Contact the events team
(07) 4125 5528 | team@aquavue.com.au
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Our spaces.
Exclusive use of entire venue
160 cocktail

All options

Exclusivity of

100 seated

available

whole venue

Peak season

Non-peak season

$6000

$5000

Beachfront deck
130 cocktail

All options

Shared facilities

100 seated

available

(eg. bar, toilets)

Peak season

Non-peak season

$3500

$3000

Partial beachfront deck
50 cocktail

All options

Allocated space,

40 seated

available

shared facilities

Peak season

Non-peak season

$1750

$1500

26 cocktail

Cocktail options

Shared facilities,

26 seated

only

small group only

Peak season

Non-peak season

$1500

$1000

Vuebar

Peak period: Christmas/New Year (December 1st to January 31st) and Queensland School or Public Holidays

Canapes.
Canapes Package A
**This package has a minimum of 60 guests.

Inclusions
Exclusive use of front deck, starting between 4pm and 6pm
Choice of 8 canape types from the canapes menu provided.
Full access to the bar with option to add a bar tab.
Ability to style the venue yourself or using another recommended stylist.
Dietary requirements catered for individually.
Tables dressed in white tablecloths + white linen napkins
Full planning support and expert advice from the highly experienced and
qualified events team

ADULT
$55.00

CHILD
$40.00

INFANT
$10.00

Nibbles Package B
**This package has a minimum of 20 guests.

Inclusions
Use of partial deck, space depending on numbers (minimum spends apply)
Choice of platters, pizzas or grazing tables as per menus
Access to the bar with option to add a bar tab.
Ability to style the venue yourself or using another recommended stylist.
Full planning support and expert advice from the highly experienced and
qualified events team

ADULT
$TBA

CHILD
$TBA

INFANT
$TBA

Canapes.
Canapes Menu
Crumbed coconut prawns with a mango chilli sauce
Zesty garlic pancetta and parmesan crusted Aust scollops
Oysters kilpatrick
Flash fried salt and pepper calamari with lemon aioli
Cheese and bacon arancini balls with a capsicum coulis
Thai marinated beef skewers
Satay chicken skewers
Mixed mini quiches
Sticky pork bao buns
Glazed Hongolian beef bites
Potato skins served with savory mince, cheese and sour cream
Smokey BBQ and apple slaw pulled pork sliders
Sweet potato wedges
Mixed mini bruschetta with balsamic reduction
Mini chicken caesar salad lettuce cups
Mixed bellinis
Natural oysters with fresh lemon
Mixed crostinis
Mixed sandwiches

Canapes.
Platters Menu
Hot Platters
Mixed basic platter (approx. 80 pieces)

$90

Mixed fried seafood platter (approx. 80 pieces)

$90

Mixed Asian platter (approx. 80 pieces)

$90

Crumbed coconut prawns with chilli mango sauce (30 pieces)

$90

Zesty garlic, pancetta and parmesan crusted Aust scollops (30 pieces) $120
Oysters kilpatrick GF (30 pieces)

$120

Flash fried salt and pepper calamari with lemon aioli GF (30 serves)

$80

Cheese and bacon arancini balls (30 pieces)

$70

Hickory barbecue beef skewers (30 pieces)

$85

Satay chicken skewers GF (30 pieces)

$85

Mixed mini quiche (30 pieces)

$80

Sticky pork bao buns

$65

Mongolian glazed beef bites (30 serves)

$65

Cold Platters
Antipasto platter (includes meats, cheeses, dips, fruits, crackers etc)
Seasonal fruit platter

$110
$POA

Mixed mini bruschetta with balsamic reduction GF* V* (30 pieces)

$70

Mixed blinis (40 pieces)

$95

Natural oysters with fresh lemon GF (30 pieces)

$100

Mixed crostinis (40 pieces)

$95

Mixed sandwich platter GF* V* (40 pieces)

$70

Canapes.
Pizzas Menu
25.0
MEATLOVERS PIZZA (*GF)
bacon, pulled pork, chicken and sausage on a hickory BBQ base
20.0
PULLED PORK PIZZA (*GF)
with bacon and mozzarella on a hickory BBQ base, topped with
hollandaise
20.0
PESTO CHICKEN PIZZA (*GF)
topped with chicken, camembert and mozzarella on a pesto base
ROAST PUMPKIN PIZZA (VG, *GF)
20.0
with baby spinach, fetta and mozzarella topped with honey
roasted macadamia nuts on a napoli base
ROASTED BEETROOT PIZZA (VG, *GF)
with basil pesto, balsamic onion jam, fetta and mozzarella
MARGARITA PIZZA (VG, *GF)
tomato, fresh basil, bocconcini and mozzarella

20.0
16.0

Canapes.
Grazing Tables Menu
Standard antipasto

Includes meats, cheeses, dips, fruits, vegetables, capers, crackers etc
Small (20-50 guests)
$350

Large (50+ guests)
$600

Epic antipasto

Includes meats, cheeses, dips, spreads, fruits, vegetables, capers, crackers,
breads, mixed nuts etc
Small (20-50 guests)
$400

Large (50+ guests)
$700

Sweet and savoury

Includes meats, crackers, cheeses, dips, fruits, vegetables, wafers, milk
chocolate, sweet biscuits, dipping sauces etc
Small (20-50 guests)
$400

Large (50+ guests)
$700

Sweet treats

Includes fruits, spreads/dipping sauces, wafers, milk chocolate, sweet biscuits,
cakes and pastries etc
Small (20-50 guests)
$400

Large (50+ guests)
$700

Banquet.
Banquet Package A
**This package has a minimum of 50 guests.

Inclusions
Exclusive use of front deck or exclusive, starting between 4pm and 6pm
(minimum spends apply)
2-course meal, two selections per course (alternate drop)
Full access to the bar with option to add a bar tab.
Ability to style the venue yourself or using another recommended stylist.
Dietary requirements catered for individually.
Tables dressed in white tablecloths + white linen napkins
Full planning support and expert advice from the highly experienced and
qualified events team

ADULT (> 13)

CHILD (12-4)

INFANT (< 3)

$60.00

$35.00

$15.00

Banquet Package B
**This package has a minimum of 50 guests.

Exclusive use of front deck or exclusive, starting between 4pm and 6pm
(minimum spends apply)
2-course meal, two selections per course (alternate drop)
Full access to the bar with option to add a bar tab.
Ability to style the venue yourself or using another recommended stylist.
Dietary requirements catered for individually.
Tables dressed in white tablecloths + white linen napkins
Full planning support and expert advice from the highly experienced and
qualified events team

ADULT (> 13)

CHILD (12-4)

INFANT (< 3)

$75.00

$45.00

$25.00

Banquet.
2-Course Banquet Menu
ENTREE
Prawn, mango and macadamia nut salad
Chicken sliders with salad greens, brie and house-made relish
Pulled pork sliders with apple slaw
House-made vegetable spring roll with an Asian dipping sauce
Pumpkin, fetta and roquette tart
Panko whiting with lime aioli and mixed leaf salad
Natural oysters
Zesty garlic, pancetta and parmesan crusted Aust scollops
Thai beef salad
Chicken caesar salad
Warm Morocan couscous salad
MAIN
Seared Pork Cutlet with Sage and Apple Cider Sauce
With sweet potato mash and seasonal vegetables
Grilled Australian Barramundi
With roasted tomatoes, green beans, a mixed leaf salad and a lemon butter sauce
Chicken Supreme
Stuffed with pancetta, fetta, spinach and pesto with a cauliflower puree,
asparagus and house-made relish
Grilled Rib Fillet
With creamy mash, asparagus, crispy sweet potato shards, mushroom and red
wine jus
Crispy Skin Salmon
With a pear, walnut, parmesan and rocket salad
Wild Mushroom Spinach and Lemon
and optional parmesan cheese
Slow-Braised Lamb Shank
With a creamy mash and seasonal vegetables
Roast Pumpkin and Spinach Lasagne with House Salad

Banquet.
3-Course Banquet Menu
Please see the 2-course menu for entree and main options.
DESSERT
Mixed berry cheesecake
Chocolate brownie
Tahitian lime tart
Creme caramel
Pecan pie
Profiteroles
Mini pavlova with fresh fruit

Beach BBQ.
Beach BBQ Package A
**This package has a minimum of 30 guests.

The beach barbecue is generally served buffet style.
The following items are included in your beach barbecue;

Sausages, steak
and rissoles

Choice of two: Garden
salad, potato salad,
pasta salad or coleslaw

Onion, bread
rolls, sauces

$28 per person
(both adults and
children)

Beach BBQ Package B
**This package has a minimum of 10 guests.

The beach barbecue for small groups will be served on individual plates with one
of each item. Dietary requirements will be catered for where indicated.
The following items are included in your beach barbecue;

Sausages, steak
and rissoles

Choice of two: Garden
salad, potato salad,
pasta salad or coleslaw

$32 per person
(both adults and
children)

Bacon Rashers
Chicken Kebabs
Beef Kebabs
Seasonal Fruit Platter
Dessert

$3.50/person
$3.00/person
$4.00/person
$POA
$5.00/person

Onion, bread
rolls, sauces

Buffet.
40+ pax
1. Choose two staples
Beef roast
Pork roast
Chicken roast
Beer battered fish
Fettuccine carbonara
Pumpkin and spinach
lasagne
Vegetable lasagne
Green Thai chicken
curry
Buffet also includes:
Dinner rolls
Condiments
Basic glasswear, crockery
and cutlery
Guest tables and chairs
(tablecloths extra)

2. Choose three sides
Jacket potato with sour
cream
Potato bake
Roast potato
Pasta salad
Steamed rice
Stir fry vegetables
Cauliflower and broccoli
bake
Garden salad
Potato salad
Hot chips
Sweet Potato Wedges

ADULT (> 13)

CHILD (12-4)

INFANT (< 3)

$65.00

$35.00

$15.00

Drinks.
Basic Drinks Package
**This package has a minimum of 40 guests.

Inclusions
3 consecutive hours
Basic beverages
standard on-tap and bottle beers
glasses of house red, white and sparkling wine
soft drink and juice
coffee and tea
Cost
$50.00 per adult
$30.00 per child

Ultimate Drinks Package
**This package has a minimum of 40 guests.

Inclusions
3 consecutive hours
Basic beverages
standard on-tap and bottle beers
glasses of house red, white and sparkling wine
soft drink and juice
coffee and tea
Basic spirits inc. mixers
Cocktail of the day/month
Cost
$80.00 per adult
$30.00 per child

Watersports.
Watersports Add On
**This package has a minimum of 15 guests. Available between 8am and 5pm.

Inclusions
Big banana ride
Use of kayaks
Use of stand up paddle boards
Beach games (volleyball and cricket)
Cost
$25.00 per person

