
FUNCTION PACKAGE

REEF GATEWAY 
HOTEL



Loc at ed  on Shut e Harbour Road, t he Reef  Gat eway Hot el has been est ab lished  in 
Cannonva le f or over 20  years and  over t his t ime has bec ome a loc a l f avourit e.

Wit h mult ip le spac es in t he venue t hat  c an be used  f or p riva t e event s or c asua l 
ga t herings, t he Reef  Gat eway Hot el is t he perf ec t  spot  f or your next  c elebra t ion.

?

?

Onc e aga in a  g rea t  event  put  t oget her by t he st a f f  
o f  The Reef  Gat eway, bar st a f f  were g rea t , f ood  was 
good, p lent if ul & g rea t  va lue. Made my job  easy in 
a rrang ing  p resent a t ion night .

Grea t  a t mosphere, Good  f ood  and  f amily f riend ly. The loc a ls 
c hoose t his p lac e when looking  f or an ent ert a ining  p lac e t o  ea t .



Rooms t o Hire

SPACE TYPE

Out door, 
Semi Priva t e, 
Ha lf  Underc over

SEATING 

80

PROJECTOR

Yes

STANDING

200

TV

Yes

MUSIC

Yes 

MICROPHONE

Yes

Reef Room
This room is per f ec t  f or corporat e event s and sit - dow n d inners. 
This space of f ers a  privat e bar.

Beer Garden
If  you are look ing f or t he per f ec t  space out side under t he f a iry  light s w it h 
your ow n privat e bar, t his space is f or you!

SPACE TYPE

Indoor, Priva t e 

SEATING 

100 

PROJECTOR

Yes

STANDING

150

TV

Yes

MUSIC

Yes -
Through 
port ab le speaker

MICROPHONE

Yes



AVAILABLE FOR GROUPS UNDER 50  PAX

Choice of  2 meals f rom 
each course a lt ernat e d rop.

// 1 Course $35 
// 2 Course $50  
// 3 Course $65

Herb & garlic  b read

Garlic , herb  & c heese bread

Garlic , c heese Pizza Bread

(Glut en f ree base op t ion $3 ext ra  pp)

Choice of  3 meals 
per course a lt ernat e d rop.

// 1 Course $40  
// 2 Course $55 
// 3 Course $70

OR

All above inc lude
complement ary  breads t o share

Alt ernat ive Drop 

Entrees 
Fried  sp icy  Calamari
Chilli, c oriander, lemon, w it h roquet t e, p ic k led  
onion sa lad  & a  side of  a io li

St ick y  Chick en Wings
Honey, soy, sesame seeds & sha llot s

SnP t of u
W? c hipot le a io li, roc ket t e and  
p ic k led  onion sa lad  and  lemon

Pumpk in gnocchi
W? mushroom, sp inac h and  
smoked c heddar c ream

(ADD SMOKED SALMON $9 PER PORTION)

Mains
Aust ra lian Praw n and Avocado GF
Toast ed  c oc onut , c uc umbers, Spanish onion, 
f r ied  sha llot s, vermic elli nood les 
& g inger lime d ressing

250 g Rump Yardst ic k  GF
(Cooked t o med ium) 
Fries, sa lad  & sauc e pepper/ mushroom/ gravy

Crumbed Chick en Breast  Schnit zel 
Fries, sa lad  & sauc e pepper/ mushroom/ gravy

Beer Bat t ered Fish & Fr ies 
House t art a re, lemon & sa lad

Miso & Honey  Glazed Fresh At lant ic  Salmon Fillet  GF 
Blist ered  c herry t omat oes, buc k c hoi, 
st eamed jasmine ric e & miso g laze

Chick en Salad GF  
Flaked  a lmonds, t urmeric  quinoa, roast ed  pumpkin, 
c herry t omat oes, p ic k led  onions & mixed  leaves

Carbonara Linguine 
Bac on, onion, egg yo lk , sha llot s, parsley & c rac ked  pepper 
in a  garlic  c ream reduc t ion t opped w it h shaved parmesan

Desserts
Pavlova GF
Fresh st rawberries, passionf ruit  syrup  
& whipped c ream

St ick y  Dat e Pudd ing
W? but t ersc ot c h, st rawberries and  
vanilla  ic e c ream

Chocolat e Cak e 
W? c hoc ola t e sauc e, berry c ompot e 
and  vanilla  ic e c ream

Churros V,DF  
W? berry c ompot e, st rawberry and  
c oc onut  and  c hoc ola t e sauc e



Plat t ers

Trio of  Wings  $60
3kg of  w ings, BBQ, honey soy & buf f a lo  w it h c hips 
& d ipp ing sauc es

Pizza  $50
2 p izzas of  c hef ?s c hoic e c ut  int o 16 slic es 
Please request  any f avourit es

Grazing Ant ipast o Plat t er  $10 0
FEEDS APPROXIMATELY 10  PEOPLE
Spanish c horizo, smokey ham, Hungarian sa lami, p ic k led  onion, 
p ic k led  c abbage, roast ed  red  peppers, smoked c heddar c heese, 
Danish f et t a , Ka lamat a  o lives, let t uc e, t oast ed  Turk ish bread  f ingers 
& mixed  c rac kers

Yum Cha $10 0  
FEEDS APPROXIMATELY 10  PEOPLE
Veget arian d im sims, spring  ro lls, c urry samosas, pork  wont ons & 
p rawn t w ist ers w it h d ipp ing sauc es (24 OF EACH ITEM)

Past ry  Plat t er $10 0  
FEEDS APPROXIMATELY 10  PEOPLE
Mini Pies, sausage ro lls, m ixed  mini quic he, sp inac h 
& f et t a  past izzi w it h d ipp ing sauc es 

Deli Sandw iches and Wraps $10 0
Assort ment  of  gourmet  f illings on t ort illa  w raps 
and  Turk ish ro lls 6 w raps & 6 Turk ish ro lls w it h variet y of  f illings 
inc lud ing smoked sa lmon, c hic ken breast , ham, and  veget arian

Fresh Seaf ood Plat t er  $180
Peeled  Aust ra lian t iger p rawns 250g, smoked sa lmon 250g, 
1 dozen pac if ic  oyst ers k ilpa t ric k , m iso g lazed  pan- f r ied  sa lmon f illet  
200g, pan- f r ied  humpt y doo barramund i f illet  200g w it h c himic hurri, 
mussels, t a rt a re & grilled  lemon c heeks

Fried  Seaf ood Plat t er  $150
Salt  & pepper c a lamari, c oc onut  p rawns, 
beer bat t ered  c ora l t rout  b it es, p rawn t w ist ers, 
c rumbed sea sc a llops, c hips, sa lad, lemon, t a rt a re & a io li

Ribs and Wings $150
1kg pork  ribs, 1kg st ic ky c hic ken w ings, sp icy slaw, 
c hips and  house made p ic k les 

Salads $75 
Trio of  sa lads, quinoa & roast ed  pumpkin sa lad, 
avoc ado vermic elli nood le & t oast ed  c oc onut  sa lad  
& f resh f ant ast ic  garden sa lad

Seasonal Fruit   $70   
Selec t ion of  slic ed  f ruit s

Cheese Plat t er $75 
Gourmet  c heeses, smoked c heddar, Danish f et t a , 
b rie, gouda, d ried  f ruit  sa lad, mixed  sa lt ed  nut s, 
quinc e past e & c rac kers

Sw eet  Plat t er  $75
Trio of  c akes c hoc ola t e, banana & c arrot  c ake 
w it h c aramel slic e and  c hoc  c hip  c ook ies



OPTION ONLY FOR GROUPS ABOVE 50  PEOPLE
$59 PER HEAD

CHOICE OF THREE PROTEINS

-  Cora l t rout  f illet s in green c oc onut  c urry

-  Honey baked ham leg

-  Crac k ling  pork  and  smoked app le puree

-  Beef  korma

-  Blac kened st r ip lo in 18hour slow  c ooked

-  Tandoori c hic ken breast

-  Lamb kof t a

-  St ic ky pork  belly  b it es

-  Cauli and  broc c oli g ra t in

-  Pac if ic  oyst ers 5 dozen $250

-  3kg f resh Aust ra lian t iger p rawns $250

-  App le and  c innamon c rumble w it h brandy c ust ard

-  Trio  of  c akes, banana, c arrot  & c hoc ola t e

-  Selec t ion of  seasona l f ruit s

-  St ic ky f ig  pudd ing w it h but t ersc ot c h

-  Pavlova w? c ream and seasona l f ruit s and  berries

SIDES -  CHOICE OF THREE

-  St eamed jasmine ric e or b iryani r ic e

-  But t ered  mash pot a t o

-  Med ley roast ed  root  veget ab les

-  Creamy bac on pot a t o bake

-  Med ley of  st eamed veget ab les

-  Creamy pot a t o sa lad  w it h egg and  bac on

-  Sp icy c o leslaw  or c runc hy Green app le slaw

-  House garden sa lad

MAINS
ALL BUFFETS GET FRESH BAKED DINNER ROLLS AND BUTTER

DESSERT BUFFET
CHOICE OF 3 DESSERTS $10  PER HEAD 

UPGRADES 

Buf f et  Opt ion



ELEVATE YOUR EVENT EXPERIENCE WITH OUR UPGRADED OFFERINGS! 
CUSTOMISE YOUR BAR SERVICE BY SETTING A LIMIT ON THE TAB OR OPTING FOR A CASH BAR. OUR BARS FEATURE A 

SELECTION OF BASIC BEER, WINE, AND SPIRITS, AND WE?RE READY TO ACCOMMODATE SPECIAL REQUESTS.

Take your event to the next level
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