CORPORATE PACKAGES
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Waterfront Location
Flexible Function Spaces

Experienced & Professional Events Team
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A Beachside Corporate Event at The Lagoon

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.
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GET IN TOUCH

The Lagoon Events Team is available seven days a week
admin@lagoonrestaurant.com.au

0242261677

www.lagoonrestaurant.com.au

Please note: This information is a guide only and is subject to change at any time. 2
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Event Room Capacities

Theatre Banquet Classroom Cabaret Boardroom U-shape
Moonlight Room 70 70 50 60 20 15
Reflections Room 60 60 40 50 15 10
Moonlight +
Reflections Room 180 140 100 120 N/A N/A
Coral Room
80 80 60 70 30 20
Grace Room
60 40 60 30 15 10
Coral + Grace
180 100 100 120 N/A N/A
Grand Dining Room
250 220 180 200 N/A N/A
Theatre U-Shape Classroom
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Breakfast Packages in a Private Room

Monday to Friday 7am to 11am

Inclusions

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

3-Tiered Breakfast Package
$45 pp Shared

Decked Out Platters

Top Tier | Bircher bowl & fresh seasonal fruits

Middle Tier | Toasted sourdough, hash browns & preserves

Bottom Tier | Chive scrambled eggs, thyme infused mushrooms, roasted cherry tomatoes,
chipolatas, fried Spanish chorizo & crispy bacon.

Hot Breakfast Package
$45 pp Individual

Hot Breakfast

Wipe Out | chive scrambled eggs, thyme infused field mushrooms, roasted cherry tomatoes, hash brown,
chipolatas & crispy bacon & sourdough.

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



Full or Half Day Packages

Monday to Friday 9am to 5pm

Inclusions

Registration table

Flexible Floor Plan
Complimentary Wi Fi
Welcome Sign

Lectern and Microphone

Note Pads & Pens

Iced Water & Mints

Tea & coffee Served on arrival

Menus
Half Day Package - Morning Tea & Lunch $78pp

Morning Tea
Platter of pastries, croissants, danishes and mini muffins.

Shared Lunch Package

Gourmet sandwiches/wraps including meat and vegetarian selections, 3 x selection of hot finger food.

UPGRADE TO INCLUDE :

Set Menu Lunch option From $16pp

Select a Set Menu form the Set menu package and order on the day ( available for up to 40 adults)
Can be served in room or in the Dining room.

Afternoon Tea Package $35pp

Sweets platter including home-made biscuits & mini muffins.

Upgrade to Tea & Espresso coffee [+5]

Beverage Packages available on request

Vegetarian, vegan & GF options available

Minimum spend or room hire fee may apply.



Shared Selection - Hot Dishes
Please select 3 options

Lemon Pepper Chicken
Mediterranean Chicken Skewers [GF]
Yakatori Chicken Skewers [GF]
Moroccan Beef Koftas
Barramundi Tempura Cocktails
Salt & Pepper Calamari
Thai Fish Cakes
Cheese & Spinach Triangles [V]
Vegetarian Spring Rolls [V]
Cheesy Arancini [V]
Pumpkin Arancini [V]

Ricotta & Spinach Stuffed Mushrooms
Tomato & Basil Brushetta [VV]

Equipment Options
Data projector (no Audio ) & Screen $300
Portable speaker $80

For any other requirements please contact the Functions Team



