
C A F É
E V E N T S
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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  RO S E  B AY  C A F É 

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 .

Canapé  even t s  a re  he ld  on  the  lower  deck 
on  the  mar i na , w i th  exc l u s i ve  u se  o f  t he  space 

fo r  4  hour s , be tween  the  hour s  o f  2–8pm.

We look  fo rward  to  see ing  you  soon !
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THE 
PACKAGE

L O W E R  D E C K  L E V E L 
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T H E  B E L O W  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

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

T E R M S  +  C O N D I T I O N S  A P P LY
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T E R M S  +  C O N D I T I O N S  A P P LY

 Four  hour  exc l u s i ve  even t  
a t  The  Boa thouse  Rose  Bay  
c a f é  on  the  lower  l eve l 
be tween  2pm–8pm

 Food  + beve r ages

 Casua l  sea t i ng  a rea s  
+  dance  space

 Tab le s  fo r  d i sp l ay  +  g i f t s

 Cu t t i ng  +  se r v i ng  o f  your  
c ake  i f  r equ i red

 S i ng l e  Or i g i n  ba r i s t a  s t y l e  co f fee 
+  t r ad i t i ona l  i n f u sed  tea

 The  Boa thouse  Even t s  Team  
fo r  the  du r a t ion  o f  your  even t

T H E  I N C L U S I O N S :
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Exclusive canapé events held on the lower level  
c a f é  area for up to 100 guests

PEAK SEASON (OCT -  APR)

Monday  -  Thur sday : $5 ,000
F r iday : $7 ,000
Sa tu rday : $9 ,000
Sunday : $10 ,000

LOW SEASON (MAY -  SEP)

Monday  -  Thur sday : $5 ,000
F r iday  -  Sunday : $7 ,000

I N C L U S I O N S

 Food and Beverage included

 Monday - Sunday events available

 Any 4 hours between 2 - 8pm

 Set menu canapé style

 Option to upgrade beverage package 

 Amplified music 2pm – 4pm + acoustic music from 2pm – 8pm

 Minimum spends apply:

T H E  D E TA I L S

* Enquire with our team for public holiday minimum spends

* Marquee hire recommended if guest number exceeds 40, please enquire for pricing

9



F O O D
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C A N A P É S

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 :

 5  c a n a p é s

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

  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

GF  -  g luten free   V  -  vegetar ian   VG  -  vegan    
DF  -  dair y free    N  -  conta ins nuts

SELECT 5 
ZUCCHINI  SQUASH ARANCINI  GF/V 
pa r mesan , a io l i
 
EGGPLANT TART V 
babaganoush , z a ’ a t a r, pomegr ana te , amar an th 

SC ALLOP CEVICHE 
c a l amans i , k a f f i r  l ime  l ea f , ch i l l i  o i l  GF /DF 

SALMON TACO 
p i c k l e s , c ape r s , e sha l l o t , s a lmon  pea r l s   DF 

TARAMASALATA BL INI 
bo t t a r ga , ch i ve s 

PRAWN SKEWERS 
s ea food  s auce , sumac   GF /DF 

WAGYU C ARPACCIO CROSTINI 
t r u f f l e  pecor i no , p i ne  nu t , rocke t   N 
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S U B S TA N T I A L   L AT E  N I G H T  F O O D

SELECT 3
EGGPLANT DOLMA GF/N/V 
sp i ced  r i ce , d i l l  yoghur t , p i s t a ch io 

SNAPPER GF/DF  
tomato , c aps i cum , g reen  o l i ve , tomato  o i l 
 
C AULIFLOWER GF/VG/N 
muhammar a , pomegr ana te , t ah i n i   

LOLIGO SQUID GF 
sobr a s s ada , sundr i ed  tomato 

BEER B ATTERED F ISH DF 
ch ip s , l emon , p i c k l e , t a r t a re   

WAGYU SKEWER GF/DF 
che r mou l a , t u r k i sh  pepper, j u s 

LAMB SOUVLAKI 
t z a t z i k i , zhoug

NACHOS   $11PP  GF
b lue  to topo  cor n  ch ip s , guacamo le , 
p i co  de  ga l l o , l i qu id  chedda r

POPCORN CHICKEN   $11PP
lemon myr t l e  r anch

CHIPS    $6PP
w i th  b l a ck  ga r l i c  a io l i
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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  a  c a n a p é  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.

PA E L L A   
$23 PER PERSON - MINIMUM 50 PEOPLE

SYDNEY ROCK OYSTERS 

l emon  myr t l e  yuzu  ponzu 
r a spber r y  m i gnone t te 
wakame w i th  b l a ck  se same DF /  GF /  NF

OYSTERS

PEELED PRAWNS

KINGFISH CEVICHE

SASHIMI  PLATTER

ROA M I N G  OYS T E R S 
$18 PER PERSON

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

FRESH SEAFOOD, CHICKEN + CHORIZO

wi th  house -baked  b read

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

S W E E T S 
$11 PER PERSON

MINI  MIXED SWEETS

che f ’s  se l ec t ion 
g l u ten  f r ee  +  vegan 
op t ions  ava i l ab l e
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B E V E R A G E S



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 * :

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

 2  w h i t e

 2  r e d

 O p t i o n  t o  s u b s t i t u t e  ro s é

 2  f u l l - s t r e n g t h  b e e r s

 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 Ponte  Prosecco  
Vene to , IT

WHITE  /   SELECT 2

The  Sav iour  Sauv i gnon  B l anc 
Mar lborough , NZ

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

The  P ioneer  P inot  Gr i s 
Mul t i  Reg ion , SA

King ’s  Creed  Chardonnay 
Ade l a ide  H i l l s , SA

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

I N C L U D E D

18



ROSÉ  /   SUBSTITUTE

She l l  Bay  Rosé 
F l eu r i eu  Pen in su l a , SA

RED  /   SELECT 2

K ing ’s  Creed  P inot  No i r  
Ade l a ide  H i l l s , SA

The  Sa i lor ’s  Sh i r az  
McLaren  Va le , SA

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

BEER  /   SELECT 2  

Corona  (bot t l e )

Peron i  (bot t l e )  
t ap  beer  ava i l ab l e  a t  se l ec t  l oca t ions

4  P ines  Pac i f i c  A le  (bot t l e ) 
t ap  beer  ava i l ab l e  a t  se l ec t  l oca t ions

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

* Wines and v intages subject to change
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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 4HR PP

NV Chandon Blanc De Blancs 
Yarra Val ley, VIC $20

NV Chandon Rosé 
Yarra Val ley, VIC $20

NV Veuve Clicquot ‘Yellow Label’  
Champagne , FR $80

NV Veuve Clicquot Rosé 
Champagne , FR $105

NV Ruinart Blanc de Blancs 
Champagne , FR $125

NV Ruinart Rosé 
Champagne , FR $135

ROSÉ 4HR PP

The Hideaway Rosé 
Hunter Val ley, NSW $12

M de Minuty Rosé 
Côte-de-Provence , FR $18

Whispering Angel Rosé 
Côte-de-Provence , FR $30

BEER

Asahi (bottle)  
tap beer avai lable at select locat ions

$6

Balter XPA (can) 
tap beer avai lable at select locat ions

$6

WHITE 4HR PP

Robert Stein Riesl ing 
Mudgee , NSW $20

Shaw + Smith Sauvignon Blanc 
Adelaide Hil ls , SA $20

Fattori Pinot Grigio 
Veneto, IT $14

Vasse Felix 'Premier' Chardonnay 
Margaret River, WA $24

Christophe Patrice Chardonnay 
Petit Chabl is , FR $30

RED 4HR PP

TarraWarra, Pinot Noir 
Yarra Val ley, VIC $20

Poggio Anima Chianti  
Tuscany, IT $18

HEAD Red, Shiraz 
Barossa Val ley, SA $18

Voyager 'The Modern' 
Cabernet Sauvignon 
Margaret River, WA 

$25

Henschke 'Keyneton'  
Barossa Val ley, SA $35

COCKTAILS (SELECT 1) 
Ser ved for the fir st hour of your event
Boathouse Margarita 
Tequila , Tr iple Sec + Lime $24PP

Aperol Spritz 
Aperol , Prosecco, Soda + Orange $24PP

* Wines and v intages subject to change
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A D D I T I O N A L 
O P T I O N S



A D D I T I O N A L 
O P T I O N S
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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 .

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 SI 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

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

O U R  T E A M  C A N  WO R K  W I T H  YO U  TO  C R E AT E  

A  B E AU T I F U L  E V E N T, C O M P L E T E  W I T H  

T H E  B OAT H O U S E  S T Y L I N G  O P T I O N S .

P lea se  enqu i re  w i th  ou r  t eam about  
add i t i ona l  s t y l i n g  op t ions  ava i l ab l e .
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S TAY  I N  TO U C H

For more information and details 
please visit our website or contact:

The Boathouse Rose Bay Café
events@theboathousegroup.com.au
02 9974 5440

594 New South Head Road,  
Rose Bay NSW Australia 2029

S O C I A L  M E D I A

theboathouserosebay
theboathousegroup_

theboathouserosebay

Boathouse_Group

boathousegroup_

theboathouserosebay.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 R O S E B AY. 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

  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.


