
Thank you for your enquiry to hold your  
function at the Oceanfront Brasserie. 

 
Our many years of experience will help your function be what you want it to be. 

Our spectacular position is the ideal setting for your special occasion. 
 

Holding  your Function at the Oceanfront Brasserie will make it a day  
that everyone will remember forever... 

 
On the following pages, you will find some information  

on what we have to offer you. 
 

I look forward to meeting with you to discuss your requirements. 

Functions 

Lisa Cook 
Functions Coordinator 

02 6651 2819 
0431 733 837 

ofb@deepseafishingclub.com.au 

Coffs Harbour Deep Sea Fishing Club 
Jordan Esplanade 

Coffs Harbour Jetty NSW 2450 
Phone: 02 6652 1534 

Website: http://deepseafishingclub.com.au/oceanfront-brasserie/functions/ 



The Ultimate Function Venue 

 Ocean views, delicious food and a great location... 
 
 The  Oceanfront Brasserie, positioned on the water’s edge at the  
Coffs Harbour Deep Sea Fishing Club, has spectacular 270 degree views of  

pristine beaches,  Coffs Jetty,  the inner harbour and surrounding hilltops. 
 

 Enjoy the decadent view with your fresh seafood and local produce which 
has  been exquisitely prepared by our chefs overseen by our Executive Chef 
Justin  Rondeau, guaranteeing that your dining experience  

 will be unique and relaxing. 
 
 Our facility has a number of private rooms with exclusive terraces, lounge 
and  bbq areas all overlooking the beautiful Pacific Ocean. We can cater 

for 35 to 300  guests.  
 

 At the right time of year it is possible to see the whales on their  
yearly migration! 
 
 Food presentation is your choice of buffet style or cocktail (for more relaxed  
 occasions) or the traditional sit down. 

 
 The Deep Sea Fishing Club provides a variety of drinks packages which  
includes  an extensive range of selected wine and beer. The drinks packages 
are served by  the club’s dedicated and friendly staff. 

 
 From it’s exceptional location on the southern headland with panoramic 
views of  Coffs Harbour’s jetty and inner harbour landscapes, unsurpassed 
backdrops of  Gallows and Boambee Beaches, to it’s fantastic food and wel-

coming relaxed  
 ambience ... The Oceanfront Brasserie tempts you to experience a  
gastronomic  indulgence. 



Our Dining Rooms are completely private from the rest of the club facilities with 
outstanding ocean and mountain views each from its own private terrace. 
 
The Pre-Function Lounge is the perfect place for your guests to await the  as it is 
bathed in  natural light and has amazing views. 
 
Menu pricing includes complete room setup, breakdown, cleaning, professional 
food waiter service, crockery, cutlery, linen napkins, linen tablecloths  
and glassware. present/wishing well table. 
 

 

Reception Package and Room 

The Coffs Harbour Deep Sea Fishing Club operates the bar and beverage service. 
 
A selection of local and imported beer, still and sparkling wine are available 
from their extensive cellar selection. 
 
Drinks Packages are available along with the highest standard of professional 
service.  The last three pages of this information booklet details what is available 
for you. 
 
Your Functions Coordinator, Lisa, will assist you every step of the way. 

Beverages 



Food 
You have a choice from the variety of menu options available at the Oceanfront 
Brasserie. Our Executive Chef Justin and his team have designed banquets of 3 to 
5 courses. Our chefs can accommodate any dietary requirements eg; gluten free, 
dairy free, vegetarian, vegan, etc upon request.  
 
Below are the menus available for you to make your selection from: 
 
For larger groups and those that prefer a more casual ambience, a buffet style 
menu is the ideal choice. A minimum of 50 people is required. 
 
 

For the more traditional approach to dining you have the following to choose 
from: 

 
Menu 1Menu 1Menu 1Menu 1    

EntréeEntréeEntréeEntrée————    

Shared Plates 

Asian Spring Rolls with Sweet Chilli Dipping Sauce 

Salt and Pepper Calamari with Aioli 
 

MainsMainsMainsMains    

Alternate Serve 

Dinner Rolls and Butter 

Char-Grilled Scotch Fillet Steak with Red Wine Mushroom Jus 

Oven Roasted Chicken Breast with a Creamy Pesto Sauce 

Grilled Fish of the Day topped with Avocado Salsa 

All served on a bed of Paris Mashed Potato 
Bowls of Garden Salad with a Creamy Balsamic Dressing 

 
Dessert 

Rich Chocolate Mud Cake  
with Fresh Cream and Strawberries 

 

Passionfruit Cheesecake  
with Fresh Cream and Strawberries 

 

 

 

 

 



Food 
Menu 2Menu 2Menu 2Menu 2    

    

Cheese Platters:Cheese Platters:Cheese Platters:Cheese Platters:    
Selection of cheeses and cured meats, olives, fetta, sun-dried tomatoes, crispy bread and 

dip platters 
 

Entrée:Entrée:Entrée:Entrée:    
Choice of two (2) 

 

Thai Fish CakesThai Fish CakesThai Fish CakesThai Fish Cakes    
Glass Noodle Vegetable Salad and Asian Dressing 

 

Hoisin BBQ Baby OctopusHoisin BBQ Baby OctopusHoisin BBQ Baby OctopusHoisin BBQ Baby Octopus    
Mixed Lettuce Leaf and Mango Salad and Lemon Aioli 

 

Smoked Salmon Zucchini Fritters StackSmoked Salmon Zucchini Fritters StackSmoked Salmon Zucchini Fritters StackSmoked Salmon Zucchini Fritters Stack    
Horse Radish and Dill Cream 

 

Mains:Mains:Mains:Mains:    
Freshly Baked Bread Rolls 

Choice of two (2) 
 

Grilled Fish of The DayGrilled Fish of The DayGrilled Fish of The DayGrilled Fish of The Day 
Asian Vegetables and a Ginger Soy Glaze 

 

Szechwan Pepper Crusted Roast Prime RibSzechwan Pepper Crusted Roast Prime RibSzechwan Pepper Crusted Roast Prime RibSzechwan Pepper Crusted Roast Prime Rib 
Fennel, Apple Chutney and Honey Glazed Baby Carrots 

 

Chicken Supreme filled with SunChicken Supreme filled with SunChicken Supreme filled with SunChicken Supreme filled with Sun----dried Tomato and Camembertdried Tomato and Camembertdried Tomato and Camembertdried Tomato and Camembert 
Steamed Snow Peas 

 

All meals are served on Paris Mash 
 

DessertsDessertsDessertsDesserts    
Choice of two(2) 

 

ProfiterolesProfiterolesProfiterolesProfiteroles  
with Frangelico Custard & Ice Cream 

Baked CheesecakeBaked CheesecakeBaked CheesecakeBaked Cheesecake  
with Strawberry Cointreau Coulis  & Fresh Cream 

Chocolate Mud CakeChocolate Mud CakeChocolate Mud CakeChocolate Mud Cake  
with Creme de Menthe Chocolate Sauce 

 

Pricing for the Wedding Menu includes tablecloths, serviettes, cutlery and 
glassware, 



Food 
For a relaxed mode or cocktail ambience,  

Finger Food is the perfect choice for dining: 
    

Hot Platter 1Hot Platter 1Hot Platter 1Hot Platter 1    

Vegetarian Spring Rolls with House Made Sweet Chilli Dipping Sauce 

Cocktail Vegetarian Samosas 

Spicy Potato Wedges with Sour Cream and House Made Sweet Chilli Sauce 

Fresh Crumbed Baby Whiting with House Made Tartare Sauce 

Fresh Crumbed Calamari Rings With House Made Cocktail Sauce 
 

Hot Platter 2Hot Platter 2Hot Platter 2Hot Platter 2    

Cocktail Frankfurts with Tomato Sauce 

Crispy Chicken Wings tossed with House Made BBQ Chilli Sauce 

Party Pies and Sausage Rolls 

Mini Vegetable Quiches 
 

Cold PlatterCold PlatterCold PlatterCold Platter    

Marinated and grilled Mediterranean Vegetables 

Oven Roasted Marinated Olives 

Selection of Cured Meats 

Tasty Cheese, Marinated Feta 

Carrot and Celery sticks 

Mediterranean Dips 

Water Crackers 



Food 
 

Sandwiches & Wraps PlatterSandwiches & Wraps PlatterSandwiches & Wraps PlatterSandwiches & Wraps Platter————Minimum 25 peopleMinimum 25 peopleMinimum 25 peopleMinimum 25 people    
Your choice of the following mixed sandwich platters: 

 
Roast Beef with Seeded Mustard, Tasty Cheese 

Chicken, Celery, House Made Cracked Pepper Mayonnaise 

Curried Egg, Lettuce Salad 

Chilli Tuna, Rocket 

Glazed Leg Ham, Dijon Mustard, Cheese 

On a combination of white and wholemeal breads 
 

Gourmet Wraps and Organic Turkish Bread SandwichesGourmet Wraps and Organic Turkish Bread SandwichesGourmet Wraps and Organic Turkish Bread SandwichesGourmet Wraps and Organic Turkish Bread Sandwiches 

Turkey Cranberry Spread 

Roast Beef, Horseradish Cream 

Cajun Chicken Caesar 

Leg Ham, Grated Tasty Cheese, Dijon Mustard 

Mediterranean Vegetable Basil Pesto Mayonnaise 
 

Dessert PlatterDessert PlatterDessert PlatterDessert Platter 

Mud Cake, Cheese Cake 

Carrot Cake, Assorted Slices 

Friands 
 

Platters serve approx 10 people 



Buffet Chef’s Carvery Buffet Chef’s Carvery Buffet Chef’s Carvery Buffet Chef’s Carvery     

Seeded Mustard Rotisserie Beef with Rich Gravy and Horseradish 

Sliced Pork Leg with Apple Sauce 

Freshly tossed Garden Salad with a Creamy Mint Dressing 

Bacon and Potato Salad with a Creamy Chive Dressing 

Penne Pasta and Vegetable Salad with Basil Pesto Dressing 
 

Baby Chat Potatoes 

Steamed Jasmine Rice 

Melange of Steamed Vegetables 
 

Yellow Thai Prawn and Vegetable Curry 

Mediterranean Vegetarian Lasagne 

Honey Sesame Chicken Pieces 
 

Buffet Desserts:Buffet Desserts:Buffet Desserts:Buffet Desserts:    

Mud Cake with Strawberries 

Carrot Cake, Cheese Cake 

Pavlova with Fruit Salad and Cream 
 

Seafood Upgrade:Seafood Upgrade:Seafood Upgrade:Seafood Upgrade:    

Fresh King Prawn Tower 

Fresh Sydney Rock Oysters 

Crumbed Calamari 

Battered Fish Goujons 

Freshly Crumbed Prawn Cutlets 



Our BBQ area is ideal for a more casual gathering. Boasting ocean views down 
Boambee Beach , the area is completely under cover, has it’s own power supply for 
your use and is all inclusive in the hire fee. The capacity is for a minimum of 30 
people to a maximum of 80 people 

The BBQ Area 

The Eastern Room 
The Eastern Room has it’s own private balcony for your use. 
 
The seating capacity for The Eastern Room is for a minimum of 35 guests  
to a maximum of 50 guests. The total area is 90m2. 
 
Drinks Packages are available for this room and there are no member discounts 
for dry tills. 
 
All costs cover set up and Break down of 
room and two professional bar Staff.  



Our spectacular Southern Room commands stunning views of both Gallows and 
Boambee Beaches with unsurpassed backdrops of hills and valleys 

The perfect setting for your function. 
 

The Southern Room has its own private balcony and dance floor. 
 

The seating capacity caters for a minimum of 70 guests  
to a maximum of 100 guests. 

 
The Southern Room is available for private use with two 2 dedicated bar staff   

for a minimum of four 4 hours. This also covers the cost of cleaning. 

The Southern Room 



Beverage Packages 

Beverage Package 1Beverage Package 1Beverage Package 1Beverage Package 1    
 

Stubbies of beer including: 
Victoria Bitter, Tooheys New, XXXX Gold, Cascade Premium Light 

 
Wine and Champagne: 

Hardy’s Collection of Premises Wines and Omni Champagne 
 
 

 Adult Children Children 
  (5-16years) (Under 5 Years) 
2 Hour Minimum $18.50 $9.00 Free 
3 Hours $24.50 $12.00   
4 Hours $30.00 $15.00 

 
Additional half (1/2) hour $3.50 per person 

 
Function Bar Service ends at 11.00pm 

 
Management reserves the right to change the prices and content of this  

Beverage Package at its discretion 
 

The Coffs Harbour Deep Sea Fishing Club promotes the Responsible Service 



Beverage Package  2Beverage Package  2Beverage Package  2Beverage Package  2    
(without spirits) 

 
Stubbies of beer including: 

Victoria Bitter, Tooheys New, XXXX Gold, Cascade Premium Light, Crown Lager,  
Tooheys Extra Dry, Carlton Premium Dry, James Boag 

 
Wine and Champagne: 

Selection of Rosemount Diamond Cellars Wines and Champagne 
 

Non-Alcoholic: 
Soft Drinks and Orange Juice 

 
 

 Adult Children Children 
  (5-16years) (Under 5 Years) 
2 Hour Minimum $22.00 $9.00 Free 
3 Hours $28.00 $12.00   
4 Hours $34.00 $15.00 

 
Additional half (1/2) hours $3.50 per person 

 
Function Bar Service ends at 11.00pm 

 
Management reserves the right to change the prices and content of this  

Beverage Package at its discretion 
 

The Coffs Harbour Deep Sea Fishing Club promotes the Responsible Service of Alcohol 



Beverage Package  3Beverage Package  3Beverage Package  3Beverage Package  3    
(with spirits) 

 
Stubbies of beer including: 

Victoria Bitter, Tooheys New, XXXX Gold, Cascade Premium Light, Crown Lager,  
Tooheys Extra Dry, Carlton Premium Dry, James Boag 

 
Wine and Champagne: 

Selection of Rosemount Diamond Cellars Wines and Champagne 
 

Spirits: 
(standard half nip spirits with mixers) 

Jim Beam Bourbon, House Scotch, Vodka & Gin, Bacardi, Bundaberg Rum UP 
 

Non-Alcoholic: 
Soft Drinks and Orange Juice 

 
 Adult Children Children 
  (5-16years) (Under 5 Years) 
2 Hour Minimum $28.00 $9.00 Free 
3 Hours $33.00 $12.00   
4 Hours $40.00 $15.00 

 
Additional half (1/2) hours $3.50 per person 

 
Function Bar Service ends at 11.00pm 

 
Management reserves the right to change the prices and content of this  

Beverage Package at its discretion 
 

The Coffs Harbour Deep Sea Fishing Club promotes the Responsible Service of Alcohol 



Preferred Suppliers ListPreferred Suppliers ListPreferred Suppliers ListPreferred Suppliers List 
Celebrant :Celebrant :Celebrant :Celebrant :    
WENDY HAYNES           
(02)66521427 

Photography:Photography:Photography:Photography:    
SCOTT CARLE PHOTOGRAPYH   
(02)66993559 
M:  0418532011 

DAVID MOORE PHOTOGRAPHY  
Mobile 0408404760 

PETER SECHI PHOTOGRAPHY    
(02)66514619 
M:  0417251366 

NORTH COAST PHOTOGRAPHY  
(02)66524924 
M: 0404866676 

DMT PHOTOGRAPHY 
M: 0417239886 

Cakes:Cakes:Cakes:Cakes:    
MODERN CAKE CREATIONS (Kerrie)  
(02)66525126 
M: 0422216779 

STUNNING NOVELTY CAKES (Donna) 
M: 0421189289 

Florist:Florist:Florist:Florist:    
PRECIOUS PETALS (Natalie)  
 (02) 66527557 

MOONEE BLOOMS                 
(02) 66537685 

FLOWERS ON FIRST (Kellie)  
(02) 66589599 
Wedding & Event Stylists:Wedding & Event Stylists:Wedding & Event Stylists:Wedding & Event Stylists:    
BEAUTIFUL WEDDING (Sharon)  
(02) 66583598 

M:  0437690037 
SPECIAL OCCASIONS  (Margret)  
(02) 66528263 

Wedding Car Hire :Wedding Car Hire :Wedding Car Hire :Wedding Car Hire :    
PT CRUISERS (Rob & Lyn)  
(02) 66521059 

CLASSIC WEDDING CARS (Warren)  
M: 0419408558 

CLASSIC CHEVYS COFFS  (Andrew)  
(02) 66494464                                             Mobile  
0418658076 
RED CARPET LIMOUSINE SERVICE (Michael)  
(02) 66582898 
CLASSIC CHAUFFEURED CAR                   
M: 0417410996 

                                             
 
 
 

Entertainment:Entertainment:Entertainment:Entertainment:    
ROLAN MOYE 
(02)66564669 
M: 0405128601 

JOHN LOGAN 
(02) 66528266 

JAMIE MARTIN (Coastal Soul) 
M: 0418267421 

MARTIN VAN VELUREN 
(02) 66537147 

Col’s Karaoke & DJ 
66554457 
M:0407559331 

 
Hair Stylist:Hair Stylist:Hair Stylist:Hair Stylist:    
TRENDZ  
(02) 66582183 

ENVY/INROE  (Donna) 
(02) 66528822 
M: 0411330861 

BELLISIMO BRIDES (Jodi) 
M:  0418262799 

HAIR & BODY CONCEPTS 
(02) 66526011 

Beauty/Make Up Stylists;Beauty/Make Up Stylists;Beauty/Make Up Stylists;Beauty/Make Up Stylists;    
ELLA BACHE   (Carmen) 
(02) 66500800 

BEYOND SKIN DEEP (Amy) 
(02) 66524444 

JAN YOUNG BEAUTY  (Jan) 
(02)66529753 

Wedding Gown/Formal Suit Hire:Wedding Gown/Formal Suit Hire:Wedding Gown/Formal Suit Hire:Wedding Gown/Formal Suit Hire:    
JACK SIMMONS MENS FORMAL HIRE 
(02) 66523272 

RSVP BRIDAL HIRE 
(02) 66527000 

TALL POPPIES WEDDING HIRE 
M:  0403623813 

MELANIES DRESS HIRE 
(02) 66516048 

Jewellers/Custom made Jewellery:Jewellers/Custom made Jewellery:Jewellers/Custom made Jewellery:Jewellers/Custom made Jewellery:    
MATT LORETAN 
(02) 66515532 

KENNEDY JEWELLERY 
(02) 66509940 

PARRYS JEWELLERS 
(02) 66511255 

WALLACE BISHOP JEWELLERS 
(02) 66529432 

MICHAEL HILL JEWELLERS 
(02) 66518244 


