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T H A N K  YO U  F O R  

C O N S I D E R I N G  T H E  B OAT H O U S E 

F O R  YO U R  E V E N T

This package has been created to suit  
events at the following venues:

M O B Y  D I C K S  W H A L E  B E AC H

T H E  B OAT H O U S E  S H E L LY  B E AC H

M A N LY  PAV I L I O N  H A R B O U R  R O O M

We look forward to working with you to 
create a special + memorable day.
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T H E  O F F E R I N G

T H E  I N C L U S I O N S

 We offer two styles of package options  
complete with food + beverages.

C A N A P É 
PAC K AG E

- 
$ 1 9 0

per person

S I T  D O W N 
PAC K AG E

- 
$ 1 9 0

per person

• Four hour exclusive event at Moby Dicks Whale Beach, Manly Pavilion 
Harbour Room, or The Boathouse Shelly Beach (upper or lower level*) 

• Food + beverages

• Casual seating areas + dance space

• Tables for display + gifts

• Cutting + serving of your cake if required

• Single Origin barista style coffee + traditional infused tea

• The Boathouse Events Team for the duration of your event

*Please note that for any event booked on the lower level at Shelly Beach, 

an additional $1,500 hire fee will apply.
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MOSMAN

BONDI BEACH

SURRY HILLS

CBD

KU-RING-GAI CHASE
NATIONAL PARK

MANLY

HAWKESBURY

PALM BEACH

NORTHERN BEACHES

MANLY BEACH

SYDNEY HARBOUR

ROSE BAY HOUSE

THE BOATHOUSE
BALMORAL BEACH

MANLY
PAVILION

THE BOATHOUSE
SHELLY BEACH

MOBY DICKS
WHALE BEACH

CASA BY THE
BOATHOUSE

BARRENJOEY
HOUSE

THE BOATHOUSE
HOTEL PATONGA

V E N U E  D E TA I L S

@theboathousegroupevents
mobydicks.com.au

227 Whale Beach Road, Whale Beach NSW 2107 

@theboathousegroupevents
manlypavilion.com.au

West Esplanade, Manly Cove NSW 2095 

@theboathousegroupevents
theboathousesb.com.au

1 Marine Parade, Shelly Beach NSW 2095 
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Set on the hill overlooking Whale Beach in Sydney,
Moby Dicks is an iconic beachside venue for your special 
event. Moby Dicks is a large venue offering both sit-down 

+ canapé style events. 

C A PAC I T Y 
Moby Dicks Whale Beach offers exclusive use of the venue.  

Sit down events are suitable for up to 150 guests, and 
canapé events are suitable for up to 200 guests.

D U R AT I O N
The Moby Dicks events package is based on a four hour 
event and offers you exclusive use of the space. Should 
your event need to run outside the standard package, 

please contact our team to arrange alternative timings and 
applicable pricing.

M I N I M U M  S P E N D
A minimum spend is required for any event 

held at Moby Dicks Whale Beach.

G E T T I N G  T H E R E
Moby Dicks Whale Beach is located on Sydney’s Nor thern 

Beaches, a 1 hour drive from Sydney’s CBD. We suggest 
private cars or a char tered bus for getting to Moby Dicks.

PA R K I N G
Guest parking is available on the surrounding streets,  
and metered parking is available in the beach car park  
below Moby Dicks. Permit holders are accepted and  

will need to have their sticker displayed.

AC C O M M O D AT I O N
Barrenjoey House Palm Beach is a nearby boutique guest 
house and a par t of The Boathouse Group of venues. For 
more accommodation suggestions, please ask our team.

Should your guest numbers fall shor t of the minimum 
spend, the full minimum tariff will be charged.

PEAK SEASON (Oct–April) LOW SEASON (May–Sept)

Monday–Thursday: $6,000 Monday–Thursday: $3,000
Friday–Sunday: $10,000 Friday–Sunday: $5,000

Public Holidays: Enquire with our team
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Located overlooking Manly Harbour, the Harbour Room
at Manly Pavilion offers a unique waterfront venue for

your special day. Manly Pavilion is suitable for canapé and 
sit-down events on the lower level of the building.

For events on the upper level of the building, please 
enquire with our team.

C A PAC I T Y 
The Harbour Room at Manly Pavilion has capacity 

for up to 250 guests for a canape event and 
up to 200 guests for a sit-down event.

D U R AT I O N
The Manly Pavilion events package is based on a four hour 

event and offers you exclusive use of the space. Should 
your event need to run outside the standard package, 

please contact our team to arrange alternative timings and 
applicable pricing.

M I N I M U M  S P E N D
A minimum spend is required for any event  

held at Manly Pavilion.

G E T T I N G  T H E R E
Manly Pavilion is located a 25 minute drive from Sydney’s 

CBD. It can be reached via bus, private car or ferry. We are 
happy to help you arrange transpor tation – please ask for 

our recommendations.

PA R K I N G
Guest parking is available on the street in front of Manly 

Pavilion. An hourly rate applies. Permit holders are accepted 
in Manly and will need to have their sticker displayed.

AC C O M M O D AT I O N
Manly offers a range of accommodation options which 

includes serviced apar tments and hotels. Please ask us for 
our suggestions.

Should your guest numbers fall shor t of the minimum spend,  
the full minimum tariff will be charged.

PEAK SEASON (Oct–April) LOW SEASON (May–Sept)

Monday–Thursday: $8,000 Monday–Thursday: $6,000
Friday–Sunday: $12,000 Friday–Sunday: $8,000

Public Holidays: enquire with our team



B OAT H O U S E  E V E N T S

Located on the west-facing Shelly Beach in Manly,  
The Boathouse offers an exclusive beachside venue for  

your special event. The Boathouse Shelly Beach is suitable  
for canapé + sit-down events on the upper or lower levels.  

Each unique space includes a covered outdoor  
area that overlooks Shelly + Manly Beach.

C A PAC I T Y 
The upper level of The Boathouse Shelly Beach has capacity for up  

to 60 guests for a sit down event and 120 for a canapé event.  
The lower level has capacity for up to 80 guests for a sit down event  

and 200 for a canapé event. 

D U R AT I O N
The Boathouse Shelly Beach events package is based on a four hour 
event and offers you exclusive use of the space. Should your event  
need to run outside the standard package, please contact our team  

to arrange alternative timings and applicable pricing.

M I N I M U M  S P E N D
A minimum spend is required for any event held at The Boathouse Shelly Beach.

G E T T I N G  T H E R E
The Boathouse Shelly Beach is less than a 30 minute drive from 
Sydney’s CBD. The Boathouse can be reached via private bus, car  
or ferry (which leaves from Circular Quay). We are happy to help  
you arrange transportation – please ask for our recommendations.

PA R K I N G
Guest parking is available at the Shelly Beach council car park on 
Bower Street, Manly. An hourly rate applies. Permit holders are 

accepted at Shelly Beach + will need to have their sticker displayed.

AC C O M M O DAT I O N
Manly offers a range of accommodation options which includes 
serviced apartments + hotels. Please ask us for our suggestions.

Should your guest numbers fall shor t of the minimum spend, the  
full minimum tariff will be charged. Please note that for any event booked 

on the lower level at Shelly Beach an additional $1,500 hire  
fee will apply which can go towards the minimum spend. 

PEAK SEASON (Oct–April) LOW SEASON (May–Sept)

Monday–Thursday: $4,000 Monday–Thursday: $3,000
Friday–Saturday: $8,000 Friday–Sunday: $5,000

UPPER LEVEL

LOWER LEVEL 
Enquire with our team
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C A N A P É  PAC K AG E C O L D H O T S U B S TA N T I A L

For canapé events, the package 
includes:

• 6 canapés (hot + cold)

• 2 substantial canapés

• �Single Origin coffee + traditional 
infused tea

SMOKED SALMON P IKELETS  NF

crème fraîche , caviar + di l l

KINGFISH SASHIMI  DF/ NF

native finger l ime + aiol i

TUNA CRACKER GF/ NF

wasabi , avocado + black r ice 

CRAB TOAST
butter + chives

BEEF  TARTARE CROSTINI  NF

yuzu + saffron mayo

DUCK PANC AKE NF

hoi s in, cucumber + ginger

GOAT CURD TART V/ NF

seasonal fr uit + honeycomb

RICE PAPER ROLL VG/ DF/ GF/ NF

miso + sesame

GRILLED PRAWNS GF/ NF

plantain, coconut + jalapeno

CHICKEN SKEWERS DF/ GF/ NF

lemon myr tle + honey

PORK + FENNEL SAUSAGE 
ROLLS  NF

tomato jam   

ARANCINI  V/ NF

pea, mushroom + parmesan

ZUCCHINI  FLOWERS VG/ NF/ DF 
spiced besan fr ied zucchini f lower 
with coconut sambal

SELECT 2 

EYE  F ILLET  DF/ GF/ NF

beetroot, amaranth + jus 

LAMB B ACKSTRAP  DF/ GF/ NF

roast pumpkin, wi ld rocket + 
chermoula

ROAST CHICKEN  GF/ NF

potato salad, fresh herbs + lemon

MISO GLAZED SALMON  DF/ GF/ NF

garden peas + asparagus

BEER B ATTERED FLATHEAD  NF

chips + tar tare 

C AULIFLOWER  VG/ DF/ GF/ NF

cashew, chermoula + dukkah 

GLAZED EGGPLANT  VG/ DF/ GF/ NF

tahini , romesco + enoki mushroom

GF  -  g luten free 
V  -  vegetar ian 
VG  -  vegan 
DF  -  dair y free 
NF  -  nut free



B OAT H O U S E  E V E N T S 1 2

S I T  D O W N  PAC K AG E C O L D

H O T

S I D E SS H A R E D  M A I N S

U P G R A D E  $ 1 0 P P

For sit down events, the package 
includes:

• 4 canapés (hot + cold)

• 2 shared mains

• 3 shared sides

• �Single Origin coffee 
+ traditional infused tea

SMOKED SALMON P IKELETS  NF
crème fraîche , caviar + di l l

KINGFISH SASHIMI  DF/ NF
native finger l ime + aiol i

TUNA CRACKER GF/ NF
wasabi , avocado + black r ice 

CRAB TOAST
butter + chives

BEEF  TARTARE CROSTINI  NF
yuzu + saffron mayo

DUCK PANC AKE NF
hoi s in, cucumber + ginger

GOAT CURD TART V/ NF
seasonal fr uit + honeycomb

RICE PAPER ROLL VG/ DF/ GF/ NF
miso + sesame

GRILLED PRAWNS GF/ NF
plantain, coconut + jalapeno

CHICKEN SKEWERS DF/ GF/ NF
lemon myr tle + honey

PORK + FENNEL SAUSAGE 
ROLLS  NF
tomato jam   

ARANCINI  V/ NF
pea, mushroom + parmesan

ZUCCHINI  FLOWERS VG/ NF/ DF 
spiced besan fr ied zucchini f lower 
with coconut sambal

SELECT 3 

HE IRLOOM TOMATOES  V/ GF

whipped r icotta, pistachio gremolata 
+ basi l

SEASONAL LEAF  SALAD VG/ GF/ DF/ NF

lemon + champagne vinaigrette

POTATO SALAD  V/ GF/ NF

crème fraîche , celer y + chives

CHARRED GREENS  VG/ DF/ GF/ NF

broccol ini , leek + ar t ichoke

PUMPKIN  V/ GF/ DF/ NF

pepitas + honey

ROAST CORN  V/ DF/ NF

baby corn, creamed corn + manchego

KIPFLER POTATOES  VG/ DF/ GF/ NF

thyme , rosemar y + sea salt

SELECT 2 

MISO GLAZED SALMON  DF/ GF/ NF 
garden peas + asparagus

ROAST CHICKEN  GF/ NF

herb stuffing + seasonal leaves 

LAMB SHOULDER  DF/ GF/ NF

wild rocket + salsa verde 

C AULIFLOWER  VG/ DF/ GF/ NF

cashew, chermoula + dukkah 

GLAZED EGGPLANT  VG/ DF/ GF/ NF

tahini , romesco + enoki mushroom

SWORDFISH  DF/ GF/ NF  ($10PP)

watermelon, tomato + mint

EYE F ILLET  DF/ GF/ NF  ($10PP)

beef , amaranth + jus

GF  -  g luten free 
V  -  vegetar ian 
VG  -  vegan 
DF  -  dair y free 
NF  -  nut free
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A D D I T I O N A L 
M E N U  O P T I O N S

PA E L L A
$23PP - MINIMUM 50 PEOPLE

S W E E T S
$12PP

C H E E S E
$12PP

Additional options are an 
interactive + easy option  
for guests to enjoy at a canapé 
or sit down event. Each option is 
based on your total guest number.

FRESH SEAFOOD, 
CHICKEN + CHORIZO
with house-baked bread 
vegan option avai lable

S E A F O O D  B A R
$24PP - MINIMUM 50 PEOPLE

OYSTERS

PEELED PRAWNS

KINGFISH CEVICHE

SASHIMI  PLATTER

MIXED MINI  SWEETS
chef ’s selection 
gluten free + vegan options avai lable

ASSORTED CHEESE
fresh fruit + lavosh

GF  -  g luten free 
V  -  vegetar ian 
VG  -  vegan 
DF  -  dair y free 
NF  -  nut free

R OA M I N G  OY S T E R S
$18PP

SYDNEY ROCK OYSTERS
lemon myr tle yuzu ponzu
raspberr y mignonette
wakame with black sesame DF/ GF/ NF

L AT E  N I G H T  F O O D

NACHOS  $11PP 
blue totopo corn chips, guacamole , 
pico de gal lo, l iquid cheddar GF

POPCORN CHICKEN  $11PP 
lemon myr tle ranch

CHIPS  $6PP 
with black gar l ic aiol i
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B E V E R AG E  M E N U S PA R K L I N G  I N C L U D E D

R E D  S E L E C T  2

B E E R  S E L E C T  2

S O F T  D R I N K S  I N C L U D E D

W H I T E  S E L E C T  2

R O S É  S U B S T I T U T E

INCLUDED

The following beverage menu 
is included in both the canapé  
and sit-down package*:

• 1 sparkling wine

• 2 white

• 2 red

• Option to substitute rosé

• 2 full-strength beers

• 1 light beer

• Soft drinks + juices

• Single Origin barista coffee + tea

NV Ponte Prosecco  
Veneto, IT

King’s Creed Pinot Noir  
Adelaide Hil ls , SA

The Sailor’s Shiraz  
McLaren Vale , SA

Tyrrell ’s ‘Moore’s Creek’  
Cabernet Sauvignon 
Multi Region, NSW

Corona (bottle)

Peroni (bottle)  
tap beer avai lable at select locations

4 Pines Pacif ic Ale (bottle) 
tap beer avai lable at select locations

Santa Vittoria sparkling mineral 
water

Assortment of soft drinks + juice

Single Origin coffee + tea

The Saviour Sauvignon Blanc 
Mar lborough, NZ

Tyrrell ’s ‘Moore’s Creek’ 
Sauvignon Blanc/Semillon 
Multi Region, NSW

The Pioneer Pinot Gris 
Multi Region, SA

King’s Creed Chardonnay 
Adelaide Hil ls , SA

Shell Bay Rosé 
Fleur ieu Peninsula, SA

*�Wines and v intages subject to change
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SPARKLING 4HR PP

NV Chandon Blanc De Blancs 
Yarra Val ley, VIC $20

NV Chandon Rosé 
Yarra Val ley, VIC $20

NV Veuve Clicquot ‘Yellow Label’  
Champagne , FR $80

NV Veuve Clicquot Rosé 
Champagne , FR $105

NV Ruinart Blanc de Blancs 
Champagne , FR $125

NV Ruinart Rosé 
Champagne , FR $135

ROSÉ 4HR PP

The Hideaway Rosé 
Hunter Val ley, NSW $12

M de Minuty Rosé 
Côte-de-Provence , FR $18

Whispering Angel Rosé 
Côte-de-Provence , FR $30

B E V E R AG E 
U P G R A D E S  M E N U 
C O S T  P E R  P E R S O N

BEER

Asahi (bottle)  
tap beer avai lable at select locat ions

$6

Balter XPA (can) 
tap beer avai lable at select locat ions

$6

WHITE 4HR PP

Robert Stein Riesl ing 
Mudgee , NSW $20

Shaw + Smith Sauvignon Blanc 
Adelaide Hil ls , SA $20

Fattori Pinot Grigio 
Veneto, IT $14

Vasse Felix 'Premier' Chardonnay 
Margaret River, WA $24

Christophe Patrice Chardonnay 
Petit Chabl is , FR $30

RED 4HR PP

TarraWarra, Pinot Noir 
Yarra Val ley, VIC $20

Poggio Anima Chianti  
Tuscany, IT $18

HEAD Red, Shiraz 
Barossa Val ley, SA $18

Voyager 'The Modern' 
Cabernet Sauvignon 
Margaret River, WA 

$25

Henschke 'Keyneton'  
Barossa Val ley, SA $35

COCKTAILS (SELECT 1 ) 
Ser ved for the fir st hour of your event
Boathouse Margarita 
Tequila , Tr iple Sec + Lime $24PP

Pink Grapefruit Margarita  
Blanco Tequi la , Pink Grapefruit ,  Agave + Salt $28PP

Aperol Spritz 
Aperol , Prosecco, Soda + Orange $24PP

Bloody Shiraz Gin Spritz 
Four Pi l lar s Bloody Shiraz Gin, Vermouth 
+ Sour Plum

$28PP

Espresso Martini 
Vodka, Coffee Liqueur + Cold Brew $28PP

*�Upgraded wines subject to change in 
menu, pr ic ing , and v intage .
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A D D I T I O N A L  O P T I O N S

C E L E B R AT I O N  C A K E S

IC ING OPTIONS

• Iced 

• Semi naked

• Naked

Select your icing option, tier option + flavour option.  
Florals are included.

O P T I O N S
 
6  INCH C AKE  /   $130 
caters for up to 12 people

8  INCH C AKE  /   $160
caters for up to 24 people

F L AVO U R S
 
VANILLA C AKE
vani l la with buttercream icing –  
option to add lemon curd, salted caramel  
or chocolate ganache fi l l ing

WHITE CHOCOLATE +  RASPBERRY
with white chocolate ganache + vani l la 
buttercream icing

CHOCOLATE C AKE
with chocolate ganache + vani l la  
buttercream icing

C ARAMEL MUD C AKE
with salted caramel buttercream icing

C ARROT + WALNUT C AKE
with cream cheese icing

COCONUT C AKE
with strawberr y jam + vani l la  
buttercream icing
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A D D I T I O N A L  S T Y LY I N G

O U R  T E A M  C A N  W O R K  W I T H 
YO U  T O  C R E AT E  A  B E AU T I F U L 
E V E N T,  C O M P L E T E  W I T H  
T H E  B OAT H O U S E  S T Y L I N G 
O P T I O N S .

Please enquire with our team about  
additional styling options available.
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G E T  I N  T O U C H

We look forward to celebrating with you soon!  
For more information and details about events, 

our venues, or to make your booking, 
please contact:

T H E  B OAT H O U S E  G R O U P
events@theboathousegroup.com.au
theboathousegroupevents.com.au 

@theboathousegroupevents
(02) 9974 5440

B OAT H O U S E  E V E N T S



E AT,  D R I N K ,  C E L E B R AT E

Please get in touch with our team in regards to any special celebration! 
We also offer weddings, engagement par ties, conferences, meetings, 

product launches and private events. Our other wedding + event venues 
include Rose Bay House and Barrenjoey House Palm Beach. 


