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cafe + bar

Toucan Tango’s
wedding Portfollo

T oucan Tango Cafe & Bar is located in the main resort centre, ogering both

beachfront and Poolsicie access — not to mention the sPectacular sea views of Catscge

Beach.

Toucan Tango Provides the resort with a restaurant and bar that tru|9 caPtures the
troPical environment in which we are situated. | he décoris unique, using wild sPlasl'xes of
citrus colours to Provicle a vibrant tropical feel. T his sets the tone for a fun and beachg

feel to your wcdding c!ag.

T he service is efficient and Iively, with a Iarge emphasis on attention to detail to create the
wedding experience you desire. Qur menus are clesignecl to compliment the occasion and

feature the freshest ingreclients‘

Toucan Tango CaFé & Bar breaks all the standard rules of clécor, service and Foocl,
changing the mood from éining out to an exPerience of your choice, either of wild, fun

entertainment or one of relaxing tropica! tranqui]itg.

]1C you are dreaming of anisland wedding followed }33 an umcorget’cable, relaxed and unique

recePtion, T oucan Tango Cale s Baris for you.
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Venue Prices

Beach front decking/ (olonnade

(Onlg Available as Solc (Jse | ocation)

Minimum sPend: Mon- Thu $%,200
Fri-Sun $3,600

Foolsicle deci(ing

(Onlg Available as Sole (Jse | ocation)

Minimum sPend: Mon- Thu $1,900
ri-Sun $2,200
Ac}d alcove $400 extra

Main c]ining room including Bcach front and Fool side Decks
(Exclusivc use)
Minimum spend: Mon- Thus$i10000

Fri-Sun $11,500
I ntire Restaurant and Par area including 2 Pool tablcs, dance
floor and live entertainment ([F xclusive use)
Minimum sPend: Mon- T}w $15,800

Fri-Sun $18,000

Flease note:
L] T‘hc above fees are the minimum cost to have the applicablc areas of T‘oucan Tango Rcstaurant sole use, and

this fee may be used towards food and bcverage costs.

. T oucans wcdding PortFo]io is subjcct to c]nangc at the restaurants discretion

. Menus’ and pricing are subjcct to scasonal ci’wange

. Menu’s are samP!es onl3 and will need to be confirmed

L] ln the case oFguests c]ﬁoosing from the A]a carte menu a set up fee will be appiicab]e.

. Maximum numbers for the A]a Car‘tc menu oP’cion is25 pax.

o Flease note chair covers do not fit on standard T oucan _rango chairs; however appropriate chairs can be
suPPlicd at additional cost. Your wedding consultant can advise you of this cost.
Al Priccs incdlude GST

. Some sPeciFic seating arrangements will require the hire of outsourced chairs and in some cases tables, the cost

of this chair/tab]c hire will be Payab[c bg the client.
. No clﬂanges acccptecl within 48hrs of the reccPtion start time
. Sole use is only per service Perio&

. During wet weather certain wet weather options may incur extra fees
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wedding Reception Locations

Cocktail Loungc

E_njog Pre~dirmer drinks and canapés in our Pfano bar area.

Bcachmcront Dcci(ing

Natura”g decorated by the brcatl’]taking views of the Wl‘xitsunday Fassage and bordered bg
Catsegc Bcach and Fassagc Peak, this is the ideal P|acc fora reccPtion, exclusive Forgroups
between 50 to 50 guests.

Poolside Dccking
50&15 it Palm trees Fringe this romantic Poolsic{c location Pcr‘Fect for a more intimate group.
Exclusive Forgroups 10to 20 guests.

Main Dining Room
This open stgle room is surrounded }33 timberFoHing doors that open to give almost an ‘outdoor
Fech’ng’ inside. Light multicoloured Pastc|s fill the room for a fresh troPica| look. T his room can

Provide an exclusive location Forgroups between 80 and 160 guests.

Colonnadc

Overlooking the main resort Pools, bordered }39 the cocktail |oung<: is our colonnade area. Tl‘n’s
terracotta-tiled location is very PoPular with wcdcling Partics of 20-%0 guests.

Ocean View Alcove

Fositionedjust above our Poolside decking to enhance the sensational view over the Pool to the
ocean bcgoncl. This area can be made more Priva’ce bg closing the doors, which open out onto the
deck, for an intimate gatl’]ering of less than 20. T his area can be used in conjunction with the
Foolsicle decking as a Priva’ce buffet area or for stand up cocktail Parties. (See Picture onleft
hand side of our front cover. T his Picturc is taken from the Ocean Alcove)
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Cocktall Partg or Pre — Dlnner Drinks

ca wapé MLENU

Flease choose from the list of cocktail canapés. All Prices are per Piece.

Minimum of 20 per choice
Minimum Spencl $450.00

Cold Selection

Hot selection

e (Green LiP Mussels with Spicg T omato 5a|sa $3%.00

o Chilli Beef Meat balls $2.50

(] Oystcrs Natura| and Wasa]:)i mayo $2.50

o Mini Chicken Satay skewers $2.50

° Smokcc{ salmon rose en croute $3.00

° Babg Quichc | orraine $2.50

(] Rare Roas’c beef and Carame!isec{ Onfon $2.50

o \/ege Samoa’s and Sweet (Chilli Sauce $2.50

. Frosciutto and Kockmelon $2.50

o (C rusted Mushrooms and Aioli $2.50

° Babg Bococinni, Basil and Chcrrg tomatoes $2.50 ° Mini Bccmc Fies with T omato and caPsicum relish $2.50
o Brie, TaPenade and Powen tomatoes $2.50 o (arlic Prawns with Basil mayonnaise $3.00

. Smokcc{ ham and Fresh AsParagus $2.50 . Sesame sced Frawn Toast $2.50

o (alifornia Nori Rolls $2.50 o [ amb K ebabs with Mint Yoghurt $2.50

° Feking Duck wraps  $3.00 o (Caramelised Onion, Pesto and | omato Fizza $2.50

Number of Guests Choiccs Availch
10 guests orless 2 Cold and 2 Hot
20 guests or less 3 Cold and 3 Hot
21 guests or more 4+ Co!c{ and 4 Hot

Recommendation:

Fre dinner - 8 Picccs per person

Main Meal - 16 pieces per person
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Buffet Menu's

International Buffet - $79.50 pp
(Minimum 30 (Guests)

Cold Flattcrs
T asmanian smoked Salmon served with fresh Asparagus
Double Smoked ham, Rare Peef and Roast Chicken
AntiPasto of \/egetaHes, homemade dips and Olives
A selection of Sushi and Nori rolls

(Chefs choice of secasonal salads

Hot Buffet Selection
White Reef [Fish, toPPcd with macadamia nut crust on Asian \/egetaHes
Countrg Fork served on Warm green beans and Fcta
Thai Chicken, cashew nut stir Fry and steamed rice
Fcnnc Fasta, Rocket |eaves, Ricotta c!‘xcese, Bowen Tomatoes and Mushrooms

Fresh cooked Marl«it \/cgctablc’s

Breads
Toclay’s selection of clailg baked breads from our own |sland Bakerﬂ

Dcsscrts
Cheps Selection of Desserts and Tarts

Australian cheese P|attcr
Topical Fruit Platter

(For less than 25 guests the above menu will applg however only 2 hot main dishes can be incluc[ccl)
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Seafood Buffet - $95.00 pp
(Minimum 40 (Guests)

Sca{:oocl on the Rocks
[Fresh Prawns
[Fresh T asmanian Ogsters
Sand Crabs and Balmain Bugs
New Zealanc{ /2 She”ed green mussels
Whole cooked salmon

Hot Bugct
Roast Rib of BCCF and Roast \/egctchs
White Ree]c [Fish encrusted with macadamia nuts

Potato (Gnocchi, PumPkin, sPir\ach, shitake mushroom and Pine nuts

(Chicken | aksa with Asian \/egetables
Seasonal \/egetaHes and Stcamecl rice

Cold Flatters
A Selection of Sushi and California Rolls
Smoked ham, Rare beef and roast (Chicken
Antipasto of \/egctaHes, homemade cliPs and Olives
T asmanian Smoked salmon and fresh asparagus

Cheps Choice of Seasonal Salac{’s

Breads

Todag’s selection of c{ailg baked breads from our own ]sland Bakerg

Dcsser‘ts
(ChePs selection of (akes and T arts
Australian Cheese Platter
Tropical fruit salad
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BBR Menu - $69.50pp
(Minimum %30 Guests)

Hot Sclcction
| amb Cutlets
(Chicken Satag Skewers
180g Sirloin Steak
(arlic Prawns

Gourmet Sausages
Orions

Colcl Flattcrs

T asmanian Ogsters and Tiger Prawns and (Condiments
Anti Pasto of vcgetablcs and [Jomemade Dips and olives
Smoked salmon and [Tresh Asparagus
(Chebs selection of Seasonal Salads
Toclag’s selection of Breads from the Bakerg

Dcsscrts
Chcg’s selection of Cakes and Tarts
Australian Cheese Plattcr
Tropical fruit salad
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Toucan Buffet - $59.90 pp

(Minimum 30 (Guests)

Cold Flattcrs
Antipasto of \/egetables and Homcmacle DiPs
Roast (Chicken and 5mo‘<ed [Ham

Chcf’s choice of seasonal salads

Todag’s selection of c{ailg baked breads from our own |sland Bakerg

Hot buffet

Roast Pork with Rosemarg and (Garlic Cl—\at potatoes
KeeF Fish Bakecl with Tomato and Basil Concasse

Fenne Fasta, Kocket leaves, Fumpkin, Bowen tomato’s and Mushrooms
]:resl'\ Steamed Ve ctables and Kice
g

Desscrl:s
Chebs Selection of (Cakes and T arts
Tropical Fruit Platter
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Lunch and Dlnner Plated Menu'’s

]:orgour convenience, you can select and dcsign your own
menus from the Fo"owing selections:
Sct Menu - each guest has the same meal
Altcmatc Drop —~ every second guest has the same meal

[T ntrées
Smoked Salmon Salad with crispg potato’s and Cream [Traiche

$18.50

(Crab Salad, enhanced with | ime, chilli, Coriander and rocket leaves
$19.50

Anti Pasto, homemade dip and [izza bread

$16.50

(lassic Caesar salad with Cos, egg, bacon, parmesan and croutons
$15.50

Selection of Sushi and California rolls
$21.50
Ocean Prawn Salad with Avocado and cocktail sauce

$20.00

T hai Deef Salad with noodles, lime, coriander, peanuts and palm sugar dressing
$18.50
Cajun (Chicken and Mango Salad with sweet lime dressing
$17.50
(alamari flash fried with salad and lemon
$16.50
Soup - FumPkin and Cheese Croutons

Minestrone and basil leaves

Fo’cato and Lcek
Chicken and Sweet Cormn
$1%.50
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Luneh and Dlnner Plated Menid’s
Main Course’s

]:ish
Barramundi, gri”ccl, served on (Corn and Mussel risotto enhanced with chilli Oil
$%%.50
Atlantic salmon ParHCriCd, on (areen Onion FPotato Mash, [Fresh asparagus and Warm
(Cherry tomato Vinaigrette
$33.50
White Reef [Tish encrusted with Macadamia nut crust, on Roasted Kipfker potato’s and
Snow pea and | omato salad, drizzled with |_ime and Fistachio nut Dressing
$3%.50
T oucans Beer battered SnaPPcr Filets with [Fat [ries and basil Magonnaisc
$27.50
Barramundi baked NQ/stgle in Coconut (ream and lemongrass on Asian \/egetablcs
with Fineapple,
Mango and (Coriander salsa
$33.50

BCC‘F
Egc Fillet (served medium rare) on Sweet potato Mash, sugar SnaP FPeas and Shiraz’s
Jus
$35.50
Rib of Beef on Roast chat potatoes, green beans and red Winejus
$34.00
E_ge Fi”et (served medium rare) toPPecI with gri”ed Garlic Frawns, Potato mash and
Wasabi Mayormaise

$%9.50

Chargri”ed Sirloin steak with (Caramelised Onion and mushroom compote
$3%.50

Beef and Black Bean Stir Fry with Asian \/egetab]es and crispg Noodles
$3%1.50
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Luneh and Dlnner Plated Meni’s
Maitwn Course’s Continued

Fork

Crispg FPork Sirloin served on Candied (Glazed SPinaclﬁ finished with APPIC Palsamic
$%2.50

]5umt(}ﬂhFm&onfmmmerkeamiEwngxk{%aandfﬁgammaPPaﬁ
$%0.50
FPork Ficatta, Parmesan coated Pork medallions, Pamcriecl set on a Mushroom and
tarragon Kisotto

$3%3%.00

Fork Cutlct char«gri”ec{ set a Roc‘(et, APPIC, and Blue cheese and Macaclamia nut salad

with a tropical Salsa

$3%.50

| amb

[ amb Cutlets char-grilled, with a Salad of Cherry T omato, Poccocini and Pasil
On Baba-ghanoush

$36.50

|_amb Rack encrusted with Parmesan, Baked to medium and set on a (Greek Salad

Drrizzled with lemon and thgme vinaigrette

$3%6.50

Pan-fried lamb | oin, with Olive Tapcnac{c on a Wild Mushroom, (Goat Cheese and

Sage Risotto

$%7.50

Paked | amb Rack, on roast Chat Potato’s, Pumpkin, parsnip, sweet potatoes, with

(Green Peans and a Minted Jus

$%7.50
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Luneh and Dlnner Plated Meni’s
Maitwn Course’s Continued

\/cal

Veal [Filet (served Medium) set on K umara and thgme Mash toPPecl with Balmain Bugs,
[ ime and Chilli Aioli
$38.50
Veal Shanks, braised, on Soft Mushroom Polenta, Crispy Shitake Mushrooms and
warm Vine Riponed Chcrrg T omatoes

$3%.50

Veal cutlet char~gri”ecl, on lemon flavoured [omus with a [Fresh AsParagus and HOV‘C}j

PBaked Prosciutto

$34.50

Veal Pack strap, roasted (medium) on (Crushed Kosemarg Chat potato’s, Snow pea’s

and topped [arsnip Crisp’s, Drizzled with Veal Jus

$34.00

Foultrg
503 Glazed Chicken Preast, Pok choi, sesame noodles, sPicg fried peanuts and lime

and coriander drcssing
$3%.50
Spatclﬁcock Char- gri”ecl Havoured with (Garlic, Lemongrass, Chilli, on an Asian SPring
salad, finished with Nim Jam

$3%.50

Chicken Breast, pan-fried filled with Smoked salmon and Avocado on a Asparagus
Kisotto
$33.50

Chicken and Prawn | aksa, Malagsian (Coconut Currg with egg noodles

$3%2.50

Chargrined (Chicken Breast, on Peanut and Sweet potato mash with Mandarin and

Chilli Marmalade

$3%.50

Duck Roasted in ] hai stﬂlo served withjasmine rice Dok Chog and Red T hai Currg
Sauce
$35.50
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Luneh and Dlnner Plated Meni’s
Maitwn Course’s Continued

Koasts
A” served with Roast \/egetab]es and Grecn \/egetables and Gravg

FPork | oin Roasted with APPIC Sauce

$31.00

Sirloin of Beef, roasted with [Jorseradish
$%1.00

Boned Ieg of | amb, roasted with Mint Je”y
$%1.00

Roast (Chicken with Sage and onion Stuxcxcing
$%1.00
Byaked Ham - flavoured with Rum and Pineapple

$31.00

chctarian
Paked [C ggplant Stack, layered with (Goat’s cheese, roast Red capsicum, basil and
Farmesan Pesto On Tomato and basil compotc

$3%0.00

FPenne Fasta, tossed in Rocket Oll with Fumpkin, /ucchini, SPanish onion, Powen

Tomato’s and Rocl(et Leaves
$30.00
\/egetarian Tof:u Laksa flavoured in Malagsian Coconut Curry with Asian \/egetables
and F gg Noodles
$30.00
Stir f:rg of \/cgetables onjasmine Rice and satay sauce
$3%0.00
Linguine Pasta, tossed with Mushrooms, Pinc nut’s, Basi] leaves, broccoli, clﬁerry
tomato’s in a creamy mushroom sauce

$%0.00
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Luneh and Dlnner Plated Menu’s

Desserts

Stickg date Fudding with \/ani”a Bean ]ce~cream
$15.00
Mini Pavlova with [Tresh strawberries cream and Kiwi fruit coulis

$15.00

Tiramisu with a Coffee bean Anglasic sauce
$15.00

Macadamia Nut tart with Butterscotch sauce and |ce-cream
$15.00
(Classic |_emon T art with King |sland Double Cream
$15.00
Choco]ate Mud Cake with Fudge Sauce and ]cc~cream

$15.00

[resh Mango and Strawberries and |ce-cream

Seasona] November to APril
$15.00
Australian cheese Plate with grapes and dried fruits

$16.50

[” xtra’s

Standard Sandwich $7.50 per person
OPC” Danish Sandwich $8.50 per person
Filled Croissants $7.50 per person
Frcsh Fruit Flatc $12.50 per person
Anti Pasto Platter $12.50 per person
[Homemade Dips and Pread $12.50 per person
Australian (Cheese Plate $16.50 per person
Chocolate Coated Strawberry $3.50 per Strawberry
(rand Marnier Profiteroles $3.50 per profiterole
Quiche Selection and Salad $18.50 per person



