
Function & 
Menus

E T TA L O N G  D I G G E R S
51-52 T H E  E S P L A N A D E
E T TA L O N G  B E A C H  N S W  2257



F U N C T I O N  R O O M  C A P A C I T I E S

F U N C T I O N  R O O M S

Features natural light, permanent bar and private entry. Suitable 
for up to 100 guests, banquet style.

An open air room situated on our terrace with spectacular 
panoramic views over Ettalong Beach. Seating for up to 80 
guests banquet style or 100 cocktail style (limited furniture).

The Pretty Beach Room Ettalong Ballroom

Seaview BallroomBroken Bay Ballroom

Features natural light and private entry. Suitable for up to 400 
guests, banquet style.

Features natural light and private entry. Suitable for up to 200 
guests, banquet style.

Room Room Hire Fee Area M² Cocktail Banquet Classroom Theatre
Ettalong Room (3) 250.00 130m² 80 60 50 70
Patonga Room (4) 250.00 150m² 90 70 70 80
Ettalong Ballroom 
(3+4)

500.00 280m² 300 120 110 200

Seaview Room (1) 250.00 160m² 100 90 70 100
Pearl Beach Room 
(2)

250.00 160m² 100 90 70 100

Seaview Ballroom 
(1+2)

500.00 320m² 350 150 140 250

Broken Bay Ball-
room (1+2+3+4+5)"

1000.00 700m² 600 400 350 600

Pretty Beach Room 300.00 108 m² 100 80 - -
Peninsula Lobby (5) Not Available 100m² - - -
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The height of all rooms is 3.2m. Room hire fee is based on groups having catering & beverage.
Should you choose to not have catering or beverage the room hire fee may increase.



G R O U P  P L A T T E R S
Platters are served on a table for people to help themselves -   
no waitered staff service
• Chips and nuts $3.00
• Australian cheese platter $75.00
• Seasonal sliced fruit platter $45.00
• Assortment of filled sandwiches/wraps $60.00
• Anti Pasto platter $75.00

H O T  F I N G E R  F O O D
• Spinach & ricotta filo triangles (V) with garlic aioli
• Vegetable spring rolls with sweet chilli sauce
• Mini beef pies with tomato sauce
• Chef’s selection of mini quiches
• Prawn dumplings wrapped in coconut leaf with dipping sauce
• Buttermilk fried chicken with chipotle dip
• Salt & pepper calamari
• Satay chicken skewers with satay sauce
• Vegetable arancini
• Greek lamb skewers with yoghurt dip
Please select 5 choices from the above options
$16.50 per person (2 of each option per person - 10 piece )
$18.50 per person (3 of each option per person - 15 piece )
Prices based on a minimum of 20 adults

Finger Food

C A N A P É  M E N U
Includes full waiter service of food - Cocktail style
Our recommendation based on average consumption
½ hr 4 pieces per person 1½ hours 8 pieces per person
1hr 6 pieces per person 2 hrs 10 pieces per person
Canapes $4.00 per person per selection
• Peppernata on sourdough
• Buttermilk fried chicken with chipotle dressing
• Tomato & feta bruschetta
• Dressed crab on crisp baguette
• Chicken & prawn rice paper roll with dipping sauce
• Smoke salmon & avocado spoons
• Natural Sydney rock oyster (add $2.00 per person)
• Smoked ham & cheese croquettes
• Asian style pork belly with sesame
• Salt and pepper calamari with sweet chilli
• Falafel with dukkah & yoghurt
• Chicken skewers with satay sauce
• Vegetable arancini with hummus

Substantial Canapés $9.00 per selection
• English fish & chips
• Butter chicken with jasmine rice
• Vietnamese salad with choice of pork/beef/ prawn/chicken
• Pulled pork sliders with wedges
• Chilli con carne with steamed rice
• Beef massaman curry



Set Menu
T W O  C O U R S E  $ 5 2 . 0 0  |  T H R E E  C O U R S E  $ 6 0 . 0 0
ENTREE
• Vietnamese beef salad with lime & ginger dressing & crispy shallots
• Persian feta & tomato salsa, on lightly toasted sourdough
• Grilled lamb cutlets (2) with saffron, aioli, dukkah & Persian feta
• Salt & pepper calamari, Asian salad, lime leaf & sweet chilli sauce
• Salmon tartare, with dill, caperberries & sourdough crisp

MAIN
• Pumpkin ravioli with spinach, cream sauce & sourdough crumb
• Slow braised beef cheek with garlic mash, baby carrots & jus
• Braised rolled pork belly, cauliflower puree, potato croquettes & jus
• Australian barramundi, coconut, ginger & lime sauce, coconut rice & bok choy
• Chicken supreme, sweet corn puree, potato cake, jus & bacon crumb
• Confit duck leg, braised red cabbage, thyme & garlic roasted chats & jus

DESSERT
• White chocolate panna cotta with granola crumb
• Gluten free orange almond cake with spiced orange syrup
• Chocolate tart with berry compote
• French lemon tart with marinated strawberries

PLEASE CHOOSE 2 ITEMS FROM EACH COURSE TO BE SERVED ALTERNATELY

• Home baked bread rolls
• Freshly brewed tea & coffee
• Prices based on a minimum of 20 adults



Buffet Menus
I S L A N D  B U F F E T
$ 7 5 . 0 0  P E R  P E R S O N
Prices based on a minimum of 25 adults
FROM THE OCEAN
• Ice buckets of whole prawns, lemons & cocktail 

sauce
• Sydney rock oysters
• Smoked salmon, caperberries, lime & olive oil dress-

ing
• Salt and pepper calamari on a bed of Asian vegeta-

bles

FROM THE FARM
• Slow roasted pork belly, crackling, spiced apple, jus
• Tandoori chicken skewers, on coconut rice with 

masala sauce
• Roasted chicken breast, garlic & thyme
• Beef massaman curry with coconut rice

FROM THE FIELD
• Seasonal vegetables
• Roasted chat potatoes with lemon thyme and garlic
• Baked pumpkin with honey, feta, dukkah

CHILLED
• Classic Caesar salad
• Carpaccio of tomato with fresh basil
• Quinoa and freekeh middle eastern style salad

TO FINISH
• Chef’s selection of desserts

ACCOMPANIMENTS
• Bakers basket of fresh rolls & butter
• Condiment bar with chutney, sauces & dressings
• Freshly brewed tea & coffee



S A N D  B U F F E T
$ 4 5 . 0 0  P E R  P E R S O N
Upgrade to oysters & king prawns - additional $18.00 per person
Prices based on a minimum of 25 adults
HOT
• Slow roasted leg of pork with apple sauce & crackling
• Gourmet sausages with onion gravy
• Butter chicken with jasmine rice
• Greek style lamb skewers & dukkah
• Sautéed potatoes
• Roasted pumpkin with a honey, sesame glaze & crumbed feta

CHILLED
• Classic Caesar salad
• Carpaccio of tomato with basil
• Asian coleslaw, lime, chilli & ginger dressing
• Cured meats, olives & dips

DESSERT
• Chef’s selection of desserts

ACCOMPANIMENTS
• Bakers basket of fresh rolls & butter
• Condiment bar with chutney, sauces & dressings
• Freshly brewed tea & coffee

B E A C H  B U F F E T
$ 4 7 . 5 0  P E R  P E R S O N
Upgrade to oysters & king prawns - additional $18.00 per person
Prices based on a minimum of 25 adults

HOT - (CHOICE OF TWO MEATS)
• Roasted beef, Yorkshire pudding & gravy
• Roasted pork leg, crackling & apple sauce
• Roasted pork belly, with orange & sage
• Whole roasted chicken
• Lamb leg with mint jelly
• Roasted chat potatoes
• Steamed seasonal vegetables

CHILLED
• Seasonal pasta salad with pesto
• Greek salad
• Asian salad with ginger, lime dressing

DESSERT
• Chef’s selection of desserts

ACCOMPANIMENTS
• Bakers basket of fresh rolls & butter
• Condiment bar with chutney, sauces & dressings
• Freshly brewed tea & coffee



H O T  B U F F E T  B R E A K F A S T
$ 2 5 . 0 0  P E R  P E R S O N

HOT SELECTION
• Smoked crispy bacon
• Pork sausage
• Scrambled eggs
• Hash browns
• Roasted tomatoes
• Sautéed mushrooms

COLD SELECTION
• Chilled juices
• Fresh seasonal fruit
• Selection of cereals
• Yoghurt
• Selection of danishes
• Assorted breads
• Freshly brewed tea and coffee

Breakfast Menus
C O N T I N E N T A L 
B R E A K F A S T
$ 1 5 . 0 0  P E R  P E R S O N
• Fruit platter
• Yoghurt
• Fresh baked pastries
• Selection of cereals
• Assortment of breads
• Chilled juices
• Freshly brewed tea and coffee

BASED ON A MINIMUM NUMBER OF 20



Childrens Menu
S E T  M E N U
$ 1 5 . 0 0  P E R  C H I L D  A G E  3 - 1 1
• For alternate serve, please add $3 per person
• (Maximum of two different choices per course 

served alternately)
• Please select one meal from each course for all 

children attending the function
MAIN
• Chicken nuggets & chips
• Spaghetti bolognaise
• Fish and chips
• Hawaiian pizza
DESSERT
• Fruit salad & ice cream
• Ice cream & jelly
• Vanilla ice cream with your choice of topping
• Chocolate mud cake
• Home baked bread roll

B U F F E T  M E N U S
SAND BUFFET
$18.50 OR $22.00 WITH SEAFOOD PER CHILD 
AGE 4-11
BEACH BUFFET
$20.50 PER CHILD AGE 4-11
ISLAND BUFFET
$24.00 PER CHILD AGE 4-11
BUFFET BREAKFAST
0 - 3 COMPLIMENTARY
4 – 11 $10.00
 12 AND OVER $20.00

S O F T  D R I N K  P A C K A G E
1  H O U R  $ 3 . 5 0 P P
2  H O U R S  $ 4 . 7 5 P P
3  H O U R S  $ 6 . 0 0 P P
4  H O U R S  $ 7 . 2 5 P P
5  H O U R S  $ 8 . 5 0 P P
• A selection of post mix soft drinks & orange juice 

for children age 3-11



S T A N D A R D
2  H O U R S  $ 2 6 . 0 0 P P  |  3  H O U R S  $ 3 0 . 0 0 P P
4  H O U R S  $ 3 4 . 0 0 P P  |  5  H O U R S  $ 3 8 . 0 0 P P
Choice of 2 Beers
• Tooheys New, XXXX Gold, Hahn Premium Light, SuperDry 3.5
• Rothbury Estate Sparkling Cuvee
• Rothbury Estate Chardonnay (SE Aust) OR Rothbury Estate Semillon Sauvignon Blanc (SE Aust)
• Rothbury Estate Cabernet Shiraz (SE Aust) OR Rothbury Estate Cabernet Merlot (SE Aust)
• Post mix soft drinks & orange juice

P R E M I U M
2  H O U R S  $ 3 4 . 0 0 P P  |  3  H O U R S  $ 3 9 . 0 0 P P
4  H O U R S  $ 4 4 . 0 0 P P  |  5  H O U R S  $ 5 0 . 0 0 P P
Choice of 4 Beers – Please select 2 draught beers:
• Tooheys New, XXXX Gold, Hahn Premium Light, Hahn SuperDry or SuperDry 3.5
• Please select 2 bottle beers:
• Tooheys Extra Dry, XXXX Summer, 5 Seeds Bright Apple Cider or 5 Seeds Premium Cut Cider
• Yellowglen Yellow Sparkling
• Seppelt The Drives Chardonnay (Vic) OR Upside Down Sauvignon Blanc (NZ)
• Seppelt The Drives Shiraz (Vic)
• Post mix soft drinks & orange juice

P R E M I U M  P L U S
2  H O U R S  $ 3 6 . 0 0 P P  |  3  H O U R S  $ 4 4 . 0 0 P P  |  4  H O U R S 
$ 5 2 . 0 0 P P  |  5  H O U R S  $ 6 0 . 0 0 P P
Choice of 4 Beers – Please select 2 draught beers:
• Tooheys New, XXXX Gold, Hahn Premium Light, Hahn SuperDry, James Squire One Fifty Lashes Pale Ale
• Please select 2 bottle beers:
• Tooheys Extra Dry, XXXX Summer, 5 Seeds Bright Apple Cider, 5 Seeds Premium Cut Cider or Heineken
• T’Gallant Prosecco, VIC Penfolds Max Chardonnay, SA OR Squealing Pig Sauvignon Blanc, Marlborough
• Wynns The Gables Cabernet Sauvignon, Coonawarra SA OR Rosemount Little Berry Shiraz, McLaren Vale SA
• Post mix soft drinks & orange juice
• Other Brands available on request—subject to in house availability.

S O F T  D R I N K
2  H O U R S  $ 9 . 5 0  |  3  H O U R S  $ 1 2 . 0 0 P P
4  H O U R S  $ 1 4 . 5 0  |  5  H O U R S  $ 1 7 . 0 0
• A selection of post mix soft drinks & orange juice

Beverage Packages
Beverage packages include waiter service of drinks for the specified length of time. 
No further charges incurred for bar staff etc.



B E V E R A G E
Should you prefer a cash bar or bar tab over a 
beverage package, bar staff are required to be paid 
for. Bar Staff Rates are as follows. Please ask your 
coordinator how many staff you will be required to 
pay for.
Weekday
$150.00 per bar person, per 5 hour event
Saturday
$180.00 per bar person, per 5 hour event
Sunday
$210.00 per bar person, per 5 hour event
Please note: Not all beverages are kept in function 
bars at all times. Please notify your event
coordinator at least 14 days prior to your event if 
you require the bar to have specific stock.
On all other occasions the bar will be stocked with 
basic beer, house wine, soft drink and
house spirits. Pricing subject to change.

E Q U I P M E N T  H I R E
Stage $200.00 per day
Dance Floor $200.00 per day
** On-site audio-visual experts are available with 
prices for equipment on request.
Event Styling & decorations - Pricing available on 
request

I N T E R N E T
Wi-Fi is $20.00 upfront per connection per day 
with a capped fee of 5 connections ($100) for
Business grade connections.

A C C O M M O D A T I O N
Mantra Ettalong Beach is located on the Central 
Coast of New South Wales, is an easy 90-minute 
drive north of Sydney. Featuring 236 deluxe 
studio, one and two bedroom suites, all rooms 

have balconies with water or hinterland views, 
spa baths in all rooms except wheelchair access 
rooms. Experience the advantages of a purpose-
built venue.
Combining flexibility and friendly service with 
impressive conference facilities, our conference 
venue includes six meeting rooms that can 
cater for 6 to 900 delegates. With the on-site 
Advanced Beauty Therapy & Day Spa and Jhalu 
Fitness Centre, a resort style heated swimming 
pool and expansive pool deck; this is the ideal 
location for business or leisure.

A C C O M M O D A T I O N 
F A C I L I T I E S :
• Individually controlled air conditioning and 

heating
• Hairdryer and complimentary toiletries
• Iron and Ironing boards
• Kitchenette and laundry facilities
• Spa bath
• Foxtel television & Pay on Demand movies
• In-room Broadband Internet Access
• In room safes (complimentary)
• Balcony to all suites
• Complimentary Car Parking
• Advanced Beauty Therapy & Day Spa & Jhalu 

Fitness

For all accommodation enquiries please contact 
Mantra Ettalong Beach on 4344 8888.

Additional Information




