Conference, Events
& Incentives

cablebeachclub.com

The Only Resort
on Cable Beach

Discover the art of doing business in Broome at the award-winning
Cable Beach Club Resort & Spa.
Comfortably accommodating groups of 10 to 200, the Resort is the
ultimate setting for meetings, conferences, incentives and special
events.
Business is a pleasure in the Resort’s purpose-built meeting facilities
featuring polished floorboards, high ceilings, and an abundance of
natural light.
Let our events team develop an exciting program for your conference
or incentive in these magnificent settings.

Prices valid until 31st December 2020.
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On Site Venues

Sam Male Room
Named after an old Pearl Lugger of Broome, this purpose built conference room features polished wooden
floors, an abundance of natural light, high ceilings and french doors opening onto a wide verandah.
The Sam Male Verandah overlooks landscaped gardens, making this venue perfect for cocktails and canapés on
a balmy Broome evening.
The Sam Male Room can be split in half - Sam Male North and Sam Male South.
The Sam Male South Room can then be split in half again - Sam Male East and Sam Male West.
The Green Room is a boardroom located to the side of the Sam Male Room and is the perfect secretariat space
for large conferences, or board meetings for smaller groups.

STAGE ROOM
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TOILETS
TOILETS

SAM MALE NORTH
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ZENSAI
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WEST
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GREEN
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VERANDAH

Prices valid until 31st December 2020.
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On Site Venues
Cichetti Club
Experience the best in award-winning dining. Come
together for a modern Italian meal with heart and
flavour. Dine inside the restaurant or alfresco under
the stars. The Captain’s Table offers private dining, with
seating for up to 12 guests.
The entire restaurant can be booked exclusively for
your event, subject to availability.

Poolside Dining
The ideal venue for an outdoor dining on a balmy
tropical evening. Our Family and Ocean Pools are
perfect for enjoying cocktail canapes, a relaxed BBQ
or choose from our selection of buffet menus.

Okari Deck
There is no better setting than the Okari Deck to
host a stunning welcome cocktail reception. A truly
picturesque setting on a Broome evening, the deck
offers views of the iconic Cable Beach sunset over the
Indian Ocean, camel trains returning home after their
beach walks, and palms swaying in the gentle breeze.
The Okari Deck accommodates 50 guests for a seated
dinner, up to 80 guests cocktail style, or additional
guests on the Okari Deck lawn.

Please note: set up fees may apply.
Prices valid until 31st December 2020.
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Dimensions & Capacity

On Site Conference Venues
Room

Theatre

Class Room

Cocktail
Reception

Banquet

Cabaret

Boardroom

U Shape

Area
m2

Dimensions
m2

Sam Male
Room

250

150

300

150

120

–

–

273

17.2 x 14.8

North Room

80

36

NA

50

40

NA

25

147

8.6 x 14.8

South Room

80

36

140

50

40

NA

25

147

8.6 x 14.8

East Room

40

18

50

30

24

20

18

63

8.6 x 7.3

West Room

40

18

50

30

24

20

18

63

8.6 x 7.3

Green Room

20

–

–

–

–

18

–

34

7.9 x 4.4

Sam Male
Verandah

–

–

100

50

–

–

–

202

26 x 44

Sam Male
Room Stage
Recess

–

–

–

–

–

-

-

19

7.1 x 2.7

*Exact capacities depend upon set up requirements

Prices valid until 31st December 2020.
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Off Site Venues

Cable Beach Amphitheatre
The Amphitheatre is located directly in front of
Cable Beach Club Resort & Spa and offers magnificent
views of the Cable Beach sunsets and beyond. It is the
perfect location to hold a Gala Dinner, Cocktail Party
or Casual BBQ. Finish the evening with a spectacular
fireworks display in the starlit Kimberley sky.
The Amphitheatre has the capacity to accommodate
the following number of guests:
Cocktail Reception – 300
Banquet – 200

Sun Pictures
Enjoy an evening at the oldest operating open-air
picture gardens in the world. On a balmy Broome
evening your guests will feast under the stars. After
dinner they will sit back and relax in deck chairs to
watch a private movie screening.
Sun Pictures has the capacity to accommodate the
following number of guests:
Cocktail Reception – 200
Banquet – 150
Theatre – 300

Broome Surf Lifesaving Club
Host your function overlooking iconic Cable Beach, just
a short stroll from the Resort!
The Surf Club has the capacity to accommodate the
following number of guests:
Cocktail Reception – 200
Banquet – 120
Please note - menu surcharges apply for all offsite events.

Prices valid until 31st December 2020.
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Venue Hire &
Conference Packages
Conference Packages
Full Day

Venue Hire Costs
$95.00 per person

Venue

Full Day

Half Day/Evening

Plenary Meeting Room Hire & Set-up

Sam Male Room

$1,500.00

$1,000.00

Arrival Tea & Coffee

North or South Room

$1000.00

$800.00

Morning & Afternoon Tea with Bakery Item

East or West Room

$750.00

$500.00

Green Room

$500.00

$450.00

Lunch including Tea & Coffee
Whiteboard or Flipchart & Markers
Use of one Lectern

From $500.00 (or
inclusive in other
room hire rate)

Sam Male Verandah

Writing Pads & Pens
Mints & Iced Water
Half Day

$80.00 per person

Plenary Meeting Room Hire & Set-up
Arrival Tea & Coffee

Family Pool*
(Exclusive Use)

Set-up Fee from $20
per person, minimum
spend $1000.00**

Cichetti Club*
(Exclusive Use)

Set-up Fee from $20
per person, minimum
spend $1000.00**

Ocean Pool*

Set-up Fee from $20
per person, minimum
spend $850.00**

Okari Deck*

Set-up Fee from $20
per person, minimum
spend $850.00

Meditation Room*

Set-up Fee from $20
per person, minimum
spend $350.00**

Morning/Afternoon Tea with Bakery Item
Lunch including Tea & Coffee
Whiteboard or Flipchart & Markers
Use of one Lectern
Writing Pads & Pens
Mints & Iced Water

Conference packages available for a minimum
of 20 delegates. Please request a quote for
smaller group sizes.

*Evening venue hire and set-up includes supply of all tables, chairs, buffets,
crockery, cutlery, white linen, service staff and white lycra chair covers.
**A minimum food and beverage spend of $5,000 applies to exclusive use.
All prices are indicative only and subject to change without notice.

Visual Equipment
Visual
Data Projector

$200.00

TV Monitor

$80.00

DVD/Video Player

$55.00

Audio & Lighting Equipment
Audio
Portable PA System
Hand-held Microphone

Screens & Display

National and International Call Costs

Screens & Display

BOSE iPod Docking Station

Tripod Screen (182cm) or Electronic Roof Screen

$35.00

Whiteboard (120cm x 90cm)

$45.00

Whiteboard/Flipchart (90cm x 60cm)

$35.00

Lighting

Display Board

$20.00

Prices available on request

Lectern

$55.00

Audio visual charges are non commissionable

Staging per piece (2m x 1m x 300mm)

$25.00

Prices valid until 31st December 2020.

$185.00
$90.00
Charged on
usage
$75.00
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Themed Dinners
Arabian Nights on the Amphitheatre
Enjoy an Arabian banquet with the stunning Cable Beach sunset
as your backdrop. Begin the evening with a camel trek along the
iconic Cable Beach before disembarking at the Amphitheatre
where belly dancers create an Arabian atmosphere. Guests
are seated at knee high tables on pillows whilst being served
an Arabian style feast. Finish the evening with a spectacular
fireworks display in the balmy Broome sky.

Fiesta Italiana
Experience an Italian feast here at Cable Beach Club with an
array of traditional Italian meals that will take your tastebuds on
an adventure.

Hawker’s Night Market
Ignite your tastebuds with this vast array of market style dishes.
This event is well suited to be held poolside or at any of the
offsite venues.

Hollywood at Sun Pictures
Famous for being the world’s oldest operating open air cinema,
Sun Pictures is the perfect venue for a Hollywood-inspired
evening. Since its opening in 1916, the cinema has screened
many of Hollywood’s favourites.
Dine beneath the stars on a tropical balmy night with black table
cloths, white chiavari chairs, film roll napkin holders, themed
menus and place cards, and fairy lights.

Pearling Masters Dinner
Guests dressed in their ‘pearling whites’ arrive ready to experience
a taste of Broome history as a pearling community. White drapery
around the room, pearl divers centrepieces, themed menus, white
table cloths and chair covers, flickering soft lights, and classical
music create an intimate atmosphere. After dark, dance the night
away under a starlit Kimberley sky.
This event is suited to be held at Sam Male Room, Cichetti Club or
under the stars at the Amphitheatre.

Prices valid until 31st December 2020.
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On Site Activities

Team Building

Mini Golf

A team-building program can be tailored to your
organisational goals. Incorporate unique Broome
experiences, including the local pearling history with a
live pearling demonstration and pearl meat tasting.
Choose from a range of Indigenous activities, fishing
adventures, cooking and cocktail challenges with local
produce.

Our 9-hole mini golf course is located by the Family
Pool and is great for groups to enjoy in-between a
meeting and a swim.

Contact conference@cablebeachclub.com for further
information on team-building challenges, including
quotes and programs.

Yoga & Meditation Classes
Improve health and wellbeing and experience inner
harmony. The Meditation Room provides peaceful
and spiritual surrounds for daily yoga and meditation
classes.
Enquire about our complimentary yoga classes for you
and your delegates. Alternatively we can quote on a
private group yoga class.

Chahoya Spa & Salon

Tennis
If you are feeling energetic, enjoy a game of tennis on
one of our two night-lit tennis courts.

Resort Tours
Discover the native flora and fauna by taking a tour
around our 23 acres of gardens or find out more about
the Resort’s art and antiques on our arts tour. Exclusive
tours can be organised for you and your delegates.

Gym
There’s no need to interrupt your health regime! The
Resort has a fully-equipped, air-conditioned gym that
caters for every fitness need. Treadmills, cross trainers,
stationary bikes, and weights will ensure you are feeling
toned, healthy and happy throughout your stay.

Enter a luxurious sanctuary where time stands still
and tranquility reigns. Enjoy an individually-designed
L’Occitane treatment including face and body
treatments, traditional and contemporary massage
techniques and a range of traditional salon services.
Perfect for pre/post conference enjoyment, partners
programs or inclusion in an incentive program.

Prices valid until 31st December 2020.
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Menus

Breakfast Menus

Take-Away Breakfast Box
$25.00 per person
Ham and cheese croissant

Fruit yoghurt

Danish pastry with butter and jam

Orange juice

Piece whole fruit

Working Breakfast
$30.00 per person (minimum 20)
Served centred on table
Selection of chilled fruit juice
Freshly brewed coffee and tea
Fresh seasonal fruits
Selection of cereals

Full cream, skim and soy milk
Natural and fruit yoghurt
Freshly baked croissants, pastries and muffins
Butter, preserves, honey and Vegemite

Full Breakfast Buffet
$35.00 per person (minimum 20)
Selection of chilled fruit juice

Creamy scrambled eggs

Freshly brewed coffee and tea

Grilled tomatoes with pepper and herbs

Fresh seasonal fruits

Country style roasted potatoes

Selection of cereals

Crispy bacon rashers

Full cream, skim and soy milk

Breakfast sausages

Natural and fruit yoghurt

Sautéed mushrooms

Freshly baked croissants, pastries and muffins

Butter, preserves, honey and Vegemite

Fruit compotes and bircher muesli

Prices valid until 31st December 2020.
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Breakfast Menus

Plated Breakfast
$38.00 per person (minimum 20)
Cold Selection
Freshly baked croissants, pastries and muffins

Freshly brewed tea and coffee

Assorted breakfast cereals

Selection of chilled fruit juice

Fresh seasonal fruits
Please select one of the following hot dishes:
Scrambled eggs, grilled bacon, chipolata,
hash browns and herb roasted tomato
Eggs Atlantic with poached egg, English muffin,
smoked salmon, buttered spinach, cherry tomato,
hollandaise sauce

Sunny side eggs with streaky bacon, sautéed
mushroom, grilled herb tomato, rosemary potatoes,
grilled chipolata
Ciabatta bread French toast with bacon, grilled banana,
maple syrup, fresh berries

Feta and asparagus quiche with tomato relish,
semi sundried tomato, wild mushroom

Prices valid until 31st December 2020.
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Conference Delegate Packages

The Conference Delegate Packages are inclusive of venue hire and set-up, arrival tea and coffee, morning and/or
afternoon tea and lunch. Minimum 20 people | Full Day – $95.00 per person | Half Day – $80.00 per person.

Morning/Afternoon Tea Selection
Freshly brewed coffee and tea served with one of the following options:
Sweet
Coffee chocolate slice
Chocolate mud cake
Carrot cake, cream cheese frosting
Flourless orange and almond cake
Red velvet cake slice
Homemade scones with jam and whipped cream
Banana bread

Chocolate cup cake
Assorted muffins
Freshly baked croissants
Assorted cookies
Raspberry friands
Doughnuts

Healthy
Lebanese cucumber, hummus
Muesli bars
Fresh seasonal sliced fruit platter

Pumpkin, kale and yoghurt muffins
Zucchini frittata, beetroot relish

Savoury
Mini meat pies with tomato sauce
Ratatouille tartlets
Homemade sausage rolls
Spinach and feta triangles
Chicken pies

Prices valid until 31st December 2020.

Mini Magnum ice creams

Cable Beach super seed bowls, greek yoghurt
Olive and feta quiche
Lamb sausage roll, tomato sauce
Cheese board with dried fruit, fig chutney, crackers
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Conference Delegate Packages

Lunch Selection
Stir fry chicken, kai lan, oyster sauce, crushed cashews
Select two salads
Select two hot dishes (add extra for $8pp)
Select two accompaniments (add extra for $3.5pp)
Select one dessert
Fresh fruits

Black bean beef, chilli, baby corn, sesame, coriander

Salads

Thai green vegetable curry, tofu, fried shallot

Couscous salad, raisins, toasted almonds, charred
peppers, rose water dressing

Lentil and eggplant curry, potato, coriander

Spinach and feta ravioli, mascarpone cream, basil
Chicken tortellini, olive and tomato sugo, chilli,
pecorino
Lamb Rogan josh curry, mint yoghurt

Mesclun leaves, cherry tomato, cucumber, red onions,
balsamic dressing

Accompaniments

Rocket leaves, blue cheese, walnuts, honey

Saffron rice pulao

Greek salad, cos, tomato, olives, feta, oregano

Steamed seasonal vegetable

Chickpea salad, spinach, apricots, dukkah yoghurt

Roasted garlic and rosemary chat

Beetroot salad, goat cheese, silverbeet, hazelnut,
truffle dressing

Honey roasted pumpkin

Panzanella, capsicum, tomato, basil, ciabatta bread

Steamed green beans, oyster sauce

Mixed Asian herd salad, bean shoot, young coconut,
lime dressing

Israeli couscous, harissa, coriander

Traditional coleslaw salad

Gnocchi, cheese, olive oil

Hot dishes
Tandoori spiced chicken, cucumber yoghurt
Roast beef, mushroom gravy, horseradish
Oven baked snapper fillets, blistered tomato, lemon
cream
Piri Piri spiced barramundi, herb salsa
Oven baked salmon fillet, capers, tomato salsa

Prices valid until 31st December 2020.

Steamed jasmine rice

Stir fry Asian greens, garlic

Garlic naan bread

Dessert
Chocolate cake
Red velvet cake
Passionfruit cheese cake
Tiramisu
Pavlova, cream, berry coulis
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Food & Beverage

Offsite Catering
The team at Cable Beach Club take great pride in catering to our guest’s needs. We have a flexible and open
minded approach and are here to ensure your event is a memorable one.
Let the Cable Beach Club team cater your special event at a location that suits you. Our team is experienced in
ensuring that the quality of our food and service is maintained when carried to off-site venues.
Please note that the menus displayed in our kits are not suitable for preparation offsite due to equipment and
kitchen limitations.
If you would like to take your event to another location, please speak with one of our events staff about having a
menu specifically designed by one of our chefs.

Sunday & Public Holiday Surcharge
Please note a 15% surcharge will be applied on Sundays and Public Holidays to all food and beverage.

Prices valid until 31st December 2020.
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Break Menus

Standard Refreshments
Selection of chilled fruit juice – $6.50 per person
Arrival coffee and tea – $6.00 per person
Continuous coffee and tea – Half Day – $12.00 per person
Continuous coffee and tea – Full Day – $15.00 per person

Morning/Afternoon Tea
Select your own menu (minimum 15 guests)
$14.00 per person
Freshly brewed coffee and tea served with one of the following options:
Sweets
Coffee chocolate slice

Assorted muffins

Chocolate mud cake

Freshly baked croissants

Carrot cake, cream cheese frosting

Assorted cookies

Flourless orange and almond cake

Raspberry friands

Red velvet cake slice

Doughnuts

Banana bread

Mini Magnum ice creams

Homemade scones with jam and whipped cream
Chocolate cup cake
Healthy
Lebanese cucumber, hummus

Cable Beach super seed bowls, greek yoghurt

Muesli bars

Fresh seasonal sliced fruit platter

Pumpkin, kale and yoghurt muffins
Zucchini frittata, beetroot relish
Savoury
Mini meat pies

Chicken pies

Ratatouille tartlets

Olive and feta quiche

Homemade sausage rolls

Lamb sausage roll, tomato sauce

Spinach and feta triangles

Cheese board with dried fruit, fig chutney, crackers

Prices valid until 31st December 2020.
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Lunch Menus

Sandwich Lunch
$35.00 per person
Chefs selection of breads and wraps
Chef’s selection of fillings
Fresh fruit platter
Selection of Australian cheeses with crackers
Freshly brewed tea and coffee

Boxed Lunch
$32.00 per person
Smoked salmon and honey mint yoghurt wraps
Fresh feta and spinach mini quiche
Croissant with ham and Swiss cheese
Gourmet cheese and crackers
Fresh fruit
Carrot cake
Fruit juice
Bottle of water

Prices valid until 31st December 2020.
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Cocktail Packages

Minimum 20 people
Three canapés per person (30 minutes/pre dinner) – $14.00 per person
Six canapés per person (1 hour) – $26.00 per person
Eight canapés per person (1.5 hours) – $38.00 per person
Ten canapés per person (2 hours) – $50.00 per person
Additional canapes $4.50 per person per item
Please note that cocktail functions longer than 2 hours require at least one substantial item.
Cold Selection
Roasted beef, hot mustard, onion

Smoked salmon rillette, capers, caviar

Duck san choy bau, cucumber, hoisin

Chicken remoulade, apple, truffle

Tomato bruschetta, pecorino

Tuna ceviche, jalapenos, coriander, puffed quinoa

Tandoori chicken wrap, cucumber raita

Swimmer crab sandwich, tobiko

Mushroom and goat cheese frittata

Teriyaki chicken tofu pocket

Hot Selection
Curried samosa, tomato chutney

Salt and pepper squid, tomato salsa

Prawn twisters, chili aioli

House made falafel, tahini

Lamb keftedes, feta, tomato sugo

Tempura prawn, wasabi mayonnaise

Beef pie, tomato sauce

Chicken satay skewers, peanut sauce

Chilli calamari, nouc cham sauce
Lamb sausage roll, garlic yoghurt
Mushroom arancini, olive tapenade

Prices valid until 31st December 2020.
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Cocktail Packages

Sweet Selection
Petite lemon tartlet

Macadamia brownies

Chocolate cake, ganache, raspberry

Chocolate dipped strawberries

Assorted eclairs

Pavlova with berries, cream

Selection of filled profiteroles

Baklava, orange blossom syrup, pistachio

Macarons
Substantial Section – $15.00 per person
Fish and chips, tartare

Korean chicken salad, spicy dressing

Beef slider, lettuce tomato, BBQ sauce

Fish taco, avocado, salsa, coriander

Lamb Rogan Josh, saffron rice, raita

Mushroom risotto, goat cheese, truffle oil

Prices valid until 31st December 2020.
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Buffet Dinner Menus

Sunset Buffet
Minimum 30 People
$75 per person
Inclusive of freshly baked rolls
ADD ONS:
$4.00 per person for Exmouth prawns with cocktail sauce
$5.00 per person for natural fresh oysters
$5.00 per person for charcuterie
$4.00 per person for coffee & tea station
Salads
Mesclun leaves, cucumber, tomato, radish, balsamic dressing
New potato salad, seeded mustard, parsley, mayonnaise
Rocket leaves, blue cheese, honey, walnut
Hot Selection
Roast beef sirloin, salsa verde
Moroccan spiced chicken, onion salad, mint yoghurt
Pan fried salmon fillet, capers, beurre noisette
Potato gnocchi, sundried tomato, spinach, olives, parmesan
Steamed seasonal vegetables
Garlic and rosemary roasted potato
Desserts
Assorted cakes, tarts, slices
Gourmet cheese plate, apricot, nuts, quince paste, crackers
Fresh fruit platter

Prices valid until 31st December 2020.
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Buffet Dinner Menus

Deluxe Buffet
Minimum 30 People
$85 per person
Inclusive of freshly baked rolls
Add Ons:
$4.00 per person for Exmouth prawns with cocktail sauce
$5.00 per person for natural fresh oysters
$4.00 per person for coffee & tea station
Cold Selection
Smoked salmon, capers, radish, herbs

Marinated olives, charred vegetables, vine ripened

Charcuterie plate, pickles, grissini

tomatoes

Tandoori chicken, mango chutney
Salad Selection
Mesclun leaves, cucumber, tomato, radish, balsamic
dressing

Rocket leaves, blue cheese, honey, walnut
Greek salad, oregano dressing

New potato salad, seeded mustard, parsley,
mayonnaise
Hot Selection
Roast beef, caramelised onion, red wine jus

Spinach ravioli, arrabiata sauce, pecorino

Cone Bay barramundi, preserved lemon salsa

Steamed seasonal vegetable

Korean spiced chicken, pickles

Garlic and rosemary roasted potato, bravas sauce

Desserts
Assorted petit fours
Selection of cheesecakes
Fresh fruit platter

Prices valid until 31st December 2020.

Gourmet cheese plate, apricot, nuts, quince paste,
crackers

22

Buffet Dinner Menus

Deluxe Seafood Buffet
Minimum 30 People
$105 per person
Inclusive of freshly baked bread rolls
ADD ONS:
$4.00 per person for coffee and tea station
Cold Selection
Natural oysters, sauce mignonette
Exmouth prawns, cocktail sauce

Marinated mussel, chilli, fennel
Fremantle pickled octopus, saffron verjuice

Smoked salmon, capers, dill crème fraiche
Salad Selection
Mesclun leaves, cucumber, tomato, radish, balsamic
dressing

Fattoush salad, chickpea, radish, crisp pita, sumac
dressing

New potato salad, seeded mustard, parsley,
mayonnaise

Beetroot salad, goat cheese, hazelnut, truffle vincotto

Hot Selection
Roast scotch fillet, blistered tomato, truffle jus

Mushroom ravioli, chardonnay cream, parmesan

Cone bay barramundi, ginger, tamarind sauce

Steamed seasonal vegetable

Red curry rubbed chicken, kaffir lime & coconut
reduction

Garlic and rosemary roasted potato, bravas sauce

Dessert
Assorted baked slices, cakes and tarts
Mini lamingtons

Sticky date, butterscotch

Pavlova, Chantilly, berries

Fresh fruit platter

Orange and almond bake

Gourmet cheese plate, apricot, nuts, quince paste,
crackers

Prices valid until 31st December 2020.

23

Plated Dinner Menu

Minimum 20 People
Two courses – $65.00 per person
Three courses – $80.00 per person
Alternate drop service – add $6.00 per person
Choice of 2 dishes – $16.00 per person (Min 30 guests)
Side dishes – $5.00 per person per side
Entrees
Prawn and avocado cocktail, spiced cognac dressing,
cos, ruby grapefruit

Smoked chicken waldorf, walnuts, bitter leaves,
compressed apple, truffle mayonnaise

Slow cooked pork belly, house made kimchi, red
cabbage puree, and candied pecan

Jamón, baby peppers, orange and radish salad,

Peking style duck breast, crisp Asian salad, hoisin

Bresaola, compressed cantaloupe, caesar leaves,

Smoked salmon, orange ricotta, shaved fennel and
beetroot, rye crisps, micro mint

fig jam

goat cheese, crushed almond

Falafel, beetroot hummus, baby beets, goat cheese,
heirloom tomato, pepitas
Main course
Cone Bay barramundi, patata bravas, fried capers,
pickled courgette, pimento romesco

Chicken breast, mushroom stuffing (duxelle), lentil
fricassee, griddled beans, Chardonnay cream

Beef eye fillet, garlic roasted kipfler, cauliflower puree,
braised baby onion, Shiraz jus

Pork loin, prosciutto chards, crushed orange scented
sweet potato, calvados, broccolini

Pan seared salmon, baby potato, artichoke puree,
roasted cauliflower, dill lemon cream

Braised lamb shank, parsnip puree, asparagus,
lentil and root vegetable ragout

Lamb rump, herb crust, seeded mustard crushed
chats, charred asparagus, blistered tomato, garlic
yoghurt

Beef short rib, Yorkshire pudding, crushed chats,
maple glazed carrot, fig jus

Prices valid until 31st December 2020.

Pumpkin ravioli, mushed butternut, burnt butter,
pepitas, pecorino
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Plated Dinner Menu

Cable Beach Club’s Specialty Menu
Minimum 20 People
Set entrée, alternate drop main course, set dessert - $105.00 per person
Alternate drop entrée, alternate drop main course, set dessert - $115.00 per person
Alternate drop entrée, alternate drop main course, alternate drop dessert - $125.00 per person

Entree
Rabbit and chicken terrine, tonka bean panna cotta, pickled cucumber, puffed quinoa
Poached veal tenderloin, whipped tuna mayonnaise, gherkin, egg yolk
Chilled Exmouth prawn cutlet, avocado, ruby grape fruit, mango salsa
Cider slow cooked pork belly, crab arancini, seared scallop and compressed apple
Kingfish ceviche, finger lime, tomato aspic, grape seed oil
Foie gras and chicken liver parfait, golden raisin, pain d’epices
Rankin cod, asparagus, concasse, chardonnay sabayon

Main Course
Gold band snapper, crustacean bisque, saffron potato, baby turnips, school prawn
12 hour beef short ribs, butter cream, king oyster mushroom, onion soil, Pedro Ximinez jus
Mushroom crusted lamb loin, carrot and cardamom puree, spinach gnocchi, baby carrot, broad beans
Tea smoked black Angus beef tenderloin, mushroom ketchup, braised cheek pithivier, truffle jus
Cone Bay barramundi, clams, steamed kale, seared scallop, preserved lemon salsa
Sichuan spiced duck breast, sautéed shitake, kai-lan, braised leg spring roll, sticky soy
Chicken roulade, Serrano ham, griddle asparagus, poached crayfish, sauce perigueux

Dessert
Bombe Alaska, berry compote, dark rum
Valhrona chocolate mousse, Italian meringue, griottine, yuzu curd, gold leaf
Symphony of Chef’s mini creations
Cheeses from abroad: Queso Manchego, Cropwell Bishop Stilton, Rouzaire Fougerus

Prices valid until 31st December 2020.
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Themed Dinner Menu

Arabian Nights
Minimum 60 People
$85.00 per person
$4.00 per person for coffee and tea
Mezze Selection
Served on the table
Tabouleh: couscous, parsley, tomato salad

Babaghanous & hummus; epplant and chickpea dip

Zaytun msabbah; spiced marinated olives

Khoubiz; flat bread and Turkish bread

Kaftat aldaan; lamb kofta
Falafel; spiced chickpea fritters
Hot Selection
Served buffet style
Lahm muqadad: braised beef with apricot & cinnamon

Quarma Ala dajaj: Curried chicken

Allkhurufa: slow cooked lamb shawarma

Nabati; Vegetable and dried fruits tagine

Samke Harra Al; Baked fish with hot chilli sauce

Tammana Zaffran; Festive saffron rice

Dessert
Baklava
Bassbousa
Fruit platter

Prices valid until 31st December 2020.
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Themed Dinner Menu

Fiesta Italiana
Minimum 30 People
$85.00 per person
$4.00 per person for coffee and tea station
Antipasti - grazing table
Cold cuts, marinated vegetable, olives, dips

Assorted bread basket

Selection of Western Australian cheese, crackers, dried
fruit, fig marmalade, honey
Insalata - salads
Risoni, basil pesto, pinenuts, ricotta, spinach

Caprese, bocconcini, basil, vincotto

Panzanella, cos lettuce, tomato, Italian herbs, balsamic
Piatti caldi - hot dishes
Mushroom ravioli, truffled cream, rocket, parmesan

Roast beef, balsamic onion, Marsala sauce

Chicken cacciatore, tomato sugo, olives

Seared salmon, capers, smoked mussel, pangrattato

Soft white polenta, gorgonzola, mustard
Dolce
Chef’s selection of sweets

Prices valid until 31st December 2020.
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Themed Dinner Menu

Hawkers Night Market
$90.00 per person for two stations
$110.00 per person for three stations
$150.00 per person for four stations
$10.00 per person for a dessert station
$12.00 per person for three canapes
Minimum 60 guests
Japanese Market Selection
Selection of maki sushi with soy and pickled ginger

Miso marinated Tasmanian salmon with bok choy

Chilled udon noodle salad

Steamed Japanese rice and chestnuts

Namban fish salad
Yakitori chicken skewer (cooked live)
Thai Market Selection
Massaman beef curry

Son in law egg, tamarind jam, basil

Pad Thai, glass noodle, bean sprout, peanuts (cooked
live)

Beef salad, papaya, peanut, coriander lime dressing
Green curry puff, sweet soy

Sweet and sour jasmine rice
Spanish Market Selection
Seafood paella, mussel, prawn, chicken, squid, saffron
(cooked live)

Manchego, blue vein, moulded brie, lavosh, crackers
Gambas al aioli, chilled prawn cutlets with garlic aioli

Marinated olives, vegetables, cured leg ham, chorizo,
crusty bread
Brazilian Market Selection
Black bean feijoa salad, black rice, bacon, tomato, lime
dressing
Grilled corn, garlic mayonnaise, manchego cheese
Piripiri fish salad, spiced pineapple, pecan nut, coconut
oil

Prices valid until 31st December 2020.

Frango churasso, lemon grilled chicken, salsa verde
Churasco beef skewers, jalapenos, smoky capsicum
dip (cooked live)
Pulled pork tacos, sour cream, jalapenos
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Themed Dinner Menu

Pearling Master Degustation Dinner
Minimum 30 People
$105 per person
Chef’s creation Amuse-bouche
One
Pearl meat and tuna ceviche, kumara soubise, macadamia, jalapenos, coriander
Two
Teriyaki glazed duck breast, charred leek, pickle eggplant, orange gomae
Palate Cleanser
Matso’s Ginger beer granita
Three
Dorper Lamb loin, braised shoulder & barley risotto, asparagus, pomegranate tabouleh
Four
Weiss chocolate mousse, raspberries, crisp wafer, cocoa

Prices valid until 31st December 2020.

29

Beverage Menus
Minimum 20 People
Standard Beverage Package
$55.00 per person – 1 hour
$60.00 per person – 2 hours
$65.00 per person – 3 hours
$70.00 per person – 4 hours
$75.00 per person – 5 hours
Includes:
Dunes & Greene Sparkling

Hahn 3.5

Alkoomi Sauvignon Blanc

James Boags Light

Alkoomi Cabernet Merlot

Soft Drinks

150 Lashes

Orange Juice

Elsie
Deluxe Beverage Package
$65.00 per person – 1 hour
$70.00 per person – 2 hours
$75.00 per person – 3 hours
$80.00 per person – 4 hours
$85.00 per person – 5 hours
Includes:
Jansz Cuvee Sparkling

Hahn 3.5

Flametree Sauvignon Blanc Semillon

150 Lashes

Flametree Chardonnay

James Boags Premium

Flametree Margaret River Shiraz

James Boags Light

Elsie

Soft Drinks

Furphy

Orange Juice

Non Alcoholic Beverage Package
$10.00 per person – 1 hour
$15.00 per person – 2 hours
$20.00 per person – 3 hours
$22.50 per person – 4 hours
$25.00 per person – 5 hours
Includes:
Assorted soft drinks
Bottled fruit juices
Bottled mineral and still water

Prices valid until 31st December 2020.
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Beverage Menus

Spirits
Standard spirits – $10.00 per nip

Welcome Cocktails
$16.00 each
Sunset punch

Tropical fruit cocktail (non-alcoholic)

Aperol spritz

Additional cocktail flavours are available on request

White wine sangria
Negroni

Beverages on Consumption/Prepaid Bar Tabs
Should you wish to utilise this option, please request the current beverage menus from your function contract.
Beverages charged on consumption may be served for a maximum of 5 hours.
For beverages charged on consumption, you may select up to 1 sparkling wine/champagne, 2 white wines,
2 red wines and 4 beers (including 1 light beer).

Food Allergy Statement
The Cable Beach Club Resort & Spa kitchen team endeavours to accommodate requests for special meals for
customers who have food allergies or intolerances; however, we cannot guarantee completely allergy-free meals.
This is due to the potential of trace allergens in the working environment and supplied ingredients.

Prices valid until 31st December 2020.
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PO Box 1544, Broome, Western Australia 6725

Conference at
Cable Beach Club Resort & Spa
Telephone + (61) 8 9192 0497
conference@cablebeachclub.com

Reception
Telephone + (61) 8 9192 0400
cablebeachclub.com

cablebeachclub.com

cablebeachclub.com

