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Introduction to Tides 
 
Firstly, we would like to congratulate you on your engagement!   

 
Tides Waterfront Dining is located on the top floor on the corner of Minchinton Street 
and Bulcock Beach Esplanade in Caloundra on the Sunshine Coast.   
With 180 degree expansive views spanning across the Pumistone passage to Bribie 
Island, out across Moreton Bay and down to the picturesque sunsets over the 
Glasshouse Mountains, you couldn’t ask for a better backdrop for your perfect day.   

 
 

 
 
 

 
 
 
 
 

 
 

If you’re planning a big celebration with family and friends, or a small 
intimate gathering with those dearest to you. Catering for anything between 25 and 100 
guests……your reception at Tides Waterfront Dining will be a truly unique occasion.   
We understand how special your Wedding day is and we will do everything possible to 
make your day elegant yet relaxed.    
 
The following pages contain information to help you organise the day.  
Whilst we specialise in seafood and fine wine, we are certainly not limited to these 
options.  Our executive kitchen team can cater to any need or craving, from an informal 
champagne breakfast to the decidedly decadent event of your dreams.    
 
We look forward to helping you plan your special day. 

 
The Team 
Tides Waterfront Dining 

Co-ordinator:  Jude 
events@tideswaterfront.com.au 

www.tideswaterfont.com.au 
07 5438 2304 

Upstairs, 26 Esplanade, 
 Bulcock Beach, Caloundra, 4551 

 

mailto:events@tideswaterfront.com.au
http://www.tideswaterfont.com.au/
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Package Available 

Tides recommend the exclusive use of the restaurant in order to offer you the luxury 
and privacy of your wedding reception.  
Catering for anything from a very formal degustation menu for 25 guests to a 3 course 
menu, or cocktail canapé function for up to 100 guests…… Exclusivity of the venue 
allows you the ability to tailor the event and menu to suit your own unique palette and 
personality. 
 

Due to the popular demand of the restaurant on particular days there is a minimum 
charge incurred for hiring Tides Waterfront Dining for exclusive use. This charge 
includes all consultations leading up to your event, exclusive hire of the restaurant, your 
personally tailored menu and wine list, use of audio equipment, cordless microphone, 
dance floor area, linen tablecloths and napkins, crockery, cake table and cake knife, as 
well as staff and restaurant facilities. 
 

All food and beverage spends go towards the following minimum spends costs: 
(Inclusive of GST) 

Time of the year 
 

Day of the Week Lunch function  
(5 hour slot 
between 8am and 
4pm) 

Dinner function  
(from 5.30pm to 
11.30pm) 
 

High Season  
 

1st September to 16th 
December and 
16th January to 30th April 
 
(Please ask for individual 
quotes out-with this period) 
 
A surcharge will apply on public 
holidays 

Monday to Thursday 
________________ 
Friday  
________________ 
Saturday 
________________ 
Sunday 

$2500 
________________ 
$3500 
________________ 
$4000 
________________ 
$4000 
 

$3500 
________________ 
$6900  
________________  
$8500 
________________ 
$5900 
 

Low Season 
 
1st May to 30th August 

 
 
A surcharge will apply on public 
holidays 

 

Monday to Thursday 
________________ 
Friday 
________________ 
Saturday 
________________ 
Sunday 

$2000 
________________ 
$2500 
________________ 
$4000  
________________ 
$4000  

$3500 
________________ 
$5900 
________________ 
$8500 
________________ 
$4900  
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Reception Venue Times 

All lunch functions can take place between 8.00am and 4.00pm, with a maximum time 

frame of 5 hours.  (Alcohol served from 10am onwards). 

All evening functions can take place from 5.30pm to 11.30pm.  
If you require an extension to this these time frames, additional fees will be incurred. 
Please contact your coordinator if you wish to discuss further. 
 

 

Menu Selection 

We have designed our menu to be quite flexible…. You choose anything from a 3 course 
menu with canapés and wedding cake to a 2 course entrée and main selection. It is 
entirely up to you.   
 
Each entrée, main and dessert will be served in alternate drop format to your guests 
with a choice of two per course. We are happy to discuss menus and make alterations 
depending on your needs and requests. We can also tailor a menu or dish to suit any 
special dietary requirements or vegetarian options, simply advise us and we will provide 
you with options. 
We are more than happy to arrange a small menu tasting for you to confirm your 
selections, however they will be at your own expense and must be arranged in advance 
with your coordinator. 
 
Stand up canapé functions are certainly available and can be tailored to suit. Minimum 
spend, maximum numbers and available reception times still apply. 

Example Time Line 
Dinner Function 
5.30pm  Guest arrival & canapés 
6.00pm Guests seated & welcome 
6.15pm  Bridal party entrance 
6.30pm Entree served 
7.30pm Main course served 
8pm  Speeches 
8.15pm Cutting of the cake 
8.45pm Dessert is served 
9.00pm Bridal waltz 
11.15pm Bar closed 
11.30pm Finish 
 

Example Time Line  
Lunch Function 
11.30am  Guest arrival & canapés 
12.00pm Guests seated & welcome 
12.15pm Bridal party entrance 
12.30pm Entree served 
1.15pm Main course served 
1.45pm Speeches 
2.00pm Cutting of the cake  
2.30pm Dessert is served 
3.00pm Bridal waltz 
3.30pm Bar closed 
3.45pm Finish 
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Canapé Selection 
 

Seafood           $6.50 per person 
Grilled prawns with salsa rosso 
Leek ash cones with a smoked salmon mousse 
Crab croquettes with lemon mayonnaise 
Seared tuna with rice paper & coriander salad 
Hervey bay scallops with a bacon and capsicum salsa 
Snapper, caper & dill fritters, with a chive crème fraiche 
Crisp prawn tortellini with herb vinaigrette 
Coffin bay oysters, with choice of natural, kilpatrick, caper vinaigrette or raspberry dressing 
 
Meat            $5.50 per person 
Cured meats with bread and pickles 
Pork and porcini fritters with aioli 
Tarragon chicken with a pea bisque 
Roast asparagus with parma ham & goat’s cheese 
Chicken parfait & fig jam on toast 
Smoked pork & truffle rillettes with ciabatta bread 
Beef tartar on a mozzarella chip 

 
Vegetarian           $4.50 per person 
Crispy mozzarella polenta with roast cherry tomatoes 
Char grilled vegetable tarts with feta 
Smoked eggplant bruschetta 
Mozzarella chips with artichoke dip 
Zucchini and herb cakes with garlic aioli 
Spinach and goats cheese pasties 
 
Sweet          $4.00 per person 
Dark Belgian chocolate truffles 
Lemon tarts 
Mini macarons of mixed flavours 
   
A minimum of 3 selections must be made, 5 for a stand up canapé function.  
The Manager will adapt flow of canapés to suit on the day.  
3 – 4 canapés roughly provide each person with an entrée sized meal 
5 - 6 canapés roughly provide each person with a main sized meal  
 
Example canapé costing 
1 x seafood option   $6.50 
1 x meat option        $5.50 
1 x vegetarian option   $4.50 
Total per person   $16.50 
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Bread for the table      $4.00 per person 
House baked bread with olive oil and balsamic vinegar 
Antipasto board with parma ham, smoked fish rillett, ciabatta bread, olives 

 

Entrees         $19.00 per person 
Hervey bay scallops served on the shell;  

Grilled with a red capsicum, bacon & parmesan salsa, rocket salad 
Seared Atlantic scallops, green pea puree, seafood croquettes 
Grilled Mooloolaba prawns, avocado salad, gazpacho dressing 
Pea & tarragon soup, grilled prawns, bacon 
Crab croquettes, tomato & basil salsa, saffron mayonnaise 
Coffin bay oysters with a choice of;  

Natural, kilpatrick, caper vinaigrette or raspberry dressing 
 
Thai spiced pork with papya salad 
House smoked duck, fig jam, celeriac remoulade, croutons  
Roasted pork belly with romesco dressing 
 
 
Vegetarian 
Noosa tomato & buffalo mozzarella salad, basil cous cous 
Wild mushroom & truffle oil risotto, goat’s curd 
Goat’s cheese with pickled artichokes, smoked paprika mayonnaise 
 
 
 
 
 

Children’s Menu       $20.00 per child 

Creamy bacon carbonara linguini   
Crumbed chicken pieces, beer battered chips and salad 
Battered, grilled or crumbed fish pieces, beer battered chips and salad 
Rump steak with beer battered chips and salad 
 
Ice cream with a choice of toppings for dessert 
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Mains          $38.00 per person 

Wild barramundi fillet, herb crusted, champagne caviar veloute, asparagus  
Local fillet of snapper, line caught and grilled with seafood cous cous 
Gold band snapper, herb mash, warm courgette & brocollini salad, pistachio 
crumble, lemon beurre blanc 
New Zealand salmon, cucumber, preserved lemon & thyme risotto 
 
Roast pork belly, green pea puree, seared Atlantic scallops, seafood croquettes 
Fillet of beef, braised vegetable & lentil jus, potato & parmesan pave 
Fillet of beef, herb mash, warm panzanella salad, red wine jus 
300g Wagyu rump steak, wild mushroom & onion jus, sautéed potatoes 
Confit of duck leg, spiced duck cigar, cauliflower cream, pickled beetroot 
Roasted chicken breast, wrapped in parma ham, crisp parmesan polenta, 
sautéed Noosa red tomatoes 
Garlic & thyme chicken, saffron celeriac puree, bacon & ham cous cous, 
mushroom sauce 
 
Vegetarian   
Roast pumpkin & rosemary, walnuts, rocket, truffle sauce 
Crispy semolina & mozzarella gratin, roast Noosa red tomatoes, courgette salad 
Roast eggplant & mushroom linguini, truffle sauce, rocket & hazelnut salad 
 

 
Please note vegetarian options can either be one of the 2 alternate drop options, 
or, if there are only a couple of guests requiring these options, they can be 
provided specifically for them as an alternative to a meat based alternate drop 
 
 
Sides selection               $3.00 per person 
 
We recommend you choose between 1 and 2 different side orders to be shared 
between the table.  
The numbers of side dishes provided are allocated by the chef to suit the final table 
plan.  
 
Steamed green beans with bacon and parmesan butter 
Rocket, and parma ham salad 
Beer battered chips with aioli 
Herb & saffron potatoes with truffle & parmesan 
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Desserts         $16.00 per person 

Dark chocolate pave, chocolate crumb, passionfruit puree, Chantilly cream 
Belgium chocolate mousse, hazelnut crunch, meringues 
Chocolate brownie, vanilla ice cream, white chocolate powder 

Chilled chocolate tart, bourbon bean ice cream, Persian fairy floss 
Vanilla bean panna cotta, champagne poached strawberries 
Mango tart, macadamia nut cream, mango sorbet, lychee liqueur, candy nuts 
Apple & rhubarb crumble, ice cream 
Eton mess with passionfruit, meringue, and cream 
Duo of sorbets with almond biscotti 
 
 
 

Wedding cake options 
 

After the traditional ‘cutting of the cake’ we have a number of options on  
how we serve it for you….. 
 
Wedding cake served with Chantilly cream and berry compote   $5.00 per person 
Wedding cake sliced and served on a platter or in a cake bag   $2.50 per person 
Wedding cupcakes served on trays        $2.50 per person 
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Beverage Selection 
 

We have an extensive wine list at Tides Waterfront Dining that you are welcome to 
make your selections from.   
After food costs and any additional costs are calculated, then the remainder of the 
minimum spend (if any) will then become the initial bar tab. 
Beverages will be charged on a consumption basis and we will be happy to inform you 
of progressive totals throughout the function.   
We recommend a small selection of beers and wines to be on the tab in order to extend 
it as long as possible. Please speak to your coordinator to discuss options and obtain the 
latest copy of the wine list. (Note the wine list is subject to change). 
 
If your favourite wine is not on the list, let us know and we will do our best to source 
alternate wines from our suppliers for you.  All we ask is that you nominate how many 
units you would like to have available for your event and a minimum of 3 weeks’ notice. 
  

 

Floor Plan 
 

The above floor plan show the maximum table sizes that fit to our room shape. A 
template will be provided to you. However, please feel free to discuss alternate layout 
options with you coordinator. 

 

 
 
 
 

 
 
 
 
 
 

Dance floor area 
 
 

 

 

Table 3 
X 10 

Table 4 
X 12 

Table 5 
X 14 

)) 

 

Kitchen Bar 

 

  
 

 

 

 

 

Toilets 

Entrance 

 
Table 7 

X 8 

Table 8 
X 8 

Table 2 
X 4 

Table 1 
 x 4 

Table 6 
X 14 

Cake 

Gifts/ 
Wishing 
Well 

Bridal Table x 8 

Balcony 

 

Table 9 
X 8 



10 

 

Terms and Conditions 
 

Food and beverages 
All menus and beverage selections are to be finalised 3 weeks prior to the event.   
Due to seasonal and environmental fluctuations, produce in menus may vary;  
The Executive Chef’s holds full discretions over the menu, however Tides Waterfront Dining 
will endeavour to keep you up to date as information on any changes come to hand.   
Tides are fully licenced and therefore not BYO.  
 

Sound 
Due to restrictions set out by QLD Liquor License, live music or entertainment, including DJ’s, 
are not permitted at Tides Waterfront Dining.  Noise emanating from the premises, including 
amplified, non-amplified noise, and patron noise must not exceed our required limits.  To hear 
this level please ask us and we will happily demonstrate.   
 
We therefore recommend you provide an IPod, MP3 player, or laptops with various playlists 
for your event. This can then be connected and played through our audio system using the 
headphone jack. A test run with the iPod is also recommended prior to the event.  We also 
have a microphone available for use during speeches by a nominated MC.  
Tides Waterfront Dining reserves the right to control levels of music at any time.  
At the conclusion of the event, we require departing guests to be mindful of our residential 
neighbours and to keep noise levels to a minimum. 
 

Responsible Service of Alcohol 
In accordance with the Responsible Service of Alcohol regulations, Tides Waterfront Dining’s 
staff have the right to discontinue service to any intoxicated persons, minors and those 
conducting themselves in a disorderly manner.  Even though the function may have exclusive 
use of the venue, Qld Alcohol Regulations apply. Therefore younger guests are recommended 
to bring formal Identification.  
No alcohol is permitted off the premises; therefore any guest wishing to leave the restaurant 
for fresh air or to smoke will be required to leave all alcoholic beverages in the restaurant.  
Staff will remove any alcoholic beverages from guests who do not comply. Smoking is only 
permitted out with the premises. 
 

Property 
Damage sustained and additional cleaning required by professional services to any of Tides 
Waterfront Dining’s property by guests or contractors is the responsibility of the function 
organiser.  All regular cleaning and general wear and tear will remain the restaurants 
responsibility. There is to be no fixing of posters etc. to the walls of the restaurant by means of 
drawing pin, sticky tape or similar products. 
All breakages of furniture, property damage or equipment will be charged to the function host. 

 
Insurance 
Tides Waterfront Dining accepts no responsibility for any equipment that is either damaged or 
lost by the function hosts, contractors or guests.  We suggest that you seek advice from the 
appropriate insurance organisations to cover your function and any loss or damage to both 
Tides property and personal items or equipment. 
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Payment Details 
 

Deposit 
A deposit of $1,000 is required to secure your booking.  Tentative bookings will not be held for 
longer than 5 working days and Tides Waterfront Dining reserves the right to take a confirmed 
booking for the date in question if the tentative booker is unable to be contacted for 
consultation within 24hours of the new enquiry. 
 

Payment of your deposit confirms your acceptance of the terms and conditions for exclusive 
use of Tides Waterfront Dining for your event and reserves the date and time you have 
nominated for your function. 
 

Payment Schedule 
Minimum spend or the cost of food (if greater than minimum spend) is to be paid in advance 
of the function. Any additional costs such as room decoration booked or special beverages 

bought in must be paid for at the time of the final minimum spend payment. Final numbers are 
to be confirmed a minimum of 7 days prior, charges will be made on these figures. 

Any additional bar tabs can be settled by card on completion of the event.   
Payments can be made by Cash, Eftpos, MasterCard, Visa, or Direct Deposit. A surcharge will 
be charged for the use of Amex or Diners cards.  
Credit card details are kept as security for the event. No minimum spend payments will be 
removed from the card without authorisation through your coordinator. 
Please note that any payments made by direct debit must have cleared prior to the payment 
schedule date.  This can take up to 5 business days to process. A receipt will be emailed to you 
upon each payment.  
Tides Waterfront Dining reserves the right to adjust the minimum spend amounts for exclusive 
use of the restaurant at any time prior to a deposit being paid, in particular for public holidays 
and special events. 
Due to unforeseen circumstances, we also reserve the right to cancel a function and refund 
any deposit at any time.  

 

Payment 
details 

Amount due Schedule  Cancellation 
penalties 

Penalty 
Amount 

Initial 
Deposit 

$1000 5 days after 
Tentative booking 
held 

 From booking to 120 
days before 

50% of initial 
deposit  

2nd 
payment 

25% of min 
spend (less 
monies paid) 

60 days before the 
event date 

 119 days to 
60 days before 

Full deposit 

3rd 
payment 

50% of min 
spend (less 
monies paid) 

30 days before the 
event date 

 60 days to 
30 days before 

25% of 
agreed min 
spend 

Final 
payment 

100% of min 
spend  
Plus any 
additional costs 
due 

14 days before the 
event 

 29 to 10 days before 
 

50% of min 
spend 

Less than 10 days 
before 

100% of min 
spend 
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Local Suppliers 
 
 
Reception Decorations 
Cloud 9 Weddings   07 5443 6484   www.cloudnineweddings.com.au 
Splash Events    07 5470 2468   www.splashevents.com.au 
 
 
Flowers 
Caloundra Florist   07 5491 3425   www.caloundraflorist.com.au 
Val Sparks Florist   07 5491 4177   www.valsparks.florist.com.au 
 
 
Cakes 
Sunny Girl Cakes   0421 985 258   www.sunnygirlcakes.com.au 
Stormy D’s Cupcakery   07 5491 5812   www.stormiedscupcakery.com.au 

 
 
Photographers 
Mills Photography   07 5499 6299   www.millsphotography.com.au 
Greg Gardner Photography  07 5491 6861   www.greggardner.com.au 
Lou O’Brien    0422 932 481   www.imagesbylouobrien.com 
 
 
Photo Booths 
In the booth     0412 800 505   www.inthebooth.com.au 
Sunshine Coast DJ & Photo Booth 0418 879 262   www.sunshinecoastdjhire.com.au 
 
 
Videographers 
Hartbeat films    0423 171 047   www.hartbeatfilms.com 
  
 
Celebrants 
Trudy McGee    0428 193 301   www.trudymcgee.com 
Paula Koda    0415 780 346   www.paulakoda.com 
 
 
Accommodation 
Rumba Beach Resort   07 5492 0555   www.rumbaresort.com.au 
 
 
 
 
 
 
Tides Waterfront Dining takes no responsibility for any recommendations of external ǎǳǇǇƭƛŜǊΩǎ 
services. 
  

 

 
 

 

 

 

 

 

http://www.cloudnineweddings.com.au/
http://www.splashevents.com.au/
http://www.caloundraflorist.com.au/
http://www.valsparks.florist.com.au/
http://www.sunnygirlcakes.com.au/
http://www.stormiedscupcakery.com.au/
http://www.millsphotography.com.au/
http://www.greggardner.com.au/
http://www.imagesbylouobrien.com/
http://www.inthebooth.com.au/
http://www.sunshinecoastdjhire.com.au/
http://www.hartbeatfilms.com/
http://www.trudymcgee.com/
http://www.paulakoda.com/
http://www.rumbaresort.com.au/
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Security details and agreement form 2017 

 
 
Card holder payment details 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Agreement 
 
I/We have read and agree to the terms and conditions (2015 version), and payment schedules for 
exclusive use of Tides Waterfront Dining for our event. 
 

Name:  __________________________ Name:  __________________________ 
 
 

Signature: __________________________ Signature: __________________________ 

 
Date:  __________________________ Date:  __________________________ 
 
All personal information is kept strictly confidential and is only used for the purpose of organisation. 

 

Method of payment for function/ deposit of:  ___________________________________________ 
 

Type of card:  ο VISA      ο DEBIT ο MASTERCARD    ο AMEX (3% surcharge) 
 

Name of the cardholder:      __________________________________________________________ 

 

Credit card number: ___ ___ ___ ___   ___ ___ ___ ___   ___ ___ ___ ___   ___ ___ ___ ___ 

 

Expiry date:   ___ ___ / ___ ___  CCV number: ___ ___ ___ ___ 

 

Initial Amount to be charged:        $ __________________ Signature: _____________________ 

 

Contact name:  _________________________    Contact number: ______________________ 

 

Declaration 
 

I authorise Tides Waterfront Dining to charge the credit card details as stated above for the amount  
 
of  $ __________________________________________ 
 
Signed :_____________________________________   Date : _______________________________ 
 
Name : _____________________________________    Phone : _____________________________ 
 
Email :___________________________________________________________________________ 
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Contact Information  
 
Bride’s Details 

Full name Date of birth Drivers licence # 

 
 
 

 
 

 

Mobile Number Home Address Email Address 
  

 
 

 

 
Groom’s Details 

Full name Date of birth Drivers licence # 

 
 

 
 

 

Mobile Number Home Address Email Address 
   

 
Event Details 

 

 
Function Date /                   /       

Day of the week  

Time of day  (please circle) Lunch                   Dinner 

Minimum spend amount applied $                     .00  

 
Approximate Number Attending 

 

 
Function Style (please circle) Sit down            Stand up 

Any notes / initial requests? 
 

 
 
 
 
 


