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WELCOME TO
PELICAN WATERS TAVERN
Pelican Waters Tavern is located on
the scenic canals of Pelican Waters
in Caloundra and oûers a relaxed
atmosphere for those looking to
escape the hustle and bustle of
suburbia. We cater for families,
seniors, couples, sneaky ûrst dates
or a special night out with friends
and family. Our Family Bistro has an
extensive menu in addition to kids
and seniors menus to keep the
whole family happy. The Sports Bar
oûers a relaxed and friendly
environment, perfect for catching
up with friends or a casual drink.
Soak up the views over a refreshing
drink and delicious meal on our
large outdoor patio overlooking the
water.

We  a   e  ¶ h e  � e   f e c ¶  l z c a ¶ i z o  ¶z

c e l e b   a ¶e  ¨ � e c i a l  z c c a ¨ i z o ¨
¨ ¾ c h  a ¨  b i   ¶ h d a Ý ¨ ,

e o g a g e m e o ¶ ¨ ,  c z   � z   a ¶e  e Ö e o ¶ ¨

a o d  m z   e .  W i ¶ h  ¨ �   a × l i o g  × a ¶e  
Ö i e × ¨  a o d  g   e a ¶  f z z d  a o d

b e Ö e   a g e  z � ¶ i z o ¨ ,  Ý z ¾    g ¾ e ¨ ¶ ¨

× i l l  f e e l    i g h ¶  a ¶  h z m e  a ¶

P e l i c a o  Wa ¶e   ¨  Ta Ö e   o .



THE  DECK

F u n c t i o n Fa c i l i t i e s

up  to  1 50  Gue s t s

Our beautiful deck is the perfect location for any
Cocktail style event . With a mixture of high and

low furniture available.

*weather permitted area* 



Sea t s  be tween  70 -  1 20  gue s t s

Our most popular area of the hotel is this function space. This area is suitable for
both mingling or sit down events, This area also joins on to our spacious deck area
allowing for more capacity. This area has the option to remain open or can be fully
enclosed for a more private event. Area one also has its own private function bar

that you can hire 

FUNCTION AREA  ONE

F u n c t i o n Fa c i l i t i e s

Sea t s  be tween  100  to  140  gue s t s

Our beautiful Bistro Bar area is not as private but can be opened up along the waterfront creating a
spectacular space. This area is suitable for both cocktail style or sit down events, This area also joins on

to our spacious deck area allowing for more capacity.

FUNCTION AREA  TWO

BISTRO FUNCTION SIDE

BISTRO BAR SIDE



ALTERNATE  DROP
2- 3  COURSE  SET  MENU

STA N DA R D

2  C O U R S E  $ 3 5 P P
3  C O U R S E  $ 4 5 P P

ENTREES
 
Garlic & Rosemary Flatbread
served with hummus
Vegetable Spring Rolls
served with sweet chilli sauce
Pumpkin, Feta & Thyme Arancini
served with smokey mayo

MAINS
 
Chicken Schnitzel
served with gravy, chips & salad
200gm Rump Steak
served with red wine jus, chips & salad
Battered Fish & Chips
served with chips, salad, lemon & tartare
Roast Vegetable Salad
roasted veg medley, couscous, cherry tomatoes, red
onion with a balsamic dressing

DESSERTS
 
Sticky Date Pudding
served with cream
Lemon Meringue
served with cream
Choc Caramel Brownie
served with cream

a l ¶ e   o a ¶e  d   z �  -  
c h z i c e  z f  2  z � ¶ i z o ¨
f   z m  e a c h
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ALTERNATE  DROP
2- 3  COURSE  SET  MENU

PR E M I U M

2  C O U R S E  $ 4 5 P P
3  C O U R S E  $ 5 5 P P

ENTREES
 
Coconut Prawn Skewers
served with sweet chilli sauce
Moroccan Spiced - Stuffed Pumpkin Flowers
moroccan spiced ûlling, in a crisp pumpkin üower
Mini Prawn Cocktail
served with smokey mayo
Duck & Plum Spring Rolls
served with a sweet plum sauce

MAINS
 
Stuffed Chicken Supreme
stuffed with sundried tomato, spinach & mozzarella
served on a bed of creamy sweet potato mash
Filet Mignon
served with creamy mash potato, steamed greens &
ûnished with red wine jus
Crispy Skin Salmon
served on a nicoise salad, ûnished with a balsamic
glaze & lemon
Roasted Stuffed Capsicum
mediterranean inspired stuffed capsicum ,served
with garden salad
Lamb Shanks
tender lamb shanks cooked in a red wine jus, served
with creamy mash potato & steamed seasonal
greens

DESSERTS
 
Chocolate Diane
served with cream
Passionfruit Cheesecake
served with cream
Choc Caramel Brownie
served with cream
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 3  COURSE  
ALTERNATE  DROP- SET  MENU 

DELUXE
$75 PP

ENTREES
 
Coconut Prawn Skewers
served with sweet chilli sauce
1/2 Shell Scallops
with salmon, prosciutto & hollandaise
Moroccan Spiced Stuffed Pumpkin Flowers
moroccan spiced ûlling, in a crisp pumpkin üower
Lemon Myrtle Chicken Skewers
lemon myrtle marinated chicken skewers

MAINS
 
Stuffed Chicken Supreme
stuffed with sundried tomato, spinach & mozzarella
served on a bed of creamy sweet potato mash
Crispy Skin Salmon
served on a nicoise salad, ûnished with a balsamic
glaze & lemon
Lamb Shanks
tender lamb shanks cooked in a red wine jus, served
with creamy mash potato & steamed seasonal
greens
Pork Cutlet
with sweet potato gratin, seasonal greens & a chunky
apple sauce
Eye Fillet
with seasonal greens, blistered cherry tomatoes,
topped with a garlic butter moreton bay bug

DESSERTS
 
Caramel Cheesecake
served with cream
Chocolate Passionfruit Tower
served with cream
Mango & Coconut Pebble
served with cream
Tropical Delight
served with cream

M I N I M U M  2 0 P A X
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SENIOR FUNCTIONS

I N C LU D E S  T E A  &  CO F F E E  STAT I O N

2 COURSE

$25PP

YO U R  C H O I C E  O F  1 X  M A I N  M E A L
F R O M  O U R  C U R R E N T  S E N I O R S
M E N U  +  A  C H E F ' S  S E L E C T I O N
D E S S E RT  O F  T H E  DAY
WI T H  A  T E A  &  CO F F E E  STAT I O N

BAR TAB
C R E AT E  YO U R  OW N  I N C L U S I O N S

O N  A  P E R S O N A L I S E D  B A R  TA B

H I R E  O F  T H E  F U N C T I O N  B A R  $ 2 0 0  F O R

3 H R S



PLATTER
CATERING

E a c h  P l a ¶ ¶e    c a ¶e   ¨  ¶z  
8  -  1 0  � e z � l e  � e    � l a ¶ ¶e  

Pelican Baked Platter 120.0
assorted party pies, sausage rolls, mini quiche, pasties,
spinach & ricotta rolls
Slider Platter 140.0
assorted sliders of beef & caramelized onion, chicken &
avocado & BBQ pork.
Texas Platter 130.0
chicken wings (buffalo & smokey bbq), succulent pork
bites & onion rings
Asian Sensation Platter 120.0
dim sims, spring rolls, karaage chicken, tempura prawns
& samosas
Hot & Cold Seafood Platter 240.0
lemon pepper ûsh goujons, �/� shell scallops topped with
salmon, prosciutto & hollandaise, oysters kilpatrick &
natural, king prawns & salt & pepper calamari
Brochette Platter 160.0
peri peri chicken, satay lamb, honey soy chicken & thai
pork skewers
Antipasto Platter 120.0
assortment of dips, grilled vegetables, sundried
tomatoes, olives, cured meats, � cheeses, turkish ûngers
& water crackers
Sandwich Platter 85.0
chef's selection of fresh sandwiches & wraps
Pizza Platter 110.0
choice of � pizza toppings - vegetable delight, spicy
pelican, hawaiian, BBQ chicken & Bacon, � Cheese &
margarita (GF bases available)

C ¾ ¨ ¶z m  � l a ¶ ¶e   ¨  a Ö a i l a b l e
z o    e � ¾ e ¨ ¶ ¨  -  l i m i ¶ a ¶ i z o ¨
a � � l Ý



HIGH 
TEA  

PA C KA G E  1  -  $ 2 5 PP
i o c l ¾ d e ¨  6  Ŋ a Ö z ¾   ¨  z f  ¶e a ,  a o d  a
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PA C KA G E  2  -  $ 35 PP
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PA C KA G E  3  -  $ 4 9 PP
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TERMS & CONDITIONS

Meo¾ & BeÖe age Selec¶izo¨
All a  aogemeo¶¨ m¾¨¶ be ŉoali¨ed a mioim¾m zf 7 daÝ¨ � iz  ¶z ¶he da¶e zf ¶he f¾oc¶izo. Thi¨ iocl¾de¨ b¾¶ i¨ oz¶
limi¶ed ¶z- all die¶a Ý  e�¾i emeo¶¨, all fzzd ¨elec¶izo¨ All die¶a Ý  e�¾i emeo¶¨ m¾¨¶ be czmm¾oica¶ed ¶z z¾ 
f¾oc¶izo czz dioa¶z  7 daÝ¨ � iz  ¨z ¶he eÖeo¶. O¾  f¾oc¶izo czz dioa¶z  ×ill czo¶ac¶ Ýz¾ � iz  ¶z ¶hi¨ da¶e adÖi¨iog
×ha¶ iofz ma¶izo i¨  e�¾i ed. Fail¾ e ¶z dz ¨z maÝ  e¨¾l¶ io ¨zme fzzd/beÖe age z�¶izo¨ beiog ¾oaÖailable.
Plea¨e oz¶e: d¾e ¶z ci c¾m¨¶aoce¨ beÝzod z¾  czo¶ zl, � ice¨ maÝ be ¨¾bjec¶ ¶z chaoge.

Liceo¨iog & Hz¾¨e PzlicÝ
Tz czm�lÝ ×i¶h Q¾eeo¨laod la×, all g¾e¨¶ ¾ode  ¶he age zf 18 Ýea ¨ m¾¨¶ be acczm�aoied bÝ ¶hei  z×o
�a eo¶¨ z  legal g¾a diao ×hz m¾¨¶ ¨¶aÝ ×i¶h ¶hem fz  ¶he d¾ a¶izo zf ¶hei  ¶ime ×i¶hio Pelicao Wa¶e ¨
TaÖe o. All �e ¨zo¨ a¶¶eodiog ¶he Öeo¾e m¾¨¶ be able ¶z � zÖide ade�¾a¶e ideo¶iŉca¶izo z  � zzf zf age zo
 e�¾e¨¶ a¶ aoÝ ¶ime. C¾  eo¶ �a¨¨�z ¶, � zzf zf age z  d iÖe '¨ liceo¨e i¨ ¶he zolÝ acce�¶able fz m¨ zf
ideo¶iŉca¶izo. The hz¶el  e¨e Öe¨ ¶he  igh¶ ¶z  ef¾¨e eo¶ Ý aod z  ejec¶ �a¶ zo¨ fz  ¾od¾lÝ io¶zÜica¶izo/
di¨z de lÝ / fail¾ e ¶z � zÖide ID, ¶hi¨ i¨ a��licable ¾ode  RSA aod Liceo¨iog La×¨. D¾e ¶z z¾  czmmi¶meo¶
¶z li�¾z  liceo¨iog ×e dz oz¶ zffe  di¨cz¾o¶ed  a¶e¨ fz  beÖe age¨. BYO zf beÖe age¨ aod fzzd a e NOT
acce�¶ed. We dz NOT acce�¶ aoÝ hzme-baked i¶em¨. All cake¨ m¾¨¶ be czmme ciallÝ made. AoÝ child eo
¾ode  ¶he age zf 18 Ýea ¨ zf age a¶¶eodiog a f¾oc¶izo, m¾¨¶ leaÖe ¶he hz¶el bÝ 10�m. We dz NOT allz× liÖe
m¾¨ic.

Fioal N¾mbe ¨
I¶ i¨ e¨¨eo¶ial ¶ha¶ o¾mbe ¨ be czoŉ med ×i¶h z¾  f¾oc¶izo¨ czz dioa¶z  oz la¶e  ¶hao 72 hz¾ ¨ � iz  ¶z aoÝ
f¾oc¶izo. The czoŉ med o¾mbe  zf g¾e¨¶¨ ×ill be ¶he o¾mbe  ¶ha¶ i¨ ca¶e ed fz  aod ¶hi¨ i¨ ¶he mioim¾m
o¾mbe  zf g¾e¨¶¨ ¶ha¶ Ýz¾ ×ill be cha ged fz .

PaÝmeo¶
PaÝmeo¶ fz  Ýz¾  f¾oc¶izo ×ill be � zce¨¨ed aod �aÝable a¶ ¶he czocl¾¨izo zf Ýz¾  f¾oc¶izo. Fail¾ e ¶z make
�aÝmeo¶ ×ill  e¨¾l¶ io Ýz¾  c edi¶ ca d beiog debi¶ed fz  ¶he f¾ll amz¾o¶ zf Ýz¾  bill. All �aÝmeo¶¨ m¾¨¶ be
made a¶ mioim¾m zoe b¾¨ioe¨¨ daÝ � iz  ¶z Ýz¾  f¾oc¶izo. We acce�¶ all majz  c edi¶ ca d¨ iocl¾diog
Dioe ¨ & AmeÜ. We dz oz¶ acce�¶¨ �aÝmeo¶¨ Öia Elec¶ zoic F¾od¨ T ao¨fe  z  che�¾e¨.

Caocella¶izo
A caocella¶izo fee ×ill a��lÝ ¶z f¾oc¶izo¨ caocelled ×i¶hio 14 daÝ¨ zf ¶he eÖeo¶ da¶e. A caocella¶izo fee, ¶z ¶he
amz¾o¶ zf ¶he  zzm hi e, z  $100 if  zzm hi e i¨ oz¶ a��licable, ×ill a��lÝ. AoÝ caocella¶izo¨ made le¨¨ ¶hao 7
daÝ¨ � iz  ¶z ¶he eÖeo¶; f¾ll cha ge¨ fz  eÖe Ý¶hiog czoŉ med ×ill be cha ged ¶z ¶he ozmioa¶ed c edi¶ ca d.
AoÝ caocella¶izo¨ zo ¶he daÝ zf f¾oc¶izo fz  a ¨e¶ meo¾, ¶he eÜ¶ a �lace¨ ×ill ¨¶ill oeed ¶z be �aid fz .

Damage/ Pe ¨zoal P z�e ¶Ý
We acce�¶ oz  e¨�zo¨ibili¶Ý fz  aoÝ gif¶¨ z  gzzd¨ a¶ ¶he f¾oc¶izo, z  lef¶ behiod a¶ ¶he czocl¾¨izo zf a
f¾oc¶izo. Nz  e¨�zo¨ibili¶Ý i¨ ¶akeo fz  ¶he lz¨¨ zf clz¶hiog aod z  z¶he  �e ¨zoal i¶em¨ lef¶ ×i¶h
maoagemeo¶ z  ¨¶aff. The clieo¶ acce�¶¨  e¨�zo¨ibili¶Ý fz  cz¨¶¨ fz  aoÝ e�¾i�meo¶, f¾ oi¶¾ e, ŉ¶¶iog¨ z 
�a ¶¨ zf ¶he b¾ildiog damaged bÝ ¶hei  g¾e¨¶¨ aod a¨¨zcia¶e¨. Cz¨¶ zf aoÝ eÜce¨¨ cleaoiog z  ŉÜiog zf
� z�e ¶Ý damage ×ill be a¨¨e¨¨ed bÝ ¶he Veo¾e Maoage  aod �a¨¨ed zo¶z ¶he clieo¶. Nz oail¨, ¨¶a�le¨,
¨c e×¨, bl¾e-¶ac z  z¶he  ma¶e ial¨ a e ¶z be a¶¶ached ¶z ×all¨, dzz ¨ z  z¶he  �a ¶¨ zf ¶he b¾ildiog ×i¶hz¾¶
� iz  czo¨¾l¶a¶izo ×i¶h ¶he Veo¾e Maoage  z  F¾oc¶izo¨ Czz dioa¶z . Nz  e¨�zo¨ibili¶Ý ×ill be acce�¶ed bÝ
¶he Pelicao Wa¶e ¨ Hz¶el fz  lz¨¨ z  damage zf Ýz¾  e�¾i�meo¶.

Rzzm Hi e $0 - $200 De�eodao¶.
Rzzm hi e fee¨ a e a��licable ¶z ¾¨e zf ¶he Bi¨¶ z F¾oc¶izo A ea, Deck Ba  & Deck zo  e�¾i ed zcca¨izo¨.
PLEASE NOTE: We dz oz¶ allz× 18¶h Bi ¶hdaÝ �a ¶ie¨.

Czoŉ med Bzzkiog¨
Tz czoŉ m Ýz¾  bzzkiog ¶he Pelicao Wa¶e ¨ TaÖe o  e�¾i e¨ a $200 de�z¨i¶, 14 daÝ¨ � iz  ¶z ¶he eÖeo¶. If ¶he
de�z¨i¶ i¨ oz¶  eceiÖed ¶he f¾oc¶izo da¶e maÝ be  elea¨ed ¶z z¶he  � z¨�ec¶iÖe clieo¶¨.


