


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 di�erent spaces available that are perfect for your celebration and 

event needs.
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FUNCTION SPACES

Booth Areas....

BOOTH ONE
Max. 20 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. 25 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
(Private Hosts available on request)

TOP SECTION....

PERGOLA 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 

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+ guests 
From $2000 minimum spend /  $3000 Minimum Spend Peak Season (November - February)

Standard 4 hour booking

CONFIRMATION REQUIREMENTS

To con�rm a booking for the �rst 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 con�rm 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 speci�ed time period, the 

card will be charged the minimum spend amount as required per section.
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food menus

pepe’s Canapé menu
Min. 30 ppl

5 CANAPÉS & 1 SUBSTANTIAL 
CANAPÉS - 42 per person

4 CANAPÉS & 2 SUBSTANTIAL 
CANAPÉS - 46 per person

CANAPÉS

Shitake Mushroom & Bu�alo Mozzarella Arancini | 
Black Garlic Aioli V

Crab Croquette | Lime Aioli 

Chicken Jalapeno Empanada | Aji Verde 

Kale & Onion Pakora | Raita GF, DF, VG

Lamb & Rosemary Pie | Smokey Tomato Relish 

Chicken Yakitori Skewers | Siracha Aioli GF, DF

Mediterranean Lamb Kofta Skewers | Tzatziki GF 

Peking Duck Crepes | Hoi Sin DF

Vietnamese Prawn Rice Paper Rolls |  
Sweet Chilli GF, VG, DF

California Crab Uramaki Sushi |  
Ponzu Sauce GF, DF 

Mexican Beef Meatball | Spiced Tomato Relish DF

Smoked Salmon & Lemon Ricotta Blinis 

Thai Vegetarian Spring Roll | Sweet Chilli V, DF

Caprese Skewers | Basil Pesto Oil V, GF

Chicken Tikka Samosas | Mint Yoghurt 

Blue Swimmer Crab Fritter |  
Caper & Dill Mayo DF, GF

Smoked Beef Brisket Croquette | Tomato Relish 

Moroccan Lamb Calzone | Mint Yoghurt 

Sweet Potato, Manchego & Corn Empanada | 
Chimichurri V

Prawn & Avocado Tostadas | Lime Aioli DF, GF
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food menus

platters.... Suitable for up 
to 10 ppl

SLIDER PLATTER  - 160
slow cooked Beef Barbacoa, Smoked Tomato 
Relish, chipotle, Slaw | Tempura Fish, Pickled 
Cucumber, Butter Lettuce & Caper Aioli | 
Buttermilk Fried Chicken, Slaw, Black Garlic Aioli

PEPES TACO PLATTER - 160
Pepes signature tacos served with a bucket of Salt 
& Vinegar Fries

OLIVES, BREAD AND DIP  - 75
Marinated Olives, Taramasalata & Goats Cheese 
Hummus with Grilled Schiacciata & Pita Bread

PEPES PRAWN ROLLS AND 
SCALLOPS  - 160
Creamy Tiger Prawn, Siracha Aioli & Iceberg on 
toasted Brioche served with  
Salt n Vinegar Potato Scallops

VEGGIE GRAZING BOARD - 110
Caprese Skewers with aged Balsamic Reduction 
| Kale & Onion Pakora & Raita | Scorched Corn, 
Pumpkin & Red Pepper Fritter & Relish (V, GF)

MEZZE & CHARCUTERIE  
BOARD - 220
Persian Feta, Marinated Olives, selection of cured 
Meats & Salami, Marinated Vegetables, local 
Cheese, Fresh Fruit with grilled Flatbread, Lavosh 
and Grissini

SUBSTANTIAL CANAPÉS

Pulled Beef Nachos | Pico da Gallo, Sour Cream & 
Guacamole GF

Lemon & Dill Beer Battered Fish |  
Chips Tartare & Lemon DF

Angus Beef Slider | Lettuce, Tomato, Cheese, 
Pickle, Burger Sauce  

Boneless Fried Chicken | Aji Verde 

Traditional Chicken Caeser | Baby Cos, Pancetta, 
Pecorino, Chicken 

Thai Vegetarian Rice Noodle Box | Nam Jim 
Dressing V, DF, GF

Pork Belly Bao Bun | Roasted Sesame Slaw &  
Hoi Sin DF
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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 - +20 per person
Optional cocktail on arrival for all function guests*

All Tap Beers, House Wines, Non-Alcoholic 
Beverages

Bottle Service PACKAGE 
INCLUSION
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 sta� prior to 
event) 

Minimum order 2 bottles from menu, with ability to order 
extra bottles from the menu provided.

VODKA

BELVEDERE 1L - 440
GREY GOOSE 1L - 490
BELVEDERE 1.75L - 800

TEQUILA

DON JULIO BLANCO  
700ML  - 440
DON JULIO ANEJO 700ML - 460
1800 COCONUT 700ML - 440

WHISKEY

JOHNNIE WALKER RED 1L - 440
MAKERS MARK 1L - 440
THE MACALLAN DOUBLE CASK 
12YR - 480

GIN

TANQUERAY NO10 700ML - 440
FOUR PILLARS RARE DRY 
700ML - 460
HENDRICKS 700ML - 460

Terms & Conditions 
The sta� member conducting the bottle service or a security guard will 
be present at all times whilst alcohol is present. If the sta� member 
leaves the allocated area they will take all bottles with them if not 
secured. All drinks will only be poured by the sta� 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. 

Sta� members conducting the bottle service apply and fully enforce the 
prevention of intoxication and liquor promotion guidelines issued by the 
NSW O�ce 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, deposit must be made prior to the event 
to secure the booking, 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 o� the licensed premise. Any un�nished bottles 
will be kept by the venue and disposed of as deemed necessary.

bottle service....
Minimum 2 Bottles per booking


