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A wileigh “avilion

lconic to the Gold Coast, the Burleigh Pavilion offers
an open and relaxed indoor atmosphere,
expansive ocean views to celebrate, entertain and
watch the sun go down.

Architecturally designed with a nostalgic nod to the
1970's, combined with a contemporary twist, the
Burleigh Pavilion has a large indoor space, two
bars, an open kitchen and large outdoor Beach Bar
fo enjoy into the evening.

CAPACITIES

Minimum 200pax
Max 600pax
Whole Venue 900pax
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Candypee Selection

Sample list only, enquire for full canape menu

BITE SIZE SUBSTANTIAL CANAPES
FRESHLY SHUCKED OYSTERS FRIED CHICKEN

with chilli lime mayo
SCALLOPS
with fennel puree & orange crumb (GF) SPANNER CRAB

with Yoghurt & pear (GF)

OLIVE TAPENADE
with goats curd on brioche BRAISED BEEF

crostini (DF)
CROQUETTE & PROSCIUTTO SALMON CLUB SANDWICH
with aioli with horseradish cream
ZUCCHINI TART CROQUE MONSIEUR

with bechamel (GF) with ham & cheese













Feed Statiens

OYSTER & SEAFOOD CRUDO STATIONS

Freshly shucked oysters, kingfish tartare, tuna
sashimi, and smoked salmon with condiments

SWEET STATION

Selection of bite sized cheesecake, lemon tart,
chocolate slice, fruit plates, rhubarb crumble,
Tiramisu

CHEESE & CHARCUTERIE STATION

Selection of artisan cheeses, cured meats with
house made bread, honeycomb, dried fruits,
pickles and nuts

ROAST STATIONS
Suited for stand-up functions and events, the

rotisserie stations are available for events at The
Pavilion only.

SUCKLING WHOLE PIG OR PORK SHOULDER OR
PORKETTA

WHOLE LAMB OR LAMB LEG
FREE RANGE ROAST CHICKEN
BEEF BRISKET

GRILLED SALMON OR BARRAMUNDI
(other fish upon availability)

All rotisserie stations come with your choice of three
salads and two vegetable side dishes.













Bevenage (actages

CLASSIC PACKAGE

SPARKLING
NV Tarot Prosecco
MURRAY DARLING, SA

ROSE
Rameau d’'Or
COTES DE PROVENCE, FRA

WHITE
Pike & Joyce Sauvignon Blanc
ADELAIDE HILLS, SA

Castello di Roncade Pinot Grigio
ALTO ADIGE, ITA

RED

Tozzo Sangiovese
ADELAIDE HILLS, SA

Two Hands “Sexy Beast” Cabernet Sauvignon
MCLAREN VALE, SA

LOCAL TAP BEER

Stone & Wood Pacific Ale
XXXX Gold

Hahn Superdry

Byron Bay Lager

PREMIUM PACKAGE

CHAMPAGNE
NV Taittinger Brut
REIMS, FRA

ROSE
MgisonScnin’rAIX Rosé
COTES DE PROVENCE, FRA

WHITE
Reisling Freak No.3
CLARE VALLEY, SA

Shaw & Smith Sauvignon Blanc
ADELAIDE HILLS, SA

RED
Craggy Range Pinot Noir
MARTINBOROUGH, NZ

Yangarra PF Shiraz
MCLAREN VALE, SA

LOCAL TAP BEER

Stone & Wood Pacific Ale
XXXX Gold

Hahn Superdry

Byron Bay Lager







o

- - b
THEEHH IRE s
Y Y
;-'.E‘* G eplc el iwe

T

e Mok : - = N

1 180 oo i S —
- —-’-‘F- 2 -

=

n .
[
e







Full Yenue vy

THE TROPIC BURLEIGH PAVILION
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CAPACITIES  l vamenrrance CAPACITIES
THE TROPIC PAVILION

Min: 60 Min: 200

Max: 150 seated, Max: 600

200 cocktail Whole Venue: 900



THE TROPIC




1o to Eind Us?

15 Minutes

18 Minutes




We look forward to working with you
on your next event.

CONTACT:
burleighpavilion.com | 07 5661 9050 | events@burleighpavilion.com
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