


Nestled on the serene Cassowary Coast, Mission Beach Resort offers a tranquil
escape. Situated in Wongaling Beach, this idyllic resort is conveniently located
within walking distance to local shops, cafes and the picturesque beachfront.

RESORT FACILITIES

» Restaurant open for Breakfast,
Lunch & Dinner 7 days a week with
kids playground

» 4 Resort Style Pools & Splash Park

¢ 4 Poolside BBQ areas

e On site drive thru Bottle Shop

e Sports Bar & Gaming Lounge

e 3 Guest Laundries

e 69 Accommodation Rooms

o Foxtel & Free WIFI

¢ Onsite Gym

e 4 Offisite 2 Bedroom Self
Contained Apartments




* Mission Beach Resort offers 4 stunning spaces perfect for any occasion, from intimate
" ‘gatherings to grand celebrations. Whether you are envisioning a relaxed drinks session, a
vibrant cocktail party or formal dinner featuring our renowned steaks, we have the perfect
setting for you.

Our menus are designed to delight - from classic party favourites to gourmet platters
showcasing our signature appetizers. From our cocktail platters & canapes to our Alternate
drop, our menu will delight.

At Mission Beach Resort, we are committed to exceeding expectations with exceptional
service and innovative cuisine.
*Pricing on Application

PARADISE ROOM Step into the Paradise room and experience air-
conditioned comfort with a touch of elegance. This

spacious room boasts a welcoming foyer, perfect for
greeting guests, along with its own bar - stocked
with all the favourites.

Seated: 110-140 people

Standing: 160 people

CABANA BAR - For a laid back intimate event with plenty of room
for the kids to run around, this outdoor space is the

OUTDOOR BBQ AREA perfect spot for your next party.

Seated: 50 people

Standing: 80 people

Nestled between resort rooms & the Paradise
Room, The Garden is the ideal location for your
ceremony or intimate gathering. Surrounded by
lush gardens accented with quartz stone creating a
stunning back drop while you say ‘I Do

Seated: 50 people

Standing: 80 people

THE GARDEN

TI-TREE LAGOON Gather your closest family & friends for a delightful
pre-wedding welcome by the pool, where laughter
mingles with gentle sounds of water and the soft
glow of sunset. Enjoy refreshing drinks & canapes in .
this idyllic setting, creating lasting memories as you zi e
celebrate your upcoming nuptials. ‘ }/‘_j
Seating: NA
Standing: 50 people
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CEREMONY + 30 White Americana Chairs

* Arbour

» Flower Petals of your choice for the aisle
PRICING e Ceremony coordination & set up
» Signing Table w/ 2 Chairs
GARDEN $600
*Additional fees for beach ceremony will apply - permit is to be
obtained by couple through CCRC

Yy

10 Round Tables - maximum 10 pax per table

Bridal Table - up to 10

White or Black Organza Backdrop w/ Fairy Lights behind Bridal Table

Full Room set up with your choice of White or Black Linens

* Dance Floor

Full table settings with your choice of Linen Napkins as required
» Dressed Gift Table w/ wishing well or card box

FRI - SUN $3800 LRI el )
» Audio Visual Requirements

Accommodation - Bridal Suite for Wedding Night

Groom's Suite for 2 nights

Wedding Coordinator for planning & day of

Vy
M | C R O W E D D | N G S + Up to 20 Americana Chairs for Ceremony

« Flower Petals of your choice for the aisle
PRICING Signing Table w/ 2 Chairs
¢ Arbour
Celebrant
Dance Floor (optional)
1 long table for guests with option for separate Bridal Table - with
linen (black or white)
Full set up/ pack down
« Cake Table
Option of Garden or Paradise Room for Reception

BEACH $700

RECEPTION
PRICING

MON-THURS $3300

$3200 - UP TO 20 GUESTS

DECORATION PACKAGES

At Mission Beach Resort we offer a $70 Package (per table)
variety of options for your event. * Sheer Organza chair sashes
e Fairy Lights in Mason Jars OR a set of 3 LED
] ; Candles
Any additional requirements or o Table Numbers (up to 15)

requests will be priced on application. $120 Package (per table)

» Sheer Organza chair sashes
' s Fairy Lights in Mason Jars OR a set of 3 LED
Candles
s Table Numbers (up to 15)
« Table Runners (your choice of colour)

$170 Package (per table)

* Sheer Organza chair sashes

« Fairy Lights in Mason Jars OR a set of 3 LED
Candles

e Table Numbers {up to 15)

« Table Runners (your choice of colour)

s Seasonal Fresh Flower arrangements
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TRADITIONAL - $119 EA Each platter caters for 8-10
ORIENTAL - Spring Rolls, Satay Chicken Skewers, Dim Sims, Simosa's & Prawn
Crackers w/ Sweet & Spicy Dipping Sauce (DFl)

QUEENSLAND - Aussie Beef Pies, Sausage Rolls, Chicken Wings, Garlic Chicken
Balls & Dipping Sauces

PIZZA PLATTER - An assortment of House Made Pizza's (VIO, GFIO)

HEALTHY PLATTER - Carrot, Celery, Cherry Tomatoes, Pickled Cucumbers,
Marinated Olives, Feta Cheese & Steamed Edamame w/ Sea Salt served with Dips
& Crackers (V)

CLASSIC - $149 EA Each platter caters for 8-10

GRAZING BOARD - A selection of Aged & Cured Meats, Chef’s choice of Crafted
Cheeses, Marinated Vegetables, Olives, Chef's choice of Dips, Quince Paste,
Assorted Crackers & Fruit (GFIO)

GOURMET SANDWICHES & WRAPS - Tastes of the Season with our curated
Sandwich Platter, featuring an array of delicious locally sourced ingredients.
With an assortment of Classic Sandwiches, Wraps & Gourmet Baguettes. (VIO,
GFIO)

MORNING & AFTERNOON TEA PLATTERS - An assortment of Sweet & Savoury
Pastries, Muffins, Fresh Fruits & Slices.

ELEGANT - $199 EA Each platter caters for 8-10
COLD SEAFOOD - Fresh Australian Prawns, Moreton Bay Bugs, & Oysters w/
Fresh Lemon & Dipping Sauces (M, GFIO, DFIO)

HOT SEAFOOD - Potato Spun Prawns, Tempura Battered Hoki, Panko Crumbed
Scallops, House Made Salt & Pepper Calamari & Prawn Gyoza w/ Fresh Lemon &
Dipping Sauces (M)

gy (e - $1250

A Selection of Gourmet Cheeses, Aged & Cured Meats, Chicken & Beef Sliders, a
selection of Dips, Marinated Olives, Fresh & Dried Fruits, Nuts &
Accompaniments (GFIO)

*Price is for 40 people - Additional Persons $25 each

Select 3 $12 per person
PRICING Select 5 $18 per person
Select 8 $25 per person

Tempura King Prawns, Kataifi Prawns, Duck Croquette, Blue Cheese & Caramelised
Onion Arancini, Burt Honey, Pumpkin & Feta Tartlet, Cherry Tomato Onion & Goats
Cheese Tartlet, Portuguese Style Tartlet w/ Chorizo & Spinach, Wild Mushroom Quiche,
Gourmet Assorted Mini Quiche (VIO, GFIO, M, DFIO, VGIO)
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ALTERNATE DROP MENU

Two Course - $65 per head
Three Course - $79 per head

Please select 2 options from each course

ENTREES

Burnt Honey, Pumpkin & Feta Tart w/ Mixed Greens and a Balsamic Glaze (VI GFl)
Herb & Parmesan Crusted Lamb Cutlets w/ Ratatouille (GFIO)

Gamberi Alla Busara - fresh local Prawns, Rose Tomato sauce & toasted Turkish
Bread (M, GFIO)

Tasmanian Salmon en croute crostini served with Pico de Gallo, Dill & Lemon glaze

()
MAINS

Fillet Mignon served medium w/ Fondant Potatoes, Mixed Greens, blistered Truss
Tomatoes & Red Wine Jus (GFIO, DFIO)

Dukkah Crusted Lamb Rump served medium w/ Sweet Potato Gratin, Asparagus
Spears & Red Wine Jus (GFIO, CN)

Crispy Skin Atlantic Salmon fillet served medium w/ Saffron Risotto, Tomato
Concasse & Lime Bearnaise sauce (GFIO, A)

Basil Pesto & Bocconcini Stuffed Chicken Breast w/ Parsnip Puree, Roasted Baby
Carrots & Broccolini (GFIO)

DESSERTS

Tiramisu Gouette Teardrop w/ Hazelnut Whipped Cream (CN})

Chocolate Passionfruit Tower w/ a Raspberry Compote & Vanilla Bean Ice Cream
White Chocolate Cheesecake w/ Chocolate Crumb & Raspberry Coulis

Apple & Salted Caramel Tart w/ Chantilly Cream & Cinnamon Crumble

*Please note alternative options are available for dietary needs



BUFEET

Ideal for catering for large groups, our buffet selections will suit your needs (Minimum 30
people).
CLASSIC- $60.00 (per person)

Dinner Rolls

1x Premium Hot Selection

2x Standard Hot Selections

1x Premium Salad Selection

2x Standard Salad Selections

1x Premium Vegetable Selection
2x Standard Vegetable Selections
1x Dessert Selection

ELEGANT- $75.00 (per person)

Dinner Rolls

2x Premium Hot Selections

2x Standard Hot Selections

2x Premium Salad Selections

2x Standard Salad Selections

2x Premium Vegetable Selections
2x Standard Vegetable Selections
2x Dessert Selection

GOURMET BBQ

CLASSIC- $50.00 (per person)

Our take on the classic Australian BBQ with
your choice of sides & dessert

Bread rolls

200g Rump Steak w/ gravy

Rosemary & Thyme Lamb Chops w/ mint
sauce

Portuguese Chicken Thigh

1x Premium Salad or Vegetable

2x Standard Salad or Vegetable

Ix Dessert

Full Buffet Breakfast

*Served in our Bistro Daily from 7-10am

$19 per adult
$10 per child

Tea & coffee

A selection of tea's and coffee $1.50 per
person per day.

Add Biscuits for $1.00 per person per day

Childrens Buffet
$39 per child (4-12 years)

SMOKED - $65.00 (per person)

Offering a selection of American style
smoked meats with your choice of sides &
dessert

Bread rolls

Beef Brisket w/ gravy

Chicken

Lamb Leg

Pork w/ smoky BBQ sauce

2x Premium salad or vegetable
3x Standard salad or vegetable
1x Desert

Add chilled seafood bar for $12.00 per
head

*Please inform us of any dietary requirements when selecting your menu



MENU
SELECTIONS

Standard
Salad
Selection

Caesar Salad
Greek Salad (GFI/VI)
Creamy Potato Salad (GF!)
Coleslaw (GFI/VI)
Asian Noodle Salad (VGlI, DFI, CN)

Standard
Vegetable
Selection

Rosemary Roasted Chats (GFI/DFI/VG!)
Steamed Vegetable Medley (GFI/DFI/N/GI)

Premium
Salad
Selection

Rocket & Pear salad w/ Blue Cheese and Walnuts
(GEINVI, CN)

Pumpkin, Feta & Pine Nut Salad (GF, V, CN)
Caprese Salad, Heirloom Tomato, Buffalo Mozzarella
& Basil (GFI/VI)

Thai Beef Salad w/ Lime, Mint & Vermicelli Noodles
(DFI, CN)

Basil Pesto & Sundried Tomato Pasta Salad (VI, CN)

Premium
Vegetable
Selection

Roast Sweet Potato & Pumpkin (GFI/DFI/\V1)
Cauliffower Mornay (GFI/VI)

Classic Australian Potato Bake w/ Bacon (GFl) Sauteed Greens, Whipped Feta & Toasted Almonds

Steamed Rice (GFIO, DFI, VI)

Standard Hot
Selection

Roast Beef (GFI/DFI)
Butter Chicken & Rice (GFl)

Roast Pork & Apple Sauce (GFI/DFI)
Thai Beef & Vegetable Stir fry w/ Hokkien

Noodles

Vegetarian Pesto Pasta (VI, CN)

(CN)

Premium
Hot
Selection

Lemon & Thyme Roasted Chicken (GFI/DFI)
Roast Lamb & Mint Sauce (GFI/DFI)
House Made Beef Lasaghe
Pan Seared Barramundi & Lemon Butter Sauce (GFl)
Braised Beef Short Ribs (GFI/DFl)

DESSERT
SELECTION

Individual Pavlova w/ Seasonal Fruit (GFI/\V1)
Apple Crumble & Custard
Selection of Slices & Small bites *

*Please note that all precautions will be taken for dietary request, however we are not a gluten free venue and
can not promise zero cross contamination.

ALLERGEN ADVICE:

We make every effort to ensure any allergies are catered to. Please let staff know when ordering if you have any allergies.
GFI- Gluten Free Ingredients/ GFIO- Gluten Free Ingredients *Option/ OFI- Dairy Free Ingredients/ DFIO- Dairy Free Ingredients Optlon/ V- Vegetaran/VO- Vegetarian Option/ VG-
Vegan/ VGO- Vegan Optlon/ A- Australian Seafood/1- Imported Seafood/ M- Mixed Origin Seafood/ CN- Contalns Nuts



