
Thank you for your enquiry into holding your event here at The Surf Club
Mooloolaba.

Our reception venue sits on the edge of the Pacific Ocean- Mooloolaba, offering
spectacular views of Point Cartwright & Old Woman Island.

Beautiful by day, magic by night!

Please find attached our packages that may be of assistance. We offer a very
broad range of options and I would like the opportunity to customise our
packages to suit your guests, and event needs.

Our friendly team would like to invite you to come and inspect our wonderful
facility and see what it is about The Surf Club Mooloolaba, which makes a truly
memorable Function.

Thank you once again for your enquiry in The Surf Club Mooloolaba as a
prospective venue for your function. Our event team looks forward to helping
make your next event a success!!!

Our website contains all our catering packages and includes a photo gallery of
our function room, and sets in various styles. www.thesurfclub.com.au

If I can be of any further assistance, please do not hesitate in contacting me on
54441300, or by email functions@thesurfclub.com.au

Kind regards

Luani Matheson
Event Manager



Wedding Package One
60-130 Guests

Wedding Co-Ordinator
Professional Wedding consultations

Unlimited email enquiries
Advice and recommendation of suppliers

Co-ordination of suppliers on day

Room Hire including Classic Themeing
Chair Covers – White or Black

Crisp white linen tablecloths and napkins
Centerpiece - Choice of tea lights or classic pillar vase

Sterling Silverware
Sparkling Glassware

Ceramic Flatware
Dressed and Skirted Bridal Table

Dressed Cake Table and use of Cake Knife
Dressed and Skirted Gift Table

Dressed outdoor tables

Entertainment
5 Hour DJ Package

Menu Option 2
Arrival Canapés
Entrée or dessert

Main meals served alternatively
Your Wedding cake plated

4 hour Bronze Beverage Package
Tooheys new, 4x Gold

Angove Chalk Hill Blue
Chardonnay, Shiraz Cabernet, Sparkling Brut

Soft Drink and Fruit Juice

$120pp
Children
3-12 $35

13-17 $100



Wedding Package Two
60-250 Guests

Wedding Co-Ordinator
Professional Wedding consultations

Unlimited email enquiries
Advice and recommendation of suppliers

Co-ordination of suppliers on day

Room Hire including Contemporary Themeing
Contemporary Style white chairs with choice of sash colour

Crisp white linen tablecloths
Centerpiece - Choice of tea lights or classic pillar vase

Sparkling Glassware
Ceramic Flatware

Dressed Cake Table and use of Cake Knife
Dressed and Skirted Gift Table

Dressed outdoor tables

Entertainment
5 Hour DJ Package

Canapé Option
Arrival Platters

3 Hour Premium Canapé Service
Your Wedding cake on Platters

4 hour Bronze Beverage Package
Tooheys new, 4x Gold

Angove Chalk Hill Blue
Chardonnay, Shiraz Cabernet, Sparkling Brut

Soft Drink and Fruit Juice

$100pp
Children
3-12 $35
13-17 $80



Wedding Package Three
60-130 Guests

Wedding Co-Ordinator
Professional Wedding consultations

Unlimited email enquiries
Advice and recommendation of suppliers

Co-ordination of suppliers on day

Room Hire including Contemporary Themeing
Chair Covers with your choice of sash colour

Crisp white linen tablecloths and napkins
Centerpiece - Choice of tea lights or classic pillar vase

Sterling Silverware
Sparkling Glassware

Ceramic Flatware
Dressed and Skirted Bridal Table

Dressed Cake Table and use of Cake Knife
Dressed and Skirted Gift Table

Dressed outdoor tables

Entertainment
5 Hour DJ Package

Buffet Option
Arrival Canapés

Gourmet Buffet on Deck
Your Wedding cake on Platters

4 hour Bronze Beverage Package
Tooheys new, 4x Gold

Angove Chalk Hill Blue
Chardonnay, Shiraz, Sparkling Brut

Soft Drink and Fruit Juice

$135pp
Children
3-12 $35

13-17 $115



Wedding Package Four
60-130 Guests

Wedding Co-Ordinator
Professional Wedding consultations

Unlimited email enquiries
Advice and recommendation of suppliers

Co-ordination of suppliers on day

Room Hire including Contemporary Themeing
Chair Covers and your choice of sash colour

Crisp white linen tablecloths and napkins
Choice of Centerpiece from Package range

Sterling Silverware
Sparkling Glassware

Ceramic Flatware
Dressed and Skirted Bridal Table

Dressed Cake Table and use of Cake Knife
Dressed and Skirted Gift Table

Dressed outdoor tables

Entertainment
5 Hour DJ Package

Menu Option 4+
(Served alternatively all 3 courses)

Arrival Canapés
Entrée

Main Meals
Dessert

Your Wedding cake plated

4 hour Silver Beverage Package
Premium Tap Beer Selection

Yalumba ‘Y’ Range
Riesling, Sauvignon Blanc, Chardonnay

Cabernet Sauvignon, Shiraz, Merlot
Soft Drink and Fruit Juice

$150pp
Children
3-12 $35

13-17 $130



Wedding Package Five
50-130 Guests

Wedding Co-Ordinator
Professional Wedding consultations

Unlimited email enquiries
Advice and recommendation of suppliers

Co-ordination of suppliers on day

Room Hire including Contemporary Themeing
Chair Covers and your choice of sash colour

Crisp white linen tablecloths and napkins
Centerpiece - Choice of tea lights or classic pillar vase

Sterling Silverware
Sparkling Glassware

Ceramic Flatware
Dressed and Skirted Bridal Table

Dressed Cake Table and use of Cake Knife
Dressed and Skirted Gift Table

Dressed outdoor tables

Breakfast Menu Option

Choice of Buffet or Plated Menu
Your Wedding cake plated

Complimentary Beverage Package
Refreshment for arrival of your guests

Tooheys new, 4x Gold
Angove Chalk Hill Blue

Chardonnay, Shiraz Cabernet, Sparkling Brut
Soft Drink and Fruit Juice

$80pp
Children
3-12 $35
13-17 $60



Cocktail & Canapé Selection

We would like to cater your event to suit your needs. Our Chef will select from
the following options for your event. If you have any specific requests do not

hesitate to ask!!

Tomato and Basil Bruschetta Vegetable Pakora
Rare Beef and Beetroot Crostini Spinach and Feta Triangles
Goats Cheese, Tomato & Pesto Tartlet Chicken Spring Roll

Vegetable Spring Roll

Smoked Salmon Roulade w Cream Cheese & Herbs Salt & Pepper Squid
Sweet corn Pikelet & Smoked Salmon Beer Battered Prawn Skewers
Tuna Tarter & Cucumber Mixed Arancini Balls

Bloody Mary Oyster Shot Chicken Skewers
Oysters Natural Mushroom & Cheddar Tart
Mooloolaba King Prawns Lamb Cutlet with Herb Oil
Assorted Sushi Thai Fish Cakes

Lamb Samosa
Mini Beef Mignon w Onion Jam
Coconut Prawns

Package Pricing
1.0 Hour 6 choices $20pp
1.5 Hour 8 choices $28pp
2.0 Hour 10 choices $35pp
3.0 Hour 12 choices $48pp

Additional Platters
Cheese Platter $55 Chefs Hot Platter $65
Antipasto Platter $55 Assorted Sushi Platter $65
Fruit Platter $55 Breads, Crisps &Dips $35
Dessert Platter $60 Chefs Special Prawn & Oyster Bar on Arrival $10pp

Only available in conjunction with canapé package



Breakfast Menu
$45pp

Breakfast Plated Menu
Please make a selection from the following

2 Options for Alternative Drop

Eggs Benedict with Smoked Salmon, Spinach & Hollandaise sauce

Eggs Benedict with Ham, Spinach & Hollandaise Sauce

Scrambled Eggs w Roast Tomato, Rocket and Thick Toast

Sautéed Mushrooms on Ciabatta Toast with Rocket

Pancakes with Fresh Strawberries & Maple Syrup

Children’s Menu
Rasher of Bacon, w Egg on Toast

Pancakes with Maple Syrup

Breakfast Buffet Selection

Selection of Cereals & Fruits

Assorted Breads & Condiments

Chefs Selection of Pastries & Danishes

Hot Items including;

Sausages, Bacon, Baked Beans,

Scrambled eggs, Mushrooms,

Grilled Tomatoes & Hashbrowns

Beverages including;

Tea & Coffee

Pineapple Juice, Apple Juice

Orange Juice

Menus and pricing cannot be guaranteed until six months prior to wedding date



Gourmet Buffet on the Deck

$75pp

Arrival Canapés

Sugar Glazed Baked Ham with Condiments
(Carved by Chef at Buffet)
Char-grilled Rib Fillet

Herb & Salt Roasted Chat Potatoes

Mooloolaba King Prawns on Ice with Lemon, Lime & Seafood Cocktail Sauce

Smoked Salmon with Red Onion, Capers & Rocket

Pumpkin, Baby Spinach, Pine nut Salad with Parmesan

Char-Grilled Chicken Caesar Salad

Handmade Coleslaw

Mixed Lettuce & Garden Salad with Fetta & Black Olives

Bread Rolls

Desserts

Cheese & Fruit Platter

Fresh Fruit Pavlova with Raspberry Compote

Sacher Torte with Vanilla Custard

Tea & Coffee

Menus and pricing cannot be guaranteed until six months prior to wedding date



Available Lunch or Dinner
Designer Buffet

$60per person

Create Your Own Buffet Menu

Bread Rolls

Your choice of Roast Meats
(Carved by Chef at Buffet)

Sugar Glazed Baked Ham with Condiments
Roast Beef topped with mustard combination

Seasoned Roast Pork
Roast Lamb stuffed with Whole Cloves and Rosemary

Roast Chicken

Your choice of Hot Dish
Char-grilled Rib Fillet

Seared Salmon Fillet with Lemon Butter
Grilled Chicken Breast

Three Cheese and Spinach Cannelloni with Napoli sauce

Your choice of Two Vegetable Dishes
Herb & Salt Roasted Chat Potatoes

Baked Potato
Roast Pumpkin

Honey Carrots, Peas
Broccoli and Cauliflower Bake

Corn on the Cobb

Your choice of Four Gourmet Salads
Smoked Salmon with Red Onion, Capers & Rocket

Pumpkin, Baby Spinach, Pine nut Salad with Parmesan
Char-Grilled Chicken Caesar Salad

Asian Chicken Salad
Mediterranean Vegetable Couscous Salad

Handmade Coleslaw
Greek Salad with Fetta & Black Olives

Your choice of Two Desserts
Cheese & Fruit Platter

Fresh Fruit Pavlova with Raspberry Compote
Sacher Torte with Vanilla Custard
Lime Tart with Sweet Mascarpone

Apple Tart, Caramel Syrup and Ice-cream

Tea & Coffee

Menus and pricing cannot be guaranteed until six months prior to wedding date



Plated Menu Selection

Entrees
Mooloolaba Prawns, Smoked Salmon, w Saffron Aioli

Three Cheese Tart w Pear and Rocket Salad
Seared Sashimi Tuna, Fennel and Orange Salad

Peppered Rare Beef, Roast Beetroot, Persian Fetta, Balsamic Reduction
Smoked Barramundi Fritter, Citrus Salad, Flying Fish Roe, Lemon Oil

Twice Cooked Pork Belly, Cucumber & Herb Salad, Soy Dressing
Roasted Pumpkin, Asparagus and Parmesan Risotto

Herbed Lamb Loin, Mushroom, Tomato Balsamic Dressing
Chicken Mousseline w Sweet Corn Puree, Balsamic Reduction & Petit Herbs

Potato and Leek Soup with Cheese Dumpling

Main Course

Char-grilled Fillet of Beef with Potato Puree, Herbs & Mixed Mushrooms
Sirloin with Roasted Chat Potato, Cherry Tomato and Béarnaise Sauce

Lamb Rump with Pesto Mash, Feta & Roast Tomato
Lamb Rump, Ratatouille Vegetables, Mushroom Jus

Chicken Breast, Pumpkin, Peas, Pancetta and Herb Butter
Chicken Breast with Crushed Potato & Herb Colcannon, Crisp Prosciutto & Aioli

Soy Glazed Atlantic Salmon Fillet with Soba Noodles and Buoy Choy
Pumpkin Gnocchi, Chorizo, Capanata Vegetables, Butter Sauce

With your choice of; Barramundi, Snapper, Atlantic Salmon
Mushroom and Asparagus Pappardelle with Garlic and Thyme
Grilled Vegetable & Soft Cornmeal with Tomato Herb Dressing

Grilled Haloumi Cheese, Vegetable Timbale, Pesto Dressing
Potato Gnocchi with Pine nuts, Asparagus, Pumpkin

Dessert

Sticky Date Pudding with Toffee Sauce & Vanilla Ice-Cream
Vanilla Panacotta with Mixed Fruit Compote, Star Anise Syrup

Lime Tart with Sweet Mascarpone
Apple Tart, Caramel Syrup and Ice-cream

Chocolate Fondant with Vanilla Bean Cream
Strawberry Tart, Crème Patisserie, Pistachio Anglaise
Individual Pavlova with Strawberries & Passion fruit

Vanilla Bean Brulee with Ice-Cream and Biscotti
Vintage Cheddar, Muscatels and Lavosh

Menus and pricing cannot be guaranteed until six months prior to wedding date



Menu Prices

Menu 1…………………………………………………………………………………… $55pp
Arrival Canapés (a selection of four canapés)
Main Course (alternate drop)
Wedding Cake Dessert with Strawberries and Cream
Tea & Coffee

Menu 2……………………………………………………………………..………………. $65pp
Arrival Canapés (a selection of four canapés)
Main Course (alternate drop)
Dessert or Entree
ADD your Wedding Cake served with Strawberries and Cream………………….……….………… $3pp
Tea & Coffee

Menu 3…………………………………………………………………..…………………. $68pp
Entrée (1 entrée)
Main Course (alternate drop)
Dessert (1 dessert)
ADD your Wedding cake served with Strawberries and Cream………………………………………$3pp
Tea & Coffee

Menu 4…………………………………………………………..…………………………. $75pp
Entrée
Main Course (alternate drop all 3 courses)
Dessert
ADD your Wedding cake served with Strawberries and Cream………………………………………$3pp
Tea & Coffee

ADD Selection of Hot & Cold Canapés……………………………………from….... $15pp

Menus and pricing cannot be guaranteed until six months prior to wedding date



Additional Items
Our Wedding Packages incorporate all your needs. If you would like to create your own

package the following Charges will apply.

Room Hire
Breakfast Wedding 5 hours to conclude by 12.30pm $500.00
Day Wedding 5 hours to conclude by 3pm $700.00
Evening Wedding 6 hours to conclude by 11.30pm $800.00

Wedding Co-Ordinator
Professional Wedding consultations

Unlimited email enquiries
Advice and recommendation of suppliers

Co-ordination of suppliers on day
$10pp

Decoration
We are able to create a magical atmosphere to suit your requirements.

Charges may vary depending on your needs.
Contemporary Themeing

Chair Covers and your choice of sash colour
Crisp white linen tablecloths and napkins
Choice of Centerpiece from Package range

Sterling Silverware
Sparkling Glassware

Ceramic Flatware
Dressed and Skirted Bridal Table

Dressed Cake Table and use of Cake Knife
Dressed and Skirted Gift Table

Dressed outdoor tables
$15pp

Entertainment
5 Hour DJ Package

$450
5 Hour Jukebox Hire

$220

Band Meals
Includes Meal and Soft Drink

$35pp



2hr $23pp 2.5hr $26pp
3hr $29pp 3.5hr $32pp
4hr $35pp 4.5hr $36.50pp
5hr $37.50pp 5.5hr $39.5pp
6hr $40.50pp

2hr $26pp 2.5hr $29pp
3hr $32pp 3.5hr $35pp
4hr $37.50pp 4.5hr $39pp
5hr $40.50pp 5.5hr $41.50pp
6hr $43pp

2hr $29pp 2.5hr $31pp
3hr $35pp 3.5hr $38pp
4hr $40pp 4.5hr $41.50pp
5hr $43.50pp 5.5hr $45pp
6hr $46pp

Heavy Beer– Tooheys New or XXXX Bitter
Light Beer– Hahn Premium Light or XXXX Gold

Choice of One Light, One Heavy
Angove Chalk Hill Blue

White Wine Chardonnay
Red Wine Shiraz Cabernet
Sparkling Wine Sparkling Brut

Soft Drink & Fruit Juice

Heavy Beer Tooheys New, XXXX Bitter
Tooheys Extra Dry, Hahn Super Dry

Light Beer Hahn Premium Light, XXXX Gold,
Hahn Super Dry 3.5

Choice of One Light, One Heavy
Yalumba “Y” Series

White Wine Riesling, Sauvignon Blanc, Chardonnay
Red Wine Cabernet Sauvignon, Shiraz, Merlot
Sparkling Wine Emily Pinot Chardonnay

Choice of One White, One Red, One Sparkling

Soft Drink & Fruit Juice

Heavy Beer Tooheys New, XXXX Bitter, James Boags
Tooheys Extra Dry, Hahn Super Dry,
Heineken

Light Beer Hahn Premium Light, XXXX Gold,
Hahn Super Dry 3.5

Choice of One Light, One Heavy
Premium Wine Selection

Choices available from our extensive selection
Choice of Two White, Two Red, One Sparkling

From any of the above packages

Soft Drink & Fruit Juice

Silver Beverage Package

Gold Beverage Package

Bronze Beverage
Package

$5.00pp- Additional Hour in Total Wedding Packages

$3.00pp- Upgrade for Total Wedding Packages

$6.00pp- Upgrade for Total Wedding Packages


