
FUNCTION PACKAGES



WELCOME

Nestled in the heart of the Central Coast, Gosford; Drifters Wharf boasts 
a unique waterfront location with panoramic views of Brisbane Waters. 

Located halfway between Sydney and Newcastle and only 7km from the 
M1 Pacific Motorway, we offer a refreshing oasis to host a wide range 

of functions; from conferences and corporate events, birthday parties 
and life celebrations, engagement parties

and baby showers to charity events and school formals.

With a number of flexible indoor and outdoor spaces, the finest catering, 
free parking and modern AV equipment, our dedicated functions team 

can tailor a package to suit every need

Day and Evening Functions Dinners

Morning Tea Afternoon Tea

Lunch

join us
for.. Brunches / Boozy Brunch



FUNCTION WITH US

Hens Party

Xmas

Business Bucks Birthdays

Film Premiers Weddings

Art Show Fashion



PACKAGES

Drifters Wharf offers a variety of quality catering options to suit 
any function style as well as the option to create a

custom offering for your event and budget.

Varieties of Pizza served with Fat Chips 
+ Fresh Green Leaf Salad
      

PIZZA SOCIAL

$35 per person

CANAPE PACKAGES

Finger food for your cocktail / stand up style function; options include:

      $39 per person - 4 Canapes; standard canapes

      $45 per person - 4 Canapes; standard + premium canapes

      $62 per person - 6 Canapes; standard + premium canapes

ALTERNATE DROP MENU PACKAGES

Plated sit-down meal function catering

      1 Course Plated Main: $39pp Standard | $45pp Premium

      2 Course Alt Drop: $59pp Standard | $65pp Premium; main with entree or dessert     

      3 Course Alt Drop: $79ppStandard | $87pp Premium; entree, main + dessert

The per person fees listed above is for 
food only; there is no minimum bar spend 
requirement for your booking. You may 
choose to do a Drinks Package charged 
per-person; set up a bar tab based on 
consumption with a nominated amount 
and/or selected beverage inclusions; or 
guests can just buy their own; or a fusion 
of these options. 

Please see below the various options for 
your consideration

Cocktail/Mocktail On Arrival; $20pp/$13pp 
Drink On Arrival – house range; $10pp 
Bottles over ice on the table upon arrival 
Drinks Packages from $58pp
Bar Tab; nominate the spend & inclusions 
Guests Buy Their Own



FUNCTION MENUS

PIZZA SOCIAL

Choice of 3 Pizza Varieties from our 
current Pizza Menu
Served with Fat Chips w/ Aioli + Fresh 
Green Leaf Salad
      $35 per person

CANAPES

Finger food for your cocktail / stand up style function; served on platters to your Function 
Area. Options include:

$39 per person - 4 Canapes; Choice of 4 Standard

$45 per person - 4 Canapes; Choice of 2 Standard + 2 Premium Seafood

$62 per person - 6 Canapes; Choice of 3 Standard + 3 Premium Seafood

Optional extras + upgrades

• Add on an extra canape per person for $8.50; or two canapes for $17 per person
• Upgrade available for waiters to circulate your platters to your guests

Standard Canapes

Beef brisket mini subs (1)
Southern fried popcorn chicken mini subs (1)
Cheeseburger slider (1)
Vegetarian slider (v) (*DF) (1)
Polenta Planks with Bocconcini (v) (1)
Popcorn Chicken (share bowls between 2)
Popcorn cauliflower (v) (share bowls between 2)

Satay chicken skewers (2)
Skewers: Tomato + halloumi (v) (2)
Beef Crostini GF (1)
Arancini - chicken + mushroom (v) (2)
Arancini- mushroom + peas (v) (2)
Beef brisket Tacos (*GF) (1)
Vegetarian tacos (v) (*GF) (1)

Premium Seafood / Substantial Canapes

Oysters: natural oysters with our finger lime dressing (GF) (1)
Lobster mini subs (1)
BBQ King Prawn skewers (GF) (1)
Fish & Chips; served in a boat or bucket with a wedge of lemon (1)
Fish taco (1)
Salmon Roulade - smoked salmon, cream cheese, spinach (1)
Soft Shell Crab (GF) (1)
Baked ½ Shell Scallop, Herb Butter & Parmesan (GF ) (1)

V - vegetarian
GF - Gluten free
DF - Dairy free
* - on request



PLATED MEALS; ALTERNATE DROP

SIT DOWN DINNER

FUNCTION MENUS

Drifters Wharf offers a variety of quality catering options to suit 
any function style as well as the option to create a

custom offering for your event and budget.

Our alternate drop menu allows you to choose two dishes for each course to be served 
alternately to your guests. Guests are served fully prepared individual dishes, restaurant 
style.

1 Course Plated Main

$39pp; Standard $45pp; Premium
Choice of 2 mains; served alternately

3 Course Alternate Drop

$75; Standard $87; Premium
Choice of 2 entrees, 2 mains AND 2 desserts served alternately

2 Course Alternate Drop

$55pp; Standard $64pp; Premium
Choice of 2 mains; with either 2 entrees OR 2 desserts served alternately





Share plates

There are some great dishes from our A La Carte Menu to order as share plates
• Dozens of oysters
• Bowls of Fat Chips
• Canapes - any of your favourites from our canapes/finger food to be served up on     
   platters; min of 10 pieces per platter
                     

GRAZING TABLES

What a great way to start your function with these Grazing Tables made 
available to your guests on-arrival; allowing guests access to food 

immediately. Each grazing table is unique and different to the last, as our 
Chef takes advantage of seasonal items and food trends at the time of 
your function. The grazing tables are scaled towards your final guest 

numbers.

Seafood Grazing Table - from $40pp

For seafood lovers; it doesn’t get 
much better than this; fresh 
seafood beautifully presented; a 
real crowd pleaser with all of the 
seafood favourites and market finds 
by our Chef

Charcuterie-style Grazing Table - from $12pp

An absolute crowd favourite; our 
Charcuterie-style Grazing Tables include our 
Chef's selection of seasonal and market 
feature/fresh items from our providore and may 
include; but not limited to… a beautifully 
displayed assortment of cheeses, cured meats, 
fresh atlantic salmon, grissini, lavish, roasted 
nuts, fresh + pickled vegetables, fruits, a mix of 
dips including guacamole + hummus, labneh, 
fruit loaf and other treats.     



FOOD SERVICE

Our Chef will cover all dietary requirements for all catering menus and package 
styles

Catering is also available for children

Alt Drop service means you choose two canapes or two plated entrees and then 
two main dishes to be
served alternately to your guests (ie: chicken breast + beef fillet; every second 
person gets the chicken and
every other guest gets the beef dish)

Alt Drop Menu Entrees: choose a Roving Canape – cocktail style or Plated dish at 
your table

Additional food and/or more premium food options and menu styles are available 
upon request

For all menu items and dishes; some ingredients are subject to change with the 
season



For your function; you may choose to do a Drinks Package charged 
per-person; set up a bar tab based on consumption with a nominated 

amount and/or selected beverage inclusions; 
or guests can just buy their own; or a fusion of these options; 
please see below the various options for your consideration

BEVERAGES

BEVERAGE PACKAGES

Starting from $58 per head for 3 hours

Tap Beers
Tooheys New, Hahn Super Dry Stone & Wood Pacific Ale, Hahns
3.5%, Byron Bay Lager, Kosciusko Pale Ale, Young Henrys, Newtowner,
Orchard Crush Apple Cider, Hawksbury Watermelon Seltzer

Sparkling 
Tempus Two Prosecco, Hunter Valley NSW

White

Tempus Two Sauvignon Blanc, Hunter Valley NSW

Red 
Tempus Two Shiraz, Hunter Valley NSW

Soft Drinks 
Coke, Coke No Sugar, Sprite, Lift, Ginger Ale, Raspberry Fanta

Contact our team for further details and the multiple beverage package offerings and 
options; including more premium beverages and variable service times including 
non-alcoholic drinks packages

COCKTAILS AND MOCKTAILS ON ARRIVAL

$20 per person; Cocktail | $13 per person; Mocktail

Drink on arrival: from $10 per person





Additional notes on our bar service

• Wristbands can be provided for drink packages + bar tabs
• Drinks packages must be paid in full before the booking date
• Bar Tabs can be paid on the day or prior to the booking date. A credit card and drivers    
   license must be held by the venue until the tab is paid in full.
• For any drinks/beverages outside of your Drinks Package and/or Bar Tab; guests are 
  welcome to purchase at their own cost from the bar
• Naturally cash-bar service for all functions is available; guests can buy their own drinks    
  during your function

BOTTLES OVER ICE ON THE TABLE UPON ARRIVAL

Kick start the night with some of your favourite wines pre-set on the table for your guest 
arrivals and first drinks. Select your preferences from our Wines List. The option for a 
bucket-of-beers is also available; again choose your favourite bottles or cans to be pre-set 
on ice.

Bar Tabs are a great way to manage the beverage service and total billing. Our bar tabs 
are based on consumption with your nominated amount and/or selected beverage 
inclusions

BAR TAB

BEVERAGES

NON-ALCOHOLIC

Jugs of soft drinks
Soft drink packages

Did you know we also have alcohol free wines + beers too!



REVIEWS



Book your preferred Function Space; inside or out; 
and get the food and the drinks flowing.

Our various deck spaces offer a stunning panoramic view from atop Brisbane Waters. 
Enjoy the ocean breeze,waterfront views and unparalleled sunsets from our Front Deck or 
Captain’s Deck. Perched up out on our Deck with the water lapping underfoot; and the 
amazing view looking out over Brisbane Water. 

The below capacities are indicators of the furniture set up provided in each space, 
however, we tailor your function space on our deck indicative of your final numbers.

OUTDOOR

The Captain’s Deck is the perfect space for 
any cocktail-style event. This space provides 
ample seating inour newly renovated VIP 
booths as well as plenty of standing space, 
all undercover and looking out over Brisbane 
Waters.

The Captain’s Deck can host up to 50 guests 
with a mix of seating and standing space.

CAPTAIN'S DECK

SPACES

Front and centre with the best views in the 
house, you can’t get much better than our 
Front Deck! Perfect for any cocktail-style 
event. Enjoy the sunshine and fresh air
while overlooking Brisbane Waters on our 
undercover deck which offers seating and 
ample standing space for your guests.

The Front Deck can host up to 50 guests 
with a mix of seating and standing space.

FRONT DECK

Venue Hire: there are no additional venue hire fees to host your function in these deck 
spaces; as it is all encapsulated in our Function Catering fees; starting from $35pp



DINING ROOM

Our Dining Room is complete with floor to ceiling windows, drenched in warm sunshine, and 
offers a unique panoramic view of Brisbane Waters. Perfect for seated formal functions, 
cocktail parties, or any event in-between.

INDOOR SPACES

FISHBOWL

The Fishbowl offers remarkable panoramic views 
of Brisbane Waters with the expansive floor to 
ceiling windows. The mix of VIP booths and 
sit-down furniture, makes the space ideal for 
both cocktail-style and seated functions alike.

The Fishbowl can host up to 50 guests with a 
mix of seating and standing space.

PLANTATION LOUNGE

The Plantation Lounge provides a private oasis, 
fitted with cosy lounge settings to make your 
guests feel at home. Book the
Plantation Lounge exclusively or alongside a 
section of our Sunnyside Dining Room to benefit 
from a mix of dining furniture and a comfortable 
cocktail space for your guests to move between. 
The Plantation Lounge can host up to 20 guests 
with a mix of seating and standing space.

The Sunnyside Dining Room is the ultimate 
location for any size function, with the ability to 
extend your function space to reflect your guest 
numbers. Complete with sweeping views of 
Brisbane Waters and the opportunity to extend 
your function into the Plantation Lounge, this 
space offers an unparalleled set up for any 
function. The Sunnyside Dining Room can host a 
broad range of guests, as the function space will 
be determined based on your final guest numbers.

SUNNYSIDE DINING ROOM

Venue Hire: there is no additional venue hire fees to host your function in these dining 
spaces; as it is all encapsulated in our Function Catering fees; starting from $39pp.

There is also the option to book the entire dining room exclusively, please enquire with our 
experienced functions team for further information.



Drifters Quarters host:

Venue Hire: this room is variable based on our seasonal rate card; day of week and time of 
day bookings. Hire fees range from $550 - $3300.

Our multi purpose auditorium; private function room Drifters Quarters is popular for 
conferences + offsite meetings, presentations + exhibitions, gala dinners; birthday parties, 
weddings, school formals; social functions and more.

This room offers beautiful panoramic views out across Brisbane Waters, fit with a tall 
ceiling; air con heating area with modern facilities and audio visual equipment. Drifters 
Quarters can be booked for exclusive use; and provides your guests with a large exclusive 
space; fit with a private bar, access to our stage, LED screen and wide selection of seating 
and table options to suit any function.

When booking the Drifters Quarters you can also choose to include a small or large portion 
of our connected Deck spaces.

DRIFTERS QUARTERS

SPACES

Up to 300 people for a cocktail style function
Up to 200 people for a seated function (depending on the style of seating, 
enquire further for specific capacities)



ADDITIONAL INFO

CUSTOM OFFERINGS

If you are interested in hosting a conference or business meeting; Wedding; School Formal 
or a specialised function with us in Drifters Quarters; please enquire further with our team 
for our existing packages and customised proposals. 

GENERAL

• Drifters Wharf is a fully licensed venue which adheres to RSA laws.
• Disorderly behaviour will not be tolerated.
• We do not allow food or beverages to be brought into the venue.
• Smoking must only be done so in designated smoking areas.
• Persons under 18 years of age to be accompanied by a parent or legal guardian and    
  under no circumstances are to consume alcohol.
• We require a minimum of 7 days notice of your menu choices, guest count and final  
  payment.

CAKEAGE

You are welcome to bring a cake to the function, however, there will be a $2 per person 
cakeage fee. This fee covers the storage and presentation of your cake along with all of 
the cutlery and crockery involved. To be paid in full prior to the event.

PAYMENT

EFT Transfer / Payment in house / Payment over the phone

Bank Acc Details

Below are Drifters Wharf’s bank details for your to make your deposit
Please use your Surname & Booking Date as a reference

The Broadwater Group Pty Ltd
BSB: 063 097
ACC: 455 165 76



How to best choose your Menu for your function

You can work closely with your Functions Team Member who can offer guidance on popular 
choices; menu items and dishes for your booking

We welcome you to dine in our restaurant in order to know our style of food and 
presentation as well as drinks on offer

Under 18 year old guests / minors

Drifters Wharf is family friendly! Please let us know if there are minors within your group. 
We are a fully licensed venue operating in line with our Liquor License and in accordance 
with the principles of Responsible Service of Alcohol Laws, which are Law in NSW. 

Please note minors must be accompanied by a parent or legal guardian at all times and 
may not be seated at the bar. We require minors to start departing the premises by 
8.30pm; all out by 9.00pm.

Can I hold my 18th/ 21st Birthday at Drifters Wharf?

18th and 21st birthdays may be booked if prior approved by venue management. An 
additional fee of $250 will be required for a Security guard who will be present throughout 
the function. Cannot purchase a beverage package

Can I book the whole venue for my function?

Of course, email bookings@drifterswharf.com.au for availability and pricing

Can you cater to a mix of dietary requirements?

We sure can! 

FAQS



CONTACT

To book or for more information, please contact us

02 4304 5958 
bookings@drifterswharf.com.au


