
Event packages
Casual Deluxe Premium
$60 $75 $90

(02) 9547 2567 @bythebaycafe www.bythebaycafe.com.au

2 hours 2.5 hours 3 hours
20 pax minimum 20 pax minimum 20 pax minimum

Kids $27 per
head

Kids $34 per
head

Kids $43 per
head

Linen $3.5 per head
Cakeage $3.5 per plate



Casual

M A I N S
Lightly battered fish with a side of chips and a fresh garden salad,

with lemon and tartare on the side

Your choice of two as an alternate drop:

Panko crumbed chicken schnitzel with an apple and fennel
slaw, chips and gravy

Green pea falafel bowl with beetroot hummus, pickles, parsley,
tomato salad, avocado and a lemon wedge

D E S S E R T
See last page

S H A R I N G  S T A R T E R S
Trio of seasonal house dips with chargrilled flatbread, marinated

olives and grilled halloumi
Salt and pepper squid with crispy shallots, chilli, coriander, onion

and house made chilli jam and lime

Your choice of one:



Deluxe
S H A R I N G  S T A R T E R S

Trio of seasonal house dips with chargrilled flatbread, marinated
olives and grilled halloumi

Salt and pepper squid with crispy shallots, chilli, coriander, onion
and house made chilli jam and lime

M A I N S
Grilled rump steak with creamy mashed potatoes, seasonal

greens, and mushroom sauce or gravy

Your choice of two as an alternate drop:

Oven roasted chicken breast with sauteed bacon green beans,
roasted herb potatoes and mushroom sauce

Grilled salmon with crushed chat potatoes and a caper salsa

D E S S E R T
See last page

Your choice of one:



Premium
S H A R I N G  S T A R T E R S

Seafood plate
Freshly shucked oysters with a mignonette dressing and fresh tiger

prawns with a house made rose marie sauce

M A I N S
Chargrilled scotch fillet with roasted herb potatoes, bacon
sauteed green beans, caramelised onion and a red wine jus

Your choice of two as an alternate drop:

Salmon fillet with a cauliflower puree, asparagus and a fresh
beetroot and herb salad

Oven-roasted chicken breast on spinach and wild mushroom
gnocci pesto

Oven-roasted pumpkin with beetroot hummus, kale and quinoa
salad, avocado with a herb dressing

D E S S E R T
See last page

Trio of seasonal house dips with chargrilled flatbread, marinated
olives and grilled halloumi

Salt and pepper squid with crispy shallots, chilli, coriander, onion
and house made chilli jam and lime

Your choice of two:



For any package, choose two desserts from the list below as an alternate
drop:

Chocolate fondant with icecream, praline
and fresh strawberries

Chocolate lavender tart with strawberries
and double cream

Tiramisu with strawberries

Sticky date pudding with butter scotch
sauce and icecream

Eton mess with whipped cream, white
chocolate and fresh strawberries 3 ways

Caramel slice with whipped cream and
caramelised banana

Lemon tart with fresh mixed berries and
mint

Dessert



Cheeseburger and chips

Fish and chips

Nuggets and chips

Spaghetti Napolitana

Choice of one:

M A I N S

Kids

D E S S E R T

D R I N K S

Vanilla icecream with chocolate, caramel,
strawberry or vanilla syrup

Apple or orange pop top


