MANGROVE HOTE L

A DAY YOU WILL
ALWAYS REMEMBER

A wide choice of menus and a
range of wonderful packages
especially designed just for you.
The Mangrove Hotel is a favourite wedding, reception and honeymoon
destination. A place where the aroma of frangipani fills the air in our
lush tropical gardens and our manicured lawns offer unrivalled views of
sparkling Roebuck Bay.
Boasting two sparkling swimming pools, a choice of inviting bars, indoor
and alfresco dining areas, it is a magical setting for you and your guests
to enjoy your special day.
Warm regards,

The conference and events team

UNFORGETTABLE

Reception Venues
VENUE

PRICE

DURACK

$1100.00

ARGYLE

$800.00

THE BAY CLUB LAWN

$1100.00

BEAUTIFUL

Ceremony Venues
VENUE

PRICE

SUNKEN LAWN

$1100.00

THE BAY CLUB LAWN

$1100.00

STATE OF THE ART

Durack Equipment Hire
EQUIPMENT

COST PER DAY

Data Projector

$150.00

PA System

$185.00
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DELECTABLE

Cocktail Party - Canapé Menu

Cocktail Party - Substantial Canape Menu

An ideal option for both casual and formal parties and events.

An ideal option for both casual and formal parties and events.

$24 per person (six canapes per person, minimum 30 people)

Menu One - $50 per person

Prawn bruschetta, avocado, garlic aioli
Potato and pea samosas, tamarind chutney, mint yoghurt
Duck and plum spring rolls, nuoc mam dip
Beef and horseradish crostini

- Mini southern style chicken burgers, apple- cabbage slaw
V

Additional canapés $4.50 per canapé
- Seafood or vegan Vietnamese rice paper rolls,
peanut hoisin sauce Vegan, GF
- Barramundi and Asian greens spring roll, sweet chilli sauce
- Moroccan zucchini flower, spiced pumpkin dip V
- Spinach and onion pakora, cumin and chive yoghurt V
- Beet, goat cheese and walnut tart V
- Prawn wanton, miso aioli
- Thai fish cake, chilli dipping sauce GF
- Smoked fish croquettes, remoulade
- Anticuchos, red chilli marinated beef skewer GF
- Chorizo, apple cider, mozzarella croquettes
- Prosciutto wrapped roast pear, blue cheese V
- Lamb, Tzatziki tartlets
- Kale & pumpkin crostini V

- Pork belly bao buns, carrot + cucumber kim chi,
sriracha aioli
- Pea and potato samosas, tamarind, mint yoghurt
- Cuban sandwiches, poached pork shoulder, double smoked
ham, Swiss cheese, pickled, mustard
- Anticuchos, red chilli marinated beef skewers
- Prawn bruschetta, avocado aioli
Menu Two- $50 per person
- Thai prawn curry & rice boxes
- Pulled pork sliders, celery slaw, peanut BBQ sauce
- Popcorn chicken and chips cups, onion tomato jam
- Rubens sandwich, corned silver side, sauerkraut, Swiss
cheese, Russian dressing
- Duck and plum spring rolls, nuoc mam
- Prosciutto wrapped roast pear, blue cheese
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Mangrove Hotel reserves the right at the Chef’s discretion to change or modify the menu due to availability.

ENTICING

Buffet Menu
The Mangrove Hotel’s speciality! Perfect for casual, formal, indoor
and even outdoor dining. With four menus to choose from you can
be confident in our ability to cater to your requirements.

MENU THREE

MENU ONE

- Roast leg of lamb, rosemary jus
- Roast chicken breast with bacon and baby onions
- Wild caught NT barramundi, lemon and capers
- Chilled exmouth prawns and fresh lemon.
- Buttered seasonal vegetables
- Chargrilled mediterranean vegetables with olive oil, lemon and thyme
- Roasted potatoes
- Vine ripened cherry tomato, basil, goat’s cheese, balsamic
- Pomegranate, orange, mizuna salad
- Freshly baked bread rolls

$72 per person (minimum 30 persons)
- Baked tasmanian salmon, salsa verde
- Slow baked lamb shoulder, thyme jus
- Chicken breast roasted with lemon myrtle and coconut
- Potato & bacon gratin
- Vine ripened cherry tomato, basil, goat’s cheese, balsamic
- Pomegranate, orange, mizuna salad
- Freshly baked bread rolls
- Caramel slice with double cream
- Maple, pecan, whisky tart
- Coffee or tea

$88 per person (minimum 30 persons)

- Orange and almond cake, chantilly cream
- Chocolate & mascarpone cheesecake
- Coffee or tea
MENU FOUR

MENU TWO

$95 per person (minimum 30 persons)

$79 per person (minimum 30 persons)

- Roast rib of beef (served medium) carving station
- Slow cooked lamb shank tagine
- Baked salmon, salsa verde
- Grilled baby squid with crispy prosciutto and potato.
- Chilled exmouth prawns and fresh lemon.
- Buttered seasonal vegetables
- Chargrilled mediterranean vegetables with olive oil, lemon and thyme
- Roasted potatoes
- Vine ripened cherry tomato, basil, goat’s cheese, balsamic
- Pomegranate, orange, mizuna salad
- Freshly baked bread rolls

- Cape naturaliste scotch fillet, smoked garlic butter
- Wild caught barramundi, preserved lemon & capers
- Confit duck leg with braised red cabbage, red wine jus
- Char-grilled mediterranean vegetables, lemon and herbs
- Fondant potatoes
- Vine ripened cherry tomato, basil, goat’s cheese, balsamic
- Pomegranate, orange, mizuna salad
- Freshly baked bread rolls
- Chocolate & cranberry brownie, double cream
- Fresh seasonal fruit salad with vanilla custard
- Coffee or tea

Mangrove Hotel reserves the right at the Chef’s discretion to change or modify the menu due to availability.

- Chocolate & cranberry brownie, double cream
- Fresh seasonal fruit salad with vanilla custard
- Coffee or tea

REFRESHING

Beverage Packages
TIME

COST PER PERSON

Three hour package

$62.00

Four hour package

$72.00

Five hour package

$82.00

Mangrove Hotel offers Premium Wine Selections including Sandalford
Estate Reserve Shiraz, Cabernet Sauvignon, Semillon Sauvignon Blanc,
Local and International Beers and Soft Drinks. Our Function manager
will of course be more than happy to assist you in creating a menu of
your choice.
External Food and Beverage
Due to licensing laws and Health and Safety, no food or beverage may be
brought into or taken from the premises by any party. The only exception
to this rule is that you may bring into our premises a Birthday or Wedding
cake. Please inform our function coordinator of your requirements.
Quiet Time
In consideration for our house guests, we require that music is at a
quieter level from 10.30pm onwards and All Music will be switched
off at 11.00pm.
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