
NORTHBEACH PAVILION 

RESTAURANT 

NEW YEARS EVE DINNER 

7.00PM—12AM 

4 COURSES & 5 Hrs BEVERAGES 

All Inclusive Menu 

Adults -$150 pp 

Kids 12-18yrs -$110pp 

Kids Under 12yrs -$ 89 pp 

Enjoy Spectacular Views  

of  the Fireworks 

Latest Italian /Bossa Nova 

Music  

Secure your table via: 

Name:__________________________________________ 

Guests:  Adults_______ 12-18Yrs______< 12Yrs______ 

Total Number of 

Guests:__________________________________________ 

Email Address:___________________________________ 

Phone Number __________________________________ 

Postal Address___________________________________ 

______________________________Postcode__________ 

 

I authorise Full Payment  of $_________________ ____________ 

To be charged to my credit card by Northbeach Pavilion 

Restaurant.  Card Number:________/_______/_______/______ 

Expiry Date _________________ CV Number ________________ 

Signature________________________________________________ 

Payment Type 

Visa ⃝ Master/C ⃝ Amex ⃝ Cash  ⃝ 

* Credit Card Surcharge 1.5%  

 BOOKING TERMS & CONDITIONS: 

No bookings are confirmed until full pre-

payment is received which is due by 14th 

December 2019.  Cancellation post 14th 

December will incur a 100% cancellation 

fee.   *  Responsible Service of Alcohol laws apply 

First Course Selection 

Wagyu Beef Bresaola, air dried with rocket, shaved parmesan, w/ virgin 

oil (GF) 

Warm Green Sicilian Olives w/ chilli, garlic served w/Rosemary  

Focaccia (VG) 

Grill Calamari with chilli  served on a bed of balsamic rocket (GF) 

Second Course Selection 

Scallops Ceviche served w/ orange, radish, basil, w/ lime zest citrus 

dressing (GF) 

Italian Antipasto w/ salami, mortadella, parma ham, rockmelon  

& Grissini sticks 

Verdure Grilled sliced capsicum, zucchini, eggplant, w/ buffalo mozza-

rella and basil oil (VG) (GF) 

Third Course Selection  

Spaghetti ale Vongole w/ mussels, garlic, chilli, white wine, parsley and 

lemon zest 

Chargrilled Lamb Cutlet served with carrot puree, cherry tomato and 

salsa Verde (GF) 

Mixed Grilled Seafood, scallops, prawn skewers, baby octopus, salmon 

and tartare sauce (GF) 

Dessert 

Mix  Dolci -  Cannoli with vanilla bean Ricotta, Panettone served w/ 

mascarpone cream and shaved Almonds, Ugly Ducklings s/ chocolate 

dipping sauce 

Wines: Chardonnay Latitude Rochford  2018 , Pinot Noir Latitude Roch-

ford 2018 , Prosecco Astoria Doc Treviso sparkling 

Beers: Peroni Nastro Azzurro, Peroni Leggera (Light) , Yenda Pale 

Ale,  Coors Lager  

Non-alcoholic:  soft drinks, juices, sparling water, coffee, teas 


