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With such a versatile design, The Collective has established itself

as one of the leading function venues on the Gold Coast and is
designed to host a diverse range of functions from corporate events
to cocktail parties, weddings and Christmas celebrations.

Featuring a large courtyard dining room, rooftop dining/function
space, we offer a range of areas available for small groups
of 50 up to events for 400.

With 5 independent kitchens showcasing cuisines from all
around the world we are able to create an exciting and
varied canapé or shared banquet menu for your event.



‘Rooftop bar area contains one large island
bar in the centre.

EXCLUSIVE USE » Seated casual and formal dining areas

catering for up to 80 guests.

Our popular rooftop can be hired privately and is » Sectioned areas available for private

the perfect space for large or small groups. celebrations, dinner and drinks and cocktail
style events.

The fully covered roof top boasts a centerpiece

bar with a mixture of options including seated + Stylish and premium outdoor furniture and

tables, comfy lounges, or standing cocktail tables. decor suited to the tropical Gold Coast
climate.

With breathtaking sunsets setting the mood,

we let it guide you into an evening filled with + Retractable roof and awnings to provide
wonderful food and spectacular beverages. weather proof entertaining.

« Arange of menus available from 5 different
kitchens

CAPACI I I ¢ Premium beer, wine and cocktail list

140 Sajﬂl'l !!II'I 9 (C&M (RWPHM) + Portable heating units
80 S’wM « Access to_premium Ay equipment suppliers

and premium entertainment
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Our main dining area is cool and casual in a
stylish setting. The courtyard lends itself to a
tropical vibe with greenery in abundance, dark
wood splashed on concrete and an open-air
expanse with a fully retractable roof.

With views of the 5 open kitchens and access
to its own bar, this space is perfect for mingling

at a corporate reception or set for a gala dinner.

This vast space has a purpos-built raised
platform for a band or D) with a dance floor.

CAPACITY

Weather permitting removable roof to provide

seamless indoor/outdoor entertaining
Large long bar & dry bar

Seated casual and formal dining areas
catering from 10 to 100 guests

Large areas for canape style dining for up to
250 guests

Sectioned areas available for semi-private
celebrations, dinner and drinks and cocktail

style events.

Stylish & premium outdoor furniture & decor
suited to the Tropical Gold Coast climate.

Retractable roof and awnings to provide
weather proof entertaining.

A range of menus available 5 different
kitchens

Premium beer, wine and cocktail list
Portable heating units

Access to premium AV equipment suppliers
and premium entertainment

COCKTAIL
EVENTS

CORPORATE
FUNCTIONS

WEDDING
& CELEBRATIONS
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With polished concrete flooring, low hanging
beams and festoon lighting this is a really cool
space for a birthday or engagement party and is
our most semi-private area being separate from

the other dining areas.

50/ COEKFAIE
50 SEATEL
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For an intimate soiree under the twinkling fairy
lights of the garden wall, this cute spot loves

a baby shower or an afternoon birthday drink
heading into the night. This relaxed space can
be open-air and has a fully retractable roof.

50 COCKIZUE
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EVENTS FUNCTIONS & CELEBRATIONS




Chicken Karage GF
Vegetable Spring Rolls V

Selection of Fried or
Steamed Dumplings VO

Pork Belly Nuggets

Chicken Tenders
with buffalo sauce

13000

Mac & Cheese Croquettes V
with jalapeno mayo

Truffle & Mushroom
Arancini V

Prawn & Béchamel Bites

Grilled Halloumi GF, V
with rocket & Italian herbs

+ §Gpp
Chicken Karage GF
Vegetable Bao Bun

Beer Battered Flathead Taco GFO
Spiced Cauliflower Taco V, GFO

Lamb Souvlaki GFO

with cherry tomato, tzatziki

Chicken Slider

Halloumi & Mushroom Slider V

Bruschetta V

GF = Gluten Free GFO = Gluten Friendly Option

i
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Kalamarakia GF
with lemon aioli

Greek Dips GFO
with pita

Zucchini Fries V
with mint & aioli

Angus Beef Sliders

+ 41" lpp-
Sweet & Sour Pork GF
with steamed rice
Moreton Bay Bug Roll
Pepper Fillet Steak Burrito
Garlic Butter Mushroom Burrito V
Chicken Gyros

4 Pizza Selection GFO
Half per person

V = Vegeterian VO = Vegeterian Option

Seafood Tostata GF
with spicy pico verde

Corn Ribs GF, V
with chilli butter

Kingfish Ceviche GF
with tapioca crisp
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COURSE 1 COURSE 2 COURSE 3 COURSE4
SELECT TWO SELECT THREE SELECT TWO SELECT ONE
Charred Corn Ribs GF, V Seafood Tostata GF Lamb Souvlaki GFO Churros

with chilli butter & lime Corn tostada, fresh mixed seafood with cherry tomatoes, tzatziki & fries with chocolate & caramel sauce

Earif s v & SpICy pIco verde

with balsamic & olive oil dip

Ancho Butter Grilled
Salmon Burrito Bowl

Coconut Rice Pudding VE, GF
Hiramassa Kingfish GF with lime sorbet
with tequila, lime,

Edamame GF, V . . .
coriander & tapioca crisp

with crispy shallots & pink salt

/ Greek Dips GFO
/ with garlic pita
5
/

Angus Beef & Cheese Slider or
Halloumi & Mushroom Slider

Italion Doughnuts
with Nutella or strawberry

Kalamarakia GF
with fresh lemon & lemon aioli

Coconut & Turmeric
Yellow Chicken Curry GF

! | Salted Caramel Popcorn Sundae
E Southern Fried Wings i with steamed rice

Pistachio & Chocolate Baklava
Crispy Fried Halloumi Sticks V

. ) with a selection of sauces
with marinara sauce

Selection of 4 Pizzas VO, GFO
(One pizza between 3 to 4 people)

Garlic Prawns GFO
with garlic, lemon, parsley,
Greek olive oil & pita

Southern Fried Tenders
with a selection of sauces

Vegetable Spring Rolls V
Steamed BBQ Pork Buns
Bruschetta V

Truffle & Mushroom Arancini V




SILVER

3 HOURS 4 HOURS
S8 6y
TAP BEER

Stone & Wood Green Coast Lager
Stone & Wood Pacific Ale
XXXX Lager

PACKAGED BEER
Peroni Leggera 3.5%
Heaps Normal XPA 0.5%
Heineken Zero 0.5%

WHITE WINE

Marty’s Block Sauvignon Blanc

RED WINE
Marty's Block Shiraz Cabernet

ROSE

Days & Daze Sunchaser Rosé

SPARKLING
Marty's Block Sparkling

NON-ALCOHOLIC
Soft drinks & juices

GOLD

3HOURS = 4HOURS
$68pp ®78pp

TAP BEER
Stone & Wood Green Coast Lager
Stone & Wood Pacific Ale
XXXX Lager

PACKAGED BEER
Peroni Leggera 3.5%
Heaps Normal XPA 0.5%
Heineken Zero 0.5%

WHITE WINE
Marty’s Block Sauvignon Blanc
Marty’s Block Chardonnay
Counterpoint Pinot Grigio

RED WINE
Marty's Block Shiraz Cabernet
Hay Shed Hill Cabernet Merlot
Hesketh Unfinished Business Pinot Noir

ROSE

Days & Daze Sunchaser Rosé

SPARKLING

Marty’s Block Sparkling
Bandini Prosecco

NON-ALCOHOLIC
Soft drinks & juices

ADD ONS

BASIC SPIRITS
$11pp per hour

COCKTAIL ON ARRIVAL
$16 pp - minimum 30
Aperol Spritz
Cosmopolitan
Margarita
Mojito

Bespoke cocktails on arrival
can be made on request.

BEER BUCKETS $35
Corona (4 per bucket)

BEVERAGE TABS
ON CONSUMPTION
ARE ALSO AVAILABLE.




events@thecollectivepalmbeach.com.au
(07) 5618 8229
1128 Gold Coast Hwy Palm Beach,
QLD AUS 4221



