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Why not mix business
with pleasure?

WINNER 2011 BEST FUNCTION / OPERATIONS FACILITY



Quality Hotel Mermaid Waters

Located just 5 minutes drive from the High Rise Hotels and
Surfing Beaches of Broadbeach, you will discover the
Quality Hotel Mermaid Waters, which is set in a quiet location on
the Gold Coast.

The Quality Hotel Mermaid Waters can host guests
of 6 to 300 people.

The Quality Hotel Mermaid Waters has created an enviable
reputation as a versatile Function and Event Venue,
specialising in events such as Wedding Receptions,

Engagement Parties, Christening and Birthday Celebrations,
Corporate Seminars, Sporting and Charity Functions just to name a few.

We have four well equipped Function Rooms and an Outdoor
Pool area to choose from. Our largest room being The Oriana Room,
featuring a three tier floor plan and private bar
offering an intimate environment whilst being able to cater for up
to 300 people for your private function.

Whether you prefer a Corporate Seminar, Wedding Reception or
Social Function, we can make your event one you and your
guests will remember.

A full range of catering is available, from Canapé's to a
lavish Banquet. The team has a reputation for great Conferences
and Functions with consistent positive feedback from our clients.

For more information or to make a booking today
Contact the Functions Department on (07) 5572 2500 or

Email:conferencesales@bigpond.com.
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Quality Hotel Mermaid Waters

Quality Hotel Mermaid Waters is a 4 Star Hotel featuring
104 Club rooms and Junior Suites, well appointed spacious,
air-conditioned rooms, many overlooking the pool or tropical gardens.

Some suites are fitted with a spa bath with all rooms boasting
Internet Broadband access, Hairdryer, Tea and Coffee making facilities,
Bar Fridge and Iron/Ironing Board including individual Air Conditioning
and Video on Demand.

The Hotel also provides a complimentary shuttle service for all in
house guests to Pacific Fair, Broadbeach, Surfers Paradise and
Robina Shopping Centre throughout the day.

If requested the shuttle can stop at Robina Station.

Room Type Single / Double
Club Room $140.00
Junior Suite $203.00
Junior Spa Suite $231.00
Mermaid Suite / Board Room $260.00

Rates Including Full Cooked Breakfast Below
Rates are valid until March 31st 2012

Room Type Single / Double
Club Room $160.00
Junior Suite $232.00
Junior Spa Suite $264.00
Mermaid Suite / Board Room $290.00
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Capacities and Rates

Conference | Theatre | Classroom | U Shape | Banquet | Board Cocktail Size

Room Room

Oriana 300 120 - 210 - 300 410

Markeri 100 60 30 70 36 120 227.85
Arcadia 160 100 45 120 42 150 232.75
Mermaid - - - - 14 20 28

Suite G
Poolside - - - 120 - 160 -

[ J [ J [ J [ ]

Audio Visual Equipment Hire §
Whiteboard and Markers Included in Room Hire S
Flipchart, Paper and Markers Included in Room Hire
Data Projector $150.00 : N\
Screen 1800mm Included in Room Hire
Screen 2400mm Included in Room Hire
Handheld Microphone Included in Room Hire
Lapel Microphone $195.00 E
Lectern Included in Room Hire
Television (51cm) $85.00 &
Laptop $150.00 C +
DVD Player $85.00 ®
CD Player $50.00 %
Broadband Internet Access $15.00 per Hour M

$19.95 4 Hrs

$50.00 1 Day (12hrs)
$59.00 1 week

Entertainment

4 Hours $480.00
5 Hours $540.00
Additional Hour $70.00

Juke Box $350.00

Photocopier $0.50 per sheet
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Breakfast

All Prices inclusive of GST.
Stand up Breakfast - $16.50 per person

Bacon and Egg Muffins, Ham and Cheese
Croissants, with a selection of Danishes,
Tea, Coffee, and Juices

Plated Breakfast - $26.00 per person

Eggs Benedict / Poached Eggs with Ham
and Hollandaise Sauce, assorted Danishes,
Juices, Herbal Teas and Coffee.

Sweet Corn Fritter, Poached Eggs,
Grilled Tomato and Mini Croissants, Juices,
Herbal Teas and Coffee.

Scrambled Eggs with Bacon,
Grilled Tomato, Sausage, Mushrooms with
assorted Danishes, Juices, Herbal Teas
and Coffee

Roast Pumpkin and Ricotta Cake, Rocket
drizzled with Olive Oil, Tomato and Onion
Relish, Poached Eggs, Mushrooms,
assorted Danishes,

Herbal Teas and Coffee

Additional Inclusions
Mini Quiches - $1.50 pp
Spinach or Sweet Corn Fritters -$1.50pp
Potato Rosti -$1.50pp

Add platter per table of fruit skewers
$10.00 per platter

Corporate Buffet Breakfast -$27.00pp

Bacon, Sausages, Scrambled Eggs, Grilled
Tomato, Potato and Herb Rosti, Baked
Beans, Danishes, Fresh Fruit Skewers,

Tea and Coffee.

Chocolate Breakfast -$26.00pp

Fruit Skewers, Fresh Strawberries,
Chocolate Danishes, Chocolate E’clairs,
Mini Lamingtons, Chocolate Fountain, Hot
Chocolate, Tea and Coffee.



Morning and Afternoon Tea

All Prices Inclusive of GST
Tea and Coffee

Tea and Coffee -$3.50 per person
Continuous for 4 hours -$8.00 per person

Tea and Coffee with assorted Biscuits
$4.50 per person

Standard Morning and Afternoon Tea
$7.50 per person

Scones with Jam and Cream and Fruit Kebabs
Hot Danishes z;)r:d Fruit Kebabs
Assorted MuffinsO;nd Fruit Kebabs
Assorted Calcz;s and Slices

Point Sandwiches $8.50 per person

In addition to the standard Morning or Afternoon tea please
select from the following selection for some variety

Croissants (Ham and Cheese) $2.50 per person
Banana Cake GF $2.50 per person
Carrot Cake GF $2.50 per person

=
=
=,
N
S
>




g
S
=
=
3
§
S

Lunch

Included in Delegate Package or $18.50 per
person (In the Restaurant or in your room)

BUFFET LIGHT WORKING LUNCH
Assorted Wraps

With

Kebab Skewers Chicken or Lamb with
RedOnion, Capsicum and Pineapple

Or

Noodle Box—Pad Thai
(vegetarian or beef available)

With
DIY Salad Caesar
Kebab Fruit Platter

Jugs of Orange Juice or Apple Juice and Soda
Water

SIT DOWN TROJAN LUNCH

Chicken Caesar Salad
Cos Lettuce, Crispy Bacon Croutons, Parmesan
Cheese, tossed in our legendary Caesar
Dressing

Or

Chicken Parmigana
Served with Chips and Salad

Or

Rump Steak
Cooked to your liking, Served with Chips, Salad
and Gravy

Or
Traditional Fish and Chips
Served with Salad, Lemon and Tartar Sauce

With jugs of Soft Drink



Cocktail Platters

All Prices Inclusive of GST
Standard Cocktail Platters -$45 per platter

Cheese and Crudities: Carrot, Celery,
Capsicum, Cheese, Dips, Water Crackers

Kabana, Cheese and Crackers

Standard Platter
choice of 4 of the following;

Dim Sims
Samosas
Spring Rolls
Mini Quiches
Mini Pies
Sausages Rolls
Mini Pizza

Mediterranean Platter $50.00 per platter
Salami, Cabanossi, Pepperoni, Marinated

Vegetables, Roasted Capsicum, Olives,
Semi Dried Tomato Crustini, Dips

Premium Cocktail Platter
$60 per platter

Choice of 2 of the following per platter
(maximum 4 varieties) Min 2 platters per
function
Prosciutto Wrapped Melon
Mini Tomato and Basil Bruschetta

Mixed Sushi

Smoked Salmon and Mascarpone on
Cucumber

Mandarin and Duck Vietnamese Rice
Paper Rolls

Roast and Marinated Vegetable Encoutes
Ham and Cheese Roulade

Olive, Fetta and Sun Dried Tomato
Grissin

Peppered Rare Beef Stack with Chilli
Jam

Coconut and Macadamia Nut Prawn
Chermoula Prawn
Crab Cakes with Sweet Chilli Aioli
Moroccan Lamb Balls with Tzatziki
Chicken Satay Skewers
Whiting Goujinettes with remoulade

Mediterranean Vegetable Skewers with
Garlic Lemon Oil
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Canapés

All Prices inclusive of GST 2 Hour Service $ 10 per person
(2 hot and 2 cold)
COLD CANAPES
1 hour Service $ 20 per person
Prosciutto Wrapped Melon (3 hot and 2 cold)

Tomato and Basil Bruschetta 2 hour Service $ 35 per person
(3 hot and 2 cold)
Cheese Selection
3 hour Service $ 40 per person

Mixed Sushi (4 hot and 2 cold)
Smoked Salmon and Mascarpone on ADDITIONAL BASIC BEVERAGES
Cucumber INCLUDE THE FOLLOWING
Mandarin and Duck Viethamese Rice 1 Hour $ 24 per person
Paper Rolls 2 hours $ 30 per person
3 hours $ 35 per person
Roast and Marinated Vegetable Encoutes 4 hours $ 40 per person
Ham and Cheese Roulade (Also available on Consumption, Cash Bar,

Bar Tab, minimum spend applicable)
Olive, Fetta and Sun Dried Tomato Grissini
House selected Red or White Wine
Peppered Rare Beef Stack with Chilli Jam
Sparkling Champagne
HOT CANAPES Draught Beer (285ml glass)
Coconut and Macadamia Nut Prawn Soft Drinks and Juices
Chermoula Prawn
Crab Cakes with Sweet Chilli Aioli
Morrocan Lamb Balls with Tzatziki
Chicken Satay Skewers

Whiting Goujinettes with remoulade

Mediterranean Vegetable Skewers with
Garlic Lemon Oil
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Delegate Packages

All Prices are Inclusive of GST

> DAY DELEGATE PACKAGE -$41.00 per person
(min 30pax)

Freshly Brewed Coffee and Tea on arrival
Choice of Morning Tea or Afternoon Tea
Light Working Lunch
Iced Water
Lectern, Whiteboard, Flipchart and Screen
Notepad and Pens
Room Hire
Free Off Street Parking

DAY DELEGATE PACKAGE -$49.00 per person
(minimum 20pax)

Freshly Brewed Coffee and Tea on arrival
Morning Tea
Light working Lunch
Afternoon Tea
Iced Water
Lectern, Whiteboard, Flipchart and Screen
Notepad and Pens
Room Hire
Free Off Street Parking
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Delegate Packages

All Prices Inclusive of GST

EXECUTIVE DELEGATE PACKAGE
$57.00
per person
(minimum 30 pax)

Freshly Brewed Coffee and Tea on arrival
Morning Tea
Executive Buffet Lunch
Afternoon Tea
Iced Water
Data Projector
Lectern, Whiteboard, Flipchart and Screen
Notepad and Pens
Room Hire
Free Off Street Parking

Please select from Buffet Menu |
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BBQ Buffet

All Prices are Inclusive of GST
AUSSIE BBQ BUFFET - $35.00
per person
(minimum 30pax)

Bread Rolls
Condiments
Chefs DIY fresh Caesar Salad
Coleslaw or Potato Salad
BBQ Steak
Chipolata Sausages
Marinated Chicken Skewers

Sautéed Mushrooms and Onions

Baked Jacked Potato with Sour Cream
and Bacon

Dessert
Select 1 of the following,

Chocolate and Baileys Tiramisu with
Cream Anglaise and
Rum and Raisin Ice Cream

Custard and Fruit Flan with Berry Compote
and Vanilla Bean Ice Cream

Coconut Pannacotta with Pineapple Salsa
and Frangelico Syrup

Mixed Berry Cheescake with Berry Coulis
and Ice Cream

Chocolate Pudding with Macadamia Nut
and Chocolate Ganache with
Chocolate Ice Cream

Individual Pavlova with Fruit Salad Salsa
with Cream and Passionfruit Syrup

Your own private chef $35.00 per Hour
(min 2 hours)
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Banquet Buffet

All Prices Inclusive of GST Chicken
BANQUET BUFFET MENU I Hazelnut Dukah Spiced Chicken Breast on
$45.00 per person Pine Nut and Avocado Cream
(Minimum 30pax)
Bread Rolls Satay Style Chicken Breast with Sesame and
Bourbon Glaze
Choice of 3
Mild Thai Style Chicken Curry with
Chef’'s Garden Salad Coriander
DIY Caesar Salad Chicken and Scallop Stack with White Wine

Cream and Chive Sauce
Roasted Vegetable Pasta with

Baby Spinach and Basil Pesto Seafood
White Fish Fillets with Macadamia and Herb
Chicken and Mango and Cashew Nuts, Crust finished with Bundy Lime Butter

Tomato, Basil and Fetta with Rocket Salad
Whole Fish Scored with Salt, Lemon and
Rocket, Roast Pumpkin, Parmesan and Pepper Seasoning with Nam Jim Sauce
Pine Nut Salad with Balsamic
Salmon or Trout Fillets with Salsa Verde
Smoked Salmon with Roast Capsicum,
Capers and Lemon Dill Dressing Dessert
Select 1 of the following,
Roasted Garlic and Thyme Potatoes
Chocolate and Baileys Tiramisu with
Medley of Vegetables Cream Anglaise and Rum and Raisin
Ice Cream
Steamed Rice
Custard and Fruit Flan with Berry Compote

Choice of 2 Dishes and Vanilla Bean Ice Cream
Meat Coconut Pannacotta with Pineapple Salsa
Marinated Roasted Beef Fillet with and Frangelico Syrup

Wild Mushroom Jus
Mixed Berry Cheesecake with Berry Coulis

Marinated Beef Fillet on Baby Spinach with and Ice Cream
Basil Pesto
Chocolate Pudding with Macadamia Nut and
Marinated Roasted Lamb Fillet with Honey, Chocolate Ganache with Chocolate Ice
Red Wine Jus Cream

Lamb Shank Slow Cooked in Tomato and Individual Pavlova with Fruit Salad Salsa with
Red Wine with Confit, Garlic and Rosemary Cream and Passionfruit Syrup

Beef Medallions with Caramelised
E’Shallot Jus



Banquet Buffet

All Prices Inclusive of GST Chicken

BANQUET BUFFET MENU Il -$47.00 Hazelnut Dukah Spiced Chicken Breast on
per person Pine Nut and Avocado Cream
(Minimum 30pax)
Satay Style Chicken Breast with Sesame
Freshly baked Bread Rolls and Bourban Glaze

Choice of 3 Mild Thai Style Chicken Curry
with Corriander
Chef’'s Garden Salad
Chicken and Scallop Stack with White

DIY Caesar Salad Wine Cream and Chive Sauce
Roasted Vegetable Pasta with Baby Spinach Seafood
and Basil Pesto
White Fish Fillets with Macadamia and
Chicken and Mango with Cashew Nuts Herb Crust finished with
Tomato, Basil and Fetta with Rocket Salad Bundy Lime Butter
Rocket, Roast Pumpkin, Parmesan and Pine Whole Fish Scored with Salt, Lemon and
Nut Salad with Balsamic Pepper Seasoning with Nam Jim Sauce
Smoked Salmon with Roast Capsicum, Salmon or Trout Fillets with Salsa Verde

Capers and Lemon Dill Dressing
Hot inclusions
Select One Roasted Meat
Steamed Garden Vegetables and Steamed
Seeded Mustard Roast Beef Jasmine Rice and Roasted Garlic and
Thyme Potatoes
Roast Pork with Apple Sauce and Crackling
Dessert
All Roasts served with Gravy
Select 1 of the following,

Select One Hot Dish Chocolate and Baileys Tiramisu with
Meat Cream Anglaise and Rum and Raisin Ice
Marinated Roasted Beef Fillet with Wild Cream

Mushroom Jus
Custard and Fruit Flan with Berry Compote

Marinated Beef Fillet on Baby Spinach with and Vanilla Bean Ice Cream
Basil Pesto
Coconut Pannacotta with Pineapple Salsa
Marinated Roasted Lamb Fillet with Honey, and Frangelico Syrup
Red Wine Jus

Mixed Berry Cheesecake with Berry Coulis
Lamb Shank Slow Cooked in Tomato and and Ice Cream
Red Wine with Confit, Garlic and Rosemary
Chocolate Pudding with Macadamia Nut
Beef Medallions with Caramelised and Chocolate Ganache with
E’Shallot Jus Chocolate Ice Cream

Individual Pavlova with Fruit Salad Salsa
with Cream and Passionfruit Syrup
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Set Menu

All Prices Inclusive of GST Seasonal Fillet of Fish

SET MENU OPTIONS Lamb Rump Sliced and Served on Rgtatouille
Vegetable and Roast Sweet Potato with Merlot

Per person Jus and Salsa Verde

Choice of 1 Entrée, 2 Mains and . . .
1 Dessert $39 Homemade Gnocchi with Basil, Fetta, Chorizo,

Choice of 1 Entrée, 2 Mains and Capsicum and Eggplant.

2 Desserts $42
Mains and Desserts served as Vegetarian

Alternative Dro
P Roasted and Stuffed Capsicum with Jewelled

All Set Menus served with Freshly Baked Rice Tomato and Basil Sauce with Brie
Bread Rolls
Vegan
Entrée

Char Grilled Vegetable Stack dressed with

Select
elect one Balsamic with Grilled Polenta

Salt and Pepper Squid on Pineapple and
Coriander Salsa with Nam Jim Dressing

Dessert
Five Spiced Duck Breast Salad with Baby Select two desserts to be served alternate
Beetroots, Olives, Walnuts finished with drop

Davidson Plum Dressin
g Chocolate and Baileys Tiramisu with

Cream Anglaise and Rum and Raisin Ice

Chicken Tenderloins Crusted with Semi
Cream

Dried Tomato Pesto with Roasted and

Marinated Vegetable Salad with Persian
9 Fetta Custard and Fruit Flan with Berry Compote

and Vanilla Bean Ice Cream
Caesar Salad
Coconut Pannacotta with Pineapple Salsa
Thai Style Fish Cake with Vermicelli and Frangelico Syrup
Noodle and Chilli Peanut Dressing with

Coriander and Fish Sauce Mixed Berry Cheesecake with Berry Coulis

and Ice Cream
Soup with Herbed Ciabata Loaf . ) .
Chocolate Pudding with Macadamia Nut and

Main Chocolate Ganache with Chocolate Ice Cream

Select two mains to be served

alternate drop Individual Pavlova with Fruit Salad Salsa with

Cream and Passionfruit Syrup
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Lamb Shank with Tequila Mash and Red
Onion Jam with Red Wine and Tomato

Brie Stuffed Chicken Breast wrapped in
Bacon with Butternut Pumpkin and Baby
Spinach Risotto with Slow Roasted
Tomato Jus

200grm Eye Fillet with Potato Gratin,




Beverages - Packages

All Prices Inclusive of GST

BEVERAGE PACKAGE
(only available with full menu options)

PACKAGE ONE
1 hr -$26.00 per person
2hr - $30.00 per person
3hr - $35.00 per person
4hr -$40.00 per person

Heavy and Mid Beer
Tooheys New
Carlton Draught
Victoria Bitter

Wine
Sparkling
Chardonnay
Shiraz

Soft Drinks
Orange Juice

PACKAGE TWO
1 hr -$30.00per person
2hr - $35.00per person
3hr - $40.00 per person
4hr -$45.00 per person

Heavy and Mid Beer
Tooheys New
Carlton Draught
Victoria Bitter

Wine
Sparkling
Sauvignon Blanc
Cabernet Merlot
Soft Drinks
Orange Juice
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Terms and Conditions

Tentative Booking

A Tentative Booking will be held up to 7 days only.
Management reserves the right to release the venue or
cancel any unconfirmed bookings.

Confirmation

Signing the Terms and Conditions and forwarding the
requested deposit will confirm your booking.

Deposit

A deposit of $300.00 is required to secure the
booking.

Final Payments

Payment is due prior to the commencement of the
conference / function. If payment is being paid by
cheque, it must be received 5 working days prior to the
event.

Cancellations

In the event of a function cancelling the following
charges will apply:

Cancellation 60 days and over prior to the event

A full deposit will be refunded, providing venue room is
rebooked.

Cancellation under 30 days prior to the event the
deposit is non-refundable.
Cancellation must be in writing

Room Hire Fee

All room hire fees are dependant on the time period
required, the number of attendees and the catering
requirements.

Final Arrangements

Details of all final arrangements must be advised at
least 5 working days prior to the

event. Management reserves the right to select
Beverages and Menu'’s if time frame is not met.

Final Attendance

Confirmation of final attendees is required 3 working
days prior to the event. If confirmation on number of
attendees is not notified, the initial number first
indicated by the client will be taken

Discounts

A Discount of 10% applies to any Wedding held
Monday through to Friday.
This excludes Public Holidays.

Room Allocation

The hotel reserves the right to assign another room

for the organised function in the event the room
originally designated for such a function shall be
unavailable or inappropriate in the opinion of the hotel.

CONDITIONS FOR 21ST BIRTHDAY PARTIES

Up to 80 people — 1 security guard @ $35 per hour.
Over 80 people — 2 security guards @ $35 per hour
each guard.

Over 150 people — 3 security guards @ $35 per hour
each guard.

We do not permit anyone under the age of 18 on the
premise during the event.

ID’s must be produced on arrival; anyone without one
will not be permitted into the function room.

A guest list must also be provided.

Intoxicated persons will be removed, in
conjunction with the responsible service of alcohol.

Responsible Service of Alcohol

Australian Leisure and Hospitality Group Limited
(ALH) is committed to conduct all aspects of

alcohol service in a professional and responsible
manner, comply with all applicable laws and adhere to
endorsed Liquor Service Codes of Practice.

ALH acknowledge that drunkenness, under-age
drinking and alcoholism are serious social issues
and therefore supports initiatives that assist in
addressing and preventing these issues.

ALH endeavours to provide a safe and friendly
environment in which all customers can socialise
and enjoy themselves.

Agreement

The Terms and Conditions constitute an agreement
between the client and the Hotel.

Please sign below to acknowledge that you agree

and abide by these Terms and Conditions of the
Quality hotel Mermaid Waters.






N

QUALITY

—~ > )
MERMAID WATERS

GOLD COAST

QUEENSLAND

Quality Hotel Mermaid Waters

Cnr Markeri St & Sunshine Blvd Mermaid Waters
Phone: (07) 5572 2500
Fax: (07) 5572 9787
www.mermaidwatershotel.com.au
conferencesales@bigpond.com



