
E V E N T S



T H A N K  YO U  F O R  C O N S I D E R I N G 

T H E  B OAT H O U S E  B A L M O R A L 

F O R  YO U R  E V E N T.

We o f fe r  ce l eb r a t ions  o f  any  s t y l e  –  i n c l ud ing  b i r thday s ,  
wedd ing s , med i a  even t s , ch r i s t en ing s  and  more .

Exc l u s i ve  u se  o f  t he  space  i s  ava i l ab l e  fo r  4  hour s ,  
be tween  the  hour s  o f  4–8pm.

We look  fo rward  to  see ing  you  soon !
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T H E  O F F E R I N G

C A N A P É 
PAC K AG E

 $ 1 9 0  P E R 
P E R S O N

Terms + condit ions apply

T H E  F O L L O W I N G  PA C K A G E  I N C L U D E S 
F O O D  +  B E V E R A G E S :
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*Marquee hire recommended i f guest number exceeds 60, please enquire for pr ic ing.  

Ampli f ied music is not permitted, acoust ic music from 4–8pm only.  

Enquire with our team for a tai lored quote . No ser v ice charge appl ied

I N C L U S I O N S

 Canapé-style event for up to 100 guests

 4 hour event: 4–8pm

 Shared canapé menu 

 Unlimited drinks package with option to upgrade

 Single Origin barista style coffee + traditional infused tea

 Price per person $190

 Monday – Saturday bookings available

 Minimum spends apply:

PEAK SEASON (OCT –  APR)

F r i  –  Sa t  $10 ,000
Mon –  Thur s  $6 ,500

LOW SEASON (MAY –  SEP)

Mon –  Sa t  $5 ,000

PUBL IC HOLIDAYS

Enqu i re  w i th  ou r  t eam
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F O O D
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C O L D   

C A N A P É  P A C K A G E

F O R  C A N A P É  E V E N T S , 

T H E  PAC K AG E  I N C L U D E S :

 4  c a n a p é s  ( h o t  +  c o l d )

 1  s u b s t a n t i a l  c a n a p é

 P a e l l a  s t a t i o n 

 S i n g l e  O r i g i n  c o f f e e 

+  t r a d i t i o n a l  i n f u s e d  t e a

S U B S TA N T I A L   H OT   

GF  -  g luten free   V  -  vegetar ian   VG  -  vegan    
DF  -  dair y free    NF  -  nut free

PA E L L A   

FRESH SEAFOOD, CHICKEN + CHORIZO

wi th  house -baked  b read

Vegan  op t i on  a va i l ab l e

SELECT 1 

EYE  F ILLET   DF/ GF/ NF
bee t roo t , amar an th  +  j u s 

LAMB B ACKSTRAP   DF/ GF/ NF
roas t  pumpk in , w i l d  rocke t  +  che r mou l a

ROAST CHICKEN   GF/ NF
pota to  s a l ad , f r e sh  he rbs  +  l emon

MISO GLAZED SALMON   DF/ GF/ NF
ga rden  pea s  +  a spa r agus

BEER B ATTERED FLATHEAD   NF
ch ip s  +  t a r t a re 

SMOKED SALMON P IKELETS    NF
crème f r a î che , c av i a r  +  d i l l

KINGFISH SASHIMI    DF/ NF
na t i ve  f i n ge r  l ime  +  a io l i

TUNA CRACKER   GF/ NF
wasab i , avocado  + b l a ck  r i ce 

CRAB TOAST
but te r  +  ch i ve s

BEEF  TARTARE CROSTINI    NF
yuzu  +  sa f f ron  mayo

DUCK PANC AKE   NF
ho i  s i n , cucumber  +  g i nge r

GOAT CURD TART   V/ NF
sea sona l  f r u i t  +  honeycomb

RICE PAPER ROLL   VG/ DF/ GF/ NF
mi so  +  se same

GRILLED PRAWNS   GF/ NF
p l an t a i n , coconu t  +  j a l apeno

CHICKEN SKEWERS   DF/ GF/ NF
lemon myr t l e  +  honey

PORK + FENNEL SAUSAGE ROLLS    NF
tomato  j am   

ARANCINI    V/ NF
pea , mush room + pa r mesan

ZUCCHINI  FLOWERS   VG/ GF/ DF
ca shew c ream + romesco
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A D D I T I O N A L 
M E N U  O P T I O N S

A D D  O N  TO  YO U R  M E N U ! 
A d d i t i o n a l  o p t i o n s  a re  a n  i n t e r a c t i v e  +  e a s y  o p t i o n  

f o r  g u e s t s  t o  e n j oy  a t  yo u r  s p e c i a l  e ve n t .  

E a c h  o p t i o n  i s  b a s e d  o n  yo u r  t o t a l  g u e s t  n u m b e r.

ASSORTED CHEESES

f r e sh  f r u i t  +  l avosh

C H E E S E  B OA R D   
$12 PER PERSON

SYDNEY ROCK

FRESH LEMON

RASPBERRY MIGNONETTE

OYSTERS

PEELED PRAWNS

KINGFISH CEVICHE

SASHIMI  PLATTER

OYS T E R  B A R 
$18 PER PERSON

S E A F O O D  B A R   
$24 PER PERSON - MINIMUM 50 PEOPLE

MINI  MIXED SWEETS

dar k  choco l a te  t r u f f l e  vegan

mango  mer ingue
p i s t a ch io  c ream pu f f
r a spber r y  t r u f f l e
l emon t a r t

S W E E T S 
$11 PER PERSON
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B E V E R A G E S
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T h e  f o l l o w i n g  b e ve r a g e  m e n u 

i s  i n c l u d e d  i n  b o t h  t h e  c a n a p é  

a n d  s i t - d o w n  p a c k a g e * :

 1  s p a r k l i n g  w i n e

 2  w h i t e

 2  r e d

 2  f u l l - s t r e n g t h  b e e r s / c i d e r

 1  l i g h t  b e e r

 S o f t  d r i n k s  +  j u i c e s

 S i n g l e  O r i g i n  b a r i s t a 

 c o f f e e  +  t e a

SPARKLING  /   SELECT 1

NV Ca  d i  A l te  Prosecco  
Vene to , IT

2022  Days  &  Daze  ‘Wi ld  One ’  Pe t  Nat 
Mul t i  Reg iona l

WHITE  /   SELECT 2

2022  Ta i  T i r a  Sauv i gnon  B l anc  
Mar lborough , NZ 

2022  Tyrre l l ’s  ‘Moore ’s  Creek ’  
Semi l lon /Sauv i gnon  B l anc  
Mul t i  Reg ion , NSW

2022  Rober t  S te in  ‘ Fa rm Ser ie s ’  
R ie s l i ng 
Mudgee , NSW

2022  Kumeu V i l l a ge  P inot  Gr i s  
Kumeu R i ve r, NZ

2021  Snakes  +  Herr ing  
‘Tough  Love ’  Chardonnay  
Mar ga re t  R i ve r, WA

ROSÉ  /   SUBSTITUTE

2021Chateau  de  l ’ E scare l l e  ‘ Pa lm ’  Rosé  
C insau l t  B lend  
Côtes -de -P rovence , FR

2022  Days  +  Daze  ‘ Sunchaser ’  
Grenache  B lend  Rosé  
Mu l t i  Reg iona l

RED  /   SELECT 2

2021  P ike  &  Joyce  ‘Rap ide ’  P inot  No i r  
Ade l a ide  H i l l s , SA

2020  Fores t  H i l l  Sh i r az  
Grea t  Sou the r n , WA

2021  Tyrre l l ’s  ‘Moore ’s  Creek ’  
Cabernet  Sauv i gnon  
Mul t i  Reg ion , SA

BEER  /   SELECT 2  

Corona

Peron i  Nas t ro  Azzurro

Boathouse  Pa le  A le  ( can )

Boathouse  Lager  ( can )

SOFT DRINKS  /   INCLUDED

Santa  V i t tor i a  spark l i ng  m inera l  water

Assor tment  o f  so f t  dr inks  +  j u i ce

S ing l e  Or i g in  co f fee  +  tea

B E V E R A G E  M E N U

I N C L U D E D

W i n e s  a n d  v i n t a g e s  s u b j e c t  t o  a v a i l a b i l i t y .
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B E V E R A G E  U P G R A D E S  M E N U  COST PER PERSON

SPARKLING

NV Bo l l i nger  Spec i a l  Cuvée    $80  
Champagne , FR

2021 Voyager Estate Sparkling   $18 

Chen in  B l anc 
Mar ga re t  R i ve r, WA 

2021  Idée  F ixe  Rosé  Spark l i ng   $18 

Mar ga re t  R i ve r, WA

WHITE

2022 Shaw + Smith Sauvignon Blanc  $20 
Ade l a ide  H i l l s , SA

2022  Grosse t  ‘ Spr ingva le ’  R ie s l i n   $20 
Cla re  Va l l e y, SA

2021  Cu l l en  ‘Grace  Made l i ne ’    $20 
Semi l lon /Sauv i gnon  B l anc 
Mar ga re t  R i ve r, WA 

2021  Cas te l feder  P inot  Gr i g io   $20 
A l to  Ad i ge , IT  

2022  Yabby  Lake  P inot  Gr i s    $20  

Mor n ing ton  Pen in su l a , V IC  

2021  Vasse  Fe l i x  ‘ P remier ’  Chardonnay   $20 
Mar ga re t  R i ve r, WA 

2021  P ierr i ck  Laroche  Chardonnay   $30 
Chab l i s , FR

W i n e s  a n d  v i n t a g e s  s u b j e c t  t o  a v a i l a b i l i t y .

ROSÉ 

2021  A IX Rosé  Grenache  B lend   $18  
Côte -de -P rovence , FR

2021  Ott  by  Ot t  Rosé  Grenache  B lend  $25 
Côte -de -P rovence , FR

RED

2019 TarraWarra P inot Noir   $17 
Yar r a  Va l l e y, V IC

2019 Ata Rangi ‘Crimson’ Pinot Noir   $17 
Mar t i ngborough , NZ

2022 Kooyong ‘Massale’  Pinot Noir     $17 
Mor n i gn ton  Pen in su l a , V IC

2020  Yangarra  Sh i r az     $17 
McLaren  Va le , SA

2019 Voyager Estate ‘The Modern’ Cabernet  $25 
Sauv i gnonMar ga re t  R i ve r, WA

2020  I s t i ne  Sang iovese  Ch i an t i  C l a s s i co  $25 
Tuscany, IT  

2018  Henschke  ‘Keyneton ’  Sh i r az  B lend  $35 
Ba ros sa  Va l l e y, SA

BEER

S tone  +  Wood Pac i f i c  A le    $6

Asah i  Super  Dr y     $6

Apple  Th ie f  P ink  Lady  Cider    $6
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B O L L I N G E R  B OAT   
$600

B O L L I N G E R  C A RT   
$850

C O C K TA I L S

Ava i l ab l e  w i th  Bo l l i n ge r  upg r ade  on ly  
+  i s  ba sed  on  ava i l ab i l i t y

Ava i l ab l e  w i th  Bo l l i n ge r  upg r ade  on ly  
+  i s  ba sed  on  ava i l ab i l i t y

A D D I T I O N A L  B E V E R A G E S

SERVED FOR THE F IRST  HOUR  
OF  YOUR EVENT

SELECT 1

BOATHOUSE MARGARITA  $24PP
tequi la , tr iple sec + l ime

APEROL SPRITZ  $24PP
aperol , prosecco, soda + orange
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6  INCH C AKE  /   $130
ca te r s  fo r  up  to  12  peop le

8  INCH C AKE  /   $160
ca te r s  fo r  up  to  24  peop le

F L AVO U R S

VANILLA C AKE
f i l l ed  w i th  sw i s s  mer i ngue  
bu t te r c ream , s t r awber r y  j am 
and  ga r n i shed  w i th  f r e sh  be r r i e s

WHITE CHOCOLATE +  RASPBERRY
wi th  wh i te  choco l a te  ganache  +  van i l l a 
bu t te r c ream i c i ng

CHOCOLATE C AKE
wi th  choco l a te  ganache  +  van i l l a  
bu t te r c ream i c i ng

C ARAMEL MUD C AKE
wi th  s a l t ed  ca r ame l  bu t te r c ream i c i ng

C ARROT + WALNUT C AKE
wi th  c ream cheese  i c i ng

COCONUT C AKE
wi th  s t r awber r y  j am + van i l l a  
bu t te r c ream i c i ng

O P T I O N S

C E L E B R A T I O N  C A K E S

S e l e c t  yo u r  i c i n g  o p t i o n ,  

t i e r  o p t i o n  +  f l avo u r  o p t i o n .  

F l o r a l s  a r e  i n c l u d e d .

I C I N G  O P T I O N S

 I c e d

 S e m i  n a ke d

 N a ke d
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S TAY  I N  TO U C H

For more information and details  
about The Boathouse Balmoral,  
please visit our website  
or contact:

The Boathouse Balmoral
events@theboathousegroup.com.au
02 9974 5440  

2 The Esplanade
Balmoral NSW Australia 2088

S O C I A L  M E D I A

theboathousegroup_

theboathousebalmoral

Boathouse_Group

boathousegroup_

theboathousebb.com.au
theboathousegroup.com.au
theboathousegroupevents.com.au

E A T ,  D R I N K ,  
C E L E B R A T E

https://twitter.com/Boathouse_Group
https://www.pinterest.com.au/boathouse_group/
https://www.facebook.com/theboathousepalmbeach
https://instagram.com/theboathousegroup_/
https://www.theboathousegroup.com.au/


T H E B O AT H O U S E G R O U P E V E N T S . C O M . A U

O U R  OT H E R  W E D D I N G  +  E V E N T  V E N U E S

  MOBY DICKS WHALE BEACH

  B ARRENJOEY HOUSE PALM BEACH

  THE BOATHOUSE SHELLY BEACH

  THE BOATHOUSE ROSE B AY

  MANLY PAVIL ION

Please contact us in regards to any special celebration.  
We also offer weddings, bir thday celebrations, engagement par t ies,  

conferences, meetings, product launches and pr ivate events.


