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PLATTERS  number each sub-total 
BULGOGI BEEF SPRING ROLLS (20 Halves) 
house made beef spring rolls w hoisin dipping sauce 

 

  

x 
 

$39.00 
 

=  

 

CHEESY GARLIC BREAD (10 Slices)  (V) 
toasted vienna w garlic & herb butter topped w mozzarella 

 

 

 
 

x 
 

$35.00 
 

= 

 

 

 

CHUNKY POTATO WEDGES (Serves 10)  (V) 
w sour cream & sweet chilli 

 

 

 
 

x 
 

$29.00 
 

= 

 

 

 

COCKTAIL MEAT BALLS (20 Balls) 
gourmet balls of prime beef lightly spiced w herbs & hoisin sauce 

 

 

 
 

x 
 

$39.00 
 

= 

 

 

 

MUSHROOM ARANCINI BALLS (20 Balls)  (V) 
risotto balls stuffed w mushrooms w balsamic glaze & chipotle mayo 

 

 

 
 

x 
 

$49.00 
 

= 

 

 

 

SALT & PEPPER CALAMARI (20 Pieces)  (I) 
tender calamari w sea salt & szechuan pepper w chipotle mayo 

 

 

 
 

x 
 

$45.00 
 

= 

 

 

 

RED EMPEROR FISH GOUJONS (20 Pieces)  (I) 
panko crumbed & deep fried red emperor pieces w tartare sauce 

 

 

 
 

x 
 

$59.00 
 

= 

 

 

 

SATAY CHICKEN SKEWERS (10 Skewers) 
tender flame grilled chicken pieces w creamy satay sauce 

 

 

 
 

x 
 

$45.00 
 

= 

 

 

 

TERIYAKI BEEF SKEWERS (10 Skewers) 
flame grilled prime aussie beef pieces w teriyaki sauce 

 

 

 
 

x 
 

$59.00 
 

= 

 

 

 

PLATINUM PLATTERS  number each sub-total 
ABROLHOS ISLANDS SCALLOPS (20 Scallops)  (A) 
local scallops lightly seared w honey sesame glaze 

 

  

x 
 

$79.00 
 

=  

LAMB CUTLETS (20 Cutlets) 
flame grilled frenched lamb cutlets w honey mustard glaze 

 

  

x 
 

$119.00 
 

=  

MINI FILET MIGNON BITES (20 Portions) 
flame grilled prime aussie beef fillet bites wrapped in bacon 

 

  

x 
 

$109.00 
 

=  

TEMPURA TORPEDO PRAWNS (20 Prawns)  (I) 
prawns in light tempura batter w japanese dipping sauce 

 

  

x 
 

$89.00 
 

=  

LOBSTER BITES IN WONTON SPOON (20 Spoons)  (A) 
medallions of local lobster topped w mornay / mango salsa (10/10) 

 

  

x 
 

$99.00 
 

=  

 

 

(V) = Vegetarian     (GFA) = Gluten Free Available on request 
Seafood Origin:    (A) = Australian     (I) = Imported     (M) = Mixed Origin (mix of both) 

 

Please clearly inform us in writing about any special dietary requirements. 
 

Our Kitchen uses food products including but not limited to milk, eggs, fish, shellfish, sesame, nuts, peanuts, soy, 
lupin and wheat which are potential allergens so we cannot guarantee the absence of nuts or allergens in our food.  

The decision to consume any food is the responsibility of each patron. 
 

All prices include GST and all products and prices are subject to change without notice. 
 

 

 

$  

$  

$  

$  

$  

$  

$  

$  

$  

$  

$  

$  

$  

$  
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PIZZAS  number each sub-total 
HAWAIIAN PIZZA (8 Slices) 
tomato base, cheese, ham, topped w pineapple 

 

  

x 
 

$25.00 
 

=  

MARGHERITA PIZZA (8 Slices)  (V) 
tomato base, mozzarella, basil w drizzle of olive oil  

 

  

x 
 

$19.50 
 

=  

PERI-PERI CHICKEN PIZZA (8 Slices)  (GFA) 
tomato base, mozzarella, spinach, capsicum & red onion w chipotle mayo 

 

  

x 
 

$28.00 
 

=  

SEAFOOD PIZZA (8 Slices)  (GFA) 
tomato base, cheese, fish/prawn/calamari pieces, onion, capers w garlic drizzle 
 

  

x 
 

$32.00 
 

=  

SUPREME PIZZA (8 Slices)  (GFA) 
tomato base, ham, salami, onion, mushroom, capsicum, olives & basil 

 

  

x 
 

$30.00 
 

=  

VEGETARIAN PIZZA (8 Slices)  (V)  (GFA) 
tomato base, onion, olives, mushroom, capsicum, spinach, basil & mozzarella 

 

  

x 
 

$25.00 
 

=  

GLUTEN FREE PIZZA BASE (8 Slices) (V)  (GFA) 
add gluten free pizza base to any pizza shown above as ‘GFA’ (for Gluten Free) 

 

  

x 
 

$4.50 
 

=  

 

Payable 14 Days prior to Date of Function 
 

 TOTAL FOOD 
 

 

=  

 

Terms and Conditions for the Function 
 

The function or event subject of the ‘Platters & Pizzas Menu’ selections stated in this document (the Function) will be 
confirmed by and conducted at Broadwater Resort Hotel (our Hotel) subject to the following terms and conditions: 
 

(a) the Function is not confirmed until and unless (1) our Hotel has first confirmed the Function in writing and (2) the 
Client pays the ‘TOTAL FOOD’ amount stated above in full by its due date for payment without deduction or set-off;  
 

(b) all patrons and functions on our premises must comply with all requirements of the Liquor Control Act 1988 (WA) 
and all Responsible Service of Alcohol (RSA) requirements and our Hotel reserves the right to refuse entry or service 
to any person and/or to promptly end and vacate the Function without liability of our Hotel or refund to the Client if 
our Hotel considers it necessary or reasonable to comply with the law or proper conduct of our licensed premises; 

 

(c) all patrons including Function attendees must fully satisfy all ‘Conditions of Entry’ including ‘Dress Standards’, 
‘Acceptable ID’ and ‘Juveniles’ as displayed at the entry to our Hotel and on our website (www.thebroady.com.au); 

 

(d) preferred menu selections (as noted above) are subject to availability and may be removed or substituted by 
reasonably equivalent items if any selected menu items are not reasonably available at the time of the Function. 
 

My signature below confirms that I am over 18 years of age, have the power and authority to enter into this agreement for 
the Function and that I expressly acknowledge and agree to the ‘Terms and Conditions for the Function’ as set out in and 
reasonably implied by this document including to pay all amounts lawfully payable in relation to the Function: 

 
 

Client Name 
 

 

  

Date of Request 
 

 

Client Signature 
 

 

  

Date of Function 
 

 

 

Broadwater Resort Hotel, 296 Chapman Road, Geraldton WA 6530   
(08) 9939 9099    www.thebroady.com.au    thebroady@broadwater.com.au 

 
 

$  

$ 

$  

$  

$  

$  

$  

$  

        /         /  

         /         / 
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