
CHRISTMAS
AT PACIFIC

Celebrate

Pacific Beach Function Centre is located on private property in Palm

Beach on the world famous Gold Coast in Queensland, Australia. The

venue is situated on the elevated first floor of the Pacific Surf Life

Saving Club and boasts a covered balcony that affords uninterrupted

views of the pristine white sands and majestic Pacific Ocean that the

Gold Coast is renowned for. The beautiful tranquillity lends itself to a

perfect, relaxing environment for your Christmas function.

Book your venue inspection by calling 0427 883 742
bookings@gcfunctions.com.au

1291 Gold Coast Highway, Palm Beach QLD 4221
 

100 guests Seated 

160 guests Cocktail style

Exclusive use of our venue for 6 hours

 Sound system to play your own music 

Cordless microphones 

Dance floor

 Banquet tables  

100 Ghost chairs 

All linen (for seated events)

 8 High bar tables 

 32 High bar stools 

Christmas styling

Package Inclusions

Capacity for:



SIT DOWN
DINING PACKAGE

Choose 3 of the following:

Roast Beef with rosemary and garlic (GF)
Slow cooked Lamb Shoulder with tomato and onion (GF)
Portuguese spiced Chicken (GF)
Crispy Skin Pork Belly with guava sauce (GF)
Barbecued trio of gourmet Lamb, Pork and Beef sausages
Steamed Barramundi with tarragon butter (GF)
Garlic cream pasta of mushroom, pumpkin and baby
spinach (V)

 
All mains served with local sourced seasonal roasted
vegetables and baked potato 

YOUR CHOICE OF 1  SALAD PER MAIN OPTION :

Mediterranean Penne salad with eggplant, sundried tomato
and olives
Leafy greens with tomato, continental cucumber and
Spanish onion
Roast potato, bacon and chive salad
Traditional Caesar Salad
Rocket, pumpkin, pine nut and parmesan salad
Homestyle Coleslaw with ranch dressing

 
Optional Extra:

Fresh Local Prawns with seafood sauce $6.50 per person  

All the above is served to you with fresh baked bread and
butter

3 Course Buffet - $109 pp
(Minimum 50 Guests)



COCKTAIL
PACKAGE

Choose 8 substantial canapés from the menu below:

Crispy Pork Belly soft shell tacos with coleslaw, pineapple
and guava
BBQ Braised Beef Brisket slider with coleslaw and mayo
Chicken Penang Curry with coconut rice
Pulled Lamb shoulder on roast carrot puree with gravy
Grilled Barramundi with tarragon butter and potato mash
Cajun roast Chicken, pumpkin, rocket and crouton salad
Thai Beef Salad
Garlic cream Gnocchi with parmesan and baby spinach
BBQ Chicken open puff pastry tart with tomato and basil
salsa
Pork Belly with Guava sauce and fennel puree
Teriyaki Tofu with spring vegetables
Beef Brisket with chimmi churri sauce on Southern style
coleslaw
Sweet potato and broccoli curry with jasmine rice
Truffled Arancini with mozzarella and kewpie mayo
Chicken katsu with Asian sauce and rice
Garlic prawns on potato puree
Peri Peri Chicken breast sliders with kewpie mayo and
rocket
Prawn and Asian vegetable stir fry with Hokkien noodles
Oven roasted Beef Eye Fillet served on our special roast
potato, bacon and chive salad
Salt and Pepper squid with garlic aioli served

$105 pp
(Minimum 50 Guests)



DRINKS MENU
XXXX GOLD | 9 
STONE & WOOD | 9 
DIABALO GINGER BEER | 11 
CANADIAN CLUB & DRY | 11

CORONA | 9 
GREAT NORTHERN | 9 
BURLEIGH MID TIDE | 9 
HEINEKEN ZERO | 6 
APPLE CIDER | 10
 HARD RATED | 12.5
VODKA CRUISER | 11
PALS VODKA | 11

RIVER RETREAT SAUVIGNON BLANC | 9 
RIVER RETREAT CHARDONNAY | 9
 RIVER RETREAT PINOT GRIGIO | 9 
ANGUS & BREMER ROSE |9 

RIVER RETREAT SPARKLING BRUT | 9 
RIVER RETREAT PINK MOSCATO | 9 

RIVER RETREAT SHIRAZ | 9
 RIVER RIVER RETREAT MERLOT | 9
RIVER RETREAT PINOT NOIR | 9

SMIRNOFF VODKA | 10 
GORDONS GIN |10 
JACK DANIELS WHISKEY | 10 
JOHNNIE WALKER SCOTCH | 10 
BUNDABERG RUM | 10 
BACARDI WHITE RUM | 10 
JIM BEAM BOURBON | 10 
MAKER'S MARK BOURBON WHISKEY | 11 
SAILOR JERRYS SPICED RUM | 11
JAMESON IRISH WHISKEY | 11 
GREY GOOSE VODKA | 12 
INK GIN | 12

VODKA SUNRISE | 14 
HUBBA BUBBA | 14 
PASSIONFRUIT SUNSET | 16
APEROL SPRITZ | 16
POSTCODE MARTINI | 18 
ESPRESSO MARTINI | 18 
PINA COLADA | 18

ON TAP:

BOTTLED:

WHITE WINE:

SPARKLING:

RED WINE:

SPIRITS:Cocktails


