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Welcome 
 

Poinciana Catering is a family owned and operated Business with a combined 

Hospitality experience of over 30 years. Although relatively new to the Gold 

Coast Catering scene we have a wealth of knowledge obtained whilst working 

as Chef and Functions Co-ordinator at the Royal Yacht Club of Tasmania, where 

we were renowned for our professionalism and service. 

 
 One of the Gold Coasts most Prestigious Golf Clubs 

 Function Room to seat 30 – 220 

 Cocktail Parties up to 350 

 Conference & Seminars 

 Family Run Business 

 Warm Friendly, Personalised Service 

 
The menus enclosed should be considered as a guide only.  Chef David will be 
only too happy to assist in any further ideas or suggestions you may have.  To 
ensure we can deal with these we must have at least one full weeks notice. 
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CANAPES / HORS D’OEUVES 
Consists of a combination of 2 or 3 dips with crudities, cold canapes and hot 

finger food. 
 

8 pieces per person 

10 pieces per person 

12 pieces per person 

$19.50 per head 

$23.00 per head 

$26.50 per head 

 
 

Home made dips  
(2 or 3) served with corn chips and crudities. 

 
 

Cold Canapes 
 

Pastry Barquettes - Crab and salmon mouse, Chicken liver pate,  Smoked 
Salmon & Avocado 

 
Rare roast beef and red onion marmalade on German Rye 

 
Cream cheese and smoked salmon on sourdough 

 
Sushi 

 
Rice Paper Rolls (Asian Style) 

 
Hot Canapés 

 
Filo Triangles - Ham and Mushroom or Spinach and Fetta 

 
Fish sticks (crumbed, battered or floured) in various flavours 

 
Mini Quiche 

 
Mini Satays (Marinated Chicken, Beef, Pork or Lamb) 

 
Satay Sticks 

 
Mini Vol au Vents 
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Marinated Chicken Wings 
 

Salt & Pepper Calamari 
 

Steamed Shrimp Dumplings 
 

Vegetarian Samosas 
 

Asian Pork Noodle Balls 
 

Crunchy Thai Chicken Cakes 
 

Thai Money Bags 
 

Spring Rolls 
 

Curry Puffs 
 

Risotto Croquettes 
 

Red Curry Seafood Wontons 
 
 
 
 
 
 

The above is only a sample of what we can prepare. 
Flavours and variations will depend on daily produce available.  We are proud to 

advise that all food is prepared fresh and made on the premises. 
Intended numbers are to be advised no later than (7) days prior to function. 
Full payment of account is required no later than (4) days prior to function. 

Room Hire Fee $200 applies. 
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 Function Policy 
 

We have implemented certain policies to ensure the smooth running of our 

business and to meet everybody’s obligations and customer’s needs. 

 

The menus enclosed should be considered as a guide only.  Chef David will be 

only too happy to assist in any further ideas or suggestions you may have.  To 

ensure we can deal with these we must have at least one full weeks notice. 

 

Due to Licensing laws we cannot permit the bringing of any alcohol onto the 

premises.  Please see the “Beverage List” for the range of beverages and their 

prices available.  The Clubs Liquor License is until 12.00 midnight.  The Southport 

Golf Club practices the responsible service of alcohol and asks your assistance in 

the implication of this policy. 

 

The club has a Dress Standard. Please ensure all guests abide by this standard, 

details of which are on display in the foyer of the clubhouse. i.e. - Collared Shirt, 

Covered Footwear and if wearing shorts, socks to cover ankles. 

 

The Southport Golf Club and Poinciana Catering prides itself on the care of its 

patrons and their belongings. Poinciana Catering will not be held liable for 

damage and/or injury to any patrons and/or their guests.  Poinciana Catering 

will not accept responsibility for the damage, or loss of any property left on the 

premises prior to, during or after any function.  Clients should, if necessary, 

arrange their own insurance. 

 

While every effort is made to maintain prices as printed, prices are subject to 

change without notice to meet fluctuating costs.  All prices are G.S.T. inclusive.  

All functions held on Public Holidays will incur a 15% surcharge. 
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Numbers are to be advised no later than (7) days prior to function 

Full payment of account is required no later than (4) days prior to function 

Pricing includes linen, cutlery, crockery and napkins as required 

 

Payment can be made by either cash, bank cheque, eftpos (excluding Amex 

and Diners) or  direct debit into our account. (Heritage Building Society, Account 

No 8681805  BSB 638-060).  Please note a 4% charge will apply to all eftpos and 

credit card transactions. 


