
Function Kit 2020

325 Colburn Avenue
Victoria Point  QLD  4165

(07) 3207 7865
functions@sharksclub.com.au



Corporate Packages
ROOM HIRE COST

Conference Room
up to 3 hours $60
up to 5 hours $85
up to 10 hours $160

Function Room
Half Room
Standard   $110
Night/Weekend $150
Full Room
Standard   $220
Night/Weekend $300

CATERING

Morning OR Afternoon Tea
1. $2.50 per person – minimum of 20 guests
Tea & Coffee station
2. $3.30 per person – minimum of 20 guests
Tea, coffee, PLUS assorted biscuits

*Additional catering available on pages 4-7*
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Room Hire Costs & Inclusions

Full Room
200 maximum seated
400 maximum cocktail style

Member Cost
Monday – Saturday    $400
Sunday                          $550

Non Member Cost
Monday – Saturday    $500
Sunday                          $600

Half Room
60 maximum seated
100 maximum cocktail style

Member Cost
Monday – Saturday    $250
Sunday                          $400

Non Member Cost
Monday – Saturday    $300
Sunday                          $450

Inclusions
Standard Inclusions:

Microphone
Lectern

Internal PA system
Projector

Dance floor
Tables
Chairs

Outdoor garden area
Ample car parking 

facilities

Extras
$300 Bond is required for all functions. 

This is refundable after your event if there are no extra cleaning charges or breakages.

$250 Security Guard is required for all evening functions. 
The cost will depend on the number of guests at your function.

Linen – we have numerous packages available if linen is required.

FREE room hire with a bar tab of 1,000+



Share Platters
Basic
Hot Platter A - $80
(Party Pies, Cocktail 
Sausage Rolls, Spring Rolls, 
Samosas, Meatballs, 
Spinach & Ricotta parcels)
Hot Platter B - $100
(Mini Quiche, Marinated 
Chicken skewers, S&P 
Calamari, Beer-battered 
Fish, Tempura Prawns, 
Gourmet mini Pies)
Hot Platter C - $150 
(Tequila Oysters, Kilpatrick 
Oysters, Battered Prawns, 
S&P Calamari, Grilled 
Scallops, Tempura 
Barramundi)

Cheese
Cheese Platter - $60
(Cubed tasty Cheese w 
Crackers, Dried Fruit & 
Cocktail Onions)
Premium Cheese Platter -
$140
Details for ALL
Premium Cheese & Fruit 
Platter - $200
Premium Dessert Platter -
$120
Antipasto Platter - $100
Sandwich Platter - $65
Sandwich & Wraps Platter -
$75

Dessert & Kids
Assorted Cookies - $7.50 pp
Assorted Danish Pastries -
$7.50 pp
Assorted Muffins - $7.50pp
Scones w Jam & Cream -
$7.50 pp
Fresh Seasonal Fruit Platter -
$75
Chef’s Selection of Sweets 
Platter - $80 

Kid’s Platter - $60
(Sausage rolls, Party Pies, 
Chicken nuggets, Potato 
Wedges)
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Meal Packages
Breakfast Packages

Plated Breakfast - $25pp
Bacon, Choice of Eggs 
(Scrambled/Poached), Grilled Tomato, 
Hash Browns, Mushrooms, Beef 
Sausages, Toast.
Dessert: Pancakes w Maple Syrup & 
Cream
Tea & Coffee

Buffet Breakfast - $35pp
A Selection of fresh breads & toast, 
Fresh Fruit, Toasted Muesli & Yoghurt, 
Bacon, Scrambled Eggs, Beef Sausages, 
Grilled Tomato, Hash Browns, 
Mushrooms, Baked Beans.
Dessert: Mini muffins, Pancakes w 
Maple Syrup & Cream.
Tea & Coffee

Lunch Packages

Relaxed Lunch - $15pp
Assorted fresh Sandwiches, Fresh 
Seasonal Fruit Platter, Orange Juice, 
Tea & Coffee 

Worker’s Lunch - $21.50pp
Assorted Fresh Sandwiches, Hot 

Platter A, Fresh Seasonal Fruit 
Platter, Orange Juice, Tea & Coffee

Ultimate Worker’s Lunch - $30pp
Platter of Assorted Meats, Fresh 
Breads, Greek Salad, Potato Salad, 
Coleslaw, Pasta Salad, Fresh Seasonal 
Fruit Platter, Orange Juice, Tea & Coffee

(Buffet alternatives available)

Children’s Meals
Children are aged between 2-
12years. Two options are available: 
Chicken Nuggets (or similar) with 
chips followed by ice-cream and 
topping at $12 per child. 
Alternatively, they may have the 
same menu as the adults, with the 
charge being half the package price.

Cakeage:
Your cake cut and served on platters 
$1 per person or your cake cut and 
served to guests with fresh cream & 
garnish $2 per person.

Special Dietary 
Requirements
We cater to the following dietary 
requirements upon prior 
notification. Please request your 
guest give dietary requirements 
upon RSVP. Lactose intolerance, Egg 
intolerance, Gluten free/Coeliac, Nut 
free, Seafood free, Vegetarian and 
Vegan



Set Menu Packages

Entrees 
- Crispy skin duck with beetroot and fetta 
- Frenched lamb cutlet on roasted red 
pepper & rocket salad 
- Grilled vegetable and mozzarella stack 
resting on an herb salad (V) 
- Soup of your choice served with a baked 
dinner roll and butter (V) 
- Caesar salad with crispy bacon and garlic 
croutons 
- Salt and pepper calamari seasoned with 
herbs and spices served on a bed of garden 
greens with citrus dressing 
- Prawn & avocado tian with tomato salsa & 
citrus dressing 
- Crispy chicken salad with oriental 
dressing 
- Thai beef salad with crispy noodles, 
coriander & mint 

Mains 
- Grilled barramundi fillet on a bed of 
mushroom risotto with spinach and lemon 
oil 
- Roasted chicken breast, sweet potato, 
broccolini and thyme jus 
- Slow cooked sirloin, creamed potato, 
beans and jus 
- Pork loin marinated in lemon & thyme 
served with garlic mash, & snow peas, 
finished with peppercorn jus 
- Balsamic marinated Lamp Rump, 
caramelised sweet potato and a rosemary 
port wine jus 
- Fillet mignon on scallop of potato with 
wilted spinach, confit of shallots and red 
wine jus 
- Spinach and ricotta cannelloni with 
tomato napoli sauce (V) 
- Herbed chicken breast stuffed with fetta 
cheese and sundried tomatoes served on a 
bed of pesto mash drizzled with dijon
mustard 
- Slow cooked pork belly, nam jim jelly, 
Asian bean shoot salad 
- Confit of duck Maryland, potato & truffle 
oil puree, cured bacon wrapped beans & 
madeira jus 

Desserts 
- Caramel tartlet with dark chocolate 
ganache and chocolate sauce 
- Lemon meringue with mascarpone cream 
- Macadamia tartlet with drizzle of dark 
chocolate 
- Apple crumble with fresh cream 
- Custard filled profiteroles drizzled with 
chocolate sauce, fresh strawberries and 
cream 
-- Pavlova with fresh fruit and cream 
- Sticky date pudding with butterscotch 
sauce 
- Chocolate mud cake with fresh cream and 
coulis 

2 course plated meal $45.00 per person or 3 course plated meal $55.00 per 
person 

Add $3.00 per person for alternate drop 



Buffet Meal Packages
Hot Carvery Buffet 

$40.00 pp 

Choice of two; 
- Roast lamb with mint & cumin 
sauce 
- Honey glazed baked ham with 
seeded mustard cream 
- Traditional roast pork with apple 
sauce 
- Roast beef with seeded mustard & 
red wine jus 

Served with: 
- Fresh bread rolls with butter 
- Classic coleslaw with shaved apple 
- Pasta salad with house dressing 
- Salad of fresh garden greens 
- Steamed seasonal vegetables 
- Sautéed potatoes with onion 

Desserts 
- Seasonal tropical fresh fruits 
- Selection of international desserts 
- Tea & Coffee 

South Pacific Buffet 
$65.00 pp 

Salad table
- Freshly baked bread & butter 
- Classic coleslaw with shaved apple 
- Salad of fresh garden greens 
- Pasta salad with house dressing 
- Corn beef 

Hot buffet 
- Char grilled beef with forest 
mushroom sauce 
- Chicken with honey & soy sauce 
- Chop suey 
- Baked reef fish with taro leaves 
and banana infused in coconut with 
garlic croutons 
- Mild lamb curry 
- Sweet & sour chicken 
- Taro with coconut cream 
- Vegetarian pasta 
- Roasted root vegetables 
- Vegetarian fried rice 
- Hokkien noodle chow mein

Dessert 
- Seasonal tropical fresh fruits 
- Selection of international dessert 
- Tea & Coffee 

Seafood Buffet 
$85.00 pp 

Cold selections 
- Fresh bread rolls & butter 
- Sydney Rock oysters 
- Tasmanian smoked salmon 
- Fresh Prawns 
- Pasta salad with house dressing 
- Salad of fresh garden greens 
- Classic coleslaw with shaved apple 

Hot buffet 
- Grilled fish fillet with lemon butter 
sauce & parsley 
- Tiger prawns with green beans 
coriander & laksa sauce 
- Char grilled beef with forest 
mushroom sauce 
- Steamed seasonal vegetables 
- Jasmine rice 

Desserts 
- Seasonal tropical fresh fruits 
- Selection of international desserts 
- Tea & Coffee


