


WELCOME

Function & Events Pack P2

Pepe’s is located beachside at North Wollongong and boasts open plan 

interiors and an abundance of outdoor event spaces. With large scale open 

windows and bi-fold doors making up the face of the venue, it is easy to feel 

the sea breeze and take in the uninterrupted ocean views.

Whether you’re looking for a casual get together with friends in our sun 

drenched cabanas or a large-scale private event, Pepe’s On The Beach have 

a range of different spaces available that are perfect for your celebration and 

event needs.
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FUNCTION SPACES

Booth Areas....

PAGOLA AREA - Top Section
Max. 25 ppl
$1500 Minimum Spend / $2000 Minimum Spend Peak Season (November - February)

Public Holidays & Long Weekends will incur increased minimum spend * 
12pm - 4pm or 5pm - 9pm  (not available for private hire outside these hours)

BOOTH ONE
Max. 25 ppl
$1500 Minimum Spend / $2000 Minimum Spend Peak Season (November - February)

Public Holidays & Long Weekends will incur increased minimum spend * 
12pm - 4pm or 5pm - 9pm  (not available for private hire outside these hours)

BOOTH TWO
Max. 30 ppl
$2000 Minimum Spend / $3000 Minimum Spend Peak Season (November - February)

Public Holidays & Long Weekends will incur increased minimum spend * 
12pm - 4pm or 5pm - 9pm  (not available for private hire outside these hours)
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CABANAS....
6 Cabana Spaces Available - Top & Bottom Section
Max. 10 ppl (per cabana)
$500 minimum spend / �$1000 Minimum Spend Peak Season (November - February)

Public Holidays & Long Weekends will incur increased minimum spend *
12pm - 4pm or 5pm - 9pm  (not available for private hire outside these hours)

TOP SECTION....
EXCLUSIVE USE ONLY 
Max. 110 ppl
$7000 Minimum Spend �Peak Season (May - August pricing negotiable)

11am - 4pm or from 5pm - 10pm (times can vary depending on availability)

Friskys Balcony....
Subject to no minors 
Available for bookings 20- 50 ppl
$2000 minimum spend / �$3000 Minimum Spend Peak Season (November - February)

Standard 4 hour booking

CONFIRMATION REQUIREMENTS

To confirm a booking for the first two areas, you must supply a credit card as authorisation. No deposit is required however, a $150 cancellation fee will be 
applicable if you cancel within 48hrs of the event.

To confirm the entire top section, we require a 10% deposit and there will be a 50% cancellation fee if cancelled within 7 days of the event.

Food & beverage will go on a tab to be settled at the end of the evening. If the bill is less than the minimum spend during the specified time period, the 
card will be charged the minimum spend amount as required per section.
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food menus

Canapés.... Min. 30 ppl

5 CANAPÉS & 1 SUBSTANTIAL 
CANAPÉS - 42 per person

4 CANAPÉS & 2 SUBSTANTIAL 
CANAPÉS - 46 per person

CANAPÉS
cheese burger spring rolls, burger sauce 
California sushi rolls, citrus wasabi dipping sauce 
pulled pork taquito, mango pico de gallo 
beetroot & fetta arancini, aioli 
satay chicken skewers, peanut sauce 
vegetarian rice paper rolls, dipping sauce 
chicken Vietnamese rice paper rolls, dipping sauce 
peking duck pancakes, hoisin sauce 
beef empanadas  
sweet potato & cashew empanadas

SUBSTANTIAL CANAPÉS
slow cooked pulled beef, pickle slaw, chipotle aioli
vegetarian Singapore noodle boxes 
boneless fried chicken, roasted corn aioli & fries
American style mini hot dogs
beef bourguignon pie, peas, caramelised onion

Pepe’s breakfast 
boards.... available up until 12pm

THE BAKERY BASKET - 55
(10 pcs) freshly baked Danish pastries, butter 
croissants, café style muffins

SUNRISE SANDWICH BOARD - 110
mini brioche rolls with fried eggs, streaky bacon, 
fermented chilli jam

COLD GRAZING BOARD (vg) - 140
selection of fresh fruits & berries, coconut yoghurt, 
granola, chia & acai pudding with kiwi berries

GRAVLAX ON RYE - 150
toasted dark rye, crème fraiche, gravlax, dill, pickle 
onions, coddled egg

BREAKFAST FAVOURITES - 140
grazing board of breakfast sausages, bacon &  
hash browns
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food menus

grazing 
platters.... Suitable for up 

to 10 ppl

LOBBIE ROLLS & POTATO 
SCALLOPS - 150
(10pcs) lobster, citrus & saffron aioli, crispy 
potatoes, chives on brioche served with salt & 
vinegar scallops & aioli

OLIVES, FLATBREAD & 
MARINATED FETTA - 60
Pepe’s boozy olives, grilled flatbread & marinated 
Persian fetta

MIXED BAO BUN BOARD - 120
(20 pcs) Crispy fried chicken, Asian slaw, crushed 
cashews   /   Grilled prawn, baby herb salad, crispy 
eschallot   /   Sriracha tofu, toasted sesame slaw

MIXED SLIDER BOARD - 150
(20 pcs) Slow cooked pulled beef, pickle slaw, 
chipotle aioli   /   Crispy reef fish, pickle cucumber, 
butter lettuce & tartare   /   Buttermilk fried 
chicken, coleslaw, chipotle aioli

MIXED TACO BOARD - 150
(20 pcs) Pepe’s signature tacos served with a 
bucket of salt & vinegar fries

VEGGIE GRAZING BOARD - 210
10 butter-ya-nuts spiced pumpkin sliders, 10 
falafel tacos, fetta & pear salad & nourish bowl to 
share, served with salt & vinegar potato scallops

MEZZE & CHARCUTERIE  
BOARD - 195 (Max. 5 ppl)

Pepe’s boozy olives, grilled flatbread & marinated 
Persian fetta, selection of cured meats & salami, 
marinated vegetables, selection of local cheeses, 
fresh fruits served with lavosh & grissini
(Tables available Min 10ppl @ 39 per person)

COLD SEAFOOD GRAZING 
BOARD - 375 (Max. 5 ppl)

Pepe’s lobbie rolls, local rock oysters served 
with fresh lemon & mignonette, salmon gravlax, 
kingfish ceviche with mandarin, crispy potato, QLD 
tiger prawns served on ice, condiments, grilled 
flat bread, marinated olives, Persian fetta, cured 
salmon salad, rocket & pear salad
(Tables available Min 10ppl @ 39 per person)
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BEVERAGE menus

BEVERAGE 
PACKAGES....
Available for functions of 50 ppl or more

3 HOURS - 55 per person
4 HOURS - 65 per person

OPTIONAL COCKTAIL ON 
ARRIVAL - +15 per person
Optional cocktail on arrival for all function guests*

All Tap Beers
House Wines; 

Cloud St Sparkling
The Falls Sauvignon Blanc
Fringe Societe Chardonnay
ATE Shiraz

Non-Alcoholic Beverages

Bottle Service PACKAGE 
INCLUSION (from $500)
Minimum 5 ppl / Maximum 30 ppl
Cabana area or inside booth seating - 4hr period
Express entry into the venue
Dedicated host / waitress to service all products over a 
4hr period
Selection of mixes including soft drinks / juice / soda 
water & condiments *add Red Bull energy drinks (4 for 
$20)
Chef’s selection platter to feed 6 ppl (all dietary 
requirements need to be made known to staff prior to 
event)
Minimum order 2 bottles from menu, with ability to order 
extra bottles from the menu provided

bottle service....
Minimum 2 Bottles per booking

VODKA

BELVEDERE 700ML - 400
GREY GOOSE 1L - 450
BELVEDERE 1.75L - 750

TEQUILA

PATRON SILVER 700ML - 420
PATRON ANEJO 700ML - 440
1800 COCONUT 700ML - 420

WHISKEY

JOHNNIE WALKER RED - 400
MAKERS MARK - 400
THE MACALLAN DOUBLE CASK 
12YR - 440

GIN

BOMBAY 700ML - 400
FOUR PILLARS RARE DRY 
700ML - 400
HENDRICKS 700ML - 440

Terms & Conditions 
The staff member conducting the bottle service or a security guard will 
be present at all times whilst alcohol is present. If the staff member 
leaves the allocated area they will take all bottles with them if not 
secured. All drinks will only be poured by the staff member allocated to 
the service. The service period is for 4hrs. Additional hours may incur 
extra charges.

Any patron observed or attempting to self-pour a drink will be asked not 
to do so and required to leave the licensed premises. A standard drink 
measure is always used to measure the liquor in each drink served. 

Staff members conducting the bottle service apply and fully enforce the 
prevention of intoxication and liquor promotion guidelines issued by the 
NSW Office of Liquor Gaming & Racing.

Drinks are mixed with the non-alcoholic mixers/juice provided. Any patron 
exhibiting signs of intoxication during the bottle service will be refused 
service and required to leave the licensed premises.

Pepe’s reserves the right to refuse entry to any patrons – whether or not 
they are part of a booked bottle service or function at the venue.

For all bottle service bookings, a credit card authorisation is required 
to confirm the booking. No deposit is taken however, there is a $150 
cancellation fee if cancelled within 48hrs of the event.

No children will be allowed in the dedicated bottle service area at any 
time.

No alcohol is to be taken off the licensed premise. Any unfinished bottles 
will be kept by the venue and disposed of as deemed necessary.


