
Coogee Beach Club 
Catering Menu Portfolio

51 Dolphin St, Coogee 
Ph 0414576322

tim@foodbusinessconsultancy.com.au



1. About the Venue
2. Event Management
3. Cocktail Menu
4. Barbecue Menu
5. Breakfast Buffet Menu
6. Buffet Menu
7. Grazing Table Menu
8. Bare Foot Bowls Packages
9. Casual Lunch & Dinner Menu
10. Formal Lunch & Dinner Menu
11. Dessert Menu
12. Morning and Afternoon Teas
13. Corporate
14. Beverage Packages
15. Terms & Conditions

Contents

Food Ethos
Food is at the heart of our business. We believe that our menus speak for themselves, 
showcasing the finest ingredients and catering expertise for a truly remarkable dining 
experience at your event.



Planning a wedding, corporate team-building exercise, or are you just looking for a site for a birthday party? Look no further because 
The Coogee Beach Club is the perfect fit.
With many different spaces available for hire separately or together for larger gatherings accommodating up to 300 people the 
function areas include
Å Our main dining area - 200 seated guests
Å Our out door barbeque area - 50 seated guests or 75 cocktail party
Å Private dining area - 30 seated guests
Å Around the green - 20-30 cocktail guests
Å Under a marque on the green - 200 - 300 seated guests or 400 cocktail party

The Venue



As one of the finest event venues in {ȅŘƴŜȅΩǎ 9ŀǎǘŜǊƴ {ǳōǳǊōǎΣ we pride ourselves on having a support team to match. From organising events such as 
cocktail parties & barbeques for bare foot bowlers  to running large corporate and private events under a magnificent marque setup on the green. The 
Coogee Beach Clubs team has diverse experience gained across the Event industry.

A Dedicated Event Manager For Every Event
To ensure our clients receive the service they require, with no detail missed, every event at Coogee Beach Club is assigned a dedicated Events 
Manager.
Cakes
Beautifully made and decorated cakes, of both classic and contemporary styles
Flowers
Let us arrange table flowers for your special day
Photographers and Videography 
Award winning 
Equipment Hire 
We can arrange additional hire requirements on your ōŜƘŀƭŦ ŦǊƻƳ ƳŀǊǉǳŜŜΩǎΣ 
dance floors and any item you require for your event
Entertainment 
Live bands. DJ package. MC Hire(5 hrs, P.A. system, thousands of songs to
select from, lighting and production)
Staging  your Event
We take care of the exact theme your event requires
Photo Booth Hire
Capture the intimate, hilarious and unexpected moments of your event with 
our stylish traditional photo booths!

Event Management



Standard Package 3 cold and 3 hot for $22.50 per head
Deluxe Package 4 cold, 4 hot and 1 substantial for $33 per head

Food will be served over a 3 hour period.
Minimum of 25 guests

Cocktail Menu

Cold $3.50 each
Fish and Seafood 
King prawn with wasabi aioli and micro rocket 
Crispy filo tartlet with salmon mousse, citrus & dill 
Smoked salmon & herbed ricotta blini
Oyster with cucumber mignonette 
Assorted nori rolls with wasabi, soy and pickled ginger

Meat 
Ham, pumpkin, parmesan frittata with an onion jam 
Duck pancakes with hoisin and crisp vegetables 
Rare roast beef on a sourdough crostini with horseradish cream 
Pear & blue cheese wrapped prosciutto
Chicken & madeira pate with pear paste and lavosh

Vegetarian 
Pumpkin, spinach, sage & parmesan frittata with caramelised onion
Tomato, onion and basil bruschetta 
Vietnamese rice paper rolls with a honey soy dressing 
Corn & coriander cakes topped with guacamole 

Hot $4 each
Fish and Seafood 
Coconut king prawn, lime and coriander mayonnaise 
Crispy calamari served with a Vietnamese Nam Jim sauce 
Thai Style fish cake with a dipping sauce 
Steamed prawn dumpling with a honey soy dressing 

Meat 
Spicy chicken skewers with lime & satay sauce 
Bacon and zucchini mini quiche 
Homemade sausage rolls 
Chicken arancini served with coriander & lime mayo 
Mini soft shell taco with pulled pork, slaw, guacamole & a chipotle mayo 
Assorted mini pies topped with tomato chutney

Vegetarian
Fried tofu with kaffir lime & satay dipping sauce 
Porcini mushroom arancini balls with shaved parmesan and seed mustard sauce 
Honey pumpkin, thyme and Persian fetta mini tarts 
Cheese and spinach triangles with a roast capsicum dipping sauce 



Cocktail Menu

Sliders
(Mini Burgers $5.50 each) 
Beef, tomato chutney, American cheese, pickles, caramelised onions and rocket
Tandoori chicken, cucumber, lettuce, mango chutney and minted Riata 
Persian spiced lamb, cucumber, lettuce and tzatziki 
Beetroot and quinoa patty, sweet red peppers, spinach and aioli 
Smokey twice cooked pulled pork with Asian slaw and harissa aioli 

Substantial Cocktail Food($9 each)
Served in rice bowls or noodle boxes
Butter chicken, basmati rice topped with coriander and mini poppadom 
Moroccan lamb tagine with fruit on couscous 
Spinach and ravioli in a pumpkin and sage sauce and topped with shaved parmesan 
Porcini mushroom risotto with oregano, and parmesan
Thai beef salad 

Canape Desserts ($3.50 each)
Chocolate brownie 
Biscotti with vanilla mascarpone & caramelised strawberry 
Chocolate & Grand Marnier mousse cups 
Lemon curd tart with torched meringue 
Vanilla bean crème brulee
Crisp meringues with rosewater cream and berries
Black Forest Trifle, layered Sour Cherry Compote, Chocolate Sponge &
Vanilla Cream



Cook your own (minimum 20 guests)
Sausage Sizzle $15
Pork & fennel and beef sausages with American mustard, grated cheese, sliced fresh onions, buttered torpedo rolls
and tomato sauce
Standard Barbeque $22
Yearling rump, pork & fennel sausages, sautéed onions with a garden salad, Idaho potatoes,
fresh rolls and a ranges of sauces
Chef Cooked (minimum 40 guests)
Burger $20 
Tasty beef patties, grilled Cajun chicken, bacon, pineapple, salad ingredients, chutney and sauce
Artisan rolls and beer battered chips
Souvlaki $22
Succulent chicken and lamb skewers marinated in garlic, rosemary and lemon, tzatziki, lemon
wedges, iceberg lettuce, sliced tomato, chips, red onion and traditional Greek pita breads
Portuguese Chicken $28
Grilled periperi marinated ½ chickens,Moroccan couscous,  green beans, slaw, assorted aioli, and flat bread
Premium Barbeque $35
Marinated lamb back strap, Cajun spice chicken breast, Scotch fillet, fresh baked breads, 
3 gourmet salads, buttered corn, honey roast pumpkin and seasoned greens
Seafood Barbeque $45
Tasmanian salmon steaks, squid tossed in Thai spices, fresh king prawns, oysters, 3 gourmet salads, freshly baked breads, Moroccan couscous, and 
assorted sauces and condiments

Barbeque Packages 



BREAKFAST BUFFET $28pp
Minimum 30 guests 
Served on a self service buffet table
Freshly squeezed fruit juices 
Seasonal fresh fruit and berries 
Assorted yogurt pots
Freshly baked pastries: croissants, muffins, Danish, 
cinnamon buns

Choose 1 of
Scrambled eggs with cheddar cheese and chives 
leek, spinach and feta Omelette 
Choose 3 of
Pork and fennel sausage
Grilled smoky bacon
Roasted field mushrooms
Potato & corn fritters with mango chutney
Sweet potato hot cakes with maple, coconut bacon, Coyo and seasonal 
berries
Buttermilk pancakes with strawberries and vanilla Mascarpone 
with
Assorted Artisan toasts
Freshly brewed coffee and tea

Breakfast Buffet Menu



Bread Baskets 
Gourmet selection (Artesian rolls, Turkish and sliced baguettes and sour dough) 
Salads 
Traditional Greek salad with tomato, cucumber, onion, Kalamata olives and feta topped with a red wine vinaigrette 
Salmon, rocket and avocado, fresh rocket leaves mixed with smoked salmon, capers, Spanish onion, cherry tomato and avocado topped with a olive oil and lemon
Chicken Caesar crisp cos lettuce mixed with crispy bacon, boiled egg and croutons, a creamy dressing topped with grilled chicken tenderloins and shaved parmesan
Chickpea & roast pumpkin with raisins, pepitas, Spanish onion
Sweet potato salad with baby spinach, pecans, crispy bacon and a creamy buttermilk dressing
Warm zucchini and haloumi salad with rocket and a yoghurt dressing 
Thai beef salad 
Gourmet Platters 
Roast Portuguese chicken platter and a coriander and lime mayonnaise 
Leg ham platter served with Dijon mustard 
Rare roast beef with herbs and basil oil and horseradish cream 
Roast pork belly platter with baked pumpkin, crispy crackle and apple jus
Grilled Italian vegetable platter with eggplant, capsicum, mushrooms, zucchini and asparagus, beetroot and mint hummus and shave parmesan 
Seafood platter with Tasmanian smoked salmon, Sydney rock oysters, king prawns, black mussels, lemon and cocktail sauce - $6pp extra
Hot Dishes 
Butter chicken, basmati rice topped with coriander and mini poppadom 
Slow cooked  lamb or beef with gravy and condiments
Spinach and ravioli in a pumpkin and sage sauce and topped with shaved parmesan 
Porcini mushroom risotto with oregano and parmesan
Dessert 
Seasonal fruit platter 
Gourmet cheese platter with dried fruits, chilled grapes, lavosh & crackers 
Assorted pastry platter 
Vanilla bean Pannacotta with mandarin salad and short bread crumbs
Roasted rhubarb and maple syrup brulee with an almond wafer

Buffet Menu

All buffets come with bread baskets
Minimum of 40 guests
CHOOSE YOUR PACKAGE
Standard - 1 hot dish, 1 platter and 2 salad $28
Corporate - 1 hot dish, 2 platters and 2 salad $38
Deluxe - 2 hot dishes, 2 platters, 3 salads & 1 sweet $ 48



These grazing menus can be served at a cocktail party or set up down the table as an entrée for a formal meal 
(minimum 30 guests)
Gourmet dip table ($7.5 per person)
Hummus, Tzatziki, tomato salsa, avocado, marinated fetta, marinated olives, vegetable crudities and Assorted 
/ǊƻǎǘƛƴƛΩǎ 
Gourmet cheese table with dried fruits, chilled grapes & water crackers ($12.5 per person)
Gourmet gelato station($6.50 per person)
Assorted gelato, cones, and toppings and sprinkles
Dumpling Table ($13 per person)
Fresh, exciting & bursting with flavour! Steamed dumplings are served in authentic bamboo steamer baskets & 
lend a touch of the Oriental to any event. A multitude of options to choose from, these are also ideal for 
vegetarians.
tƭƻǳƎƘƳŀƴΩǎ table ($15.50 per person) 
Honey glazed ham, roast beef, pork & prune terrine, fresh 
rolls, sliced sour dough, aged cheddar cheese, tomato 
and condiments
Antipasto table ($16.50 per person)
Prosciutto, salami, honey glazed ham, grilled eggplant, charred
capsicum, garlic & chilli Kalamata olives, fetta, hummus, tzatziki, 
fresh Turkish bread and sour dough
Sushi & Sashimi table ($21.50 per person)
Salmon, kingfish and tuna sashimi, Nigiri and sushi with wasabi, pickled
Ginger and vegetables 
Seafood table ($24.50 per person)
Tasmanian smoked salmon, Sydney rock oysters, king prawns,
Black Mussels, assorted nori rolls, cured salmon, lemon 
and dipping sauces 

Grazing Table Menu



BOWLS- The cost of barefoot bowls at Coogee Sports Club is $12 per person. Below 
are a few packages that would make you event even more memorable.

BOWLS AND PIZZA (served on share platters) $25 per person
!ǎǎƻǊǘŜŘ tƛȊȊŀΩǎΣ {ŀƭŀŘǎ ϧ .ǊŜŀŘǎ 

BOWLS AND BBQ (served as a buffet in our bbq area) $32 per person
Yearling rump, pork & fennel sausages, sautéed onions with a garden salad, Idaho 
potatoes, fresh rolls and a ranges of sauces

BOWLS AND GRAZING TABLE (served next to the green) price on request
Choose from any of our great tasting options

Why not choose from one of our drinks packages

Barefoot Bowls Packages



CANAPES- select 3 meat or vegetarian only
(please select from the Cocktail Menu)

ENTRÉE (served on share platters)
Hummus with Sumac and toasted Pita
Deli Board with assorted meats, cheeses and marinated vegetables

MAINS
Chickpea, spinach, quinoa & sweet potato curry
Scotch fillet with  parsnip puree, Portobello mushrooms and watercress
Mexicana pizzawith beef mince, salami, olives, onion, bocconcini, artichokes and chilli
Battered flathead with salad, chips and lemon aioli 
Lamb Kofta with minted yoghurt dressing
Chicken schnitzel on kumara mash, and a mushroom jus 
Montreal burger smoked meat, jack cheese, grilled bacon and maple with chips
Spinach and ravioli in a pumpkin and sage sauce and topped with shaved parmesan 
Porcini mushroom risotto with oregano, and parmesan

DESSERTS
Vanilla bean Pannacotta with candid hazelnuts
Belgian dark chocolate tart with raspberry ice cream and hazelnut praline
Lemon curd tart

Casual Lunch & Dinner Menu

$29pp Two Course Menu.
$38pp Three Course Menu.
$50pp Four Course Menu
Alternate serve add $4 per person.
The above prices are based on a minimum of 30 
guests.
For smaller functions POA


