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Located on the venue’s second storey, the Wallarah Room is 

the perfect private space for your next corporate event. The 

room features a large outdoor balcony with impressive views of 

Tuggerah Lakes, an adjoining coffee room, plenty of parking &  

all necessary amenities.

Access  Stairs only

Room hire 3 hours or less, $250

  3 - 6 hours, $375

  6 - 8 hours, $500

  Monday to Friday only

Configurations

  Theatre 80

  Classroom 18

  U-shape 21

  Cabaret 50

  Banquet 100

Inclusions

 - Room set up to your preference                                           

 - Projector & audio system via HDMI

 - Hand-held microphone

 - Whiteboard & marker (on request)

 - Tables dressed with black or white linen

 - Black table skirting

 - Tea, coffee & iced water

 - A3 entry sign

 - Complimentary 1 hour bump-in

Extras

 - Black or white lycra chair covers - $2 each

 - Table mints - $1 per person

wallarah room



Located on the venue’s second storey, the Winbourne Room 

is perfect for those in need of a private space for smaller sized 

meetings. The room boasts impressive views of Tuggerah 

Lakes, an adjoining coffee room, plenty of parking &  all 

necessary amenities.

Access  Stairs only

Capacity 12 attendees

Room hire 4 Hours or less $120 

  Full day hire $200

Inclusions                                       

 - Whiteboard & marker available on request

 - Access to table-top projector

 - Tea, coffee & iced water

 - Complimentary 30 minute bump-in

winbourne room



savoury platters

ALL ITEMS SUBECT TO AVAILABILITY | V VEGETARIAN, GF GLUTEN FREE, VG VEGAN

catering

CHICKEN NUGGETS $50
Chicken nuggets (45) served with sauce

CHICKEN WINGS $45
Oven baked chicken wings (20) with sauce

DEVIL WINGS $50
Boneless devil wings (15) with sauce

GF SAUSAGE ROLLS $78
Gluten-free Aussie beef sausage rolls (25). Minimum 2 platters

GF QUICHES $78
Gluten-free spinach & ricotta mini quiches (25). Minimum 2 platters

GF PIES $78
Gluten-free mini chicken & leek pies (25). Minimum 2 platters

VIETNAMESE RICE PAPER ROLLS $78
Vegetable VG GF DF or Prawn GF DF or Chicken DF. (25) Minimum 2 
platters per selection

JAPANESE CHICKEN SKEWERS GF $78
Chef’s selection of japanese chicken skewers (25). Minimum 2 platters

ARANCINI VG GF $40
Cocktail pumpkin arancini (20) served with sauce

SALT & PEPPER SQUID BOATS $55
Handmade salt & lemon pepper squid boats (15) served with sauce

MINI CHEESEBURGERS $120
Mini beef burgers with cheese & burger sauce (25). Minimum 2 platters

KALE & ONION SLIDERS $120
Mini sliders with kale & onion patties, lettuce, tomato & vegan aioli V 
(25). Minimum 2 platters

MIXED SANDWICHES $50
Variety of fillings such as egg, ham, chicken & salads. (32 quarters)

CHICKEN CAESAR WRAPS $50
Chicken, cos, egg, bacon, parmesan & Caesar dressing. (10 halves)
Gluten-free option available on request

CROISSANTS $70
Ham & cheese croissants (10)

PIES & SAUSAGE ROLLS $70
Mini beef pies (15) & mini sausage rolls (15) served with sauce

BATTERED FLATHEAD $45
Battered Flathead pieces (15) served with lemon & tartare

DIM SIMS & SPRING ROLLS $45
Mini chicken dim sims (20) & mini vegetable spring rolls V (20) with sauce

GOURMET TURKISH SANDWICHES $65
Grilled chicken gourmet sandwich fingers with caramelised onion, cos & 
aioli on turkish bread (10)

RETRO PLATTER $65
500g cheddar cubes, 600g cabanossi, french onion, crackers & 
vegetable batons

ANTIPASTO PLATTER $80
Assortment of meats, bocconcini, sundried tomatoes, rocket, olives & 
toasted bread

MINI QUICHES $45
Chef’s selection of mini quiches (12). Vegetarian option available on 
request



sweet options

GF BANANA BREAD $6
Individually wrapped banana bread (1)

ALL CATERING ITEMS SUBJECT TO AVAILABILITY. 

BISCUITS $1 EACH
Individually wrapped scotch finger & choc chip biscuit twin 
pack

catering
SEASONAL FRUIT PLATTER $70
Chef’s selection of seasonal fruit

SCONES $25
Scone halves (10) served with cream & jam

MINI CAKES $48
Chef’s selection of mini cakes (12)

MINI DANISHES $48
Assorted mini danishes (20) dusted with icing sugar

BROWNIES $65
Chocolate brownie squares (12)

ECLAIRS $55
Mini chocolate eclairs (12)

AUSTRALIAN CHEESE PLATTER $86
250g cheddar, 500g brie, fresh grapes & pear, fruit paste, lavosh, 
crackers & dried fruits

MINI MUFFINS $40 
Assorted mini muffins (20)

BANANA BREAD $35
Banana bread portions (10)

GF BROWNIES $68
Chocolate brownie squares (12)

GF CARAMEL SLICE $68
GF Caramel slice pieces (12)



wallarah package

Four savoury selections:

 - Mini beef pies

 - Mini sausage rolls

 - Flathead pieces

 - Mini spring rolls

 - Mini dim sims

 - Mixed sandwiches

 - Boneless devil wings

Two sweet selections:

 - Mini muffins

 - Mini scones w/ cream & jam

 - Seasonal fruit

 - Petite desserts

 - Mini danishes

$29 per person, minimum 20

beverage

 - Complimentary tea & coffee available in adjoining 

room

 - Postmix juice/soft drink jugs (price on request)

 - Bottled water (price on request)

dine-in

Treat your delegates to the delicious range of options 

from Dish Restaurant & cafe downstairs. Post-event 

invoicing available on request.

See our latest menu & trading hours at

wallarahbay.com.au/dining
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