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Thank you for expressing your interests in the 
Pelican Waters Tavern for your up coming 
Function. 
 
We are pleased to provide for you all the necessary 
information that you may require in booking your function 
at Pelican Waters Tavern. 
We Pride ourselves on attention to detail and the ability to 
cater to your individual requirements. 
 
Naturally the ambience, elegance and spectacular views 
of Pelican Waters Tavern can only be appreciated after 
personal inspection, which may be made at anytime. 

 



 
 

 
 
 
 
 
 
 
Contact Details 
Phone:    07 5437 3622 
Fax:         07 5437 3844 
E-Mail:     Pelicanwatershotel@alhgroup.com.au 
Address:  38 Pelican Waters Blvd, Pelican Waters QLD 4551 
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Function Information 

(TERMS AND CONDITIONS) 

 
Pelican waters tavern function room and decking are is the ideal area for your 
next function. We cater for many different requests such as 

• Conferences 
• Birthday Parties 
• Presentation evenings 
• Weddings. 
 

SEATING CAPACITY 
The carpet area will comfortably hold 90-100 people for a stand up function 
and for a sit down function depending on the room set up and type of furniture 
approximately 50-75 people.  
 
The wooden side will comfortably hold 140-160 people for a stand up function 
and for a sit down function also depending on the room set up and type of 
furniture approximately 75 - 100 people. 
 
Total Venue will hold a seating from 100 – 150 people 
 
ROOM HIRE 
A room hire fee of $500.00 applies to the hire of the room excluding Friday, 
Saturday and Sunday which a fee of $700 is required. 
Fee of $1000.00 applies for wood side on Friday, Saturday and Sundays. 
Fee of $2000.00 total venue hire from Monday to Sunday. 
 
DEPOSIT 
To secure a booking, a deposit of $500.00 or 20% of the cost which ever is 
greater will be required at the time of booking. 
In the even of a cancellation the deposit or a minimum of $500.00 is not 
refundable if less than 14 days notice is given. 
 
 
PRICING AND MENU 
Whilst we endeavour to maintain all prices at the time of the booking, they 
may be subject to price increase at the managements discretion, in which we 
will notify you prior to function. 
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Function Information 

(TERMS AND CONDITIONS) 
 

ENTERTAINMENT 
Due to strict noise restrictions licensing requirements of this venue, 
entertainment is to be discussed with the manager only. 
 
PRICING AND MENU 
Whilst we endeavour to maintain all prices at the time of the booking, they 
may be subject to price increase at the managements discretion, in which we 
will notify you prior to function. 
 
FINAL NUMBERS 
Confirmation of Final Numbers is required 7 days prior to the function. This 
will be considered a minium number, not subject to reduction. Should the 
number of guests exceed the minimum number, changes will be made 
accordingly. However if the number of guest’s drop you will still be charged 
according to the minimum number of guests originally confirmed. 
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Menu One – alternate drop 
$21.00 

 

Entrée: 
 
Chef’s selection of entrees to be distributed in the centre of the table 

 
 

Trio of Bread and Dips 
Oven roasted flat bread with light olive oil, accompanied with a daily chef’s 

selection of dips. 
 
 

Garlic Bread 
Soft bread brushed with garlic butter and herbs and lightly toasted. 

 
 

Tomato Bruschetta 
Lightly charred Turkish bread layered with a fresh tomato salsa, alternated 

with a mix of roasted capsicum, goat’s cheese and herbs. 

 

 
Mains: 

 
Chicken Parmigana 

Lightly crumbed chicken breast topped with a napolitana sauce, ham, mixed 
cheese, Idaho potato and a fresh chef’s salad. 

 
 

Fish and Chips 
Beer Battered Coral Trout, accompanied by a chef’s salad and golden chips. 

 
 

Bangas and Mash 
Gourmet bangas and mash with tomato and onion gravy. 
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Menu Two – alternate drop 
$29.00 

 

Entrée: 
 

Minestrone Soup 
Rich Italian style vegetable broth  

 
 

Smoked Chicken Salad 
Lightly smoked chicken breast tossed through a rocket, parmesan and crisp 

prosciutto salad and a refreshing lemon dressing 
 

 
Mains: 

 
Spiced Rubbed Pork Fillet 

Roasted pork fillet with a caramelised onion mash, buk choy, sweet apple 
chutney and jus. 

 
 

Atlantic Salmon 
Seared Salmon fillet served a top a light and buttery pea and chervil risotto, 

tomato coulis and fresh lemon 
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Menu Three – alternate drop 
$31.50 

 

Entrée: 
 

Caesar Salad 
Crisp cos leaves tossed with bacon, garlic croutons and parmesan in a tangy 

Caesar dressing and stopped with a poached egg. 
 



 
Smoked Salmon Timbale 

Layers of smoked salmon encasing a mix of light flavours with smoked 
salmon dill and lemon. 

 

Mains: 
 

Barramundi 
Barramundi fillet served atop sautéed green beans and baby spinach, finished 

with a prawn and mango salsa. 
 
 

Roasted Chicken Breast 
Marinated chicken supreme, creamy polenta, roasted field mushrooms, 

prosciutto wrapped asparagus and thyme butter. 
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Menu Four – alternate drop 
$35.00 

 

Entrée: 
 
 

Chicken Tenderloins 
Grilled chicken tenderloins served a top a wild mushroom risotto, finished with 

parmesan shards and drizzled with truffle oil. 
 
 

Salmon Goujon 
Seared salmon goujon warm kipfler potato salad with fresh chives and pine 

nuts finished with a seeded mustard dressing. 
 

 
Mains: 

 
Snapper 

Baked snapper fillet served atop sautéed seasonal greens and finished with a 
tangy lemon beurre blanc. 

 
 

Fillet Mignon 
Bacon wrapped beef fillet, dauphine potatoes, buttered asparagus spears and 

a red wine jus. 
 
 

Rosemary Lamb 
Char grilled lamb backstrap, sweet potato rosti, smoked roma tomatoes, baby 

spinach and a seeded mustard glaze. 
 
 

 
 

All menus can be modified to accommodate vegetarian, 
gluten free, dairy free and other dietary requirements. 
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• With all menus, selections of desserts are 
available at an addition of 

$9.00 
 

Sticky date pudding with a sweet apricot compote and butterscotch sauce 
 

Or 
 

Citrus tart, berry compote and double cream 
 

Or 
 

Rich chocolate brownie topped with vanilla ice cream 
 

Or 
 

Vanilla bean panna cotta with fresh macerated strawberries 
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Seniors Menu – 2 courses 
$16.40 

 

Selection of Mains 
 

 
Roast of the Day 

Roast meat served in a herb gravy with roast potato and pumpkin, steamed 
broccoli and condiment. 

 



 
Chicken Cordon Bleu 

Roasted chicken breast filled with leg ham and a blend of matured cheeses 
with salad and fries. 

 
 

Whiting 
Lightly crumbed whiting fillets, flash fried and served with chef’s salad, chips,  

lemon and tartare. 
 

 
Desert 

 
Chef’s selection on the day 

 

A choice to upsize to 3 courses for $19.90 which 
includes chef’s soup of the day served with a 

crusty bread roll and butter. 
 
 
 
 

Coffee and Tea Station available at 
$2.50 per person 
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Platters – selection one 

$12.00 per head 
 

Mini Spring Rolls 
Vegetarian Simosa 
Seasoned Wedges 

Selection of Mini Pies 
Beef Dim Sins 

Garlic & Chilli Pizza Crusts 
Mexican Meatballs 

Mini Hot Dogs 
 

 
 

Platters – selection two 
$13.90 per head 

 
Tandoori Chicken Skewers 

Flat Bread and Dips 
Marinated Olives 

Mini Tomato Bruschetta 
Smoked Salmon Crostini 

Tempura Prawns 
Spinach and Fetta Triangles 

Thai Fish Cakes 
Spring Rolls 

Mini Hot Dogs 
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Platters – selection three 
$15.00 per head 

 
 

Crab Sandwiches 
Oyster Shots 

Chick Pea Fritters 
Smoked Salmon Blini 

Tempura Prawns 
Mini Spring Rolls 

Tandoori Lamb Skewers 
Macadamia Nut and Herb Crusted Tenderloins 

Deep Fried Cheese 
Vegetarian Simosa 
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Function Enquiry Form 
 

Name___________________________________________________________ 

Time Of Call:______________________________________________________ 

Date Of Call:______________________________________________________ 

Date Of Function:__________________________________________________ 

Type Of Functions:_________________________________________________ 

Covers Of Functions:_______________________________________________ 

Adults:____________________      Children U18tears:_____________________ 

*Conditions Apply to children U18Years 

Locations request: 

Carpet Lounge____________________________________________________ 

Wooden Lounge:___________________________________________________ 

Outside:__________________________________________________________ 

Deck Area:_______________________________________________________ 

Menu Style (Please Tick Box) 

! Platters ! Alternate Drop 

 
 
 
 

 

 


