
 

 

 

 

 

 

 Whale’s way offsite catering options  

Hi, below are a selection of menus that are best suited to offsite catering on North Stradbroke Island. 

We have the capacity and capability of catering for numbers ranging from 20 guests in a private house to 

350 patrons in a marquee, situated somewhere on the island. Our normal catering venues are the Point 

Lookout Community Hall or the Point Lookout Surf Club with a guest range of 50-140 and these numbers 

for us make for an enjoyable relaxing day. Looking after your loved ones and or family and friends with 

professional service with the highest quality food available prepared with a lot of time and love behind it. 

 

We offer a full catering service including an away caters license that gives us the freedom to supply both 

food and beverage options for the entire day. 

 

All of our offsite activities are fully licensed by the local council with a full HACCP certified and audited food 

safety plan in place ensuring the highest quality of hygiene standards are rigorously followed with full 

documentation 

 

All prices include the use of cutlery, crockery, serving platters, serving utensils, supply of limited hot 

holding equipment, chaffing dishes if required, adequate staff for the serving of meals and clearing, 

removal of all food related rubbish from the venue and returning the kitchen facilities to a clean and 

satisfactory standard upon our exit.   

 

 

If you would like any further information or clarification on any items please feel free to call the restaurant 

on 

(07) 3415 3044 

Or my mobile on 0405101258 

Or via email  

Info@whaleswayrestaurant.com   
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standard alternate drop menu  

$58pp 

 

 

Platters of antipasto  

(Salami, prosciutto, triple cream brie, chargrilled zucchini, captured seasons pepperonator, house 

marinated Gyder grove olives, handmade sesame lavosh, grissini and crusty ciabatta) 

 

Main meals  

(Choice of two)  

Grilled 250gr sirloin steak, potato rosti, wilted spinach, roasted field mushroom and a red wine jus   

Masala poached Chicken supreme w parmesan polenta, green beans and roast pumpkin  

Pan fried local mackerel al a nicoise w/ duck fat roasted Kipflers, confit cherry tomatoes, braised  

Green beans, olive tapenade and crisp soft poached egg    

 

 

Dessert 

Cutting and plating of supplied cake or dessert 

  



 

 

 

Premium alternate drop menu w/complimentary plating of dessert 

$68per person 

 

Canapes 

Pumpkin and pancetta Arancini w tomato Napoli sauce 

Chicken and avocado mini baguettes 

Garlic and parsley breaded calamari 

House made mini sausage rolls  

 

Platters of antipasto  

(Salami, prosciutto, triple cream brie, chargrilled zucchini, captured seasons pepperonator, house 

marinated Gyder grove olives, handmade sesame lavosh, grissini and crusty ciabatta) 

 

Main meals  

(Choice of two)  

Grilled 250gr sirloin steak, potato rosti, wilted spinach, roasted field mushroom and a red wine jus   

Masala poached Chicken supreme w parmesan polenta, green beans and roast pumpkin  

Pan fried local mackerel al a nicoise w/ duck fat roasted Kipflers, confit cherry tomatoes, braised  

Green beans, olive tapenade and crisp soft poached egg    

 

 

Dessert 

Cutting and plating of supplied cake or dessert 

  



 

 

2/3 course ultra-premium alternate drop menu  

Need to choose (2) options for alternate drop  

Two courses $77 

Three courses$87  

 

Entrée 

Beef Carpaccio w/ garlic aioli, rocket leaves, shaved parmesan, fried capers and white truffle oil 

Confit pork belly cauliflower puree, seared scallop, roasted maple apple relish, Pine nut nougatine, dressed 

leaves 

Prawn and creamed leek crepe w carrot beurre blanc and baby herbs 

 

Main 

Grilled 250gr sirloin steak w/ potato rosti, roasted mushroom, spinach puree and a red wine jus 

 

Masala poached Chicken supreme w parmesan polenta, green bean, roast pumpkin  

 

Pan fried local mackerel w/ local prawn and pea risotto cake, buttered asparagus, grilled lemon and salsa 

Verdi  

Desserts 

Apple tarte tatin w vanilla ice cream and burnt orange drizzle 

Crème Caramel w/ almond biscotti  

Dark chocolate and red liquor Muscat pudding w/ vanilla ice-cream  

 

Or  

Cutting and plating of supplied cake or dessert 

 

 



 

 

Standard 

Canapes and choice of two stand up meals stand up meals  

$58 per person  

 

Canapes 

Pumpkin and pancetta Arancini w tomato Napoli sauce 

Chicken and avocado mini baguettes 

Garlic and parsley breaded calamari  

House made mini sausage rolls 

And large platters of antipasto 

(Salami, prosciutto, triple cream brie, chargrilled zucchini, captured seasons pepperonator, house 

marinated Gyder grove olives, handmade sesame lavosh, grissini and crusty ciabatta) 

 

 

Stand up meals 

(Chose two) 

Cold Thai beef salad  

Traditional Italian ragout tossed with penne pasta, basil pesto and grated regiano  

Steamed Jasmin rice with marinated chicken skewers and satay sauce  

Lamb shoulder roulade and grilled lamb cutlet w/ pea puree, braised lentils and red wine jus  

House made butter chicken with steamed Jasmin rice  

Local Straddie prawn Cesar salad with soft poached egg  

Slow roasted pork scotch fillet w/ gorgonzola polenta and braised red cabbage  

Oven roasted chicken w/seasonal roast vegies  

 

Dessert 

Cutting and plating of supplied cake or dessert 

 

  



 

premium canape menu  

$68 per person with peeled prawns 

$64perperson with un-peeled prawns  

 

Hot canapes  

Caramelised onion and blue cheese tarts 

Butter chicken wingettes 

Duck terrine on brioche w spiced pear relish 

Spinach and ricotta triangles 

Pumpkin and pancetta Arancini w tomato Napoli sauce 

Garlic and parsley breaded calamari 

Cold canapes 

Rockmelon wrapped in prosciutto  

Leek pikelets w smoked salmon and dill crème fraiche 

Chicken and avocado mini baguettes 

Sliders (choose 2) 

House made gorgonzola brioche w/ confit pork, braised red cabbage and maple apple relish  

Local straddie prawn roll w/ baby cos and house made seafood sauce   

Works burger slider w/ beef Pattie, crisp bacon, baby cos, caramelized onion jam and fried egg yolk  

Local seafood 

Fresh peeled straddie ocean kings 

Dessert 

Cutting and plating of supplied cake or dessert 

 



  

 

 

 

 

 

Ultra-premium stand-up canapes w/ stand up meal  

Your choice of 10 canapes  

50/50 split of stand-up meal  

$80 per person 

 

HOT CANAPES 

Confit pork belly and cauliflower puree 

Caramelized onion and blue cheese tarts 

Butter chicken wingettes 

Corn and crab fritters 

Beef bourgeon pies 

Demitasse of wild mushroom and truffle 

infused soup 

Fetta Stuffed mushrooms 

Scallop and lemon scented wontons 

Duck terrine on brioche w spiced pear relish 

Spinach and ricotta triangles 

Marinated prawns wrapped in crispy shredded 

pastry 

Pumpkin and pancetta Arancini w Napoli 

 

COLD CANAPES 

Rock melon wrapped in prosciutto w wild 

rocket 

Prawn and polenta muffins w dill mayo 

Assorted nori rolls 

Vietnamese rice paper rolls 

San Chow Bow 

Leek pikelets w smoked salmon and dill 

crème fraiche 

Beef Carpaccio en croute w garlic cream, wild 

rocket, shaved regiano and white truffle oil 

Chicken and avocado mini baguettes 

Tomato and basil bruschetta w EVOO and 

local balsamic

 

Stand up meals 

Cold Thai beef salad  

Traditional Italian ragout tossed with penne pasta, basil pesto and grated regiano  

Steamed Jasmin rice with marinated chicken skewers and satay sauce  

Lamb shoulder roulade and grilled lamb cutlet w/ pea puree, braised lentils and red wine jus  

House made butter chicken with steamed Jasmin rice  

Local Straddie prawn Cesar salad with soft poached egg  

Dessert 

Cutting and plating of supplied cake or dessert 



 

  

 

standard shared platter menu   

Lamb option $55 

Beef option $49 

 

Starters of Shared antipasto platters  

  

Prosciutto, salami, chargrilled zucchini, house marinated Gyder grove olives, captured seasons pepperonator, crusty 

ciabatta and sesame lavosh  

 

Seven-hour slow roasted lamb shoulder studded with rosemary, garlic and anchovies, lemon and oregano roasted 

chicken w/duck fat roasted potatoes, honey roasted pumpkin green beans and olive salad, fresh garden salad, brown 

rice and toasted nut salad  

 

Or  

 

Slow roasted beef rump cap, lemon and oregano roasted chicken, duck fat roasted chat potatoes, roast pumpkin, 

parmesan polenta braised cabbage, green bean and olive salad, rocket pear and parmesan salad, brown rice and toasted 

nut salad  

 

 

Dessert  

 

complimentary cutting and plating of your wedding cake including ice-cream and coulis  

 

 

 



 

 

premium shared platter menu  

$65pp 

 

Canapes 

Chicken and avocado baguettes 

Butter chicken wingettes  

Caramelized onion and gorgonzola tarts 

Confit pork belly w/cauliflower puree and caramelized balsamic 

 

Shared entrees  

Beef Carpaccio w/ garlic aioli, rocket leaves, shaved parmesan, fried capers and white truffle oil 

Pumpkin, pea and pesto Arancini w/ roast tomato sugo sauce and grated regiano 

 

Shared mains  

 

Slow roasted beef rump cap, lemon and oregano roasted chicken, roasted chat potatoes, parmesan polenta, braised cabbage, green 

bean and olive salad, rocket pear and parmesan salad 

 

Vegetarian option  

Spinach ricotta and roasted pumpkin rotolo topped with cheesy béchamel sauce and grated regiano  

 

Dessert 

Cutting and plating of supplied cake or dessert 

 

 

  



 

ultra-premium shared platter menu  

$88 per person 

canapes  

garlic and parsley breaded calamari      

Confit pork belly w/cauliflower puree and caramelized balsamic 

Grilled straddie ocean king prawns w/ fresh lemon, confit garlic aioli, salsa Verdi 

Snapper tortellonis w/ carrot butter sauce, shaved fennel and orange 

Demitasse of wild mushroom and truffle infused soup 

 

  

 

Shared entrees  

Beef Carpaccio w/ garlic aioli, rocket leaves, shaved parmesan, fried capers and white truffle oil 

Prawn and pea risotto cakes w/ grilled lemon, salsa Verdi and house made aioli  

 

Shared mains  

Mustard rubbed Roast beef rib fillet, confit chicken Maryland, roasted duck fat potatoes, roasted pumpkin, parmesan polenta, 

insalata caprese, green bean and olive salad, rocket pear and parmesan salad 

 

Desert table  

Selection of local and international chesses w/ all traditional accompaniments 

Mini lemon meringue tarts  

Chocolate dipped profiteroles filled w/ crème patisserie   

 

Dessert 

Cutting and plating of supplied cake or dessert 

 



 

 

 

standard bbq meats buffet  

All served with crusty rolls butter and accompaniments and complimentary cake cutting  

$50 per person 

 

(Choice of 2meat options in total) 

Bbq meat options 

Grilled 175gr rump steaks 

Italian pork and fennel sausages 

Tuscan style marinated Chicken skewers 

Foil baked local fish with fennel and lemon 

Vegetables 

Mustard and thyme roasted mixed seasonal vegies 

[Pumpkin, potato, zucchini and red onion] 

Steamed corn cobs w herb butter 

Salads 

Fresh garden salad 

Baked brown rice salad w dried apricots and roasted walnuts 

Coleslaw  

Pasta 

Spinach and ricotta ravioli w pine nut butter sauce 

 

Dessert 

Cutting and plating of supplied cake or dessert 

 

 

 

 

  



 

 

 

premium seafood and bbq meats buffet  

All served with crusty rolls butter and accompaniments 

$55 per person 

large platters of antipasto  

(Salami, prosciutto, triple cream brie, chargrilled zucchini, captured seasons pepperonator, house 

marinated Gyder grove olives, handmade sesame lavosh, grissini and crusty ciabatta) 

 

bbq meat options choice of (3) 

Grilled 175gr rump steaks 

Italian pork and fennel sausages 

Tuscan style marinated Chicken skewers 

Foil baked local fish with fennel and lemon 

Vegetables 

Mustard and thyme roasted mixed seasonal vegies 

[Pumpkin, potato, zucchini and red onion] 

Steamed corn cobs w herb butter 

Salads 

Fresh garden salad 

Baked brown rice salad w dried apricots and roasted walnuts 

Coleslaw  

Pasta 

Spinach and ricotta ravioli w pine nut butter sauce 

Fresh seafood  

Local straddie prawns  

 

 



 

ultra-premium 

Seafood and bbq meats Buffet menu with antipasto and canapes 

All served with crusty rolls butter and accompaniments 

$80 per person  

Canapes  

Pumpkin and pancetta Arancini w tomato Napoli sauce 

Chicken and avocado mini baguettes 

Garlic and parsley breaded calamari 

House made mini sausage rolls  

And large platters of antipasto  

(Salami, prosciutto, triple cream brie, chargrilled zucchini, captured seasons pepperonator, house 

marinated Gyder grove olives, handmade sesame lavosh, grissini and crusty ciabatta)

 

Seafood 

Choice of (2) 

Local straddie ocean king prawns  

Moreton bay bistro oysters 

Local Spanner crabs 

 

 

BBQ meat options choice of (3)   

Grilled 175gr rump steaks 

Italian pork and fennel sausages 

Tuscan style marinated Chicken skewers 

Foil baked local fish with fennel and lemon 

                                                             

 

 

 

 

 

 

 

 

 

 

 

 

Vegetables  

Mustard and thyme roasted mixed seasonal vegies 

Steamed corn cobs w herb butter 

Caraway glazed carrots 

Salads  

Fresh garden salad 

Baked brown rice salad w dried apricots and roasted walnuts 

Homemade coleslaw with garlic aioli 

Insalata caprese  

 Pasta  

Spinach and ricotta ravioli w pine nut butter sauce 

Dessert  

Seasonal fresh fruit platters  

And chefs selection of local and international cheese (4) platters w/ traditional accompaniments  

Dessert 

Cutting and plating of supplied cake or dessert 

 



 

standard roast meats buffet  

All served with crusty rolls butter and accompaniments and complimentary cake cutting  

$45 per person  

(Choice of 2meat options in total) 

roast meat options 

slow roasted beef rump cap 

slow roasted pork shoulder  

Lemon and oregano roasted chicken   

Whole baked local reef fish  

Slow roasted lamb shoulder  

Vegetables 

Mustard and thyme roasted mixed seasonal vegies 

[Pumpkin, potato, zucchini and red onion] 

Steamed corn cobs w herb butter 

Salads 

Fresh garden salad 

Baked brown rice salad w dried apricots and roasted walnuts 

Coleslaw  

Pasta 

Spinach and ricotta ravioli w pine nut butter sauce 

Fresh seafood  

Local straddie prawns  

 

Dessert 

Cutting and plating of supplied cake or dessert 

 

  



 

 

premium seafood and roast meats buffet  

All served with crusty rolls butter and accompaniments 

$55 per person 

And large platters of antipasto  

(Salami, prosciutto, triple cream brie, chargrilled zucchini, captured seasons pepperonator, house 

marinated Gyder grove olives, handmade sesame lavosh, grissini and crusty ciabatta) 

 

roast meat options choice of (3) 

slow roasted beef rump cap 

slow roasted pork shoulder  

Lemon and oregano roasted chicken   

Whole baked local reef fish  

Slow roasted lamb shoulder  

Vegetables 

Mustard and thyme roasted mixed seasonal vegies 

[Pumpkin, potato, zucchini and red onion] 

Steamed corn cobs w herb butter 

Salads 

Fresh garden salad 

Baked brown rice salad w dried apricots and roasted walnuts 

Coleslaw  

Pasta 

Spinach and ricotta ravioli w pine nut butter sauce 

Fresh seafood  

Local straddie prawns  

 

 

Dessert 

Cutting and plating of supplied cake or dessert 

 



 

ultra-premium 

Seafood and roast meats Buffet menu with antipasto and canapes 

All served with crusty rolls butter and accompaniments 

$80 per person  

Canapes  

Pumpkin and pancetta Arancini w tomato Napoli sauce 

Chicken and avocado mini baguettes 

Garlic and parsley breaded calamari 

House made mini sausage rolls  

And large platters of antipasto  

(Salami, prosciutto, triple cream brie, chargrilled zucchini, captured seasons pepperonator, house 

marinated Gyder grove olives, handmade sesame lavosh, grissini and crusty ciabatta

roast meat options choice of (3) 

slow roasted beef rump cap 

slow roasted pork shoulder 

Lemon and oregano roasted chicken 

Whole baked local reef fish 

Slow roasted lamb shoulder 

 

Choice of (2) 

Local straddie ocean king prawns 

Moreton bay bistro oysters 

Local Spanner crabs                                                                                                      

 

 

 

 

 

 

 

 

 

 

 

 

Vegetables  

Mustard and thyme roasted mixed seasonal vegies 

Steamed corn cobs w herb butter 

Caraway glazed carrots 

Salads  

Fresh garden salad 

Baked brown rice salad w dried apricots and roasted walnuts 

Homemade coleslaw with garlic aioli 

Insalata caprese  

 Pasta  

Spinach and ricotta ravioli w pine nut butter sauce 

Dessert  

Seasonal fresh fruit platters  

And chefs selection of local and international cheese (4) platters w/ traditional accompaniments 

Dessert 

Cutting and plating of supplied cake or dessert 

 



 

 

 

OFFSITE CATERING BOOKING FORM  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Extra information: 

A deposit of $500 is required at the time of confirming the function. This amount will be deducted from your final 

account. 

Extra costs: 

For a customised menu – one off fee of $150 

Offsite transport/delivery fee – one off fee $150 (anywhere on the island) 

We will need access to a coldroom or have adequate fridge room on site on the day of the function.  

Access to power and water will also be required, if not available, Alternate options will need to be made available. 

We need access to a basic kitchen of some sort to cater to the best of our ability, if you are not able to supply that, 

we will charge a $500 fee to supply adequate cooking equipment which includes but not limited to, portable 

ovens, hotboxes, benches and other essential equipment to cater. 

We are most pleased to assist you in the choice of menus from our superb range. To ensure your needs are met, it 

is necessary for us to have 6 weeks’ notice of your final Menu Selection. We will need all dietary requirement of all 

guests, as we will not carry extra special meals other than ones requested.  

We can supply bar staff at a cost of $50 per hour for a minimum of 4 hours. We can also supply alcohol, using our  

  

Organisers Name  

Contact Numbers (h)                            (m) 

Postal Address  

Date of Function  

Proposed Time   

Estimated Guests  

    Proposed location  

Proposed Menu  


