


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 
and spectacular rooftop space, we offer 
a range of areas available for small 
groups of 30 up to events for 400.

With 4 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.



The RooftopThe Rooftop
Cocktail Seated Wheelchair Private Bar Exclusive Hire AV

120 80 No Yes Yes Yes



The CourtyardThe Courtyard
Cocktail Seated Wheelchair Private Bar Exclusive Hire AV

250 100 Yes Yes Yes Yes



The AtriumThe Atrium
Cocktail Seated Wheelchair Private Bar Exclusive Hire AV

50 50 Yes No No No



The GardenThe Garden
Cocktail Seated Wheelchair Private Bar Exclusive Hire AV

40 N/A Yes No No No
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GUESTS

MINIMUM

20

6 Canapés $36pp

Swordfish Ceviche GF 
with sweet potato crisps

Angus Beef Sliders 
with pickles & special sauce

Vegetable Spring Rolls V 
with vinegar sauce

Chicken Karaage GF 
with wasabi mayo 

Pork Belly Nuggets 
with maple glaze

Arancini V 
truffle & mushroom

These items will be an 
addition to the 6 canape 
options listed to the left.

Butter Baked Scallops GF 
with red chimichurri butter

Bruschetta V 
with confit garlic & mozarella

8 Canapés $46pp

These items will be an 
addition to the 8 canape 
options listed to the left.

Corn Ribs GF, V 
with chilli butter 

Selection of Dumplings VO 
fried or steamed

10 Canapés $56pp

Bigger Bites + $9pp

Ice Cream + $5.5pp

Selection of Tacos VO, GFO

Selection of Bao VO

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

Substantials + $14pp

Chacuterie + $150
Served by the Metre

Assorted cured meats, chef’s selection of 
soft and hard cheeses, dips & crackers, 
fresh fruit and Seasonal produce

Selection of Flavours V, VEO

GF = Gluten Free    GFO = Gluten Friendly Option    V = Vegeterian    VO = Vegeterian Option    VEO = Vegan Option
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Course 3:Course 1:

2 Course 3 Course$65pp $75pp

Garlic Cheese Pizza V 
Confit garlic, mozzarella, burrata

Edamame GF, VE 
Crispy shallots, pink salt 

Cheesy Fried Halloumi Sticks V 
Served with tomato marinara sauce 

Swordfish Ceviche GF  
Swordfish, tigers milk, corn, avocado, 
coriander, sweet potato crisps

Cauliflower Ceviche VE, GF 
Marinated & roasted cauliflower, 
tigers milk, corn, coriander, 
sweet potato crisps

Nutella Pizza V

Selection of Mini Ice Creams V, VEO

Fat Tiramisu V

Selection of Doughnuts V

GF = Gluten Free    GFO = Gluten Friendly Option    V = Vegeterian    VO = Vegeterian Option    VEO = Vegan Option

Course 2:
Selection of Pastas VO, GFO

Selection of Anticucho Bowls 
VO, GFO

Coconut & Turmeric 
Yellow Chicken Curry GF 
with steamed rice 

Vietnamese Lemongrass 
Pork Noodle Bowl 



BEER
Our packages include a selection 

of our rotating tap beer and cider, 
light beer in a can or bottle and 

non-alcoholic options are available.

WHITE WINE
Marty’s Block Sauvignon Blanc

Marty’s Block Chardonnay
Marty’s Block Pinot Grigio

RED WINE
Marty’s Block Shiraz Cabernet
Hay Shed Hill Cabernet Merlot

Hesketh Unfinished Business Pinot Noir

ROSÉ
“Cloud Street” Rosé

SPARKLING
Marty’s Block Sparkling

La La Land Prosecco

NON-ALCOHOLIC
Soft drinks & juices

4 Hours4 Hours 3 Hours3 Hours
$78pp$68pp $68pp$58pp
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BEER
Our packages include a selection 

of our rotating tap beer and cider, 
light beer in a can or bottle and 

non-alcoholic options are available.

WHITE WINE
Marty’s Block Sauvignon Blanc

RED WINE
Marty’s Block Shiraz Cabernet

ROSÉ
“Cloud Street” Rosé

SPARKLING
Marty’s Block Sparkling

NON-ALCOHOLIC
Soft drinks & juices

Add OnsAdd Ons
BASIC SPIRITS

$11pp per hour

SPRITZ ON ARRIVAL
$18pp - minimum 30

Aperol
Campari

Gin

COCKTAIL ON ARRIVAL
$20pp - minimum 30

Cosmopolitan
Margarita

Mojito

Bespoke cocktails on arrival  
can be made on request.

COCKTAIL TREES
6 cocktails for $100 

Choose up to 3 flavours
Cosmopolitan

Lychee Martini
Espresso Martini
Pornstar Martini

Gin Daisy

BEER BUCKETS
$35ea 

Balter Cerveza (4 per bucket)

BEVERAGE TABS  
ON CONSUMPTION  

ARE ALSO AVAILABLE.



ContactContact
events@thecollectivepalmbeach.com.au

(07) 5618 8229

1128 Gold Coast Hwy Palm Beach, QLD AUS 4221


