
Available for:
Dining Room Hire , PDR &
Exclusive Terrace Hire*
*Fees & min spends apply

Banquets

Burleigh sourdough, smoked butter 
Coal roasted baba ganoush

Trawler prawns, white soy, ginger & spring onion oil
Jamón & manchego croquetta

Josper Fired
Angus flank, 150 day grain fed, mb3+ 

 Barbacoa lamb shoulder, chipotle adobo

COAST wedge, candied walnuts, ranch
Roast potatoes, garlic, rosemary

 
Assorted desserts +12pp

Burleigh sourdough, smoked butter
Coal roasted baba ganoush

Jamón & manchego croquetta

Freemantle Lobster roll
Salmon crudo, aleppo crisp, white radish

Josper Fired
Barbecued chicken, stuffing, schmaltz gravy

Wagyu rump cap, 360 day grain fed, mb5+

COAST wedge, candied walnuts, ranch
Roast potatoes, garlic, rosemary

PREMIUM | 130 pp

Assorted desserts +12pp

SIGNATURE | 90pp

COAST


