
CON FEREN CE & EVEN TS



ABOUT US
Surfair is an  icon ic Sunsh ine Coast  venue, located  on  p rist ine Marcoola Beach, just  m om ents aw ay from  the Sunsh ine Coast  Airport .

funct ions.surfairbeach@ausvenueco.com .au   |     07 4946 2601 2

Hold  your next  con ference or m eet ing  in  our icon ic 
beachfron t  con ference cent re just  5 m inutes from  the 
Sunsh ine Coast  Airport  and  boast ing  outstand ing  
business and  event  facilit ies.
 
Surfair Conference, Wedd ings and Events Cent re 
Marcoola Beach has five w ell-appoin ted  and recent ly 
renovated  funct ion  room s varying  in  size from  ballroom  
to boardroom , can cater for up  to 300 delegates and  
are su itab le for resident ial con ferences, m eet ings, t rade 
exh ib it ions, p resentat ions, social events, and  corporate 
team  bu ild ing .

Our friend ly, p rofessional team  w ill assist  to p rovide a 
balance of creat ivity and  p lann ing  w ith  a range of 
packages to ensure your event  is a success!

Treat  your delegates to a conference venue w here they 
can w ork and  be insp ired . W ith  onsite accom m odat ion , 
and  d irect  access to the pat rolled  beach, day spa & 
lagoon pool, Surfair is the ideal locat ion  for your next  
corporate event .
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SURFAIR DAY DELEGATE PACKAGE
Conference packages include p lenary room  h ire, data p rojector and  screen, w h iteboard  and  m arkers, con ference pads and pens, filtered  w ater and  m in ts

Half Day: $65pp
Fu ll Day: $75pp
10 ? 20 delegates

Cont inuous fresh ly b rew ed coffee and  a select ion  
of teas

MORNING TEA
Chef?s select ion

LUNCH
Each delegate can select  one item  per person 
from  the ?Surfair Corporate Lunch Menu?
Includes a ch illed  ju ice, soft  d rink, or barista coffee.

AFTERNOON TEA
Chef?s select ion

Dietary requirem ents catered for on request.

LIGHTBULB DELEGATE PACKAGE 
Exclusive to Longboard  Room
Half or Fu ll Day: $65pp

5 - 16 pax - includes con t inuous tea and  coffee, 
Chef's select ion  of m orn ing  and  afternoon  tea.
Corporate lunch  m enu served  in  t he b ist ro.

Longboard  room  h ire, data p rojector, screen , 
w h iteboard  and  m arkers
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CORPORATE DAY DELEGATE PACKAGE
Conference packages include p lenary room  h ire, data p rojector and  screen, w h iteboard  and  m arkers, con ference pads and pens, filtered  w ater and  m in ts

Dietary requirem ents catered for on request.

Half Day: $65pp
Fu ll Day: $75pp
Min im um  20 delegates

Cont inuous fresh ly b rew ed coffee and  a select ion  of teas

MORNING TEA & AFTERNOON TEA
Select  one op t ion  per b reak

SAVOURY
House m ade qu iche Lorraine
Select ion  of savoury d ietary b ites 
Bacon, sp inach & ricot ta scrolls
But ternut  and  feta m in i sausage rolls
Ham  & cheese croissant  
Coconut  ch ia pudd ing  w ith  fru it

LUNCH
Select  one lunch m enu op t ion :

Prem ium  Wraps
Bellissim o
Taco Bar
Gourm et  Burger Bar
Ligh t  & Healthy
Pizza Bar

SW EET
Select ion  of cookies & m in i m uffins
Banana bread 
Select ion  of sw eet  d ietary bakes
Select ion  of w oop ies  
Scones w ith  jam  & cream
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FUN CTION  SPACES

W ith  floor-to-ceiling  w indow s overlooking  the beaut ifu l lagoon pool, t he 
Sp innaker Room  is our flagsh ip  funct ion  room  and offers bu ilt -in  speakers 

and  HD data p rojector w ith  a large screen. Host ing  up  to 100 banquet  style or 
140 theat re style, th is room  is very versat ile and  offers an  abundance of 

natural ligh t . The Sp innaker Room  features d irect  access to a colonnade area 
that  runs the en t ire leng th  of the room  m aking  th is an  ideal space for guests 

to have a b reak. Th is room  is ext rem ely popu lar for all t ypes of events.

SPIN N AKER ROOM
At  75sqm , the Sands Room  offers versat ilit y for sm all con ferences, m eet ings, 

or t rain ing  sessions and offers a large screen and HD data p rojector. The Sands 
Room  is ideal as a b reakout  room  w ith  a capacity of 35 peop le theat re style.

SAN DS ROOM
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FUN CTION  SPACES

The Beachfron t  Ballroom  is a very flexib le venue w ith  the ab ilit y to sp lit  in to 
tw o or th ree separate spaces or can be used as a larger space. W ith  h igh  

ceilings and  p illarless design , th is room  is a popu lar choice for con ferences, 
exh ib it ions, and  gala d inners and  is equ ipped w ith  sound, ligh t ing  d im m ers, 

and  basic aud io-visual equ ipm ent .
The Beachfron t  Ballroom  can seat  300 theat re style and  150 banquet  style.

BEACHFRON T BALLROOM
At  64sqm , the Dunes Room  is one-th ird  of the Ballroom  and is ideal for a 

th ird  b reakout  room , w ith  a capacity for 24 peop le cabaret  style or 40 peop le 
theat re style, includ ing  HD Data p rojector and  large screen.

d u n es ROOM
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FUN CTION  SPACES

The Reef Room  is one-half of t he Ballroom , w ith  a fu lly equ ipped bar m aking  
it  ideal for cocktail part ies up  to 100 peop le. Th is is the perfect  venue for 

corporate d inners and  in form at ion  n igh ts for g roups up  to 60. Th is room  is 
very popu lar for b irthday part ies and  funct ions as w ell as a b reakout  room  

w ith  a capacity of 36 peop le cabaret  style for con ferencing .

r eef  ROOM
A ded icated  boardroom  ideal for day m eet ings or b reakout  space. The room  

can accom m odate up  to 16 delegates w ith  the room  featuring  a HD data 
p rojector and  screen.

LON GBOARD ROOM



LUN CH MEN U OFFERIN G
Included in  Corporate Day Delegate Package, or $39pp

Min im um  20 delegates
Served as alternate d rop  for under 30 delegates | Served  buffet  style 30 delegates or m ore

Served w ith  ch illed  ju ice & soft  d rink

Prem ium  W raps
Chef?s select ion  of tw o 
prem ium  w raps served  w ith  
fresh  garden salad , golden 
crunchy ch ips & fru it  basket

Bellissim o
Pesto ch icken and cherry 
tom ato qu iche 
Beef m oussaka served  w ith  
garlic and  herb  p izza b reads, 
t rad it ional Greek salad  & fru it  
basket

Taco Bar
Taco shells soft  and  crispy
Adobo beef
Ch icken t inga
Flam e g rilled  vegetab les, 
cabbage, let tuce
Pico de galo, refried  beans, 
avodcado salsa

Gourm et  Burger Bar
House m ade beef burger 
Karaage ch icken breast  
burger 
Served  w ith  let tuce, tom ato 
sliced  cheese, Asian  slaw, 
tom ato relish  and  m ayo
Golden crunchy ch ips & fru it  
basket

Ligh t  & Healt hy
Mojo ch icken salad  w ith  w ild  
rice, b lack beans, sw eet  corn , 
roast  capsicum , red  on ion  & 
baby sp inach 
Thai beef salad  w ith  rocket , 
shredded cabbage, carrot , 
capsicum , fried  shallot s, crispy 
nood les, roast  sesam e, soy & 
lim e dressing
Garlic & herb  p izza b reads
Served w ith  fru it  salad

Pizza Bar 
Brisket  p izza
Pum pkin  and  kale p izza
Trop icana p izza
Sp icy ch icken p izza
Served w ith  g reen salad  and 
garlic b read
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CORPORATE LUN CH MEN U
Included in  Surfair Day Delegate Package, or $30pp.   

Includes ch illed  ju ice, soft  d rink or barista coffee   |   Maxim um  20 delegates

Menu m ay be subject to change. Orders m ust be placed the m orning of.

GRILLED or BATTERED HAKE 
Served w ith  garden salad , ch ips, lem on & tartare sauce (ld ,lg )

CRUMBED W HITING
Served w ith  garden salad , ch ips, lem on & tartare sauce

CHICKEN SCHNITZEL
Served w ith  garden salad , ch ips & a side of g ravy

TOFU VEGAN CURRY
Beet root  & p lum  jam , coconut  cream , basm at i rice (v, vgo) 

BEEF BRISKET BURGER
On Turkish  w ith  m ushroom , rocket , caram elised  on ion  & ch ips

CLASSIC CHICKEN CAESAR SALAD
W ith  crispy cos let tuce, bacon, croutons, Caesar d ressing , 
parm esan & poached egg  (vo)

CRISPY KARAAGE CHICKEN BURGER
W ith  kale slaw, avocado salsa, kew p ie m ayo & ch ips

THAI GREEN CHICKEN CURRY 
Tender ch icken th igh  p ieces, house m ade coconut  g reen curry, 
g inger scented  rice, fresh  lim e (lg , ld )

ASIAN STYLE BEEF SALAD
Rocket , shredded cabbage, carrot , capsicum , fried  shallot s, 
crispy nood les, roast  sesam e, soy, lim e dressing  (ld )

TOFU VEGAN CURRY 
Beet root  & p lum  jam , coconut  cream , cashew, sp inach, b row n 
rice (ld , vg )

MARGARITA PIZZA
Mozzarella, sugo, fresh  basil (v,vgo)



REFRESHMEN T BREAKS
Included in  Surfair Day Delegate Package, or $30pp.   

Includes ch illed  ju ice, soft  d rink or barista coffee   |   Maxim um  20 delegates

MORNING / AFTERNOON TEA 
$15pp
Fresh ly b rew ed coffee and  a select ion  of teas
 
SELECTION OF THE FOLLOW ING

SAVOURY
- House m ade qu iche Lorraine
- Select ion  of savoury d ietary b ites 
- Bacon, sp inach & ricot ta scrolls
- But ternut  and  feta m in i sausage rolls
- Ham  & cheese croissant  
- Coconut  ch ia pudd ing  w ith  fru it

ADD-ONS
 
$2.5pp
Your choice of tw o item s served  half/half
$7pp
Your choice of tw o item s per person

SMOOTHIE

$8pp
Your choice of sm ooth ie
Mango or Berry

CONTINUOUS TEA & COFFEE
Half Day: $11pp
Full Day: $16pp
(Min  5 guests. Served  w ith  a select ion  of teas)

FRESHLY BREW ED COFFEE
$5pp
(Min . $80 spend)
Served  w ith  a select ion  of teas
On arrival or per m eal b reak

BARISTA COFFEE
$6pp
Availab le on  arrival or per m eal b reak 
Min im um  spends app ly

SW EET
- Select ion  of cookies & m in i m uffins
- Banana bread 
- Select ion  of sw eet  d ietary bakes
- Select ion  of w oop ies
- Scones w ith  jam  & cream
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BREAKFAST MEN US
Includes fresh ly b rew ed coffee and  select ion  of teas

Min im um  30 guests

RISE AND SHINE PLATED
$28pp

Your choice of
Cream y scram bled  eggs, crispy bacon, 
hash b row ns, but tered  m ushroom s and 
g rilled  tom ato served  on  toasted  b read
OR
Poached eggs w ith  baby sp inach on  
Eng lish  m uffins, topped w ith  hollandaise 
sauce and crispy bacon st rips

Select ion  of ch illed  ju ices and  fresh  fru it  
basket

CONTINENTAL BREAKFAST
$23pp
(served  buffet  style)

Select ion  of ch illed  ju ices
Assorted  b reakfast  cereals
A select ion  of m ilks
Muesli w ith  d ried  and  poached fru it  and
natural yoghurt
Baker?s select ion  of m uffins, croissants and
Dan ish  past ries
Mult ig rain , w h ite and  w holem eal toast
Jam s preserves and spreads
Fresh fru it  basket

FULL BUFFET BREAKFAST
$33pp
Select ion  of ch illed  ju ices
Healthy b reakfast  cereal
A select ion  of m ilks
Muesli w ith  d ried  and  poached fru it  and
natural yoghurts
Mult ig rain , w h ite and  w holem eal toast
Jam s, p reserves and spreads
Cream y scram bled  eggs
Grilled  Rom a tom atoes
Tossed field  m ushroom s
Breakfast  sausages
Crispy bacon
Baked beans
Hash brow ns
Fresh fru it  basket
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CAN APE MEN U
Choose th ree op t ions served  for half an  hour - $18pp
Choose four op t ions served  for 1 hour - $24pp
Choose six op t ions served  for 2 hours - $36pp
Choose eigh t  op t ions served  for 2 hours - $48pp

Minim um  20 guests
(offered  w ith  an  event  m enu*)

COLD OPTIONS
Caprese crost in i (v, vgo)
Crab  cake (ld )
Prosciu t to m elon  & m in t (ld )
Cured  salm on & p ickled  g inger on  cucum ber(ld )
Seared  beef, w akam e salad  & w asab i spoons (ld )
Greek salad  lollipops (lg , v, vgo)
Cherry tom ato & basil b ruschet ta (ld , lgo, v, vgo)

HOT OPTIONS
Beet root  & feta aranch in i (ld , v)
Texas beef b risket  spoons (ld )
Confit  leek & cam em bert  tart  (v)
Chorizo & haloum i lollipops
Lem on pepper & w akam e dusted  squ id  skew ers (ld )
Goats cream  cheese pops (v)

W ALK & FORK MENU*
Tw o item s $30pp
Add it ional item s $12pp, per item

Asian  pork belly b ites w ith  coconut  rice, sesam e g laze (ld )
Cheeseburger slider w ith  fries
Karaage ch icken b ites, katsu sauce, sesam e rice
Vegetarian  pasta salad  (ld , v, vgo)
Thai g reen ch icken curry w ith  g reen beans, rice (ld , vo, vgo)
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PLATTER MEN U
Plat ters recom m ended for up  to 8 peop le to share

LIGHT & HEALTHY $110
Sliced  p rosciu t to, salam i, crud it ies (carrot , capsicum , celery st icks), 
avocado, hum m us, m arinated  olives, feta, rice crackers (ld , vo, vgo)

SEAFOOD $125
Praw n tw isters, salt  & pepper calam ari, fish  cakes, sm oked salm on, 
ricot ta m ousse cracker, p raw n gyoza, tartare, lem on, aioli (ld )

PARTY FAVOURITES $120
Party p ies, party sausage rolls, m in i dagw ood dog , vegetab le spring  
rolls, hot  ch ips, sauce

CHEESE $140
Soft  b rie, m ild  cheddar, cream y b lue, vin tage cheddar, qu ince 
paste, d ried  fru it , crackers (v)

SW EET TREATS $110
Chef ?s select ion  of pet it  fours (v, vgo()

PIZZA $155
BBQ beef, m ushroom  & rocket  p izza
Cherry tom ato, baby sp inach, m arinated  feta & olives p izza (v, vgo)
Leg  ham , p ineapp le & m ozzarella p izza
Pesto ch icken, olives & sem i-d ried  tom ato p izza (ld )

SLIDERS $170 all served  on  m in i b rioche bun
10 cheeseburger w  m ustard  & ketchup 
10 pu lled  pork & crunchy slaw
10 ch icken parm ig iana 

TAPAS $95
Beet root  & feta arancin i balls, goats cream  cheese pops, cherry 
tom ato & basil b ruschet ta, sp inach & ricot ta t riang les (v)

ORIENTAL $110
Duck spring  rolls, karaage ch icken, Thai fish  cakes, vegetab le
gyoza, p raw n crackers, Asian  d ipp ing  sauces (ldo, vo)



PLATED MEN U
Min im um  30 guests
Served  alternate d rop  ? choose tw o op t ions per course

1 course p lated : $40pp
2 course p lated : $55pp
3 course p lated : $70pp

ENTRÉE
Praw n gem s
Leek & feta tart let s (v)
Sesam e pork w ith  crispy nood les (lg )
Pork terrine
Caprese salad  w ith  heirloom  tom atoes, raw  m ozzarella, basil leaves, evoo, 
cracked pepper (v, vgo)
Scallop  ceviche
Caviar b lin i (ld )

MAIN
Chicken rou lade w ith  bacon, m ushroom , d ill cream  sauce
Tw ice cooked pork belly w ith  garlic and  herb  m ash, asparagus, app le 
cider reduct ion
Lam b roast  w ith  Yorksh ire pudd ing , seasonal vegetab le, g ravy
Vegetab le filo bag  w ith  roast  tom ato veloute (v)
Crispy skin  barram und i w ith  potato rost i, b roccolin i, beans
Braised  lam b shank w ith  g reen beans, cream y polen ta, red  w ine jus

DESSERT
Green app le tart  (v)
Cappuccino panna cot ta (v)
Chocolate pebb le (v)
Chocolate ch ia pudd ing  (v)
Old  school st icky date pudd ing , van illa bean ice cream , peanut  but ter
caram el sauce (v)
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BUFFET MEN U
All buffets require m inim um  30 guests

ROAST CARVERY BUFFET
$45pp  ? Buffet  Mains
$50pp  ? Buffet  Mains & Dessert

CHOICE OF TW O MEATS:
Pork, beef or lam b

Inclusions
Bread rolls fresh  from  the oven
Roasted  pum pkin  (ld , lg , vg )
Roasted  honey carrots (ld , lg , v)
But tered  corn  on  the cob  (lg , vg )
Golden roasted  potatoes (ld , lg , v, vgo)
Med ley of but tered  g reen vegetab les 
(lg , v, vgo)
Trad it ional cond im ents

Desserts
Berry and  m ango pavlovas (lg , v)

BBQ BUFFET
$55pp

Inclusions
Select ion  of crusty oven fresh  d inner rolls
Th ick BBQ sausages (lg , lg )
Lam b chops (lg , lg )
Satay ch icken skew ers (lg )
Crunchy slaw  w ith  d ressing  (lg , v)
Fresh garden salad  (ld , lg , v, vgo)
Cream y potato salad  (lg , v)
Buffet  cond im ents

Desserts
App le crum ble w ith  w h ipped cream  (v)
Mango & passion fru it  pavlova (lg , v)

PREMIUM MODERN AUSTRALIAN BUFFET
$70pp? Buffet  Mains
$80pp  ? Buffet  Mains & Dessert

Mains
Select ion  of crusty oven fresh  d inner rolls
Crispy skinned barram und i w ith  avocado salsa
Barbequed leg  of lam b w ith  ch im m i churri
Apricot  g lazed  ch icken w ith  thym e
Cream y potato bake w ith  g rem olata & paprika (v)
Med ley of vegetab les (ld , lg , vg )
Quinoa tabou leh(ld , lg , vg )
Fresh garden salad  (ld , lg , v, vgo)
Pum pkin , sp inach, feta, m acadam ia salad  (lg , v, vgo)

Desserts
Berry and  m ango pavlova (lg , v)
Chocolate m ud cake (v)
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BEVERAGE PACKAGES
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SILVER PACKAGE
Tw o hours - $38pp
Three hours - $50pp
Four hours - $62pp

Spark ling  W ine
Mr Mason Sparkling  Cuvee
Hare & Tortoise Prosecco NV

W hite W ine (p lease select  tw o)
Dot t ie Lane Sauvignon Blanc
Scotchm ans Hill The Hill Chardonnay
T?Gallan t  Ju liet  Moscato

Red W ine (p lease select  tw o)
Henry & Hunter Sh iraz Cabernet
Brokenw ood 8 Row s Cabernet  Merlot
Pirathon Blue Sh iraz
Hearts W ill Play Rosé

Tap  Beer
Hahn Super Dry 3.5%
Toohey?s New

Other
Orange ju ice
Soft  Drink
Select ion  of tea & barista coffee

GOLD PACKAGE
Tw o hours - $48pp
Three hours - $60pp
Four hours - $72pp

Spark ling  W ine
Chandon Blanc de Blancs NV
Alpha Box & Dice Tarot  Prosecco NV

W hite W ine(p lease select  tw o)
Spy Valley Sauvignon Blanc
Palom a Riesling
The Pass Pinot  Gris
Ca'd i Alte Pinot  Grig io IGT
T?Gallan t  Ju liet  Moscato

Red W ine (p lease select  tw o)
W ickham s Road YV Pinot  Noir
Apost rophe Possessive Reds SGM
Marques Dez Tezona Tem pran illo
Bertaine et  Fils Rosé

Tap  Beer
Hahn Super Dry 3.5%
Toohey?s New
Jam es Squire Fifty Lashes Pale Ale
Eum und i Ginger Beer

Other
Orange ju ice
Soft  Drink
Select ion  of tea & barista coffee

BASIC SPIRIT UPGRADE
Tw o hours - $20pp
Three hours - $25pp
Four hours - $35pp



923 DAVID LOW  WAY, MARCOOLA QLD 4564 | (07) 4946 2601

FUNCTIONS@SURFAIRBEACHHOTEL.COM.AU | SURFAIREVENTSCENTRE.COM.AU
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