
 

 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Sharks Events Centre 
Corner Musgrave & Olsen Avenues, Southport QLD 4215 
 
PHONE 07 5532 1155 FAX 07 5532 9101 
EMAIL sharkseventscentre@southportsharks.com.au 
 
www.sharkseventscentre.com.au 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Located 10 minutes from Surfers Paradise and 45 minutes from Brisbane, Sharks 
Events Centre is a multi-purpose facility boasting healthy and exciting menu 
selections, award winning service and the latest in audio visual and presentation 
technology.  With over 600 free car parks, a dedicated entrance point and 
adaptable rooms catering for 10 to 1,000 delegates, you can be sure that your 
event will be unique, professional and completely tailored to your requirements. 



 

Business Breakfasts 
 

Incorporating flexible room configurations, state of the art technology, 
professional service and an array of tasty breakfast options, Sharks Events Centre 

ensures that you “start your day off the right way”.   
 
 

Executive Plated Breakfast 
 

 
$22.95 per person (1 Menu Choice) or $23.95 per person (2 Menu Choices) 

Minimum 30 Guests 
 

Select from the following delicious options – 
 

Eggs Benedict w’ Double Smoked Leg Ham, Served on Byron Bay Turkish Bread 
w’ a Confit of Oven Roasted Cherry Tomatoes 

 
Aussie Breakfast of Bacon, Sausages, Scrambled Eggs, Caramelised Roma 

Tomatoes & Sautéed Outback Potatoes 
 

Spanish Omelette w’ Slow Roasted Tomatoes & Asparagus 
 

Healthy Breakfast of Poached Eggs Served Upon Wild Grain Vienna & 
Accompanied by Roasted Tomato, Braised Mushrooms & Asparagus 

 
Potato & Herb Rosti Topped w’ Scrambled Eggs, Smoked Salmon, Spinach & 

Roasted Cherry Tomatoes 
 
 

Served w’ Chilled Juices, Freshly Brewed Tea & Coffee, Tropical Fruits, & a 
Selection of Warm Breads w’ Accompanying Condiments. 

 
 

Special dietary requirements can be catered for by advance request. 
 
 



 

Hot Buffet Breakfast 
 

$21.95 per person 
Minimum 30 Guests 

 
Crispy Belly Bacon 

Pork & Rosemary Sausages 
Scrambled Eggs 
Grilled Tomatoes 

Sautéed Outback Potatoes 
Sautéed Mushrooms w’ Spinach & Herbs 

 
Served w’ Chilled Juices, Freshly Brewed Tea  
& Coffee, Toast & Accompanying Condiments. 

 

 
 

Continental Buffet Breakfast 
 

$17.95 per person 
Minimum 30 Guests 

 
Freshly Baked Croissants, Danishes & Muffins 

Thickly Sliced Fruit Loaf 
Selection of Cereals w’ Full Cream Milk 

Tropical Fruit Salad w’ Mango & Passionfruit Coulis 
Bircher Muesli 

 
Served w’ Chilled Juices, Freshly Brewed Tea  
& Coffee, Toast & Accompanying Condiments. 

 
 

Special dietary requirements can be catered for by advance request. 
 
 
 



 

Networking Breakfast Menu  
 

This menu is designed to be eaten whilst standing and is best suited  
to network-style events. 

 
$27.50 per person 

Minimum 30 Guests 
 

Danish Pastries 
Petit Mini Muffins 

Assorted Seasonal Fruit Cups 
 

Mini Pancakes w’ Maple Syrup 
Mini Cinnamon French Toast 

 
Ham, Mustard & Cheese Croissants 

Mini Spinach & Ricotta Quiches 
Bacon & Asparagus Rolls 
Pork Chipolata Involtini 

 
Served w’ Chilled Juices & Freshly Brewed Tea & Coffee 

 
 

Special dietary requirements can be catered for by advance request. 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Conference Packages 
 

Incorporating flexible room configurations, state of the art technology, 
professional service and an array of tasty menu options, Sharks Events Centre 

conference packages are inclusive of room hire and basic equipment. 

 
Menu Option 1 

 
$40.50 per person 
Minimum 30 Guests 

 
Morning Tea 

Freshly Brewed Tea & Coffee 
Home Baked Muffins 

 
Lunch 

Crusty Baguettes w’ Assorted Meat & Vegetarian Fillings 
Pumpkin, Spinach & Blue Cheese Strudel w’ Capsicum Coulis 

Ham, Sundried Vegetable & Fetta Quiche 
Green Leafy Garden Salad 

Sliced Tropical Queensland Seasonal Fruits 
Freshly Brewed Tea & Coffee 

Chilled Juice & Soft Drinks 
 

Afternoon Tea 
Freshly Brewed Tea & Coffee 

Homemade Cookies 
 

 
Special dietary requirements can be catered for by advance request. 

 
 
 
 



 

Conference Packages 
 

Incorporating flexible room configurations, state of the art technology, 
professional service and an array of tasty menu options, Sharks Events 

Centre conference packages are inclusive of room hire and basic 
equipment. 

 
Menu Option 2 

 
$40.50 per person 
Minimum 30 Guests 

 
Morning Tea 

Freshly Brewed Tea & Coffee 
Flaky Danish Pastries 

 
Lunch 

Open Danish Sandwiches 
Homemade Pizza – Supreme & Vegetarian 

Chicken Fettuccine w’ Avocado & Roasted Pine Nuts 
Green Leafy Garden Salad 

Sliced Tropical Queensland Seasonal Fruits 
Freshly Brewed Tea & Coffee 

Chilled Juice & Soft Drinks 
 

Afternoon Tea 
Freshly Brewed Tea & Coffee 

Homemade Cookies 
 
 

Special dietary requirements can be catered for by advance request. 
 
 
 

 



 

Conference Packages 
 

Incorporating flexible room configurations, state of the art technology, 
professional service and an array of tasty menu options, Sharks Events 

Centre conference packages are inclusive of room hire and basic 
equipment. 

 
Menu Option 3 

 
$46.50 per person 
Minimum 30 Guests 

 
Morning Tea 

Freshly Brewed Tea & Coffee 
Orange & Almond Loaf 

Fresh Flaky Danish Pastries 
 

Lunch 
Gourmet Rolls – Bocconcini, Sweet Potato & Pesto  

& Rare Roasted Beef w’ Horseradish Cream  
Gourmet Wraps – New York Style Pastrami w’ Dill Pickle  

& Japanese Flavoured Chicken w’ Lettuce  
& Wasabi Mayonnaise 

Gourmet Bagels – Smoked Salmon & Cream Cheese 
& Double Smoked Ham w’ Swiss Cheese 

Handmade Caesar Salad 
Avocado & Tomato Salad 

Sliced Tropical Queensland Seasonal Fruits 
Tasmanian Brie & Vintage Cheddar Cheese Platter  

w’ Dried Fruit & Crackers 
Freshly Brewed Tea & Coffee 

Chilled Juice & Soft Drinks 
 

Afternoon Tea 
Freshly Brewed Tea & Coffee 

Arnott’s Tim Tams 
Home Baked Fruit Muffins 



 

Corporate Meetings 
 

$3.00 per person for Freshly Brewed Tea & Coffee with the  
following optional extras.  If more than one catering option is selected, each item 

is required to be ordered for the full number of guests confirmed. 
 

Homemade Cookies       $3.00 per person 
 
Australian Finger Lamingtons     $3.50 per person 
 
Warm Ham & Cheese Croissants     $3.50 per person 
 
Spinach, Tomato & Fetta Pizza Scrolls     $4.00 per person 
 
Chocolate Brownie Slice       $4.00 per person 
 
Home Baked Muffins – Blueberry & Chocolate   $4.00 per person 
 
Fresh Flaky Danish Pastries      $4.00 per person 
 
Sliced Tropical Queensland Seasonal Fruits   $4.00 per person 
 
Arnott’s Tim Tams & Melting Moments    $4.50 per person 
 
Freshly Baked Scones w’ Jam & Double Cream  $4.50 per person 
 
Orange & Almond Loaf w’ Cream Cheese Icing (GF)  $4.50 per person 
 
Assorted Hot Pastries – Spinach & Fetta Filo Parcels,  $4.50 per person 
Mini Lamb Korma Pies & Crumbed Mushroom Risotto Balls   
 
Seafood Assiette – Salt & Pepper Calamari, Chilli &    $6.50 per person 
Lemongrass Prawn Wraps & Thai Fish Cakes 
 
Finger Sandwiches w’ Assorted Fillings    $8.50 per person 
 
Continuous Tea & Coffee      $9.00 per person 

 



 

Working Lunches 
 

Menu Option 1 
 

$23.95 per person 
Minimum 10 Guests 

 
Assortment of Deli Style, Smoked & Cured Meats, Foccacia,  
Sourdough Rolls & Loaves to Create Your Own Sandwich 

Platters of Assorted Cheese, Crackers & Marinated Vegetables 
Baby Potato Salad w’ Egg Mayonnaise 

Pumpkin, Rocket & Green Bean Salad w’ Raspberry Dressing 
Sliced Tropical Queensland Seasonal Fruits 

 
 

Served w’ Freshly Brewed Tea & Coffee, Chilled Juice & Soft Drinks 
 

 
Menu Option 2 

 
$22.95 per person 
Minimum 10 Guests 

 
Ploughman’s Platter of Cured Meats, Antipasto, 

Crusty Baguettes & Rolls w’ Accompanying Condiments to 
Create Your Own Sandwich 

Pumpkin, Fetta & Pesto Frittata w’ Avocado Dip 
Green Leafy Garden Salad 

Sliced Tropical Queensland Seasonal Fruits 
 
 

Served w’ Freshly Brewed Tea & Coffee, Chilled Juice & Soft Drinks 
 

 



 

Working Lunches 
 

Menu Option 3 
 

$17.95 per person 
Minimum 10 Guests 

 
Farm House Breads w’ Assorted Meat & Vegetarian Fillings 

Hearty Potato Salad 
Traditional Greek Salad 

Sliced Tropical Queensland Seasonal Fruits 
 
 
 

Served w’ Freshly Brewed Tea & Coffee, Chilled Juice & Soft Drinks 
 
 

Special dietary requirements can be catered to by advance request. 
 
 

 
“I have nothing but praise for the venue for the professional way they have 

conducted themselves.  Everything asked for was duly provided with a smile, the 
food was of the highest quality and served when requested, and nothing was too 
difficult for them.  Southport Sharks Events Centre will give you exactly what you 

ask for and you will come away with a successful event if you leave it in  
their hands.” – John Gayton, The Southport School 

 
 
 
 
 
 
 
 
 
 



 

Lunch Boxes 
 

The following menus are individually boxed and are best suited  
to trade show exhibitors or delegates on the go! 

 
Menu Option 1 

 
$16.50 per person 

Minimum 10 Guests 
 

Chicken, Avocado & Lettuce Baguette Roll 
Whole Piece of Fruit 

Home Baked Gourmet Muffin 
600ml Cool Ridge Water or Soft Drink Can 

 

 
Menu Option 2 

 
$18.50 per person 

Minimum 10 Guests 
 

Chicken Caesar Wrap 
Assorted Sushi & Nori Roll Pack (3 pieces) 

Whole Piece of Fruit 
Home Baked Orange & Poppy Seed Cake (GF) 

600ml Cool Ridge Water or Soft Drink Can 
 

 
 
 
 
 
 
 
 
 



 

Room Hire Fees 
 

Maximum day period up to 5:00pm, or evening period from 6:00pm.   

 
Room Hire (without catering): 
 
One Medallion Room $250.00 (day/evening)/$400.00 (day & evening) 
 
Two Medallion Rooms $340.00 (day/evening)/$520.00 (day & evening) 
 
All Medallion Rooms $390.00 (day/evening)/$580.00 (day & evening) 
 
Premier Room  $520.00 (day/evening)/$920.00 (day & evening) 
 
Oval View Room  $410.00 (day/evening)/$650.00 (day & evening) 
 
2 Large Rooms  $890.00 (day/evening)/$1,750.00 (day & evening) 
 
Presidents Suite  $2,100.00 (day/evening)/$2,900.00 (day & evening) 
 
 
Room Hire (with catering): 
 
One Medallion Room $230.00 (day/evening)/$380.00 (day & evening) 
 
Two Medallion Rooms $320.00 (day/evening)/$500.00 (day & evening) 
 
All Medallion Rooms $370.00 (day/evening)/$560.00 (day & evening) 
 
Premier Room  $500.00 (day/evening)/$900.00 (day & evening) 
 
Oval View Room  $390.00 (day/evening)/$630.00 (day & evening) 
 
2 Large Rooms  $890.00 (day/evening)/$1,750.00 (day & evening) 
 
Presidents Suite  $2,100.00 (day/evening)/$2,900.00 (day & evening) 



 

Equipment Hire Fees 
 

Sharks Events Centre is equipped with advanced audio visual and presentation 
technology, state of the art sound and lighting and trained technicians available to 

offer production expertise. 

 

White Board     Inclusive 

Flipchart & Paper    Inclusive 

Water & Mints    Inclusive 

Lectern     Inclusive 

Skirted Presenter’s Table   Inclusive 

Skirted Registration Table   Inclusive 

Note Pads & Pens    $1.00 per person 

DVD or VCR & Monitor   $50.00 

Roving Microphone    $50.00 

Lectern Microphone   $50.00 

Portable Stage    $50.00 small/$100.00 large 

Portable Screen    $50.00 

Internet Access    $50.00 half day/$100.00 full day 

Data Projector & Drop Screen  $200.00 

PA System     From $150.00 

AV Technician    POA 

 

Additional audio visual equipment can be provided and priced on request. 

 


