




Wharfside Room
ShoWcaSing 180 degReeS WateR vieWS  

With itS oWn pRivate teRRace aRea oveRlooking  
abbotSfoRd WhaRf

capacity 
Up to 65 guests seated or 80   guests canape style

–�–

South Room
flooR to ceiling WindoWS With opening glaSS bi-foldS  

oveRlooking the clUbS hiStoRic boat hoUSe  
on the WateRS edge

capacity  
Up to 200 guests seated or 300 guests canape style



Seated Menu
2 coURSe 
3 coURSe



Seated Menu
please select two options from each course, served alternately 

bread roll and butter for each guest

entRée

baby beetroots, fig, labneh, pistachio, pomegranate, dukkah, (V) 
buffalo mozzarella, prosciutto, heirloom tomatoes, crispy bread, balsamic  

cold seafood plate; Sydney rock oysters; king prawns, marie rose sauce; Seared tuna, seaweed salad (GF)(DF) 
Smoked salmon, avocado, shaved fennel, capers, rice cracker, mustard dressing (DF) 

Seared scallops, carrot puree, heirloom carrots, crisp pancetta (GF) 
Soy glazed pork belly, green papaya, mint, coriander, crisp shallot (DF) 
grilled king prawns, asparagus, romesco, chorizo, saffron aioli (GF)(DF)

Main

Roast barramundi fillet, mashed potato, cucumber, dill, edamame, horseradish (GF) 
atlantic Salmon fillet, quinoa tabouleh, herb mayo, confit cherry tomato, crispy cavolo nero (DF) 
Moroccan spiced chicken breast, sweet potato mash, charred broccolini, tzatziki, thyme jus  (GF)  

 chargrilled beef fillet, roast potato, wild mushrooms, red wine jus (GF)(DF) 
Slow cooked lamb shoulder, roasted vegetables, cavolo nero, rosemary jus (DF) 

pumpkin ravioli, roasted pumpkin, herb ricotta, pepitas, spinach cream sauce (V)

foR the table

Mixed leaf salad, tomato, cucumber, spanish onion, lemon dressing (GF)(DF)

deSSeRtS

chocolate whisky mousse cake, blackberry puree (GF)(NF) 
apricot panna cotta, pistachio praline (GF) 

butterscotch pecan cheesecake, espresso cream, caramel shards 
Raspberry marshmallow parfait, chocolate crumb (NF) 
Sticky date custard tart, baked banana ice-cream (NF) 

flourless candied citrus cake, lemon curd, vanilla meringue (GF)

coffee & tea



cocktail canape Menu
3 hR / 5 piece canape Selection 
(2 cold, 2 hot & 1 dessert canape)

4 hR / 7 piece canape Selection 
(2 cold, 3 hot & 2 dessert canape) 

5 hR / 9 piece canape Selection 
(3 cold, 3 hot & 3 dessert canapés)

 
talk to oUR eventS SaleS teaM  
to cReate yoUR oWn Selection



cocktail canape Menu
cold

Sydney rock oyster, mignonette dressing (GF)(DF) 
bruschetta, bocconcini, tomato and olive salsa, balsamic (V)  

vol au vent, egg mayo, chives, avruga caviar  
Seared tuna, sesame cracker, citrus mayo, shichimi pepper (DF) 

Smoked salmon, crouton, horseradish, salmon caviar, dill  
prawn cocktail slider roll, lettuce, cocktail sauce

hot 

oyster kilpatrick (GF)(DF)  
Mushroom & pea arancini, parmesan cheese, truffle mayo (V) 

half shell scallop, papaya, carrot, mint, shallot (GF)  
prawn toast, chives, japanese dukkah, spicy mayo (DF) 

Spinach & feta filo triangles (V) 
tandoori chicken skewer, mint yoghurt, shallot (GF) 

Spiced meat balls, tomato sugo, parmesan cheese (GF) 
beef burger slider, smoked cheese, pickles, secret sauce 

fish goujons, chips, lemon, tartare (substantial) (DF)

deSSeRt canapeS 

vanilla cannoli 
sticky date custard tart (NF)    

Raspberry white chocolate sponge 
apricot panna cotta, pistachio praline (GF) 

chocolate whisky mousse cake (GF)(NF) 
Selection of macarons



beverage Menu
package  UpgRadeS available



package 1
choose one white and one red wine

SpaRkling

Moore’s creek brut - aus

White Wine

Moore’s creek Sauv blanc - aus 
Willowglen chardonnay - Riverina nSW

Red Wine

Moore’s creek Shiraz - aus 
Willowglen cab Merlot - Riverina nSW

beeR

James boags premium light btl 
tooheys new WgS / tooheys extra dry btl WSR

Soft dRink and JUice

package 2
choose one white and one red wine

SpaRkling

Redbank emily brut - king valley vic

White Wine

old Winery chardonnay - hunter valley nSW 
de bortoli Winemaker Selection Sauv blanc - Riverina nSW

Red Wine

beyond broke Road cab Sauv - Maragret River Wa 
de bortoli Winemaker Selection Shiraz - Riverina nSW

beeR

boags premium light btl 
hahn Super dry WgS / James boags premium btl WSR

Soft dRink and JUice

package Upgrades & conditions
beer, Wine and Spirit upgrades available 

packages may be extended by the hour or on consumption basis 
no wines on tables 30 mins prior to package finishing 

Must comply with RSa guidelines





offering impeccable service and quality  
food with modern style and sophistication 

in a picturesque waterfront setting.

let us make your event  
memorable.

–�–

Styling Upgrades
Speak to oUR event SaleS teaM foR inhoUSe  

Styling gUide foR yoUR event  
inclUding dance flooR, floWeR WallS,  

chaiRS & lighting packageS

our convenient locale on the water at abbotsford point  
offers the various options of transport via bus, river cat or water taxi  

providing a memorable journey for your guests or enjoy  
ample parking spaces within the grounds.



dedesgroup.com.au


