
Weddings and 
Functions 2011  



Welcome to the Shack!  
The Beach Shack is the perfect place for your 
event ς be it a private party, wedding or 
conference dinner. The Shack makes a beautiful 
and fun venue for any event and we can 
accommodate groups of up to 100. 
 
Choose from a range of menus to suit your event, 
and compliment it with some fun table décor and 
lively entertainment.   
 
Contact Dimitri at The Beach Shack 
29 Barrier Street 
Port Douglas QLD 4877 
 
61 7 4099 1100 
 
We look forward to having your special event at 
The Beach Shack! 
 



Exclusive use terms 
Not available on Friday nights, all other nights on request.  
Live music to 10.30pm only. A minimum spend of $6,000.00 on food and beverage applies for exclusive use of whole restaurant. 
 
Non-exclusive use terms 
Half the restaurant screened off available for a maximum of 50 guests.  A minimum spend of $3,000.00 on food and beverage 
applies for this option.  Live music is permissible but must be agreed with management and shared with other diners. 
 
Dining options for Groups: 
Sit-down Banquet and Plated Set Menus ς  two or three course  
Funky pizza and salad menu  
A la carte is only available for groups below 25 and must be pre-ordered 
The Shack also offers a unique Seafood Barbecue Buffet menu featuring the freshest market seafood ς Price on application  
Beverages  are available on consumption from the wine list only  
 
Décor and Lighting Options 
We offer various options for enhancing the look of your special event with us ς from additional lighting in the restaurant (ie: a 
colour wash to the ceiling or dancefloor lighting) to table decorations, multi coloured table cloths, chair covers and ties. 
 
Speak to the professionals in event styling: 
 
www.eventsnq.com.au 
www.brightblackav.com.au 
www.wardbenedict.com.au 

 

Things you need to know 
about The Shack!  

http://www.eventsnq.com.au/
http://www.brightblackav.com.au/
http://www.wardbenedict.com.au/


Group Dining Menu!  
This menu can be served either Banquet Style to the table on platters for your guests to 
share, or as an individually plated, Set menu. 
 
Select two dishes from each course for either the Banquet style or Set menu 
-Two course menu   $46.00 per person 
-Three course menu  $56.00 per person 
 
Select three dishes from each course for either the Banquet style or set menu 
-    Two course menu  $52.00 per person 
-    Three course menu  $62.00 per person 
 
All meals include a selection of breads to start. 
 
 
 
 



 

Entrees . . .  
 
Pan Seared Japanese Scallops Served With Mango Dressing, Sweet & Sour Aubergine & 
Micro Greens 
 
Homemade Prawn & Reef Fish Tortellini in a Herb, Tomato & Vermouth Veloute topped 
with Crispy Leek & Chilli 
 
Chicken or Duck Spring Rolls with a Native Plum dipping Sauce 
 
Asparagus & Parmesan Risotto with Fresh Herbs & Crème Fraiche 
 

 
 
 



Main Courses . . .  
 
Fresh local fish with seared Japanese Scallops, Coconut, Kaffir Lime & Mango Salad and topped off 
with Lemon Grass & Chilli Beurre Blanc 
 
Seared fillet of fresh local fish, Sesame Spinach with Herb Salad & Thai Red Curry Foam 
 
Pan seared fresh local fish with Olive & Caper crushed Potato, Steamed Green Beans, Capsicum Ragout 
and Pepper Coulis and finished with a Champagne Sauce 
 
Roasted Chicken Breast stuffed with a Chicken & Tarragon Mousse, served with Pumpkin Puree, 
seasonal Vegetables & finished with a Chicken infused Jus 
 
Pink roasted Duck breast with an Orange & Plum Sauce, Chat Potatoes and seasonal Vegetables 
 
Fillet Mignon with a Root Vegetable Galette, Served with Baby Carrots, Green Beans & Spinach and 
finished with Thyme infused Jus 
 
Whole Roasted Sirloin of Beef with Truffle Potato Puree, Asparagus, Mushrooms, Shallots, Carrot Dice, 
Crisp Parsley and Old Vine Red Wine Sauce 
 
Herb Crusted Rump of Lamb, Ratatouille with Spinach & Mushrooms, Green Beans, Baby Carrots and 
topped with Port & Red Wine Jus 
 
Rack Of Lamb with Herb & Saffron Gnocchi & seasonal Vegetables & finished with Port & Thyme Jus 



 

Desserts ð yum! 
 
Chocolate Mudcake with Vanilla Ice Cream & Wild Berry Compote 
 
Baileys Cream Caramel with Hazelnut Praline & Fresh Strawberries 
 
Kaffir Lime & Lemon Grass Brulee with Double Cream & Biscotti 
 
Vanilla Panacotta with Seasonal Fruits 



Maybe some canapes to start?  
 
$12.00 per person includes a choice of 3 canapes 
 
Pork belly with chilli jam 
 
Tempura Tiger prawns with teriyaki sauce 
 
Roasted vegetable stack with Haloumi cheese (v) 
 
Mushroom aranchini balls with pesto (v) 
 
Chicken spring rolls with sweet and sour pineapple dip 
 
Asian spiced beef wontons 
 
Spinach and feta wontons (v) 
 
Sushi rolls (v) 
 
Satay chicken skewers 
 



Pizza anyone? 
 
- Selection of 3 pizzas & 3 salads with garlic bread $30.00 per person 
- Add a selection of 2 desserts from the Banquet menu for an additional $10.00 per person 
 

Pizza 
 
Margarita  Napoli sauce, Mozzarella & oregano 
 
Four Seasons Napoli sauce, artichoke hearts, mushrooms, ham, Mozzarella & black olives 
 
Tandoori Chicken Napoli sauce, tandoori chicken, roast capsicum, roasted cashew, Spanish onions  
  & Mozzarella 
 
Diavola  Napoli sauce, chorizo, salami, fresh chilli, jalapenos & Mozzarella 
 
3 Cheeses  Napoli sauce, gorgonzola, boconcinni, Mozzarella & oregano 
 
Meat Lovers  BBQ sauce, pepperoni, salami, ham, beef, Spanish onion & Mozzarella 
 
The Shack Special Napoli sauce, fresh tomato, prosciutto, goat cheese, mushrooms, Mozzarella &  
  fresh basil 
 
Prawn  Napoli sauce, gulf prawns, fresh chilli, roast capsicum, Spanish onions & Mozzarella 
 



Salad 
 
House salad of Spanish onion, tomatoes and cucumber with balsamic dressing 
 
Caesar salad with Cos lettuce, bacon, parmesan, croutons, egg & Caesar dressing 
 
Shack Greek salad, feta, olives, tomato and Spanish onion with citrus olive oil 
 
Rocket and parmesan salad with apple balsamic glaze 
 



Something to drink?  
All beverages are available on a consumption basis only from our wine list 
  
Select your wines from our extensive selection! 
 
You are welcome to add on a welcome cocktail, and spirits are also available on request 
 



Sparkling & Champagne  

Sauvignon Blanc  

Riesling  

Pinot Gris / Grigio  

NV Imprint   Victoria  6.5 / 30.0 
NV Taltarni T Series  Victoria           42.0 
NV Pol Roger   Epernay, France        110.0  

10 Redbank The Long Paddock  Victoria  6.5 / 32.0 
10 Giesen Estate   Marlborough, NZ 8.5 / 43.0 
09 Piano Gully   Pemberton, WA          45.0 
10 Palliser Estate Pencarrow  Martinborough, NZ                            48.0 
 

10 Yalumba Y Series  Barossa, SA  7.0 / 35.0 
10 IŜƴǎŎƘƪŜ tŜƎƎȅΩǎ Iƛƭƭ  Eden Valley, SA          46.0 
10/11 Freycinet   Tasmania                                    60.0 

Other White Varietals  

Chardonnay  

10/11 Tatachilla   South Australia 6.5 /  32.0 
09/10 Corte Giara   Veneto, Italy                                        43.0 
10 Opawa   Marlborough, NZ           45.0 
10 aǘ 5ƛŦŦƛŎǳƭǘȅ ΨwƻŀǊƛƴƎ aŜƎΩ  Central Otago, NZ           55.0 

09/10 Bleasdale   Langhorne Creek, SA 7.0 / 34.0 
09/10 Capel Vale Unwooded  Western Australia 8.0 / 40.0 
09 Stonier   Victoria           62.0 

09 ¢ȅǊŜƭƭΩǎ [ƻǎǘ .ƭƻŎƪ {ŜƳƛƭƭƻƴ  Hunter Valley, NSW 9.0 / 45.0 
10 Capel Vale Verdelho  Western Australia          40.0 
09 Breakers Semillon Sauvignon Blanc South Australia 6.0 / 30.0 
10 Angrove Nine Vines Moscato  South Australia 6.5 / 32.0 
 
  



Rose 
09 La Vieille Ferme  Rhone, France  7.5 / 37.0 
10 Sandalfort   Margaret River, WA           44.0  

Other Red Varietals  

Pinot Noir  

Shiraz  

Cabernet Sauvignon  

08 Kapuka   Marlborough, NZ 7.0 / 35.0 
10 Innocent Bystander  Yarra Valley, VIC          48.0     
10 Piano Gully   Pemberton, WA          56.0                                                                                                            

09 Yalumba Y Series  South Australia 7.0 / 35.0 
09 Heathcote Cravens Place  Heathcote, VIC          46.0 
09 Knappstein   Clare Valley, SA          52.0 
08 Piano Gully   Pemberton, WA          62.0 

09 Preece   Victoria  7.0 / 35.0 
09 Yŀǘƴƻƻƪ CƻǳƴŘŜǊΩǎ  .ƭƻŎƪ  South Australia          45.0 
08/09 WƛƳ .ŀǊǊȅ Ψ¢ƘŜ /ƻǾŜǊ 5ǊƛǾŜΩ  Clare Valley, SA 10.0 / 50.0 

08 Hightide Cabernet Merlot  South Australia 6.0 / 30.0 
08 {ǘ IŀƭƭŜǘ DŀƳŜƪŜŜǇŜǊΩǎ /ŀōŜǊƴŜǘ {ƘƛǊŀȊ Barossa Valley, SA          38.0 
08 Smith & Hooper Merlot  Wrattonbully, SA 9.0 / 45.0 
06/07 Guigal GSM (Syrah, Grenache, Mourvedre) Rhone, France                       55.0 
 



Beer, Ciders, Spirits & the lighter stuff  
Light Beer 
Cascade Premium Light  4.5 
James Boags Premium Light  4.5 
Carlton Mid Strength  4.5 
XXXX Gold   4.5 
 

Local Beer 
Carlton Draught  5.0 
Victoria Bitter   5.0 
Tooheys Old   5.0 
Tooheys Extra Dry  6.0 
Pure Blonde   6.0 
 

Premium Beer 
Coopers Pale Ale  7.0 
Coppers Sparkling Ale  7.0 
Crown Lager   7.0 
James Boags Premium  7.0 
Stones Ginger Beer  7.5 
Blue Tongue Lager  7.5 
Little Creatures  7.5 
James Squire Golden Ale  7.5 
 

Imported Beer 
Corona Extra Dry  7.0 
Asahi Super Dry  7.5 
Peroni Nastro Azzuro  7.5 
Stella Artois   7.5 

Cider 
Mercury Dry / Draught / Sweet 6.0 
 

Basic Spirits 
Per measure   6.0 
Canadian Club Whisky, Jim Beam Bourbon, Wild Turkey 
Bourbon, Bacardi Rum, Bundaberg Rum, Captain Morgan 
Rum,  Johnnie Walker Red Scotch, Jose Cuervo Silver Tequila, 
{ƳƛǊƴƻŦŦ wŜŘ ±ƻŘƪŀΣ DƻǊŘƻƴΩǎ Dƛƴ   
 

Premium Spirits 
Per measure   7.0 
WŀŎƪ 5ŀƴƛŜƭΩǎ .ƻǳǊōƻƴΣ WŀƳŜǎƻƴ ²ƘƛǎƪȅΣ aƻǳƴǘ Dŀȅ wǳƳΣ 
Coruba Rum, Absolut Vodka, St Remy Brandy 
 
Per measure   8.0 
aŀƪŜǊΩǎ aŀǊƪ .ƻǳǊōƻƴΣ /ƘƛǾŀǎ wŜƎŀƭ {ŎƻǘŎƘΣ DƭŜƴŦƛŘŘƛŎƘ мн 
years Scotch, Bombay Sapphire Gin 
 

Soft Drinks 
Per drink   3.5 
Coke, Diet Coke, Coke Zero, Sprite, Raspberry Lemonade, Lift, 
Fanta, Ginger Ale, Tonic Water, Soda Water 
 

Juices 
Per drink   4.0 
Orange, Pineapple, Apple, Cranberry, Tomato 

! ǎŜƭŜŎǘƛƻƴ ƻŦ !ǇŜǊƛǘƛŦΩǎΣ [ƛǉǳŜǳǊǎΣ CƻǊǘƛŦƛŜŘ ²ƛƴŜǎΣ 5ŜǎǎŜǊǘ ²ƛƴŜǎΣ /ƻƎƴŀŎǎ ŀƴŘ /ƻŎƪǘŀƛƭǎ ŀǊŜ ŀƭǎƻ ŀǾŀƛƭŀōƭŜ ǳǇƻƴ ǊŜǉǳŜǎǘΦ 



We look forward to 
welcoming you!  

07 4099 1100 


