
events
G O S F O R D  S A I L I N G  C L U B



E S T .  1 9 3 2

G o s f o r d  S a i l i n g  C l u b  i s  a  h i d d e n  g e m  a l o n g  t h e  p e a c e f u l  s h o r e s  o f  B r i s b a n e  W a t e r s  i n  t h e
C e n t r a l  C o a s t  o f  N S W .  O u r  v e n u e  o f f e r s  m o r e  t h a n  j u s t  a  s p a c e ;  i t  p r o v i d e s  a  w a r m  a n d
w e l c o m i n g  a t m o s p h e r e  w i t h  s t u n n i n g  w a t e r  v i e w s  t h a t  c r e a t e  t h e  p e r f e c t  b a c k d r o p  f o r  a n y
o c c a s i o n .  W h e t h e r  y o u ' r e  c e l e b r a t i n g  w i t h  l o v e d  o n e s  o r  h o s t i n g  a  s p e c i a l  e v e n t ,  y o u ' l l  f i n d  t h e
b e a u t y  o f  n a t u r e  a n d  t h e  c h a r m  o f  o u r  c l u b  m a k e  e v e r y  m o m e n t  u n f o r g e t t a b l e .



EVENT
SPACES

P o p u l a r  c h o i c e  f o r  i n f o r m a l  
g a t h e r i n g s .

T e r r a c e
C a p a c i t y :  3 0  –  6 0  s e a t e d  |  8 0  s t a n d i n g

4 - h r  h i r e

S o u t h v i e w
C a p a c i t y :  3 0  –  5 0  s e a t e d  a n d  s t a n d i n g

4 - h r  h i r e

F e a t u r i n g  a n  o u t d o o r  b a l c o n y  w i t h
s p e c t a c u l a r  v i e w s ,  p e r f e c t  f o r  c o c k t a i l  

p a r t i e s  o r  f o r m a l  d i n i n g

R o o m  h i r e  f e e s  a r e
s u b j e c t  t o  s e a s o n a l i t y  a n d
w i l l  b e  d i s c u s s e d  i n
c o n s u l t a t i o n  w i t h  o u r
f u n c t i o n s  t e a m .



EVENT
SPACES S o u t h  V i e w  &  T e r r a c e

C a p a c i t y :  8 0  s e a t e d  |  1 0 0  s t a n d i n g
* m i n i m u m  8 0  g u e s t s

4 - h r  h i r e

P e r f e c t  f o r  l a r g e r  i n f o r m a l  g a t h e r i n g s  
a n d  c o c k t a i l  e v e n t s .

R o o m  h i r e  f e e s  a r e
s u b j e c t  t o  s e a s o n a l i t y  a n d
w i l l  b e  d i s c u s s e d  i n
c o n s u l t a t i o n  w i t h  o u r
f u n c t i o n s  t e a m .

D i n i n g  R o o m
C a p a c i t y :  8 0  s e a t e d  |  1 0 0  s t a n d i n g

* m i n i m u m  8 0  g u e s t s
4 - h r  h i r e

P e r f e c t  f o r  s p e c i a l  o c c a s i o n  
f o r m a l  d i n i n g  a n d  l a r g e r  c o c k t a i l  e v e n t s .



EVENT
SPACES

W i t h  i t s  e x p a n s i v e  o u t d o o r  d e c k  r i g h t  
o n  t h e  w a t e r ,  t h i s  s p a c e  o f f e r s  

c o m p l e t e  p r i v a c y  a n d  a  r e l a x e d ,  
i n f o r m a l  a t m o s p h e r e .

S a i l o r ’ s  B a r  &  D e c k
C a p a c i t y :  8 0  s e a t e d  |  1 5 0  s t a n d i n g

4 - h r  h i r e

* D u r i n g  o u r  S a i l i n g  S e a s o n  f r o m  S e p t e m b e r  t o
M a r c h ,  S a t u r d a y  e v e n t s  i n  t h e  S a i l o r ’ s  B a r  &
D e c k  a r e  r e s t r i c t e d  t o  e v e n i n g s  o n l y ,  f r o m
6 p m .

R o o m  h i r e  f e e s  a r e
s u b j e c t  t o  s e a s o n a l i t y  a n d
w i l l  b e  d i s c u s s e d  i n
c o n s u l t a t i o n  w i t h  o u r
f u n c t i o n s  t e a m .





$ 4 5  P P
S E L E C T I O N  O F  5

M I N I M U M  O F  2  C O L D

C A N A P É S

HOT
Angus beef sliders, lettuce, pickles, mustard, ketchup, and cheese

Satay chicken skewers, coriander, and toasted peanuts (df, gf)
 Chicken katsu sliders, iceberg lettuce, kewpie and sriracha mayo

Haloumi slider, rocket, avocado, and tomato chutney (v)
Tandoori chicken skewers (gf)

Pork belly bites, sticky plum sauce, sesame, and chilli (gf, df)
Coconut prawns, with lime aioli

Mushroom arancini, truffle mayonnaise, and grana padano (v)
Lamb kofta, with mint tzatziki (gf, df no sauce)

Fish and chip basket, lemon wedge, and tartare sauce (df)
Singapore noodles, with your choice of either all vegetarian, 

chicken or prawn (df, gf)

COLD
Assorted rice paper rolls, with sweet chilli sauce (df, gf, v)

Thai beef salad, tomato, onion, cucumber, peanuts, and coriander (df, gf)
Caprese salad, buffalo mozzarella, tomato, balsamic, basil, and olive oil (gf, v)

Peking duck pancakes, hoisin, cucumber, and shallots
Fig, prosciutto, goats cheese, rocket salad (gf)

Bang Bang chicken noodle salad with sesame (df, gf)
* M e n u  s e a s o n a l  a n d  s u b j e c t  t o  c h a n g e s .

D i e t a r i e s  a c c o m m o d a t e d  o n  r e q u e s t .





$ 5 0  P P
S E L E C T I O N  O F

3  M A I N S  &  2  S I D E S

B U F F E T

MAINS

Lamb ragu with rigatoni pasta, grana padano, and herbs.

Satay chicken curry, with steamed jasmine rice.

Green chicken curry, with creamy coconut sauce, Asian greens, 
steamed jasmine rice.

Beef bourguignon, braised in red wine sauce, served with mash potato.

Asian prawn noodles, with garlic and ginger prawns, sauteed vegetables, sesame soy rice
noodles, coriander, bean sprouts.

Pumpkin ravioli, with creamy pesto sauce, mushrooms, spinach, grana padano.

Moroccan spiced chicken with roasted vegetables.

SIDES

Garden salad, with leafy greens, tomato, onion, cucumber, seeded 
mustard dressing.

Pumpkin salad, with spiced pumpkin, roasted beetroot, marinated feta cheese, rocket,
pine nuts, and balsamic dressing.

Caprese salad, with roma tomato, buffalo mozzarella, basil, balsamic, and olive oil.

Minted cous cous, with raisins, pine nuts, and fresh herbs.

Steamed seasonal vegetables, lightly seasoned with butter and salt.

* M e n u  s e a s o n a l  a n d  s u b j e c t  t o  c h a n g e s .
D i e t a r i e s  a c c o m m o d a t e d  o n  r e q u e s t .

A l l  b u f f e t s  s e r v e d  w i t h  b a k e d  d i n n e r  r o l l s .





$ 6 9  P P
2  C O U R S E

S E T  M E N U

$ 7 9  P P
3  C O U R S E

S e r v e d  a l t e r n a t e  d r o p  o r  p r e - o r d e r e d .
C h o i c e  o f  2  o p t i o n s  p e r  c o u r s e .

ENTRÉE
Seared scallops with chorizo butter, coriander, cauliflower puree, 

and crispy chorizo.

Miso eggplant with miso glaze, herbs, bean sprouts, fried shallot, 
and sesame.

Pork belly with sticky orange glaze, with Asian salad.

Pan fried prawns with espellete pepper, shellfish butter, 
charred lemon, and chives.

MAIN
Eye fillet 200g served medium with chat potato, seasonal greens, 

and red wine jus.

Pan fried barramundi with lemon butter sauce, creamy mash, 
and broccolini.

Lamb cutlets served medium, with blistered tomato, crushed peas, 
mash potato, and red wine jus.

Roasted cauliflower steak with cashew cream, wild mushrooms, 
spinach, and dukkah.

DESSERT
Tiramisu   |  Sticky date pudding  |  Crème brûlée

* M e n u  s e a s o n a l  a n d  s u b j e c t  t o  c h a n g e s .
D i e t a r i e s  a c c o m m o d a t e d  o n  r e q u e s t .





G u e s t s  e n j o y  a  p r e - o r d e r e d  o n e  c o u r s e
m e a l  s e r v e d  a l t e r n a t e  d r o p .  S e l e c t i o n s
c a n  b e  m a d e  f r o m  o u r  à  l a  c a r t e  m e n u

i n  c o n s u l t a t i o n  w i t h  o u r  H e a d  C h e f .

O N E  D I S H

* P r i c e  b a s e d  o n  s e l e c t e d  f o o d  i t e m s  a n d  
n u m b e r  o f  g u e s t s .



G u e s t s  a r e  i n v i t e d  t o  s a m p l e  a n d  e n j o y
a  v a r i e t y  o f  d e l i c i o u s  i t e m s  a t  t h e i r
l e i s u r e ,  c r e a t i n g  a  r e l a x e d  a n d  l i g h t

g r a z i n g  e x p e r i e n c e .

G R A Z I N G
B O A R D S

* A d d  t o  y o u r  c a n a p é  e v e n t ,  o r  a s  a  p r e l u d e  t o  a  s e a t e d
d i n i n g  e x p e r i e n c e .

CHARCUTERIE $30PP (MIN 30PAX)
Selection of premium cold cut meats
A selection of soft and hard cheeses

Crackers and breads
Pickles, olives & relish

SEAFOOD $35PP (MIN 30PAX)
Fresh shucked Sydney rock oysters local cooked prawns, 

and tuna & salmon sashimi, served with a selection of condiments

MEZZIE $40PP (MIN 30PAX)
Selection of premium cold cut meats

A trio of soft and hard cheeses
Crackers and breads

Pickles, relish, quince paste, dips
Fresh & chargrilled vegetables

Fresh fruit





DRINKS
PACKAGES

SIGNATURE PACKAGE
$49pp | 4-hours 
*minimum 30 guests

01

W I N E
C h o o s e  y o u r  p r e f e r r e d  v a r i e t a l s  f r o m  t h e
C l o u d  S t r e e t  p o r t f o l i o .  L i m i t e d  t o  3  s e l e c t i o n s .

B E E R  
G r e a t  N o r t h e r n  M i d  S t r e n g t h  |  C a r l t o n
D r a u g h t  |  C a r l t o n  B l a c k  |  C a r l t o n  D r y

N O N  A L C H O L I C
S o f t  d r i n k s  |  P u r e z z a  s p a r k l i n g  a n d  s t i l l  w a t e r

* B e v e r a g e  p a c k a g e  i n c l u s i o n s  a r e  s u b j e c t  t o  c h a n g e



DRINKS
PACKAGES
02 PREMIER PACKAGE

$69pp | 4-hours 
*minimum 30 guests

W I N E
C h o o s e  y o u r  p r e f e r r e d  v a r i e t a l s  f r o m  o u r
p r e m i e r  w i n e  l i s t .  L i m i t e d  t o  3  s e l e c t i o n s .

B E E R  
B a l t e r  X P A  |  B a l t e r  C a p t a i n  S e n s i b l e  |  C a r l t o n
D r y  |  C a r l t o n  D r a u g h t  |  C a r l t o n  B l a c k  |  G r e a t
N o r t h e r n  M i d  S t r e n g t h

N O N  A L C H O L I C
S o f t  d r i n k s  |  P u r e z z a  s p a r k l i n g  a n d  s t i l l  w a t e r

* B e v e r a g e  p a c k a g e  i n c l u s i o n s  a r e  s u b j e c t  t o  c h a n g e



DELUXE
EXTRAS

CHAMPAGNE WELCOME | $25pp 
Welcome guests on arrival with a glass
of Tattinger.

COCKTAIL DELIGHT | $19pp 
Guests can enjoy a signature GSC
cocktail to start or wrap up the event.
Cocktail options tailored through
consultation.



EXCLUSIVE 
VENUE HIRE

exclusive.

E x p e r i e n c e  u n p a r a l l e l e d  w a t e r  v i e w s ,  p r i v a c y  a n d
s o p h i s t i c a t i o n  w i t h  o u r  e x c l u s i v e  v e n u e  h i r e .  W h e n  y o u
c h o o s e  o u r  v e n u e ,  y o u  s e c u r e  t h e  e n t i r e  s p a c e  f o r  y o u r
e v e n t ,  e n s u r i n g  a  s e a m l e s s  a n d  i n t i m a t e  e x p e r i e n c e
w i t h o u t  i n t e r r u p t i o n s  f r o m  o t h e r  g u e s t s  o r  a c t i v i t i e s .

C a p a c i t y :  1 5 0  s e a t e d  |  2 0 0  s t a n d i n g

* T o  e n q u i r e  a b o u t  e x c l u s i v e  v e n u e  h i r e ,  p l e a s e  r e a c h  o u t  v i a  e m a i l  f o r  f u r t h e r
d e t a i l s  a n d  a v a i l a b i l i t y .  T e r m s  &  c o n d i t i o n s  a p p l y .





(02) 4325 7216

functions@gossail.com.au

www.gosfordsailingclub.com

28 Masons Parade, Point Frederick, NSW 2350

CONTACT US




