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Venue Hire & Menu Information
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The Clubhouse Rooftop

Spread across the entire top floor, our sparkling venue boasts panoramic views up and down Australiaôs most iconic beach.

A flexible floor plan of over 300sqm, in 3 separate yet connected spaces, the layout caters to all types functions, from cocktail parties, 

product launches, corporate dinners and weddings, both large or small.

Room Hire Rates & Venue Charges

Early or late access for bump-in bump-out may incur additional labour charges of $150 per hour.  Note bar closes at the latest 11.30pm with all guests 

vacated the premised by 12am on Monday-Saturday.  Bar Closure on Sundays is 9.30pm, guests out by 10pm.   Cost for security is additional per function , 

Note a damages bond may also be required for some events where equipment, staging or band set-up is required for your function, to be refunded based on 

no damage to the venue. 
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Area Floor space Capacity 
Cocktail

Capacity 
Sit Down

Capacity
TheatreStyle

Whole Floor 340sqm 340 200 300

Ben Buckler Room 150 sqm 150 120 100

Legends Bar 115 sqm 115 80 60

Terrace 75 sqm

Day Access Times Room Hire
Ex GST

Access Times Room Hire
Ex GST

Monday - Thursday 10am ï4pm $1500 5pm ï12am $1500

Friday ïSaturday 10am ï4pm $1500 5pm ï12am $1500

Sunday + Public Holidays 3pm ï10pm $2500
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Clubhouse Rooftop ςFloor plan
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Party Cocktail Menu

Served over two hours

Peking Duck & Shallot Pancakes, Plum Sauce

Truffle Infused Wild Mushroom Arancini, Pesto & Reggiano (v)

Crostini of Pea, Chilli, Mint, Lemon & Ricotta (v)

Steamed & Pan Fried Ginger Pork Goyza, Soy Dressing

Sesame Chicken and Almond Pithivier

Woodside Goats Curd, Fresh Basil & Turmeric Tomato Tart (v)

Mini Steak Pies Tomato Sauce

$38 per person

For an additional hour

Mini Angus Cheese Burgers on Sour Dough Baps

Thin Crust Pizzas, from the Pizza ovens:

Spinach, Caramelised Onion & Feta(v)

Spanish Salami, Green & Black Olives, Semi Dried Tomatoes

Plus to finish

Flourless Valhrona Chocolate & Hazelnut Torte

$15 per person
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Classic Canapé Menu

Peking Duck & Shallot Pancakes, Plum Sauce

Truffle Infused Wild Mushroom Arancini, Pesto & Reggiano (v)

Filo Bourek of Cherry Tomato, Basil, Haloumi & Lemon, Garlic Aioli (v) 

Tasmanian Smoked Salmon, Herb & Sour Dough Blinis, Avrugra Caviar  

Caramelised Pork, & Palm Sugar Pastries with Chilli, Garlic and Ginger

Seared Tuna & Marinated Baby Octopus, Chilli, Lemon Jerez Vinegar

Fresh Peeled King Prawns with Tarragon & Chive Mayonnaise 

Pumpkin, Stilton & Mustard Fruit Tortellini, Lemon & Sage Beurre Blanc (v)

Fresh Shucked Oysters, Mignonette Dressing  

2 Hour service $48 per person
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Substantial Beach BBQ Cocktail Menu

Served over 2½-3 hours

Canapés On Arrival

Peking Duck & Shallot Pancakes, Plum Sauce

Persian Feta & Turmeric Tomato Tart, Fresh Basil (v)

Tasmanian Smoked Salmon, Herb & Sour Dough Blinis, Avruga Caviar

Crostini of Pea, Chilli, Mint, Lemon & Ricotta (v)

Steamed & Pan Fried Ginger Pork Goyza, Soy Dressing

Substantial items

BBQ King Prawns Chilli, Coconut & Kecap Manis Glaze 

BBQ Chicken Brochette, with Asian Pesto, Mint & Lemon  

Shredded Chicken, Spicy Green Papaya Salad & Crushed Peanut MuShu

Slow Cooked NZ Lamb Cutlets, Mint Sauce  

Mini Angus Burgers, Melted Cheese & Damper Baps

Roving Dinner Dishes

Wild Mushroom, Porcini Baby Spinach Risotto, Grana Padana & White Truffle 

Oil     

To Finish

Mini Chocolate Duo, Raspberry Compote & Honeycomb

$59 per person
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Roving Mini Desserts 

Amaretto & Sour Cherry Tiramisu with Chocolate Shavings

Passion Fruit & Vanilla Mascarpone Vacherin 

Mini Chocolate Coated Ice Cream

Cinnamon Dusted Apple Dumplings, Double Cream

Self Saucing Hot Chocolate Fondant Pudding & Vanilla Crème 

Classic Mini Crème Brulee 

Mini Chocolate Duo, Raspberry Compote & Honeycomb

$4.50 per item
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Food Stations (min imum 100 guests)

Classic Spanish Paella  

Sautéed Sofrito, Garlic Prawns, Chicken & Spanish Chorizo

Cooked in Giant Paella Pans & served in bowls or food pails with fork

$10 per person (1 bowl pp)

Cheese 

Local & Imported Cheese Sourced & Supplied by ñAustralia on Plateò 

with Fruit, Breads & Crackers  

$12 per person

Seafood

Peeled King Prawns, Herb Mayonnaise (2pp)

Red Alaskan Crab, Avocado, Tomato, Mint & Coriander Salad (1pp) 

Sydney Rock & Pacific Oysters, Mignonette Dressing (1.5 pp)

Marinated Baby Octopus with Herb, Chilli, Lemon Zest & Jerez Vinegar with 

Sour Dough Croutes (1pp) 

$18 per person

Addition of Lobster Tails , Balmain Bugs (Market Price) 

Mezze Table

Selection of Cured Meats Assorted Olives, Feta Char-Grilled Mediterranean 

Vegetables, Hummus, Grissini & Flatbreads, Sliced Prosciutto, Salami, Ham 

, Assorted Olives, Feta Char-Grilled Mediterranean Vegetables, Hummus, 

Grissini & Flatbreads

$18 Per person
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Classic Entrées

Roast Duck & Green Papaya Salad with Mint & Shredded Coconut 

Salad, Crisp Shallot, Chilli, Lime & Palm Sugar Dressing

Smoked Salmon & Squid Ink Pasta Terrine & Blackened Corn, Avocado 

& Citrus Salsa, Aioli

Pan Fried Rotola of Pumpkin Spinach & Fetta, Salsa Verde, Garlic 

Sourdough Pangritata (v)

BBQ King Prawns with Prawn & Tarragon Tortellini, 

Pernod & Lime Beurre Blanc, Salmon Caviar

Caramelised Onion & Baby Spinach Tart, Goats Curd, Confit 

Eschallots & Red Wine Vinaigrette (v)

Classic Main Course

14 hour Cooked Angus Beef Short Rib, 

Spinach Puree Thyme Confit Onions 

Fennel Salt Crusted Ocean Trout, & Citrus Labne

Persian Salad of Pickled Eschallots & Currants , Feta, Parsley

Confit Lamb Epigram, Char-grilled Eggplant, Jerez Sherry Jus & Green Olive 

Tapenade

Twice Cooked Berkshire Pork Belly, 

Sautéed  Apple  & Celeriac, Charcuterie Sauce

Roasted Corn Fed  Chicken Breast with  Truffled Leeks, 

Confit Wing Crackling 

Classic Mains served with Bowls of Potatoes Gratin to share at each table 
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Premium Entrées

Seared Yellow Fin Tuna, Marinated Baby Octopus, Tomato,

Capsicum & Herb Samfinia 

Blue Swimmer Crab, Avocado, Confit Tomato & Gaspachio Salsa    

Herb & Dijon Mustard Crusted, Salt Cured Ocean Trout, Lemon Crème, 

Avocado Salsa, Cucumber & Chestnuts Crisps  

Quail Ravioli with Pan Fried Quail Breast, Lentils Du Puy & Sweet Peppers & 

Chorizo, Jusreet Dressing 

Pumpkin, Stilton & Mustard Fruits Ravioli with Shaved Fennel, Asparagus, 

Watercress & Roasted Hazelnuts, Sage & Lemon Buerre Noisette (v)

Premium Main Course

Double Lamb Cutlet, Olive & Lamb Cannelloni, Fennel Cream & Oven 

Blushed Truss Tomato    

Roasted Spatchcock Breast & Stuffed Leg, Rosemary Mascarpone Polenta, 

Sautéed Swiss Browns & Oyster Mushrooms 

Pan Roasted Mulloway, Cloudy Bay Clams with Pearl Barley, 

Provencal Tomato Sauce & Saffron Garlic Aioli 

Roasted Cape Grim, Natural Grass Fed, MSA Graded & Marble Scoring 2+ 

Eye Fillet Beef, Duo Potato Dauphinoise , Red  Onion  Jam, 

Baby Spinach & Madeira Jus 

Pan Fried Coyne Bay Saltwater Barramundi, Cauliflower Puree, 

Crab & Prawn Tortellini, Sauce Vierge & Micro Leaf Salad


