SMALL GROUP BOOKINGS |
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Situated on Noosa's main beach, Sails Restaurant Noosa has gained a reputation of delivering a seamless and memorable experience.

For groups of 20 or more guests, Sails Restaurant offers several set menu options as part of our a la carte service.
Sails is happy to cater to groups dining non exclusively to a maximum of 30 guests.

For groups under 20 guests, please make your booking in the normal fashion, ie. via our website or by telephone.
Please note that bookings can be made to a maximum of 3 months in advance.

Available booking times can be limited to due to the size of your group. Please understand that we have double sittings on most weekends and school holidays.

Based on the current Covid 19 restrictions, our available seating has been reduced by over 60%. As such, it has been necessary to implement some new protocols to ensure
the feasibility of our business. Please note there may be a minimum spend of $110 per person in place.
As we are so limited on space, children will also be subject to the same minimum spend amount.

Dessica fxley
Jessica Exley
Events Co-ordinator

functions@sailsnoosa.com.au
Ph. 07 5447 4235 ext 2
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SPRING TWO THOUSAND AND
TWENTY

Executive Chef, Paul Leete, presents the very best in modern Australian cuisine;
his food is creative while keeping a strong focus on fresh, seasonal produce.

Paul and his team combine ingredients, sourced with integrity, to create clean,
thoughtful and uncomplicated menus.

It is his preference to use growers who practice organic and non genetically
modified farming techniques and are pesticide free. By using fruit and vegetables
that complement our climate, Paul is able to consistently create menus that
reflect the very best our region has to offer.

We offer an a la carte style menu, where you select 3 options and your guests
chooses on the night. Menus at Sails Restaurant change every three months with
the season. This is to ensure we source freshest and highest quality produce.
This is our current menu so remember the menu may be different by the time of

your booking
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A LA CARTE STYLE MENU

TWO COURSE MENU
Entrée and main $80

THREE COURSE MENU
Appetisers to share, main and dessert $86

THREE COURSE MENU
Entree, main and dessert $98

FOUR COURSE MENU

Appetisers to share, entrée, main and dessert $116

CAKEAGE
BYO Cake, served with cream and berries $5pp

LUNCH DINNER
12pm - 4pm 5pm - 11.30pm

Please note that during busy periods we have two sittings
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SELECT 3 OPTIONS

(Served seated on the tables)
POTATO BREAD

Sails potato bread, Pepe Saya cultured butter

CHARRED CIABATTA

House smoked trout butter

TUNA TOSTADITO

Mooloolaba tuna, crisp tortilla, avocado, lime

ARANCINI

Three cheese arancini, Noosa Reds tomato ketchup

BETEL LEAF

Duck miang, peanut, pineapple, hot mint

ADD FOR $7 PER PERSON

OYSTERS
Freshly shucked, shallot vinegar, caraway grissini
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SELECT 3 OPTIONS

TOOTHFISH
Miso glazed Glacier 51 Toothfish fillet, cucumber,

wakame, ginger, sesame

SANDCRAB LASAGNE

Raw tomato sauce, herb salad, pecorino

SASHIMI PLATE

Hiramasa kingfish, Petuna ocean trout, Mooloolaba tuna

EGGPLANT
Coal roasted eggplant, tempura zucchini flower, romesco,

buffalo mozzarella, seeds, puffed grains

WAGYU

2GR Wagyu petit tender, 9+ score
sweet corn, enoki mushroom, pickled mustard seed, truffle vinaigrette

STUDIO IMPRESSIONS



SELECT 3 OPTIONS

PRAWN LINGUINE
Eastern king prawns, Noosa Reds cherry tomatoes, garlic, chilli,
manazanillo sherry, pecorino

BARRAMUND.I
Coral coast saltwater Barramundi, waxy potato, leek, fennel,
peas, saffron nage

PUMPKIN
Roast baby pumpkin, Cedar st buffalo ricotta, crisp seeds,
Sautéed pumpkin leaves, fresh coconut, chick pea tagine

STEAK
Manning Valley 220g grass fed eye fillet, served medium,
Hasselback potato, portabello mushroom, Gympie green beans,
Voodoo bacon crumb, horseradish cream, shiraz jus

LAMB
Roast Sovereign Lamb Rack, smoked carrot puree, sweet and sour onion,
BBQ broccolini, potato pave, mint jelly

ADD AS AN OPTION FOR
ADDITIONAL $5FPFP
MORETON BAY BUG

Poached QLD bug, shellfish butter, Sail's caesar salad



SELECT THREE OPTIONS

APPLE TART
French apple tart, apple chip, pear caramel, vanilla bean ice cream

CHOCOLATE PAVLOVA
Belgian chocolate and hazelnut paviova, espresso cream, hazelnut praline

CHOCOLATE PUDDING
Soft centred, Callebaut chocolate, vanilla bean ice cream, honeycomb shard

GOLDENSYRUP PUDDING
Steamed golden syrup pudding, cinnamon cream, roasted rhubarb,
vanilla bean ice cream

CHEESE PLATE
Woombye triple cream brie and cloth matured cheddar served with pear,
date puree and wholemeal lavosh

CAKEAGE
BYO Cake, served with cream and berries $5pp







TERMS AND CONDITIONS

BEVERAGES

You are welcome to select beer, wine and spirits from our restaurant and cellar lists. Sails offers beverages catering to a wide variety of tastes and budgets. Beverages are
charged on a consumption basis, a final account will be presented for payment upon conclusion of your event. Sails is a licensed Restaurant, BYO is unavailable. One bill per ta-
ble.

CONFIRMATIONS OF BOOKINGS

Credit card details are required to confirm your reservation. A booking form is attached and to continue your reservation request, you must complete and return the booking form.
To avoid disappointment, please be aware that functions are never to be considered ‘booked’ until the form is returned and credit card details have been retained in the event of
a no show or cancellation without at least 24 hours notice.

FINAL NUMBERS & MENU SELECTIONS

Final numbers (minimum number we cater and charge for) is required two days prior. Menu and beverage selections are required two weeks prior to the event date.

A limited individual menu will be printed for each guest. Menus at Sails change every three months with the season. This is to ensure we source freshest and highest quality
produce, so your menu may be different by the time of your group booking. A cakeage fee applies to those wishing to BYO a cake.

CANCELLATIONS
24 hours notice must be given for any cancellations. Less than 24 hours notice a $50 per person amount will be deducted from the credit card details provided.

VIEW & PRE DINER DRINKS

Since we are renowned for our view, groups are NOT PERMITTED to have drinks on the lawn out the front. The only time we allow this is if the venue is booked exclusively.
Please understand that you and your guests must be seated at all times, as standing around your table can block the view and be disruptive for other guests dining at the
same time.

SPEECHES
As you are sharing the dining room with other guests, we are unable to allow speeches during your event.

PREMISES
Nothing is to be left behind after a function. Due to the limited storage space at Sails, we ask that all belongings are removed on the conclusion of your function.
Sails takes no responsibility for any damage or loss of goods left behind.

DECORATIONS
All table decorations must be authorised by Sails to ensure minimum disruption to fellow diners.

SURCHARGE

All group bookings will attract a 7% SURCHARGE that will be placed toward staff gratuity. On weekends we are required by law to pay significant loadings to all staff. In order to
help ameliorate some of this high cost, our prices will be increased by a 10% surcharge on Sundays. Please note we have a 1.52% fee on all credit cards and a 1% fee on all
debit cards. 15% surcharge applies to all public holidays.
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