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S P E C I A L  O C C A S I O N S  A T  T H E  B E A C H  H O T E L
O u r  f u n c t i o n  v e n u e s  a r e  t h e  p e r f e c t  b a c k d r o p  f o r  y o u r  s p e c i a l  o c c a s i o n s

C H O I C E  O F  L U N C H  O R  D I N N E R  I N C L U D E S  V E N U E  H I R E

B o a r d r o o m  o r  R e g a t t a  v e n u e  i n c l u d i g  w h i t e  l i n e n  c h a i r  c o v e r s ,  s i l v e r  u n d e r 
p l a t e s ,  c u l t e r y ,  c r o c k e r y ,  g l a s s w a r e  &  c e n t r e p i e c e s .   A  w e l c o m e  d r i n k  o n 
a r r i v a l .   C a s h  b a r  w i t h  w a i t r o n s  &  b a r m e n  a n d  a  3  c o u r s e  p l a t e d  m e a l .

2 0  G U E S T S  F O R  R 7 9 0 0
PA C K A G E  C A N  B E  A D J U S T E D  T O  A  M A X  O F  3 0  P E O P L E



Deep Fried Fish

served with tartar sauce on a garden salad

OR

Grilled Chicken Salad

gently spiced grilled chicken breast served with chunks of avocado and a yogurt and pepperdew dressing

STARTERS

Please preselect 1 starter, 2 veggies and 1 dessert, to complete your 3 course plated meal

C E L E B R A T I O N  PA C K A G E  M E N U

Roast Sirlion and Roast Chicken

your traditional favourite served with rice, potatoes and your choice of 2 veggies:

Cinnamon Butternut

Cauliflower and Broccoli Bake

Creamed Spinach

Honey Glazed Carrots

MAIN COURSE

Chocolate Brownies

served with cream

OR

Cheesecake

superb homemade cheesecake

DESSERT
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