
 
   

      
 

DOCK FUNCTIONS 

 
TOAST COCKTAIL MENU        
$33 pp    Savoury tartlet  
select 5 items   Roulade of salmon with chive crème fraiche 
10 items per person  Marinated chicken drumettes 
    Roasted lamb and smoked eggplant relish on crostini 
    Mushroom and caramelised walnut pate on muscatel shortbread  
    Vietnamese rice paper rolls with nuoc cham dipping sauce 
    Peking duck crepes with hoi sin  
    Roma tomato and avocado crostini with citrus zest  
    Potato and kumera frittata scented with truffle oil and parmesan 
DOCK BBQ’s 
 

Minimum number for BBQ Menus 1,2 & 3 is 15 guests. These 3 menus are also available for lunch maximum 35 people. 
 

BBQ Menu 1 - $25 pp   BBQ Menu 2 - $30 pp   BBQ Menu 3 - $36 pp 
Lamb souvlaki and chicken kebabs  Includes BBQ Menu #1 plus  Includes BBQ Menu #2 plus 
Gourmet sausages with sauces in pita bread Fillet steak with mustards   Seafood platter including prawns,  
Garden salad    Pasta salad    oysters and octopus 
Small sweet 
 

Minimum numbers on the Classic and ML BBQ is 20 people. These 2 menus are only available in the evening. 
 

Classic BBQ - $39 pp     Classic BBQ options 
BBQ Scotch Fillet Steak     Seafood platter comprising Sydney rock oysters with lemon &  
Assorted gourmet Sausages           cracked pepper, medium king prawns served with lime chilli  
Marinated Hoi Sin Chicken Fillets all served with condiments     mayo & marinated BBQ baby octopus P.O.A.                                                                                   
Vegetarian Burgers – Supplied on Request       Dessert $9.50 pp 
Bread rolls and butter     Cheese platter $5   
Hot baby potatoes, basted in garlic herb butter   Tea & Coffee $3 pp 
Greek Salad with Cherry Tomatoes 
Caesar salad 

 
Gourmet BBQ Menus also available priced from $49pp + $250 chef  

 
OTHER COSTS 
Dock hire; A fee of $220 applies to all bookings and includes use of the dock area and one waitress  for up to 2 hours (up 
to 30 people). Additional staff and fees apply for groups greater than 30 people or additional time.  
 

Furniture: Tables and chairs can be hired -  $5 pp up to 40 guests, $11 pp 41 – 120 guests.  
Linen available for an additional fee.  
 

Drinks: BYO drinks, or order through CBD Cellars – ask for the drinks order form. 
 

Marquee:  The dock area is not under cover. Marquees can be reserved in case of inclement weather at a non-refundable 
fee of $350 each and erected for an additional $350 each. Each marquee can accommodate 40 people standing or 25 people 
seating.  
 

 


