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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 

 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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ROOM HIRE FOR POINCIANA ROOM 
HALF DAY HIRE 
(up to 4 hours) 

$200.00 

DAILY ROOM HIRE 
(up to 7 hours) 

$300.00 

WHITE TRIPOD SCREEN $50.00 

PROJECTOR HIRE 
MICROPHONE 

$100.00 
NO CHARGE 

 Morning and Afternoon Tea Menu 
 
Morning Tea Cost Per Person 

TEA AND COFFEE MAKING FACILITIES (1) SESSION $3.50 

TEA AND COFFEE MAKING FACILITIES (1) SESSION (ALL DAY) $10.00 

Option 1 
Freshly brewed coffee and tea, homemade cakes/biscuits – 2 
pieces per person 

$10.00 

Option 2  
Freshly brewed coffee and tea, selection of homemade 
muffins – 2 pieces per person 

$10.00 

 
Afternoon Tea 

 

Option 1 
Freshly brewed coffee and tea, selection of cheeses and fruit 
with crackers  

$12.00 

Option 2 
Freshly brewed coffee and tea, home made cakes/biscuits – 2 
pieces per person 

$10.00 

ADDITIONAL  

ORANGE JUICE AVAILABLE (UPON REQUEST – ADDITIONAL 
COST)  

 

WATER AVAILABLE ALL DAY  NO CHARGE  

COMPLIMENTARY USE OF MICROPHONE AND LECTERN NO 
CHARGE 

 

AUDIO/VISUAL EQUIPMENT AVAILABLE (UPON REQUEST) 
ADDITIONAL COST 
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BREAKFAST MENUS 
 

Option 1 - $10.50 per person (minimum 20)   
Assorted basket of muffins and pastries   
Self service tea and coffee   
 

Option 2 - $25.00 per person (minimum 20) 
Cooked Breakfast served to table including self serve tea, coffee and juice – 
please choose one (1) of the following:- 

• Eggs Benedict – English Muffin topped with either ham or smoked 
salmon, poached eggs and topped with hollandaise sauce 

 
• Hot Breakfast consisting of Scrambled Eggs, Bacon, Tomato, Chipolata 

Sausages, Hash Brown and Toast 
 

 To include self service bowls of cereal, fruit, yoghurt, basket of 
fresh muffins, toast, jam and spreads – add $4.00 per person 

 

Option 3 - $25.00 per person (minimum 30) 
 
Buffet Breakfast Including 
 Choice of Cereals and Yoghurt 
 Compotes of Fruit 
 Basket of Fresh Muffins and Pastries 
 Mixed Toast 
 Jam and spreads 
 Fresh Fruit Juice 
 Self Service tea and coffee 
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Light Lunch Menu 
Package 1 

Plate of mixed four point sandwiches with home-made slice 

$10.00/hd 

Package 2 

Mixed Platter of open sandwiches, 

 Includes, ham, turkey and smoked salmon with condiments 

$16.00/hd 

(based on 4 pieces per person) 

Package 3 

Home-made Quiche with chips and salad 

$16.00/hd 

(Additional $5 to include a dessert) 

Package 4 

Chicken Parmagana served with chips and salad 

$16.00/hd 

(Additional $5 to include a dessert) 

Package 5 

Roast Dinner served with vegetables (minimum 20) 

$19.50/hd 

(Additional $5 to include a dessert) 

Package 6 

(minimum 30) 

BBQ Luncheon 

$27.00/hd 

Includes:   Porterhouse Steak (200g) 

Quality Beef or Pork Sausages (2 per person) 
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Buffet of Salads to consist of 

 

German Potato Salad 

Tomato and Basil Collage 

Celery, Coriander and Orange 

Selection of Condiments 

Tropical Coleslaw 

Green Salad 

Cucumber and red onion salad 

Baby Beets 

Sliced Bread Basket 

    

Bain Marie 
(self-service) 

 
$27.00/hd 

 
Consisting of: 

Thai Chicken Curry 
Steamed Jasmine Rice 

Beef Stroganoff 
Buttered Noodles 

Mixed Bread Basket 
 

Cold Buffet Menu 
(minimum 30) 

  
$38.00/hd Buffet only 

$43.00/hd Includes Dessert 
 

Platters of roast beef, honey baked ham, turkey and chicken including 

selection of salads 

Buffet of Salads to consist of 

German Potato Salad 

Tomato and Basil Collage 

Celery, Coriander and Orange 

Selection of Condiments 

Tropical Coleslaw 

Green Salad 

Cucumber and red onion salad 

Baby Beets 

Sliced Bread Basket 
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Hot Carvery Menu 
(minimum 30) 

 
 $38.00/hd Carvery Only 

$43.00/hd Includes Dessert 
 

Choice of Freshly Roasted Meats Carved at the Buffet Table 
Roasted Leg of Pork 

Herb and Mustard Crusted Topside of Beef 
Rosemary and Garlic Infused Leg of Lamb 

 
Hot Vegetables 

Garlic Creamed Potatoes 
Honey’d Julienne Carrots 

Sautéed Beans with Almonds 
Cauliflower and Broccoli Mornay 

Home Style Pan Gravy 
Selection of Condiments 

Mixed Bread Basket & Butter 
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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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 A deposit of $250 is required to confirm booking 

 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 

 A Minimum charge of $300 per session is payable if no catering required 

 Pricing includes linen, cutlery, crockery and napkins as required 

 Room Hire Fee of $200 applies 

 

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. 
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