Cultural Celebrations
Set amongst the tranquil surrounds of our tropical resort

www.pacificbayresort.com.au

Congratulations
Congratulations and thankyou for choosing
Pacific Bay Resort for your engagement or wedding celebration!
We’re sure you will find our venues, professional service and
tropical resort surrounds to be the perfect place to share this special
celebration with your dearest family and friends.
- Pacific Bay Resort Events Team

Charlesworth Room
Pacific Bay Resort boasts a range of venues catering for all
sizes and styles. Our modular facilities expand to create the
Charlesworth room, a space that with all walls removed
combines to accommodate up to 500 guests banquet style.
Charlesworth Room venue hire: $1250.00
Brides and Grooms enjoy a complimentary wedding suite
on their wedding night including a bottle of sparkling wine
and full hot breakfast the next morning at the Bayside Bar
and Grill. (Subject to availability.)

Inclusions

Fitted white linen bridal, cake and present table
Round guest tables and chairs (up to 10 chairs per table)
White table linen and napkins, cutlery, crockery,
glassware and cake knife
Personalised menus for each table
Easel to display guest seating list and table floor plan
Beverage tray service
Lectern and microphone
Dance floor
Venue hire until midnight

Your Chef
Renowned award-winning Chef Bobby Grewal creates
authentic Punjabi cuisine and brings over 30 years
experience to his sumptuous and royal North Indian cooking.
His influence on the Australian Indian restaurant scene over
the decades is significant. Bobby and his team bring a level of
care and sophistication to your wedding celebration at Pacific
Bay Resort

The Charlesworth Room is the combination of the Reef Room, Pre- reception Area (Island Courtyard),
Crystal, Sapphire and Emerald Rooms, with all partition walls removed.

Floor plan

Your menu
ENTREES

SIDES

- Choose 2 of the following Vegetarian options:

Naan bread
Bread rolls
Basmati rice
Raita
Papadams

Onion bhaji
Samosa
Vegetable pakora
Bhel Puri
Paneer tikka
Mirchi baji
Vegetable or gobi manchurian

INDIAN DESSERT BUFFET

- Choose 2 of the following Non Vegetarian options:
Tandoori chicken
Fish pakora
Seekh kebab
Chicken tikka
Metha tikka
Chicken 65
Chicken chat

- Choose 1 of the following options:
Gulab jamun
Ras malai
Kheer
Gajrela
AUSTRALIAN BUFFET

Vegetable spring rolls will be served with all entrees
CONDIMENTS
- Choose 3 of the following options to be served with entrees:
Raita
Mango chutney
Pickles
Mint yoghurt
Natural yoghurt
Sweet chilli sauce

- Choose 2 of the following options:
Roasted pork loin OR Roasted leg of lamb
Roasted vegetable and eggplant lasagne
Vegetable ragu spaghetti
- Choose 2 of the following options:

INDIAN MAINS BUFFET

Honey roasted pumpkin
Sea salt and lemon roasted baby potato
Cauliflower gratin
Steamed garden vegetables
Garden salad
Potato salad
Pasta salad
Greek salad
Coleslaw

- Choose 4 of the following options:

- Choose 2 of the following dessert options:

Vegetarian
Mixed vegetable curry
Mixed dahl
Vegetable Korma
Vegetable jalfrezie
Noba rattan korma
Palak paneer
Kaju matter paneer
Pindi channa
Khumb palak
Jeera aloo

Chicken
Butter chicken
Chicken chettinad
Chicken jalfrezie
Chicken vindaloo
Murg masala
Chicken korma
Tikka Masala
Chilli chicken
Chicken saag

Lamb
Lamb saag
Lamb korma
Lamb rogan josh
Lamb dhansak
Lamb bhuna
Lamb vindaloo
Lamb jalfrezi
Lamb sabzi

Goat
Goat curry

Pavlova with mixed berries
Selection of cakes
Rice pudding with spiced apple
Seasonal fruit platter

Adults $58.00
Children 6 -12 years $44.00
Children < 5 years – no charge
Minimum 300 guests
Public Holidays will
incur a surcharge

Beverage Menu
SPIRITS (700ML BOTTLE) - Choose 4 of the following spirit options:			
J&B RARE SCOTCH 				
$75.00
DEWARS 					$80.00
JOHNNIE WALKER RED 				
$85.00
JOHNNIE WALKER BLACK 			
$105.00
CHIVAS REGAL 					$120.00
DIMPLE 						$105.00
GLENFIDDICH 12YEAR OLD 			
$155.00
GLENMORANGIE SINGLE MALT 10YO 		
$150.00
GLENMORANGIE SINGLE MALT 18YO 		
$245.00
WILD TURKEY RARE BREED 			
$150.00
MAKERS MARK 					$100.00
JACK DANIELS GENTLEMAN JACK 			
$120.00
HENNESSY VS COGNAC 				
$135.00
BUNDABURG RUM 				$85.00
BACARDI AND BACARDI OAKHART 		
$85.00
STOLYCHNIA VODKA 				$90.00
BELVEDERE VODKA 				$120.00
NON-ALCOHOLIC
Soft drink, orange juice 				

$4.00 per middy

TAP BEER - Choose 2 of the following tab beer options:
James Squire 150 Lashes, Heineken 			
$6.50 per middy
XXXX Gold 					
$5.00 per middy
WINE - Choose 1 red, 1 white and 1 sparkling of the following wine options:
WHITE
Chain Of Fire - Chardonnay, Sauvignon Blanc Semillon $32.00 per bottle
Beelgara Black Label - Sauvignon Blanc, Pinot Grigio
$38.00 per bottle
RED
Chain Of Fire – Shiraz Cabernet 			
Beelgara Black Label – Cabernet Sauvignon, Shiraz

$32.00 per bottle
$38.00 per bottle

SPARKLING
Chain Of Fire – Brut Cuvée 				
Beelgara Black Label – Bubbly Brut Cuvee 		

$32.00 per bottle
$38.00 per bottle

MOSCATO
Lindemans Bin:90 				

$34.00 per bottle

NOTE:
- Beverage service will be from the bar and via tray service.
- Spirits and wines will be charged by the bottle with mixer included.

Suppliers
Our dedicated events team works closely with a range of the Coffs
Coast’s leading suppliers. From floral arrangements to theme and
styling, cakes, photography and transport, you can be assured that
your wedding coordinator can cater to your every need.

Contact Us
(02) 6659 7000
weddings@pacificbayresort.com.au
www.pacificbayresort.com.au

