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We are delighted you are considering Caves Beachside as the destination for your 

private function or special event.  

Caves Beachside is the newest beachfront venue in Lake Macquarie, offering 

superb function facilities overlooking the pristine shores of Caves Beach. 

We offer a unique selection of options for your function, and can tailor these to suit 

your individual needs.  

With a dedicated event management team, we will assist with every aspect of 

your special event.  

 
At Caves Beachside we boast the following features: 
 

≈ Breathtaking views across spectacular Caves Beach  

≈ First Class catering, boasting an array of menus to suit every taste 

≈ A dedicated & experienced event management team to advise and 

coordinate all aspects of your event  

≈ Onsite accommodation available for guests (subject to availability) 

≈ State of the art function facilities  

≈ On site complimentary parking for all guests 

 
 



 

 

Venue Hire Fees 

 
The following venue hire fees are applicable for all functions & special events: 

 
Nautilus Rooms 
 
Nautilus 1 

Half Day Hire $200  

 

 

Full Day Hire $400  
 
Nautilus 2 

Half Day Hire $200  

 
 

Full Day Hire $400  
 
Nautilus 3 

Half Day Hire $200  

 
 

Full Day Hire $400  
 
Discounted Room Hires are available if hiring the Grand Nautilus Room.  
For details, please speak to our event management team 

 

Mawson Lounge 
(Subject to availability) 

 
Mawson I 

Half Day Hire $200  

 
 

Full Day Hire $400  
 
Mawson 2 & 3 

Half Day Hire $400  

 
 

Full Day Hire $800  
 
 
Discounted Room Hires are available if hiring the Grand Mawson Lounge.  
For details, please speak to our event management team 
 



 

 

Banquet Menu 
2-Course $62 per person 
3-Course $72 per person 
 
Please choose two choices from each course for an alternate service to the tables. 
Minimum of 40 guests 
 

Entree 

� Filo wrapped duck rillettes w/ watercress, crisp shallots, bean shoots & vincotto 

reduction 

� King prawn & avocado tian w/ tomato salsa, pickled ginger & ponzu 

mayonnaise 

� Rare roast Angus beef tenderloin w/ snow pea salad, endive & sesame tomato 

sauce  

� Smoked salmon & dill pate w/ truffled cauliflower puree, shaved fennel & fried 

capers 

� Sticky shredded pork w/ orange gel, coriander salad, spiced cashews & kecap 

manis 

� Spinach & ricotta cannelloni w/ cherry tomatoes, basil crisps & a balsamic 

reduction 

� Char-grilled asparagus spears w/ pancetta, shaved pecorino & hazelnut 

vinaigrette 

� Chicken Caesar salad w/ baby cos, bacon lardons & shaved parmesan 

 
Main 

� Corn fed chicken supreme w/ vanilla roast pumpkin puree, steamed broccolini 

w/ sauce diable 

� Roasted blue-eye cod fillet w/ chorizo sausage, sweet potato hash & port 

braised red cabbage 

� Confit of duck leg w/ lyonnaise potato, red pepper jam & pomegranate glaze 

� Angus beef fillet w/ potato gratin, creamed spinach & mushroom ragout 

� Tasmanian salmon fillet w/ almond skordalia. Tomato salsa & sauce vierge 

� Confit of Berkshire pork belly w/ chateau potato, pea puree, rillettes & apple 

sauce 

� Saltwater barramundi fillet w/ champagne risotto, sautéed wild mushrooms & 

spiced aubergine jam 

� Braised shoulder of lamb w/ vegetables al a Provencal, green beans & lamb jus 

gras 

 
 
 



 

 

 

Banquet Menu - continued 

 

Dessert 
 

� Vanilla crème brulee w/ macadamia shortbread biscuits 

� Australian cheese selection w/ green apple salad, truffle honey & water 

crackers 

� Buttermilk pannacotta w/ spiced pineapple salsa & toasted coconut shards 

� Sticky date pudding w/ warm butterscotch sauce & vanilla ice cream 

� Steamed blackberry pudding w/ crème fraiche & pistachio biscotti 

� Black forest marquise w/ cherry gel & hazelnut praline 

� Strawberry frangipan tart w/ berry compote & chantilly cream 

 
Tea, Coffee & After Dinner Mints 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

 

 



 

 

Dinner Buffet Menu’s 
 

The Complete Barbecue 
$55 per person    minimum 40 persons 

 
• Selection of freshly baked bread rolls 

• Green bean salad with shaved pecorino & truffle oil  

• Traditional Caesar salad 

• Creamy baby potato, smoked tomato & shallot salad  

• House-made coleslaw 

• Pork and fennel sausages 

• Slow-roast wagyu beef brisket 

• Honey and sesame chicken drumsticks 

• Roast field mushrooms with parmesan crust 

• Steamed corn cobs in garlic butter 

• Idaho potatoes with sour cream 

• Selection of accompaniments, condiments & sauces 

• Pavlova of strawberry, kiwi and passionfruit  

• Selection of Australian cheeses with accompaniments  

 

 

The Seafood Experience 
$75 per person    minimum 40 persons 
 

• Selection of freshly baked bread rolls 

• Mixed leaf garden salad with olive oil vinaigrette 

• Tasmanian smoked salmon with celeriac, apple & walnut remoulade 

• Seared haloumi cheese with cous cous & pepperonata 

• Creamy baby potato salad with basil pesto 

• Hawkesbury river rock oysters with dipping sauces 

• Crystal Bay king prawns, balmain bugs & blue swimmer crabs 

• Roasted ocean trout fillets with salsa verde 

• Salt chilli squid with chorizo sausage & fried chickpeas 

• Selection of accompaniments, condiments & sauces 

• Chocolate fudge gateau 

• Platter of seasonal sliced fruits 

 

 
 

 



 

 

Cocktail Menu 
 
 

$25 per person 30-minutes any 6 items 

$35 per person 1-hour any 8 items 
$45 per person 2-hour any 8 items 
 

� Bruschetta of tomato, bocconcini & basil 

� Curried prawns in pastry cups w/ lemon aioli 

� Spinach & ricotta filo parcels w/ napolitaine dip 

� Salt & pepper squid w/ saffron mayonnaise 

� House made mini ‘shepherd’s’ pie 

� Teriyaki beef tortilla’s w/ wasabi mayonnaise 

� Chicken, leek & blue cheese quiche 

� Vegetable rice paper rolls w/ soy dipping sauce 

� Flame-grilled meatballs w/ hommus 

� Pumpkin & risotto balls 

� Thai pork belly w/ grilled pineapple salsa 

� Smoked salmon roulade w/ salmon caviar 

� Peking duck rice paper rolls w/ hoi sin sauce 

� Tempura tiger prawn tails in sticky honey & sesame 

� Satay chicken skewers w/ peanut sauce 

� Mushroom mousse on melba toast w/ marinated baby figs 

� Char-grilled asparagus spears wrapped in prosciutto 

� Sushi rolls w/ pickled ginger & wasabi aioli 

� Fried sweet corn fritters w/ spiced tomato jam 

� Gruyere cheese & smoked speck croquettes 

� Lamb kofta w/ smoked barbecue sauce 

� Seared tuna in spoons w/ soy sesame dressing 



 

 

Children’s Banquet Menu Selection 
$25 per child 
 
This menu is available for children aged 3 – 12 years 

 
Please choose one main & one dessert to be served to children  
 

Main 
 
� Spaghetti Bolognaise 
� Battered flathead fish fillets w/ fries & rocket salad 
� Chicken breast nuggets w/ fries & rocket salad 

 

Dessert 
 
� ice cream sundae w/ topping 

 



 

 

 

Beverage Packages 
 

Four Hour Standard Beverage Package 
$29 per person 
 
 

 
 

 

An unlimited selection of the following beverages for 4 hours: 

Standard Draught Beer 
De Bortoli Willowglen Sparkling Brut NV 
De Bortoli Lorimer Semillon Sauvignon Blanc or De Bortoli Willowglen Chardonnay 
De Bortoli Willowglen Cabernet Merlot or De Bortoli Willowglen Shiraz Cabernet 
Soft Drinks 
Fresh Juice 
 

Four Hour Premium Beverage Package 

$37 per person 
 
 

 
 

 

An unlimited selection of the following beverages for 4 hours: 

Standard & Premium Draught Beer 
Rosemount “O” Sparkling 
Breakers Semillon Sauvignon Blanc or Forest Hill Unwooded Chardonnay 
Deepwater Cabernet Merlot or Wolf Blass Bilyara Shiraz 
Soft Drinks 
Fresh Juice 
 

Four Hour Platinum Beverage Package 

$40 per person 
 

 
 
 

 

An unlimited selection of the following beverages for 4 hours: 
Standard & Premium Draught Beer & your choice of any two premium bottled beers 
including Crown Lager, Cascade Premium Lager, Corona or Pure Blonde 
Seppelt Fleur de Lys Vintage Pinot Noir 
Annie’s Lane Semillon Sauvignon Blanc or Secret Stone Chardonnay or Secret Stone 
Sauvignon Blanc 
Jamieson’s Run Cabernet Sauvignon or Annie’s Lane Shiraz or Secret Stone Pinot Noir 
Soft Drinks 
Fresh Juice 

 
Beverage packages can be tailored to suit your specific times & requirements, and inclusions can 

be altered.  
Please speak to our event management team for further details 

 



 

 

Caves Beachside Preferred Suppliers 
 

Caves Beachside recommend the following suppliers for weddings, functions & special 
events 

 

 

Cupids Corner Wedding & Event Hire 

Wedding Decorating and Themed Events 
Contact Kelly 0403 284 232 
www.cupidscorner.com.au 
mail@cupidscorner.com.au 

 
 

 

Cheryl Johnson Floral Design 

Bridal Flower Specialist 
Contact Cheryl 0421 375 257 

cheryljohnson72@hotmail.com 
 
 

 

Dynamic DJ’s 

Professional DJ Company 
Contact Steve 1300 666 878 
www.dynamicdjs.com.au 
mail@dynamicdjs.com.au 

 
 
 

Jake Thomas Photography 

Professional Photographer 
Contact Jake 02 4961 2565  
www.jakethomas.com.au 
jake@jakethomas.com.au 

 
 
 

Sugar Rush 

Professional Wedding Cakes 
Contact Vanessa Anderson 02 4948 1286 or 0458 990961  

www.sugarrush.com.au 
suggarrush@bigpond.com 

 
 


