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BREAkFAST
MENUS.
pRiCES pER pERSon

Quickstart Breakfast $16.50
- Freshly sliced seasonal fruits

Baker’s basket
- Danish pastries, croissants and brioche
- Butter, preserves, honey and vegemite
- Fresh orange juice
- Freshly brewed tea and coffee

Continental Breakfast $22.50
- Freshly sliced seasonal fruits
- Assorted cereals including muesli, 

Special K, Weetbix and nutri grain
- Skim and full cream milk

Baker’s basket
- Danish pastries, croissants and brioche
- Butter, preserves, honey and vegemite
- Fresh orange juice
- Freshly brewed tea and coffee

Australian Buffet Breakfast $35.00
- Freshly sliced seasonal fruits
- Assorted cereals including muesli, 

Special K, nutri grain, Weetbix
- Skim and full cream milk
- Fresh fruit yoghurts

Baker’s basket
- Breakfast rolls, fruit muffins, croissants 

and Danish pastries
- Wholegrain, white and multi-grain toast
- Butter, preserves, honey and vegemite

hot dishes
- Scrambled eggs, crispy bacon,

country sausages and baked beans
- grilled tomato with parmesan
- hash browns
- Fresh juices 
- Freshly brewed tea and coffee
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CONFERENCE
PACkAgES.
pRiCES pER pERSon

DAy DElEgATE SUCCESS PACkAgE
Full day $76.00

Half day $67.00

one of Sydney’s most famous beaches, Coogee Beach,
offers a unique environment for meetings, conferences
and presentations. 
The waterfront location helps provide a more relaxed
informal setting and the hotel’s meetings facilities and
products have been specifically designed to ensure
meetings Success.

Inclusions:
- Welcome tea and coffee with a bowl of fresh 

apples
- morning tea break including our Chefs 

selection of contemporary sweet and savory 
items, tea and coffee

- Lunch: Seated buffet lunch in bluesalt* 
overlooking Coogee Beach and surrounds 
oR Deli Lunch served to your meeting 
room or on one of our outdoor terraces 

- Afternoon tea break including our Chefs 
selection of contemporary sweet and 
savory items, accompanied by tea, coffee, 
soft drinks and bottled water

* Buffet lunch in bluesalt is subject to availability. 
maximum numbers may apply.
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DAy DElEgATE
SUCCESS PACkAgE MENU.
pRiCES pER pERSon unLESS oThERWiSE STATED

Snack Attack Selections
only available with the Day Delegate 
Success package

Recovery Room $10.50 
- Salted nuts
- health bars
- mini Kit Kat’s
- Still water
- Red Bull and powerade
- Tomato juice

Brain Food $12.50
- Whole fruits
- Yoghurts
- muesli bars 
- Dried fruits
- Assorted soft drinks
- Juice selection

Office Drinks $16.00
Designed to be served for a 1/2 hour period
- Beer nuts, pringles, pretzels
- Cheese and biscuits
- pure Blonde
- Cascade premium Light
- Crowne plaza selected white and red wine 
- Assorted soft drinks

Something More
- Espresso service, per person, per break $4.50
- Smoothie station, per person $6.50
- Stick ice cream bar, per person $3.50
- Birthday cakes, from $30.00
- Red Bull, each $6.00
- hairy Lemon Tablets, each $3.50
- Berrocca Twist and go, each $6.00
- Bottled water, each $4.00
- San pellegrino Sparkling mineral Water 

250ml, each $4.00
- powerade, each $6.00
- nutrient Water, each $5.50
- Chocolate bar / confectionary 

selection, each $3.50
- pringles/chips, each $3.50
- health bars, each $3.50
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lUNCH
SElECTIONS.
pRiCES pER pERSon

bluesalt lunch Buffet $45.00
Included with the Day Delegate Success Package.

Enjoy our Chef’s daily selection of international dishes
inspired by the seasons, whilst taking in views of the
pacific ocean. 
includes:
- 6 hot dishes
- Accompanied by fresh salad options
- Tempting desserts
- Soft drinks
minimum numbers may apply.

Deli lunch
Included with the Day Delegate Success Package.

Served in your meeting room or one of our 
outdoor terraces
- Selection of gourmet sandwiches and wraps
- Selection of gourmet salads
- Selection of cold cut meats
- Skinny chips served with condiments
- platter of Australian cheese with crackers and 

dried fruit
- platter of sliced seasonal fruit

bluesalt Alfresco Platters $53.00
Available for an additional $8.00 per person 
with the Day Delegate Success Package. 

our premium lunch offering, includes large gourmet
share platters and soft drinks served on your reserved
vip table in bluesalt. 
- Selection of antipasto with crisp bruschetta  
- Selection of cold cuts with condiments
- greek and Caesar salads
- Thai beef noodle salad
- Chia seed encrusted salmon with orange salsa
- medallion of beef wrapped in prosciutto with wild

mushrooms and balsamic glaze
- Chicken yakatori skewers
- Zucchini and haloumi fritters  
- platter of Australian cheese with crackers 

and seasonal fruit
- Espresso coffee and tea
minimum and maximum numbers may apply.
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CANAPÉ
SElECTIONS.
pRiCES pER pERSon

Classic Selection $16.00
Designed to be served for a 1 hour duration.
Your selection of:
- 2 hot canapés
- 2 cold canapés

Elegant Selection $25.00
Designed to be served for a 1.5 hour duration.
Your selection of:
- 3 hot canapés
- 3 cold canapés

Premier Selection $38.00
Designed to be served for a 2.5 hour duration.
Your selection of:
- 3 hot canapés
- 3 cold canapés
- 2 dessert canapés
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CANAPÉ
SElECTIONS.
pRiCES pER pERSon unLESS oThERWiSE STATED

Choose from:

Cold Canapés
- vietnamese rice paper rolls
- Fresh oysters natural with lime dressing
- Sushi
- King crab and leek tartlet
- Smoked salmon, capers and dill filo tartlet
- marinated prawn and shallot skewers 
- Thai beef skewers with coriander and chilli 

dipping sauce
- peking duck pancakes
- Assorted bruschetta

Hot Canapés
- Chicken yakitori skewers
- Lamb souvlaki with spicy tomato relish
- vegetable samosa with mint yoghurt
- Tempura prawns with soy sauce
- mini spring rolls (Cajun chicken, peking 

duck or vegetable) with sweet chilli sauce
- Assorted mini quiches
- Wild mushroom arancini with bearnaise sauce
- Chicken herb wonton with teriyaki sauce
- gourmet mini pies

Dessert Canapés 
- Lamingtons
- profiteroles
- Fruit skewers with honey yoghurt
- Chocolate mousse
- Assorted mini tarts
- mini French pastries
- Chocolate dipped strawberries
- mini lemon cheese cake

Asian Boxes
Small boxes, each $5.00
Large boxes, each $8.00
Served with chopsticks or forks
- Traditional salt and pepper squid with 

lime aioli
- Wild mushroom risotto
- Butter chicken with basmati rice
- Tempura barramundi with shoe string fries and

Tartare Sauce
- Char sui pork with vermicelli noodles 

Something More
Additional canapés, per item, per person $4.50
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bluesalt gROUP
DINNER MENUS.
pRiCES pER pERSon unLESS oThERWiSE STATED

bluesalt 2 Course Dinner Menu $44.50
bluesalt 3 Course Dinner Menu $57.00
Bread
- grilled ciabatta, first press Evoo and aged balsamic 
Entrée
- Sugar cured ocean trout with citrus and fennel salad,

finger limes and beetroot vinaigrette 
- venison carpaccio, beetroot and labne salad, kumara

chips and cumin vinaigrette 
main
- Crispy skinned pork belly with savoy cabbage,

pancetta and peach chutney
- Citrus and schezuan spiced swordfish, bok choy, soy

and wasabi dressing
Dessert    
- Dark chocolate marquise with strawberry salad                  
- pecan pie with butterscotch sauce and lightly

whipped cream
- White chocolate brulee with passionfruit ice cream

and biscotti

Something More
Canapés, per person $7.50
- ½ hour Chef’s selection of canapés   
Shared bowls, per bowl $10.00
- Shared bowl of vegetables, roasted 

potatoes or garden salad 
Espresso coffee, per person $4.50

group dinner menu selections can be served a la carte
for groups of 20 or under. over 20, each course will be
served alternatively. menu only available for dining in
bluesalt Restaurant.
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bluesalt gROUP
DINNER MENUS.
pRiCES pER pERSon unLESS oThERWiSE STATED

bluesalt Experience $72.00
please choose 2 options each for entrée, main 
and dessert.
Canapés     
- Chef’s selection of 1 hot and 1 cold canapé
Bread       
- grilled ciabatta, first press Evoo and aged balsamic 
Shared plates
- Seafood; fresh oysters, smoked salmon, king prawns,

house made cocktail sauce and lemon
- Antipasti; marinated manzanillo olives, prosciutto

crudo, persian fetta, stuffed bell peppers and
marinated artichokes with crusty bread and dips

Entrée   
- Sugar cured ocean trout with citrus and fennel salad,

finger limes and beetroot vinaigrette 
- venison carpaccio, beetroot and labne salad, kumara

chips and cumin vinaigrette 
- Spinach and ricotta ravioli with tomato vodka cream,

shaved grana padano and sautéed spinach

mains
- Crispy skinned pork belly with savoy cabbage,

pancetta and peach chutney
- Citrus and schezuan spiced swordfish, bok choy, soy

and wasabi dressing 
- Wild mushroom risotto, with sweet peas, grilled

asparagus and camembert
Dessert
- Dark chocolate marquise with strawberry salad                       
- pecan pie with butterscotch sauce and lightly

whipped cream
- White chocolate brulee with passionfruit ice cream

and biscotti
Cheese    
- Shared cheese plate of selected Australian cheese

served with black grapes and lavosh

group dinner menu selections can be served a la carte
for groups of 20 or under. over 20, each course will be
served alternatively. menu only available for dining in
bluesalt Restaurant.
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BBQ
SElECTIONS.
pRiCES pER pERSon (minimum 30 guESTS)

Classic BBQ $56.00
- Baker’s basket 
- Antipasto
- Chef’s selection of salads with condiments 

and dressings
From the grill
- Snapper fillets with lemon dill and roasted cherry

tomatoes
- Tasty country sausages
- Sirloin steaks with rosemary and garlic
- Corn on the cob
- Baked potatoes with sour cream and chives
- Chicken skewers in BBq sauce
- marinated and grilled mediterranean vegetables
- Tomato, barbecue, chilli sauce, mustard 

and chutneys
- Chef’s selection of desserts 
- Sliced fruits and a selection of Sustralian cheese with

fruit loaf
- Freshly brewed tea and coffee

A surcharge applies to groups with less than 30 guests.

Coogee BBQ $63.00
- Baker’s basket 
- Seafood antipasto
- Chef’s selection of salads with condiments 

and dressings
From the grill
- Snapper fillets with lemon, dill and roasted cherry

tomatoes
- Fresh mussels cooked in chilli, ginger and beer
- Whole king prawns with lime and chilli
- Tasty country sausages
- Sirloin steaks with rosemary and garlic
- Corn on the cob
- Baked potatoes with sour cream and chives
- Chicken skewers in BBq sauce
- marinated and grilled mediterranean vegetables
- Tomato, BBq, chilli sauce, mustard and chutneys
- Chef’s selection of desserts
- Seasonal sliced fruits
- Selection of Australian cheese with crackers
- Freshly brewed tea and coffee 

Something More
prawns, per person $6.00
oysters, per person $8.00
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BUFFET
MENUS.
pRiCES pER pERSon (minimum 30 guESTS)

Classic Buffet $56.00
- Baker’s basket 
- Antipasto
- Continental smallgoods display
- Chef’s selection of salads with 

Condiments and dressing
Your choice of 3 internationally inspired hot dishes 
and 1 dish from the traditional roast selection,
accompanied by steamed rice, mixed seasonal
vegetables and Chef’s selection potato dish.
hot Dishes
- Soy and ginger salmon fillet with stir fried 

Asian greens  
- Char-grilled pork medallions with braised red 

cabbage and port wine jus
- Butter chicken curry 
- Braised lamb curry “rogan josh”
- Stir-fry beef with Asian greens
- Eggplant, roasted tomato and fetta lasagna 

with a pesto dressing
- Spiced pumpkin and chickpea ragout with a 

minted yoghurt raita
- Barramundi with garlic and lemon served with crispy

leeks
- Chicken with grilled portabello mushroom strips and

balsamic creme
- Beef stroganoff

Roast Dishes
- Roasted beef sirloin with mustard and garden herbs
- Leg of lamb with garlic and rosemary
- honey-glazed pork loin with crackling and 

apple sauce
- Whole roast chicken with sage and onion stuffing

All served with condiments and jus.
Desserts
- our pastry chef’s selection of desserts
- Freshly sliced seasonal fruits 
- A selection of Australian cheese with crackers
- Freshly brewed tea and coffee

Something More
prawns, per person $6.00
oysters, per person $8.00

A surcharge applies to groups with less than 30 guests.
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BUFFET
MENUS.
pRiCES pER pERSon (minimum 30 guESTS)

Seafood Buffet $70.00
- Baker’s basket
- Antipasto
- Continental smallgoods display
- Fresh seafood display including: 

King prawns, oysters natural and a selection 
of smoked fish and mussels with roasted 
tomato salsa

- Chef’s selection of salads with condiments 
and dressing

Your choice of 3 internationally inspired hot dishes and
2 dishes from the traditional roast selections,
accompanied by steamed rice, mixed seasonal
vegetables and Chef’s selection potato dish.
hot Dishes
- Soy and ginger salmon fillet with stir fried 

Asian greens  
- Char-grilled pork medallions with braised red 

cabbage and port wine jus
- Butter chicken curry
- Braised lamb curry “rogan josh”
- Stir-fry beef with Asian greens
- Eggplant, roasted tomato and fetta lasagna 

with a pesto dressing
- Spiced pumpkin and chickpea ragout with a 

minted yoghurt raita

hot Dishes (continued)
- Barramundi with garlic and lemon served with 

crispy leeks
- Chicken with grilled portabello mushroom strips 

and balsamic creme
- Beef stroganoff
Roast Dishes
- Roasted beef sirloin with mustard and 

garden herbs
- Leg of lamb with garlic and rosemary
- honey-glazed pork loin with crackling and 

apple sauce
- Whole roast chicken with sage and onion stuffing

All served with condiments and jus.
Desserts
- our pastry Chef’s selection of desserts
- Freshly sliced seasonal fruits 
- A selection of Australian cheese with crackers
- Freshly brewed tea and coffee

Something More
prawns, per person $6.00
oysters, per person $8.00

A surcharge applies to groups with less than 30 guests.
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Seated Dining Options
- 2 course dining $48.00
- 3 course entrée, main and dessert $62.00
- 2 course with ½ hour pre dinner canapés $56.00
- 3 course with ½ hour pre dinner canapés $69.00
- 2 course with cheese plate $57.00
- 3 course with cheese plate $70.00
- Alternate serve, per person, per copurse $2.50

Shared Bowls per bowl $10.00
- Shared bowl of vegetables, roasted potatoes 

or garden salad 

Entrée
Salad
- Char grilled mediterranean vegetable salad with

tabouleh 
Beef
- Thai beef salad with glass noodles, wild mint and

chilli dressing 
Lamb
- Seared lamb loin, roasted eggplant with tomato salsa

and sweet potato crisps
Duck
- moroccan spiced duck with asparagus slaw and

capsicum marmalade

Seafood
- King prawn and avocado salad with mango, herb

salad, tomato salsa and basil oil
- Smoked salmon bruschetta, toasted baguette, red

onion and basil with extra virgin olive oil
- Seared ocean trout with dill crème fraiche, fennel,

rocket and toasted almonds
- Crab cakes with braised red cabbage and roasted

capsicum coulis

Vegetarian
- grilled garlic mushroom stack, asparagus, wild

mushrooms, shaved parmesan, goats cheese and
spicy tomato dressing

- grilled mediterranean vegetables, eggplant, zucchini,
feta cheese and roast tomato vinaigrette

A surcharge applies to groups with less than 30 guests.

PlATED
MENUS.
pRiCES pER pERSon unLESS oThERWiSE STATED (minimum 30 guESTS)
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Mains
Beef
- Beef tenderloin topped with herbed garlic prawns,

spinach and wild mushroom ragout and potato gratin
- Roast beef sirloin with roasted potatoes, spinach,

leek and shitake mushroom sauté, rosemary 
infused jus

Lamb
- Sliced lamb rump with potato and onion gratin,

ratatouille and minted jus
Chicken
- honey garlic roasted chicken breast with pumpkin

and sweet potato mash, asparagus and zucchini
batons topped with tarragon jus

- prosciutto and sage wrapped chicken breast with
roasted chats and semi dried tomato, dill baby
carrots topped with apple chutney

Seafood
- Baked salmon fillet with parmesan potato rosti,

eggplant and cherry tomato with chives, topped
with ginger shallot beurre blanc

- Blue eyed cod with wok fried Asian greens, crispy
glass noodles and mild red curry sauce 

Mains (continued)
veal
- Seared veal medallions, rosemary roasted kipfler

potatoes, grilled zucchini, topped with dijon mustard
cream sauce

vegetarian
- moroccan couscous stuffed capsicum with grilled

broccolini, zucchini and saffron vinaigrette
- Roasted tomato and kalamatta risotto topped with

fried basil and chili jam
- Spinach and ricotta cannelloni with tomato and 

basil confit  

Desserts
- Chocolate concord with fresh raspberries 

and mint 
- Baked berry cheesecake with berry compote and

chocolate drizzle
- Warm sticky date pudding
- pecan pie with butterscotch and fresh cream
- Warm chocolate fondant with coffee cream and

strawberries
- praline and caramel pyramid with caramelised

hazelnut and citrus crème
- vanilla pannacotta with tropical fruit panache and

passionfruit coulis

PlATED
MENUS.
pRiCES pER pERSon (unLESS oThERWiSE STATED - minimum 30 guESTS)



BEVERAgE 
PACkAgES.
pRiCES pER pERSon

Classic Beverage Package
1 hour $21.50
2 hour $29.00
3 hour $34.00
4 hour $39.00
5 hour $44.00
- morgans Bay Sparkling Curvee
- morgans Bay Sauvignon Blanc
- morgans Bay Shiraz Cabernet Sauvignon
- Carlton Draught, Cascade premium Light
- Soft Drinks and Juice

VIP Beverage Package
1 hour $26.00
2 hour $35.00
3 hour $41.00
4 hour $45.00
5 hour $49.00
- Bay of Stones Chardonnay pinot noir 

nv Brut, Sth Eastern Australia
- Bay of Stones Sauvignon Blanc, 

Sth Eastern Australia
- Bay of Stones Shiraz, Sth Eastern Australia
- pure Blonde, Carlton Draught, 

Cascade premium Light
- Soft Drinks and Juice

Platinum Beverage Package
1 hour $29.50
2 hour $39.00
3 hour $45.00
4 hour $49.00
5 hour $54.00
- Fleur De Lys vintage, victoria
- Ta Ku Sauvignon Blanc, marlborough 

new Zealand
- mojo Shiraz, Barossa valley, South Australia
- Crown Lager, pure Blonde, Cascade premium Light
- Sparkling mineral Water
- Soft Drinks and Juice

Add the following to any Package
- Corona, peroni or heineken, per person $4.00
- Arrival Cocktail, per person $10.00 
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MEETINg ROOM 
CONFIgURATIONS.
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Room                  Dimensions      Floor           Door          Ceiling     Classroom     Theatre      Banquet   Boardroom    Cocktail     u-shape

                                   (m)          Area (m2)          (m)        height (m)           

oceanic Ballroom   15 x 24            360      W 2.64  h 2.0      3.4               230              400             260                -                 350               -

oceanic East          15 x 15.2           228      W 2.64  h 2.0      3.4               120               200              160               45                180              60

oceanic West          9 x 15              135       W 2.64 h 2.0       3.4               80                120               80                40                100              40

Centennial              7.5 x 15             112         W 1.8  h 2.3        3.5               50                100               70                35                100              35

Coogee                    11 x 6.5            71.5        W 1.8  h 2.3        3.5                42                 70               50                24                 60               24

Clovelly                   9 x 7.8            70.2       W 1.8  h 2.3        3.5                36                 60               40                18                 50               21

Bronte                     12 x 5.5             66        W 1.8  h 2.3        3.5                30                 50               40                21                 50               21

Lady penrhyn           8 x 7               56        W 1.6  h 2.0        2.4                18                 30                30                15                 30               15

Scarborough             8 x 7               56        W 1.6  h 2.0        2.4               24                 40               40                15                 30               15

Alexander                 8 x 7               56        W 1.6  h 2.0        2.4                18                 30                30                15                 30               15

Lady penrhyn +       23 x 8             184        W 1.6  h 2.0        2.4               84                120               90                63                100              63
Scarborough +                                                                         
Alexander
Scarborough +        16 x 8             128        W 1.6 h 2.0        2.4               54                 70               60                39                 70               39
Lady penrhyn or                                                                      
Alexander

Boardroom            4.8 x 7.5            36         W 1.6 h 2.0        2.4                 -                   -                  -                  15                   -                 -



MEETINg ROOM 
FlOOR PlANS.

Hindmarsh 4
7.7m x 11.6m

Hindmarsh 3
7.7m x 11.6m

Hindmarsh 2
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MEETINg ROOM 
FlOOR PlANS.

Ground Level

Level 1
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MEETINg ROOM 
FlOOR PlANS.
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MEETINg ROOM 
FlOOR PlANS.

Pre-function 
Foyer

Clovelly

Bronte

Coogee

Centennial

Ocean View Court

Lower Ground Level
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IMPORTANT 
INFORMATION.

Responsible Service Of Alcohol
Crowne plaza Coogee Beach is committed to patron
care and adheres completely with the Liquor Act in
regards to responsible service of alcohol.

The act states that “All licensees, nominees and staff 
of licensed premises have a responsibility to ensure 
that the liquor is sold and supplied to patrons in a
responsible manner.”

it is also an offence to supply liquor, allow liquor to be
sold to or consumed by a person who is under age of 18
years, or who is unduly intoxicated.

Special Dietary Requirements And Food Safety
our team of qualified chefs take great care in the
preparation of menu items, however some food
products may contain allergens that individual guests
may be allergic to. Your Event Coordinator will be
available prior to your event to discuss any of these
special dietary requirements with you.

The team at Crowne plaza Coogee Beach take great
pride in holding a hACCp (hazard Analysis Critical
Control point) Food Safety System Certification. This
ensures that we are always delivering a high quality
product whilst complying with international codex
principles of hACCp.

Event And Service Surcharges
- minimum catering numbers for any private 

dinner Events / Functions are 30 guests
- Cash bars only available on request at time of

booking. A minimum beverage spend will be
advised, should this not be achieved the 
difference will be charged as a surcharge

- Alternate drop menus are available with a 
surcharge of $2.50 per person, per course

- Events that are catered for or continue after 
midnight attract a $1000.00 minimum surcharge

- Events held on public holidays attract a 
10% surcharge

- All prices are correct at the time/date of 
publication, however Crowne plaza Coogee 
Beach reserves the right to change prices & 
content without notice due to market conditions

- All food & beverage consumed in meeting rooms,
restaurants, bars, public & function areas must only
be that which the hotel has provided.

We thank you in advance for your support throughout
your event.
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