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Function Information  
 
General Information  
On behalf of Moreton Bay Boat Club we would like to congratulate you on your special day & we 
look forward to helping make your day memorable. 
 

Terms  
The agreement between the two parties is for the period upon signing this agreement until 
commencement of payment. During this period the agreement shall operate to encompass all terms 
& conditions of both parties. 
 

Reservations  
A tentative booking will be held for one month until you confirm your booking by paying your room 
hire fee. All efforts will be made to contact you before cancelling your booking. 
 

Confirmation  
Upon confirmation of your non refundable room hire fees a meeting will be arranged to discuss your 
requirements & wishes for your special day. 
 
Confirmed menus need to be returned no later than seven days prior to the function. 
 
Final numbers are required five working days prior to the functionτthese are the numbers that you 
will be charged for, even if guests do not arrive.  Final payment must be received twenty-four hours 
prior to the function unless otherwise arranged. 
 
A 10% surcharge is applicable for Public Holidays. 
 

Pricing Adjustments  
During the agreement prices may change for the produce without notice due to economic prices, 
this may incur an increase to the prices. Written notice will be required & given to the client no later 
than 7 days before the event. Under all circumstances prices will try to be kept at the price discussed 
& agreed upon. 
 

Liquor  
Moreton Bay Boat Club offers a variety of beverages to suit you function. If requested a bar tab may 
be used for your function. A 50% deposit for this bar tab will be required prior to its 
commencement. 
 
Moreton Bay Boat Club prides itself on Responsible Service of Alcohol to ensure that your event is 
safe & enjoyable. 
 

Other  
All dietary requirements can be catered for by our restaurant; however specific needs and number 
of persons requiring adjustments must be highlighted to Moreton Bay Boat Club seven days prior to 
the event. 
 
If linen is to be ordered in specifically for the function this charge will be passed on to yourself, the 
customer.  



January 2011 
 

Room Hire  

 
Deck  $250.00 
 
Function Room  $300.00 
 
Deck & Function Room  $400.00 
 
Function Room & Dining Room  $400.00 
 
All Areas  $500.00 
 
Ceremony on the Deck  $100.00 
 
*Please Note: Hire fee is non-refundable. 
 
*Please Note: That you will be liable for any breakages or damages by you or your guests 
during your function. 
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Standard Set Menu 
Entree & Main $35.00 

Main & Dessert $30.00 

Entree, Main & Dessert $42.00 

 

Entree 
Parmesan & Garlic Crust 

four mouth watering slices 

 

Traditional Prawn Cocktail 

king prawns, iceberg lettuce, marie rose sauce & lemon 

 

Garlic Prawns 

prawns served in a classic garlic cream sauce, served with rice 

 

Mains 
Market Fresh Fish of the Day 

ǎŜǊǾŜŘ ǿƛǘƘ ŎƘŜŦΩǎ Ǝarnish 

 

200g Grain Fed Eye Fillet 

served with mash, broccolini & baby carrots 

your choice of mushroom, pepper, dianne or plain gravy 

 

Chicken Parmigiana 

topped with leg ham, napolitana sauce & mozzarella 

served with chips & salad 

 

Lamb Shanks 

slow cooked lamb shanks  

served with root vegetables and polenta cakes 

 

Dessert 
Macadamia, Chocolate & Caramel Cone 

a gluten free option 

 

Mango Passionfruit Cheesecake 

 

Individual pavlova 

gold kiwi fruit, strawberry cream & passionfruit coulis 
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Morning/Afternoon Tea  
 

Option One 
$4.00 per person 

coffee, teas, infusions, chilled orange juice & iced water 

 

Option Two  
$6.00 per person 

coffee, teas, chilled orange juice, iced water & infusions with biscuits 

 

A Selection of Delicacies  
All are served with Tea, Coffee, Chilled Juice, Iced Water & Infusions.  

Choose One - $8.50 

Choose Two - $9.50 

Choose Three - $10.50 

Choose Four - $11.50 

 

Sweet Delicacies 
Petit Coffee éclairs 

Freshly Baked Scones, Jam & Cream 

Triple Chocolate & Almond Brownie 

Citrus Tarts 

Giant Fig & Almond Cookies 

Macadamia & White Chocolate Slice (G/F) 

Almond Croquant Slice 

Portuguese Custard Tarts 

 

Savoury Delicacies 
Shaved ham, gruyere cheese & tomato croissants 

Handmade vietnamese rice paper rolls with nuac cham 

Grilled chicken & tabouli wrap with yoghurt raita  

Mini bagel, creme fraiche & hickory smoked salmon 

Goats cheese, asparagus & thyme high top flan 

Toasted BLT on oval turkish bread 
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Lunch Menu 
A minimum of 15 guests  

 

Healthy Lunch  
$12.50 per person 

A selection of Meat & Salad Wraps, Chicken Caesar Salad & Fresh Fruit Platters 

Served with Coffee, Teas, Infusions, Chilled Orange Juice & Iced Water 

 

Light Lunch  
$15.95 per person 

Platters of Selected Meats, Cured Italian Meats, Marinated Olives, Char Grilled Vegies, Greek 

salad, Turkish Breads & Dips 

Served with Coffee, Teas, Chilled Orange Juice, Iced Water & Infusions with biscuits 

 

Salad Table Buffet  
$17.50 per person 

Selection of Cold Meat, Salads & Fresh Fruit Platters 

Served with Coffee, Teas, Infusions, Chilled Orange Juice & Iced Water 

 

Seafood Lovers 
$24.50 per person 

Selection of Cold BBQ Chicken, Double Smoked Ham, Cooked Prawns, Smoked Salmon, Salt & 

Pepper Calamari with Pineapple Salsa, Bowls of Salad & Fresh Fruit Platters 

Served with Coffee, Teas, Infusions, Chilled Orange Juice & Iced Water 

 

Cheese & Fruit Platters  
$15.50 per person 

Selections of Five Cheeses, Chilled Grapes, Strawberries, Dried Fruit, Breads & Crackers, Dips & 

Fresh Seasonal Fruit 
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Brunch Wedding  
A minimum of 20 guests  

$25.00 per person  

Maximum 2 hour duration  

Stand-Up Waiter Service  

 

The Variety of  
Gourmet danish pastries 

 

Petit parchment fruit muffins 

 

Handmade prosciutto & provolone croissants 

 

Cherry tomato, opal basil & chevre flan 

 

Soft scrambled egg & bacon tartlet 

 

Corn & brie fritters with avocado salsa 

 

Passionfruit yoghurt, dried fruit & muesli trifle shots 

  

Includes  
Iced water, Orange juice, Coffee, Teas, Infusions 
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Cocktails Canapés 
1 or 2 Hour Duration  

Selection of 6 Canapés - $18.00 per person  

Selection of 8 Canapés - $22.00 per person  

Selection of 12 Canapés - $30.00 per person  

  

Cold Section 
Smoked Salmon with Dill Crème Fraiche on Melba Toast 

Chicken & Sun Dried Tomato on a Crouton 

Rare Roast Beef on Mini Herb Pikelet with Horseradish Cream 

Pork San Choy Bow with Cos Lettuce on an Asian spoon 

Crab & Avocado Guacamole on Crisp Tortilla 

½ Shell Tasmanian Oysters with Bloody Mary Dressing 

Roasted Capsicum, Fetta & Olive Tartlet 

Asparagus, Potato & Cream Cheese Frittata 

  

Hot Selection  
Assorted mini pies 

Sweet corn fritter with marinated prawn 

Classic mini quiche lorraine 

Satay chicken skewers 

Lamb curry puff with cumin raita 

Peking duck spring rolls with chilli plum sauce 

Assorted steamed dumpling with sesame & soy dipping sauce 

Roasted pumpkin & mozzarella risotto balls 

Vegetable spring rolls & samoa with sweet chilli & kecap manis 
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Seafood Stations 
Other alternatives are available for Seafood Lovers  

 

Prawn Station  
$250.00  

Includes Fresh Chilled Prawns with dipping sauces 

This includes approximately 5 kilos of prawns 
 

Prawn & Oyster Station   
$300.00  

Includes fresh chilled prawns with dipping sauces 

This includes approximately 4 kilos of prawns & 5 dozen of oysters 

 

Seafood Deluxe  
$350.00  

Includes fresh chilled prawns with dipping sauces, oysters, marinate & crumbed calamari 

& seasonal fruit 
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Handheld Dining  
Designed to be more filling  

Substantial canapés  

1 or 2 hour duration  

$35.00 per person  

  

Canapés 
Peking duck, shallot & hoi sin rice paper rolls 

 

Warm polenta toast with parmesan & prosciutto 

  

Substantial Canapés 
Crispy noodle & chicken salad. 

 

Orrechiette pasta with chorizo, roman tomato, basil & shaved parmesan 

  

Sweet Canapés 
Mini chocolate éclairs 

 

Mini espresso cakes 

 

  


