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Located on the water’s edge at the home of Australia’s most awarded pleasure 
boat builder, Riviera.

Featuring modern Australian cuisine and a boutique wine list.

Our friendly, professional team has extensive industry experience and are 
committed to ensuring that your event exceeds your expectations.

We have a chain of suppliers including farmers, fisherman, butchers and 
producers who are hand picked for their commitment to quality and therefore 
fundamentally support our pursuit of excellence. 

Whatever the occasion, we will work with you to bring your ideas to life.  
We offer a tranquil nautical backdrop and the unique ability for brides and 
guests to arrive by water or helicopter.

Menus can be tailored to suit your budget or preferences.

We cater at your place or ours and are also licensed to provide alcoholic 
beverages with off site catering. Prices may vary for off site catering depending 
upon location.

Enjoy your function while we take care of the rest!

CAPACITY: Seated - 110, Cocktail - 200

A B O U T  U S
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All menu prices are based on the minimum number of guests as outlined 
with each menu and includes complimentary function room hire. Smaller 
parties are very welcome, however a room hire charge may apply. Prices  
are subject to change and do not apply for functions held on Sunday or 
Public Holidays.
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Canapés served continuously for approximately 3 hours. Add $3.80 per person for each additional item. Add $5 per person for hand held dining 
functions requiring linen.

H A N D  H E L D  D I N I N G  M E N U

$35 PER PERSON (price based on 50 or more guests)

S e l e c t  8  I t e m s

COLD

King prawn, wasabi mayo and black sesame tartlet  .........................  

Smoked salmon, celeriac & apple rémoulade tartlet  ..........................  

Crab, bean shoot & coriander salad on petite watermelon wedges ......  

Spiced seared tuna with ponzu & wakame  .....................................  

Ocean fresh oyster, light soy, lime & sake  .......................................  

Chilled gazpacho, scallops, salmon caviar and crisp lavash  ..............  

Peking duck, orange & hoi sin tartlet  ..............................................  

Duck fritter with pickled eggplant  ..................................................  

Rare beef fillets, garlic aioli, fried capers and crisp ciabatta  ...............  

Olive bread with goat’s fetta & onion marmalade  ............................  

HOT

Baked oysters with leek, prawn & aged cheddar  ............................. 

Green lip mussels with crumbled brioche, dill & tomato crust  ............... 

King prawns skewers with miso hollandaise  ..................................... 

Preserved lemon, herb & chicken cous cous parcels  .......................... 

Teriyaki chicken, sesame & pak choy dumplings  ............................... 

Crumbed eye fillet with creamy mayo  ............................................ 

Green curry beef, coconut & barley risotto and chilli jam  ................... 

Petite wagyu & shiraz pies  ........................................................... 

Chermoula lamb and red pepper pizzette  ...................................... 

Lamb, cherry tomato, beetroot and fetta skewers  .............................. 

Greek pork, parsley & oregano sausages  ....................................... 

Slow braised pork belly with sauerkraut  .......................................... 

Apple cider braised Spanish chorizo and onion jam  ......................... 

Proscuitto, red pepper, Spanish onion & parmesan frittata  .................. 

Baked baby mushrooms with olive tapenade and blue cheese  ............ 

Minted lemon rice wrapped in vine leaf  ......................................... 

Roma tomato, salami, bocconcini and basil stacks  ............................ 

Cauliflower and aged cheddar soup shots  ...................................... 
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ALFRESCO BUFFET BBQ

$45 PER PERSON (price based on 50 or more guests)

Are you looking for something different? Our Chef cooks on the terrace!

Select 1 bread

Garlic & herb ciabatta  ................................................................  

Baked dinner roll  ........................................................................  

Select 2 salads

Broccolini, green bean, proscuitto, cashews and parmesan 
with garlic & lemon dressing  ........................................................  

Roast tomato, zucchini, eggplant and bocconcini with 
candied balsamic dressing  ...........................................................  

Wombok, shallot, almonds and crispy noodles with 
soy & ginger dressing  .................................................................  

Potato, dill and Parma ham with creamy seeded mustard mayo  ...........  

Mediterranean salad with Persian fetta, trussed tomatoes, 
roast olives and basil  ..................................................................  

Beetroot, pumpkin, pecans and parmesan with honey mustard  ............  

Select 2 meats

Aged grain fed 250gm eye fillet  ...................................................  

Malaysian curry chicken breast  .....................................................  

King prawns  .............................................................................  

Reef fish  ...................................................................................  

Dessert

$7 per person

Selection of gourmet Australian cheeses and seasonal fruit  .................  

Traditional pavlova  .....................................................................  

Rich chocolate mud cake  ............................................................. 

Wild berry baked cheese cake  .................................................... 

Add $7.00 per person for seated functions requiring linen. Linen includes table cloths, chair covers and bows coordinated with 
your wedding or corporate colours and printed menus.
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Select 2 entreés

Tasmanian smoked salmon, avocado & wakame salad with fresh herb pancakes, crème fraîche and verjus ................... 

Spiced lamb tenderloins with beetroot, goat’s fetta and rocket  ............................................................................. 

Cauliflower, aged cheddar and truffle oil soup  .................................................................................................  

Wok seared King prawns, sticky rice cake with coriander & snow pea leaf salad and wasabi mayo  ..........................  

Slow roasted crackling pork with braised cabbage & smoked bacon and lemon infused fennel salad ..........................  

Roast Mediterranean vegetable tart with Persian fetta & olive salad and verjus & lime dressing  ...................................  

Crab, aged cheddar & Pernod soufflé with tomato concasse, chervil and crisp sweet potato  .....................................  

Select 2 mains

Seared ocean trout, tom yum rice and bok choy with chilli & lime  .........................................................................  

Roasted grain fed eye fillet steak with dauphinoise potatoes, celeriac rémoulade and red wine jus  .............................  

Preserved lemon baked chicken breast on chorizo & barlotti bean cassoulet and buttered French beans with  
garlic & chive cream  ....................................................................................................................................  

Chermoula lamb cutlets, caramelised onion & basil pesto mash and sautéed baby spinach with tomato jus  ..................  

Local reef fish, potato & cumin rosti, red pepper jam and barbequed pineapple with micro cress salad  .......................  

Dukkah seasoned veal cutlets, smoked eggplant caviar, scallop stuffed pepperdews and whipped artichoke & 
sweet potato with veal jus  .............................................................................................................................  

Peking duck Maryland, soba noodle & shallot pancake, kim chee and wilted pak choy with candied soy glaze  ...........  

Roast venison fillets, pontiac potato & nutmeg gnocchi and broccolini puree with strawberry & black pepper jus ............  

Select 2 desserts – includes tea and coffee

Macadamia & pecan pie with caramel fudge and double cream ..........................................................................  
Lemon curd tart with apple sorbet and berries  ................................................................................................... 
Honeycomb cheesecake with coconut rum flamed strawberries .............................................................................  
Red wine poached pear with a chocolate coated lemon cheesecake paddle pop  ..................................................  
Rose & raspberry brûlée with sour cherry biscotti  ...............................................................................................  

Molten flourless self saucing chocolate cake with mandarin syrup  .........................................................................  

Select 3 items from the ‘Hand Held Dining Menu’ for your guests on arrival (page 6)
All meals served alternately

All meals served with oven baked bread rolls

S E AT E D  3  C O U R S E  M E A L

$69 PER PERSON (price based on 50 or more guests)

Add $7 per person for seated functions requiring linen. Linen includes table cloths, chair covers and bows coordinated with your 
wedding or corporate colours and printed menus.



7

B R E A K FA S T

(Prices based on 20 or more guests)

CONTINENTAL BUFFET

$16 per person

Warm croissants with a variety of jams & conserves........................... 

Seasonal fruit ............................................................................. 

Toasted muesli ............................................................................ 

Yoghurt ..................................................................................... 

Variety of juice ........................................................................... 

Tea & coffee .............................................................................. 

HOT BUFFET

$19 per person

Grilled bacon............................................................................. 

Pork & parsley chipolatas .............................................................. 

Scrambled eggs ......................................................................... 

Roasted truss tomatoes ................................................................. 

Sautéed field mushrooms .............................................................. 

Toasted panini ............................................................................ 

Hash browns .............................................................................. 

Variety of juice ........................................................................... 

Tea & coffee .............................................................................. 

SEATED BREAKFAST

$18 per person

Grilled bacon............................................................................. 

Gourmet pork & parsley chipolatas ................................................. 

Eggs: Fried  |  Poached  |  Scrambled ............................................ 

Roasted truss tomato .................................................................... 

Hash brown ............................................................................... 

Toasted panini ............................................................................ 

Variety of juice ........................................................................... 

Tea & coffee .............................................................................. 
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M O R N I N G  |  A F T E R N O O N  T E A

BISCUITS

$3 per item

Melting moments ........................................................................ 

Traditional Anzac  ....................................................................... 

White chocolate and macadamia  ................................................. 

Triple choc  ................................................................................ 

Smarty pants  ............................................................................. 

INDIVIDUAL CAKES

$4 per item
Muffins 

 Blueberry ..............................................................................  

 Apple ...................................................................................  

 Banana & walnut ....................................................................  

 Double chocolate ................................................................... 

Tarts 

 Citrus ...................................................................................  

 Caramel  ..............................................................................  

 Banana & toffee ..................................................................... 

$5 per item 
Baked cheesecake 

 Raspberry .............................................................................  

 Caramel  ..............................................................................  

 Mango  ................................................................................ 

Friands 

 Blueberry  .............................................................................  

 Raspberry .............................................................................  

We are able to provide glassware, urn, cups & saucers for off site catering @ $0.80 per person.
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B O A R D R O O M  A N D  O N - B O A R D  C AT E R I N G

POINT SANDWICHES $4.5

Roast chicken breast, spicy eggplant relish & rocket  .......................... 

Turkey breast with cranberry sauce & avocado  ................................ 

Pastrami, Swiss cheese, cucumber & seeded mustard  ........................ 

Champagne ham, tasty cheddar & trussed tomato ............................ 

Roast beef, trussed tomato, horseradish relish & rocket  ....................... 

Free range egg, creamy mayo & chives  ......................................... 

Corn beef, mustard pickles and Swiss cheese  .................................. 

Or create your own combination

LAVASH SCROLLS $10 (8 portions per serve)

Champagne ham, asparagus, Dijon mustard and rocket  .................... 

Smoked Tasmanian salmon, creamed cheese, 
capers and baby spinach  ............................................................ 

Hungarian salami, grilled Mediterranean vegetables 
and Persian fetta  ........................................................................ 

CAPSICUM & CHEESE BAGUETTES $7 (4 portions per serve) 

Breast chicken, crispy bacon, egg, grana padano 
and Caesar dressing  .................................................................. 

Hungarian salami, marinated vegetables, Persian fetta 
and salsa verde  ......................................................................... 

Fillet steak, onion jam, rocket and real ale chutney  ............................ 

Champagne ham, Swiss cheese, cos lettuce, trussed tomato 
and capsicum relish  .................................................................... 

PLATTERS (POA)  

Cheese ..................................................................................... 

Antipasto ................................................................................... 

Seasonal fruit ............................................................................. 

Cold meats ................................................................................ 

If you’re unsure of quantities and combinations please allow us to provide a suggested menu. Our professional and enthusiastic staff 
are available to cater at your home, workplace or on board your boat. We are also able to provide glassware, linen and decorations.



10

B E V E R A G E  PA C K A G E S

Management and staff reserve the right to refuse service of alcohol to patrons who are under 18 years of age, unduly intoxicated 
or disorderly.

CONSISTING OF
House champagne, house wine, light & standard beer and soft drinks.

BASIC BEVERAGE PACKAGE - $9.5 PER HEAD (per hour)

CONSISTING OF
House champagne, house wine, light, standard or premium beer, standard spirits and soft drinks.

DELUXE BEVERAGE PACKAGE - $15 PER HEAD (per hour)

SEE FOLLOWING BEVERAGE MENU. 
Please advise your limit and inclusions.

You may choose wines from our boutique wine list or BYO (wine only). $7 corkage applies per bottle

BEVERAGE PACKAGE - PAY ON CONSUMPTION
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B E E R S  A N D  C I D E R S
Premium beer 
Boag’s Premium 6.5 
Crown Lager 6.5

Imported beer 
Beck’s 6.5 
Corona 6.5 
Heineken 6.5 
Stella Artois 6.5

Full strength beer 
Tooheys New, Old & Extra Dry 4.5 
XXXX 4.5 
Pure Blonde - Low Carbohydrate 4.5 
VB 4.5

Mid-strength beer 
Crown Gold 4.5 
XXX Gold 4.5 
Carlton Midstrength 4.5

Light beer 
Boag’s Premium Light 4.0 
Cascade Premium Light 4.0

Ciders 
Strongbow - Dry or Draught 4.5 
 

H O T  D R I N K S
Cappuccino | flat white | long black | short black | decaffeinated 3.5 
Café latte 4.0 
Coffee flavour infusions | caramel, macadamia 0.5 
Hot chocolate 4.0 
Tea | Earl Grey, English Breakfast or China Green Gunpowder 3.5 

C O L D  D R I N K S
Iced tea | peach or lemon infused 3.8 
Iced frappe | cappuccino, caramel, toffee, banana, mango, berry 4.5 
Soft drinks 2.5 
Juice | orange, apple, pineapple 3.0 
San Benedetto sparkling mineral water 4.5
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S PA R K L I N G  W I N E S
 vintage glass bottle 

Pauletts Trillians Sparkling Brut | Clare Valley, SA 200ml  nv   7.0

Trillions of bubbles. A sparkling riesling that is fun and refreshing, 

with the zest of the riesling fruit shining through. 

Black Billy Pinot Chardonnay ‘Brut De Brut’ | Mclaren Vale & Fleirieu, SA  nv   29.0

An active palate with good fizz that aptly combines with crisp acidity and a 

drier finish with still a little sweetness on the back palate. Clean and crisp 

with a good depth of flavour and balance of fruit.

Moët et Chandon Brut Imperial | Reims, France 200ml nv   29.0

Moët et Chandon Brut Imperial | Reims, France 750ml  nv   110.0

The aroma is delicately vinous with a lime and vine blossom attack.

Versatile style suitable for any occasion!

Dom Pérignon | Epernay, France  99   288.0

The sensation is one of diving into a wave: a satiny texture curls and unfurls 

on the palate, embracing and caressing it. An instant of weightlessness, matter 

vanishes, the finish vibrates and the taste buds are aroused by controlled odour. 

The resistance is remarkable, with just the slightest undertone of tartness (citrus & buds).

Black Chook Sparkling Shiraz | Mclaren Vale, SA  nv   28.0

Don’t be fooled, this is no blanc de noir, the colour of this bubbly is as dark 

as the bird on the bottle! Aromas of dark fruits and a full bodied, 

semi-sweet palate with plenty of black cherry, cassis, and liquorice with a

nice spicy zing on the finish.

W H I T E  W I N E S
 

Pauletts Polish Hill River Riesling | Clare Valley, SA  07    7.0    28.0

A zesty wine, full of life and vitality with delicate riesling fruit flavours and a

hint of fresh lime and citrus. 

Mornington Estate Pinot Gris | Mornington Peninsula, VIC  07  8.0  32.0

Subtle floral and slight honeysuckle aromas. A hint of nashi pear combines 

with the honeysuckle on the nose and the wine’s vibrant acidity with a slight 

sweetness create a classic pinot gris style.

Roberts Estate Semillon Sauvignon Blanc | Mildura, VIC 07  5.5  21.0 

Delicious, grassy and lemon characters to the nose and palate. 

The sauvignon blanc adds lovely gooseberry and grassy notes. 

The finish is crisp and dry.
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 vintage glass bottle 

Semillon Sauvignon Blanc by Brad | Margaret River, WA  06  6.0  24.0

Chill it, crack it, chug it with salads, seafood and spice. A perfect 

summer cleanser.

Jackson Estate Sauvignon Blanc | Marlborough, NZ  06   8.5   34.0 

Mixture of dense tropical & citrus fruit is supported by punchy 

basil and spice lending the wine great varietal purity. This leads 

to a wonderfully textured palate full of fruit vibrancy and framed 

by mouth watering juicy acidity.

Cloudy Bay Sauvignon Blanc | Marlborough, NZ  07   42.0

This is a benchmark wine noted for it’s vibrant aromatics, layers of pure

fruit flavours and fine structure. 

Saddlers Creek Semillon | Hunter Valley, NSW 05   29.0

Aromas of tropical limes and the slightest hint of fresh picked herbs.

Fresh fruit flavours bombard the mouth as this wine relies purely on it’s 

own fruit strength with no influences of oak.

Au ’Granite Belt’ Verdelho | Ballandean, QLD 06  6.5  26.0

A nose of tropical fruits with ripe pineapple highlights. lemon citrus, 

and honeydew melon, along with firm acidity carry the palate for 

wondering length.

Black Chook Viognier Marsanne Roussane | Mclaren Vale, SA  06   28.0

A seamless integration of fruit, a triumph in aromatics and a wine 

that presents a refreshing and flavoursome palate. Deliciously full

fruited, showing pronounced spiciness and a dry finish.

Goose Island Unwooded Chardonnay | Mclaren Vale, SA  07  6.0  24.0

A bouquet of guava, peach and melon, complimented by citrus 

and apple flavours. A fresh, lively style showing great length 

and a crisp finish.

Seville Estate ‘The Barber’ Chardonnay | Yarra Valley, VIC  04  6.5  26.0

Tropical fruit aromas are apparent. Medium bodied with tropical 

fruit complexity. The melon/pineapple flavours carry to the end 

with a soft acid finish.

Cape Mentelle Chardonnay | Margaret River, WA  04    59.0

This wine displays aromatic complexity, with ripe fruit and mealy 

notes. It finishes with a clean balanced acidity. A seamlessly subtle

chardonnay from an iconic producer. 
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R E D  W I N E S  

 vintage glass bottle 

Creek Station Rose | Fleurieu, SA  06   24.0

Light and fruity with raspberry characters and a clean, crisp finish.

It’s hard to stop at one glass and the second delivers more of the same... bliss!

Mornington Estate Pinot Noir | Mornington Peninsula, VIC  05  8.5  34.0

Cherry and spice with a touch of earthiness aroma. The palate is 

of cherries and plums and slight spicy oak. Fine velvety tannins

highlight the finesse and structure if this wine.

Roberts Estate Cabernet Merlot | Mildura, VIC 06  5.5  21.0

The cabernet sauvignon provides the dark berry, cedar and mint

flavours and the firm crisp characters which shape the wine. The

merlot on the other hand contributes the lush plummy generosity. 

The result is a rich and luxurious wine.

Sorrento Cabernet Sauvignon Cabernet Franc Merlot | Mclaren Vale, SA 05  8.0  32.0

This blend creates a voluptuous fruit driven style with hints of cedar

and herbaceous characters and a round middle palate with firm 

structure and soft tannins.

Plunkett ‘The Exception’ Cabernet Sauvignon | Strathbogie Ranges, VIC 04  48.0

Classic cool climate aromas of herbaceous mint and nuances of 

eucalypts meld with richer notes of liqueur cherries. The luxurious

palate has a smoky oak from the french oak barrels. Full bodied 

but not overpowering, this wine was crafted over several years 

with an exceptional result.

Beresford Shiraz | Mclaren Vale, SA  04  7.5  30.0

This wine has the typical mclaren vale shiraz aromas of pepper,

spice and dark berries. The palate is soft and juicy with luscious dark

berries, spicy character and subtle ground black pepper. A lingering

finish of well balanced oak and fruit.

Bremerton Selkirk Shiraz | Langhorne Creek, SA  03   38.0

A rich aroma of blackberries, complimented by spicy oak nuances. 

A layered, well balanced palate structure and a persistent finish 

provides a frame for the full bodied berry fruit flavours and a touch of spice.
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Ph: 07 5561 8822   rrobson@riviera.com.au   www.rrestaurantbar.com.au 

50 Waterway Dr, Coomera, QLD  4209

ASSISTANCE AND RECOMMENDATIONS
We are able to assist you with all aspects of your function: Music & entertainment, 
decorations, florists, cake decorators, celebrants, accommodation and more.

CONFIRMATION AND DEPOSIT
Confirmation and a $300 non refundable deposit is required to secure your date. 

PAYMENT
Full payment of all meals and bar accounts is required 1 week prior. 

GUEST NUMBERS
Final guest numbers and all menus must be confirmed 1 week prior. 

EXTENDED HOURS
We have a 2.00am license on Friday & Saturday nights. $200 per hour  
room hire applies after midnight and must be paid 1 week in advance with final 
payment.

ALCOHOL
Unless otherwise agreed upon by management no alcohol is permitted to be 
brought onto the premises. 

PARKING FOR GUESTS
Ample parking is available for guests. 

DAMAGE & LIABILITY
Any damage or loss of merchandise is your responsibility. We accept no 
responsibility for any damage or loss to property prior, during or after your 
function. This includes decoration provided by other suppliers.




