
Functions & Events KitFunctions & Events KitFunctions & Events Kit



A testimony to the land on which we reside, it's time to
usher in a new era for Australia’s long-loved dining
destination Noosa with the launch of Park & Cove

situated right above Peppers Noosa Resort & Villas.
Hidden in a private nook of headlands with a menu as

ever changing as the seasons and serving a consistently
rich quality as sure as the sea, we invite you to celebrate
the abundance of our Sunshine Coast home. This is one

of the best breakfast, lunch, dinner and event
experiences in Noosa. A place of discovery, indulgence,

and celebration.



CapacityCapacityCapacity

600 standing / 300 seated

*A 20% surcharge applies to all events held on
Sundays and public holidays.

Section HireSection HireSection Hire

Please contact our event hosts to discuss your
event requirements, and we can quote you.

Exclusive HireExclusive HireExclusive Hire

Day  Lunch Dinner

Monday / Tuesday 2,500 3,000

Wednesday / Friday 2,500 3,500

Saturday 3,000 5,000

Sunday 3,000 5,000

Minimum SpendMinimum SpendMinimum Spend



Beverage PackagesBeverage PackagesBeverage Packages

CUSTOMISED BAR TAB
Customise your own drink experience and let your
guests make their own selection for the evening,
choosing from any of the drinks on our menu.

COCKTAIL ON ARRIVAL – 24PP

HOUSE SPIRITS – 14 A NIP
Tequila, Vodka, Gin, Bourbon

Add OnAdd OnAdd On

2hrs 3hrs 4hrs
FOUNDATION
Beer, red, white &
sparkling wine, soft
drinks

60pp 70pp 80pp

SIGNATURE
Premium beer, red,
white & sparkling
wine, soft drinks.

80pp 90pp 100pp

PackagePackagePackage



SPARKLING
NV Jansz Premium Cuvee Brut

ROSÉ WINE
Penfolds Max's Rose, Adelaide Hills SA 

WHITE WINE
Jim Barry The Florita Riesling, Clare Valley SA
Petaluma Pinot Gris, Adelaide Hills SA

RED WINE
Penfolds Max's Pinot Noir, TAS
Forest Hill Shiraz, Great Southern WA

BEER
XXXX Gold 4.0%

FoundationFoundationFoundation

SPARKLING
Robert Channon ‘V’ Verdelho Bubbles 

ROSÉ WINE
Golden Grove Rose Brose

WHITE WINE
Robert Channon Chopin Chardonnay 
Sirromet Sauvignon Blanc

RED WINE
Sirromet Signature Collection Cabernet Sauvignon 
Robert Channon Reserve Pinot Noir 

BEER
Park & Cove Sunny Coastal Lager 4.2%
Heads Of Noosa Japanese Lager 4.5%

SOFT DRINKS

SignatureSignatureSignature

Sample PackagesSample PackagesSample Packages



PlattersPlattersPlatters

MINI SAVOURIES 110
Pork & Fennel Sausage Rolls, Beef &
Burgundy Pies, Quiche Lorraine, Spinach &
Feta Rolls Accompanied by our own
Tomato Ketchup.

VEGETABLE ANTIPASTI 100
Marinated Olives, Balsamic Mushrooms,
Cherry Bocconcini, Zucchini Eggplant &
Tomato, Salami, Smoked Ham & Grissini

QUEENSLAND CHEESE BOARD 120
Accompanied by dried fruits, apple
chutney, black grapes & a selection of
crisp breads.

NOOSA SURF & TURF 120
Local Flash Fried Salt & Pepper Calamari,
Grilled Chorizo, Sugar Cane Prawns, Dill
Caper Aioli (M)

SHARE SLIDERS 110
Beef Slider with Pickles, Cheddar & Pulled
Pork, Pickled Vegetables, Rocket Slider

*Price is per platter, each platter serves
approximately 10 guests.

Sharing Menu 90ppSharing Menu 90ppSharing Menu 90pp

10 Acres Sourdough, House Smoked Butter

Marinated Coolbardie Olives 

Ora King Salmon Tataki, Wasabi Mayo, Cream Fraiche, Pickled Cucumber 

2GR Wagyu Beef Carpaccio, Rocket, Grana Padano, Balsamic Reduction

Oven Roasted Capsicum, Vannella Burrata, Pomona Honey Glaze, Walnut, Basil

Chargrilled Mooloolaba Prawns, Carrot, Aromatic Coconut Bisque

Eggplant Parmigiana, Fior di Latte Mozzarella, Napoli Sauce, Parmigiano, Basil 

Homemade Bottoni Pasta, Stuffed with Pecorino Fondue, Egg Yolk Cream,

Pancetta

2GR Slow Cooked Beef Cheek, Stuffed Field Mushrooms, Creamy Mash Potato

Grilled Broccolini

Roasted Baby Chat Potato

Classic Italian Tiramisu

Selection of Cheese, Fruit Paste, Lavosh, Dried Fruit



CanapésCanapésCanapés

38pp (8pc pp)38pp (8pc pp)38pp (8pc pp)

Prawn Toast, Coconut Siracha 

Wild Mushroom Pate in a Waffle Cone, Porcini Dust, Olive Oil Powder, Pickled Mushrooms

Appellation Rock Oyster, Mignonette, Finger Lime 

Brick Pastry Tartelette, Bagna Cauda Sauce, Walkers Mooloolaba Yellow Fin Tuna Tartare 

Queensland Rocky Point, Blue Speckled Grouper Crudo, Rockmelon, Chili, Mint, Finger Lime

Hervey Bay Scallop Ceviche,  Apple & Ginger Gel, Lindols Macadamia Nuts



EMAIL
parkandcovenoosa@peppers.com.au

ADDRESS
33A Viewland Drive

Noosa Heads, QLD, 4567
‍

PHONE
(07) 5455 2209

‍
SOCIAL

@parkandcovenoosa



DO YOU HAVE A SURCHARGE?
A 10% service charge applies to the minimum spend for private events. This is shared across the Park & Cove team delivering your event.

STYLING AND DECOR
Additional styling is welcome, including florals, signage and table décor. Please confirm any arrangements with your Event Manager prior to the event.

RSA
Responsible Service of Alcohol applies at all times. Last drinks will be called 30 minutes before the event concludes. Shots and double pours may be limited later in the
evening.

CAN I DELIVER ITEMS BEFORE MY EVENT?
Items may be delivered on the day of your event with prior approval from your Event Manager. Please ensure all deliveries are clearly labelled.

DO YOU SPLIT BILLS?
We prefer a single payment for group events. If required, the total can be split evenly across a small number of cards.

ENTERTAINMENT
A Park & Cove background playlist will play throughout your event. With exclusive venue hire, you may provide your own music with approval from your Event Manager.

CAN I BRING A CAKE TO MY EVENT?
Yes, you are welcome to bring a cake. Plates and cutlery will be provided. A 40 cakeage fee applies.

DO YOU CATER FOR DIETARY REQUIREMENTS?
Yes. Please advise your Event Manager of any dietary requirements prior to the event so our chefs can prepare accordingly.

WHAT AV EQUIPMENT IS AVAILABLE?
Basic equipment can be arranged. For additional AV needs, please speak with your Event Manager. Microphones are available with exclusive venue hire. Fees apply.

DO YOU HAVE A SMOKING AREA?
Park & Cove is a non-smoking venue. Guests may use designated outdoor smoking areas within the resort.

FAQFAQFAQ



Introduction
To assist in delivering your event smoothly, please review the following Terms &
Conditions. Confirmation of your booking with Park & Cove at Peppers Noosa
Resort & Villas indicates acceptance of these terms.

Reservations & Confirmation
All reservations require valid credit card details at the time of booking to secure the
date. Bookings must be confirmed within the timeframe advised by management.
Failure to meet confirmation requirements may result in the booking being released
without notice.

Deposit & Payment Terms
A non-refundable 30% deposit (based on the minimum spend requirement) is
required within 7 days of confirmation to secure your reservation. Final payment of
the remaining balance is required no later than 14 days prior to the event date.
Payments can be made via EFT or credit card. A 1.4% credit card surcharge applies.

Cancellation Policy
All cancellations must be advised in writing. More than 30 days prior – deposit
forfeited as cancellation fee. Within 30 days – 100% of the contracted value
payable.

Event Hours
Event times must be confirmed in advance and strictly adhered to. Standard event
times are lunch functions 12:00pm – 4:00pm and evening functions 4:30pm –
12:00am. Events running beyond the agreed time may incur additional staffing
charges.

Music & Entertainment
External DJs or musicians may be arranged with prior approval from management.
Music must comply with venue licensing and local authority requirements. All music
must conclude by 10:00pm. Decibel limits apply.

Final Arrangements & Event Details
Final event details must be confirmed no later than 14 days prior to the event and
include food and beverage selections, final guest numbers, supplier list, special
requests and final payment.

 Final Numbers
Confirmed final guest numbers must be provided 14 days prior to the event and will
be the minimum number charged.

Commencement & Vacation
Clients and guests must arrive and vacate the venue within the contracted event
times.

Liquor & Beverages
All beverages are supplied exclusively by Park & Cove. Responsible Service of
Alcohol laws apply at all times.

External Food & Beverage
External food or beverage is not permitted without prior written approval. A
cakeage fee applies to externally supplied cakes.

Dietary Requirements
Dietary requirements must be advised no later than 14 days prior to the event.

Insurance & Liability
Park & Cove does not accept responsibility for loss, damage or theft of personal
belongings.

Damage
Clients are responsible for any damage caused to the venue, furnishings or
equipment by themselves, guests or suppliers.

Deliveries & Collection
Deliveries may occur on the day of the event unless otherwise arranged. All items
must be collected immediately after the event unless prior approval is provided.

Price Variation
Prices may be subject to change without notice. Bookings made more than 6
months in advance may incur price adjustments.

Terms & ConditionsTerms & ConditionsTerms & Conditions
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