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CORPORATE
PACKAGES 2023 

Waterfront Location

 Flexible Function Spaces 

Experienced & Professional Events Team 



For any corporate event, the lagoon restaurant offers an extensive modern menu, with packages that
can be personalised to suit your specific requirements. 

 

With a range of beachside function rooms available, flexible floorplans and ample adjacent parking, 
we are happy to assist you in organising a successful event. 

Enquire now with our Events Team. 

2 

 
A Beachside Corporate Event at The Lagoon 

 

GET IN TOUCH 
The Lagoon Events Team Available six days a week 
admin@lagoonrestaurant.com.au 
02 4226 1677 
www.lagoonrestaurant.com.au 

Please note: This information is a guide only and is subject to change at any time. 

mailto:admin@lagoonrestaurant.com.au
mailto:admin@lagoonrestaurant.com.au
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Event Room Capacities 

 
 

Moonlight Room 

Reflections Room 

Moonlight + 
Reflections Room 

Coral Room 

Grace Room 

Coral + Grace 

Grand Dining Room 

80 

60 

70 

60 

180 

180 

250 

Theatre 

70 

60 

80 

40 

140 

100 

220 

Banquet 

50 

40 

60 

60 

180 

100 

100 

Classroom 

70 

30 

60 

50 

120 

120 

200 

Cabaret 

20 

15 

30 

15 

N/A 

N/A 

N/A 

Boardroom 

15 

10 

20 

10 

N/A 

N/A 

N/A 

U-shape 
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Breakfast Packages in a Private Room 

Hot Breakfast Package 

3-Tiered Breakfast Package 
$40 pp 

Decked Out Platters 

Individually Plated Hot Breakfast 

Monday to Friday 7am to 11am 

Inclusions 

$37 pp 

Registration Table with Chairs 
Flexible Floor Plan 
Complimentary Wi Fi 
Welcome Sign 
Lectern and Microphone 
Barista coffee and tea on arrival 
Jug of Juice per table 

Vegetarian, vegan & GF options available
Minimum spend or room hire fee may apply. 

________ 

Top Tier | Granola bowl & fresh seasonal fruits 
Middle Tier | Toasted sourdough, belgian waffles & house-made preserves 
Bottom Tier | Chive scrambled eggs, thyme infused mushrooms, roasted cherry tomatoes,
hash browns, chipolatas, fried Spanish chorizo & crispy bacon. 

Wipe Out | chive scrambled eggs, thyme infused field mushrooms, roasted cherry tomatoes, hash brown,
chipolatas & crispy bacon. 
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Full or Half Day Packages 

Menus 

Morning Tea Package $35pp 

 
Shared Lunch Package $43pp 

 
Afternoon Tea Package $35pp 

Monday to Friday 9am to 5pm 

Inclusions 
Registration table with chairs
Flexible Floor Plan 
Complimentary Wi Fi 
Welcome Sign 
Lectern and Microphone 

Vegetarian, vegan & GF options available
Minimum spend or room hire fee may apply. 

________ 

Sweets platter including house-made biscuits, mini muffins, and protein balls. 

Upgrade to Tea & Espresso coffee [+5] 

Sweet and savoury platters including pastries, croissants, and mini muffins. 

Gourmet sandwiches/wraps including meat and vegetarian selections, 2 x selection of hot dishes,
Greek salad, and seasonal fruit platter. 



6 

 

Menu Selection | Optional Extras 
[served in addition to menu/packages only] 

Deluxe Grazing Table [minimum of 40 people] 
Premium Grazing Table [seafood additional] [min. of 40 people] 
Three Dip Platter of seasonal produce 
Antipasto Platter cured meat, marinated olives, feta & oven roasted vegetables 
served w lavosh crisps 
Fruit Platter assorted seasonal fruit 
Cheese & Fruit Platter chef’s selection of gourmet imported cheeses w 
handmade lavosh 
Tempura Barramundi Pieces [30 pieces per platter] 
Lemon Pepper Chicken Skewers [30 pieces per platter] 
Chicken Yakatori Skewer [30 pieces per platter] 
Tempura Prawns [30 pieces per platter] 
BBQ Garlic Prawn Skewers [30 pieces per platter] 
Salt & Pepper Calamari [30 pieces per platter] 
Oriental Spring Rolls [30 pieces per platter] 
Cheese & Spinach Triangles [30 pieces per platter] 
Hand Cut Chips 
Lagoon Salad 
Garden Salad 
Greek Salad 
Herb or Garlic Bread 
Stone Baked Sourdough Cob 
Fresh Prawns served w cocktail sauce & lemon 
1/2 kg [unpeeled] 
1 kg [unpeeled] 
Seafood Antipasto Platter cured meats, marinated olives, feta, oven roasted 
vegetables served w handmade lavosh, fresh prawns, natural oysters & Balmain Bugs 
Fresh Hand Cut Pasta in your choice of Pappardelle & Fettuccine with your 
choice of sauces 
• Boscaiola cream-based sauce w bacon and mushrooms 
• Sundried Tomato w Mediterranean vegetables, olives & fresh basil 
• Beef Ragu - slow braised beef in a rich tomato sauce 
• Pesto Chicken w vibrant basil and pine nuts 

$92 

 $52
$98 

 

$75 
$65 
$65 
$135 
$135 
$98 
$55 
$55 
$9 
$40 
$16.5 
$18.5 
$14.5 

 
$35 
$60 
$198 

$35pp
$70pp 
$46 
$98 
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Add Your Own Beverage Package 

Beverage Packages 

Beverage Packages 

4-Hours 5-Hours 6-Hours 

Silver Beverage Package 

Gold Beverage Package 

Premium Platinum Package 

$40

$45

$59 

$45

$50

$64 

$50

$55

$69 

Bottled Beers [+7] Corona, Peroni Red, Asahi [Gold Packages only] 

House Spirits [+14] Vodka, Bourbon, Scotch, Gin, Rum [Gold packages only] 

Silver Drinks to Gold Drinks Package additional $5pp 

Gold to Premium Platinum additional $14pp 

Silver Beverage Menu 

Carlton Dry & Cascade Light, Harper Park Semillon Sauvignon Blanc, Harper Park Cabernet Merlot, soft drinks, 
freshly brewed tea & coffee 

Gold Beverage Menu 

Carlton Dry, Great Northern Super Crisp, Pure Blonde & Cascade Light, Harper Park Semillon Sauvignon Blanc, 
Harper Park Cabernet Merlot, St Louis Blanc De Blanc Sparkling, soft drinks, juice, mineral water, freshly brewed 
tea & coffee 

Premium Platinum Beverage Menu 

All draught beers, choice of red & white wine from the Telling Tales range, St Louis Blanc De Blanc Sparkling, 
Naked Shadow Sparkling Pink Moscato, Bottled Beer (Corona, Asahi, Peroni Red), House spirits, Soft drinks, 
Juice, Mineral water, freshly brewed tea & coffee 

 

*Selections subject to change without notice
*Minimum of 30 adults required for a drinks package 
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Style Your Function 

Deluxe Lagoon Centrepieces                                                          $7 Per Person 
Floating Balloons                                                                              $2 Per Balloon 
Table or Floor Bouquets                                                                   $25 Per Table 
Lolly Buffet                                                                                           $5 Per Person 
Gelato Cart                                                                                         $10 Per Person 
DJ/MC                                                                                              $600 For 4 Hours 
Additional Hour DJ/MC                                                                                      $150
Elevated Staging                                                                                              $P.O.A 
Dance Floor                                                                                                          $250 
Lycra Chair Covers available in Black or white                              $5 Per Chair 
White Tiffany Chairs                                                                              $9 Per Chair 
Chair Sashes available in a variety colours                                    $3 Per Chair
Projector and projector screen                                                                       $235 
Portable Speaker w/ microphone                                                                  $285 
Screen                                                                                                                      $35


