MARINA MIRAGE + MAIN BEACH




With spectacular romantic views over Gold Coast’s
road water, Glass Dining & Lounge Bar is situatec
In the heart of the the Marina Mirage, offering a stylish
and sophisticated setting for your nuptials.










Banquet Cocktail Style

Main Dining Room 55-90pax 200paix

Exclusive Use
Lounge Area + Balcony Included
Stage for Live Entertainment

Minimum Spend applies

Main Dining Room 15-50pax
Smaller Event
Non Exclusive Use

Outdoor Deck 30-50pax 100paix
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Whether it be a three course seated meal, a reloxed cocktail
style party or our roving degustation style menu, Class offers
outstanding cuisine, atmosphere & service .

Executive Chef Ben Armstrong leads a professional and creative
team of chefs in our fast paced open kitchen and delivers a menu
inspired by a range of rich cultures and culinary experiences
while our knowledgeable and attentive staff will ensure you enjoy
oersonal service.

Our menu is adapted with each change of season and presents
an inspirng range of fresh seasonal produce, finest meats and
fresh local seafood.

Accessible by car, boat or even helicopter, Glass can be as
relaxed or as formal as you wish to suit every need & budget.
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Cocktail Style Canapes
$65 p/p

- Select 4x Hot or Cold Canapes
- Select 3x Substential Canaopes
- Select 3x Dessert Canapes

Package 2

Cocktail Style Canapes
$85 p/p

- Select 3x Cold Canapes
Select 3x Hot Canapes
Select 2x Substential Canapes
Select 1x Premium Canapes
Select 3x Dessert Canapes




Cold Canapes

- Caoprese salad

- San danielle prosciutto & shaved melon

- Croustade of smoked salmon, horseradish cream
- Gaspaccio of tomato, fresh fruits & vegetables
- Tiger prawn cocktail, marie rose sauce

- Crisp bread of duck liver pate & chili jom

Premium Canapes

- Half Morton bay bug w garlic butter
- Tuna tataki, wakome salad, dashi, soba noodles
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Locktal Style Canapes

Hot Canapes

- Ragout of beef arancini, truffie cioli

- Tempura of king prawn, ponzu sauce

- Braised beef cheek, sweet potato mousseline, horseradish cream
- Proscuitto & rocket pizzetta

- Garlic butter griled prawns, basil, tomato

- Salt & Pepper halloumi, sweet soy, crispy shallots

- Salt & Pepper squid, nahm jim sauce

- Slow cooked, chargrilled octopus, hazelhut pesto

- Wild mushroom & truffle croquettes, aioli

- Pan seared scallops, cauliflower purée, slow cooked leek, dancing bonito

- Carpaccio of hiramasa kingfish, pickeled radish, yuzu soy, jalopeno, flying fishroe

- Individual oyster: shallot chardonnay vinegar, salmon roe

- Chargrilled white jumbo prawn, gremolata

Substantial Canapes

- Gougonette of beer battered snapper, tartare sauce

- Risotto of porcini, asparagus, black truffies

- Brochette of grass fed beef grilled swiss lorown mushrooms
- Chicken karaage, dashi mayo

- Lamb short ribs, hoisin glaze

Dessert Canapes

- Baby lemon merangue tarte

- Dark chocolate mousse, freeze dried raspberries, orange candy
- Italion rice pudding w toffee

- Strawberries coated in chocolate, mint

- Mini pannacotta, manfo passion jelly

- Passionfruit mousse, crispy dark chocolate pearls
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Package 3

Banquet Set Menu
$65 p/p

- Breads for the tables
- Select 2x Hot Enfrees

- Select 2x Basic Mains

Package 5

Banquet Set Menu
$95 p/p

- Breads for the tables

- Select 2x Hot or Cold Entrees
- Select 2x Premium Mains

- Select 2x Desserts

Package 4

Banquet Set Menu
$85 p/p

- Breads for the tables

- Select 2x Hot Entrees
- Select 2x Basic Mains
- Select 2x Desserts

Package 6

Banquet Set Menu
$115 p/p

- Breads for the tables

- Select 2x Cold Entrees
- Select 2x Hot Entrees

- Select 2x Premium Mains
- Select 2x Desserts



ganquet oet Ment

- carpaccio of hiramasa kingfish, pickeled radish, yuzu soy, jalopeno, flying fishroe

- jersey cow Byron Bay Burrata, scorched truss tomatoes, rocket, shaved parmesan, fruffie vinaigrette, warm flatbread

- Andalusian tomato Gazpacho with cold tiger prawn tails & fiatbread

- jopanese style tuna tartare, roasted wakame, pickled ginger, white anchovies, furikake, shaved bonito flakes, sushi rice
- sliced 24 months san danielle prosciutto, shaved rockmelon

Hot Entree

- tempura zucchini flowers, stuffed w with sundried tfomato, fresh herbs & gana pradano, orange caramel
- salt & pepper Byron Bay jersey cow haloumi, garlic, chilli sweet soy, crispy shallots

- mediteranean style grilled squid, marinated in garlic, parsley & chili, lemon

- thai style crispy pressed pork, sticky palm sugar, chili & ginger caramel, kaffr lime leaf, coriander

- slow cooked, char-grilled octopus, roasted pepper romesco, olives, tomatoes, lemon

- sicilian style arancini w grilled egglant, vine ripened tomato and ricotta

Basic Mains

- peri peri style char grilled chicken, lebanese vine ripened tomato, feta & sumac salad, snow pea leaves, served w fiatbreads & garlic tzatziki
- grass fed siloin steak cooked medium served with mushroom croquettes, foie gras butter, rocket salad

- teriyaki of salmon, chilled soba noodles in light komvu soy broth w shaved zucchini, pickled ginger, wakame salad

- cone bay baramundi, toasted hazelnut & caulifiower cream, young celery leaves, scorched tomatoes & glazed balsamic onions

- pappardelle w hazelnut pesto, fresh tomato, zucchinni (v)

Premium Mains

- angus eye fillet cooked medium served with fruffie mash & prosciutto wrapped beans, red wine jus
- whole NZ sole w vongole, parsley, fied capers, lemon butter sauce

- victorian sovereign lamb cutlets served with chimichurii & garlic tzatziki served with fruffle mash

- 4 halfes of char grilled moreton bay bugs w garlic butter served on truffie mash & snow pea runners

Desserts

- vanilla bean pannacotta w strawberry granita, smashed meringue, grated dark chocolate

- coconut & orange zest tapoica pudding, lychee, passionfiuit, pinecpple sorbet

- vanilla marinated sous vide pineapple, coconut cheese cake cream, almond & black sesame crumb, pina colada sorbet
- rum baba, minestrone of seasonal fruits, chiboust cream, tropical sorbet

- dark chocolate & espresso mousse, meringue rocks with freeze dried raspberties
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To Start & Share
- Oyster Platter $40 /doz
- Tapas Platter $100 /30 pcs
- Antipasto Platter $10 p/p
- Flotbreads & Dips $& p/p
Sides to complement Main Course All $9

- Shoestring fries, aioli

- Mixed leaf salad

- Sweet potato fries, confit garlic aioli

- Blanched mixed greens, evoo, preserved lemon

- Baby cos heart, cucumber, radish, salaod cream

- Roasted swiss brown mushrooms, confit garlic, fresh herlos

- Broccoli, avocado, feto, quinog, sesame, pumkin seeds

To Finish off

- Macaroons $4 each

- Petit Fours $4 each

- Chocolates $4 each

- lce Cream / Sorbet $4 / scoop
- huit Platters $9 po/p

- Cheese Platter $10 p/p






Basic Package
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- 1x House Sparkling

- 1x House White VAT
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- Softdrinks "

- 2 Glases of Moet
for Bride & Groom

Premium Package

$55 p/p 2.5h
- 1x House Sparkling
- 1x Premium White
Gold POCkOge - 1x Premium Red
$65 p/p 2.5h - 2x Tap Beer
- 1x Bottled Beer
- 1x House Sparkling - Softdrinks
- 2x Premium White - 2 Glases of Moet for Bride & Groom
- 2x Premium Red
- 2x Tap Beer

- 2x Bottled Beer

- All Basic Spirits

- Personalized Cocktail

- Softdrinks

- 1 Bottle of Moet for Bride & Groom
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Sparkling Basic Whites Premium Whites
_ CHANDON BRUT NV - CROWDED HOUSE / Sauv Blanc - SAINT CLAR / Sauv Blanc
. MARLBOROUGCH, NZ MARLBOROUCH, NZ
Yarra Valley, Vic
~ HILL SMITH ESTATE / Chardonnay - CAPE MENTELLE / Semillon Sauv
- CHANDON ROSE NV FDEN VALLEY, SA MARGARET RIVER WA
Yarra Valley, Vic
- VASSE FELIX / Semillon Sauv - KUMEU RIVER / Pinot Giis
MARGARET RIVER WA MARLBOROUCH, NZ
- LA MASCHERA / Vermentino - LEFUWIN ESTATE / Riesling
Basic Reds BAROSSA, SA MARGARET RIVER WA
~WITCHES FALLS / Verdehlo - PETALUMA / Chardonnay
_ CHAFFEY BROTHERS / Tempranillo GRANITE BELT, QLD ADELAIDE HILLS, SA
RAROSSA VALLEY. SA
- LANGMEIL LONG MILE' / Shiraz
BAROSSA, SA Premium Reds Tap Beers
- Peppertree / Merlot
HUNTER VALLEY, NSW - VASSE FELIX / CabSav Merlot - STONE & WOOD PACIFIC ALE
W
~ TORRES ‘DE CASTA / Rose MARGARET RIVER WA _ ASAH
PENEDEZ SPAIN - ROCKBARE / Shiraz
MCLAREN VALE, SA - PERON
~IMBARRY / CabSav - CROWN LACER
CLARE VALLEY. SA
Bottled Beers _ PURE BLONDE
~ PALLISER ESTATE / Pinot Noir
MARTINBOROUGCH, NZ - CASCADE LICHT
- Corona
- James Boags
-\B
- XXXX Cold * A/n7 o’\"L\er wines, SE[r-[‘!'s or coeL‘!’a[[S —Cr-o/m
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Additional Extras

- Floating Chapel
- Limousine or Boat Hire
- Wedding Planning & Venue Styling



(Soating Chapel

Choose a unique location for your ceremony
and a real marina style wedding experiencel

The beautiful Floating Chapel, only a minute walk
from our restaurant. For up to S0 guests.
Include it in your Package for $600 hire fee.




Let us take care of your fransport and receive discounted
rates for limousine or boat fransfers for your wedding day or
your hens / bucks party by our partner United Limousines Gold
Coast and Crystal Blue Yacht Charters




“Styling creates the canvas on which your love story will be displayed.” — Tanya Bensley, Director,
Sugared Swyle

A distinctive styling arrangement can completely change the aimosphere of any s=tting, from a white
boardroom to a hotel baliroom 1o a rustic shed in the countryside.

From seasonal floral arrangemenis 1o mood lighting, fashionable furnishings, stationeny with. distinct
personal accents and sophisticated table settings, we can help vou set the scene for your special day

with a cohesive creative theme compiementing your chozen location and season.

Whether vintage, retro, opulent, elegant, earthy, classic, modem, whimsical or theairic, all the
necessary stylistic elements and a few surprise leatures in place will keep your guests talking for-afl

the right reasons.

Beyond aesthetics, styling truly = an investment in presenting your personality, ideals and dreams as

a newlywed couple. it's where intimacy and spectacle, radiion and trends, go hand-in-hand.

We take great pleasure in producing something equally as unique as the couples we meet and in

creating a seamless visual canvas on which 1o showcase their love story and sensibility.

We'd be honoured to join you on your wedding day jourmey.

Cur wedding styling packages include:

= Theme conceplualization

= Pimterest boarding

=  Décor, prop and furniture sourcing

= Flower, linen, stationery, lighting and tablescape coordination
= Dn-site installaton and pack down

= Supplier and venue liaison

*  Unlimited client contact time

Additionally, we offer a comprehensive hire collection of hand-curated props, backdrops, linen and
furniture, available exciusively to Sugared Styie clients.
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- $100 Gift Voucher for Bride & Croom for 1st Anniversary
- Complimentary Banguet Set Menu & Wine Tasting for 2
- Hoating Chaopel nearby as a location for your ceremony availalble

- Create and name a cocktail to suite you and your occasion
with our Gold Beverage Package

- Connect your iPod with our in-house music system to play your
favourite songs

- Class offers fantastic photo opportunities for your wedding day
with sparkling broad water views & luxury yachts in the background

- Our Lounge can be used for your guests to meet and mingle
orior to the wedding couple’s arrival

- Live entertainment can bbe organized for exclusive use events
Stage & dancing area available,

- We supply white table linen, napkins & candles

- Weddding cake, flowers & balloons must be delivered on the day
of the event

- Include a personal wedding planner & stylist into your packagel

- Discounted rates for Limousine Hire only for Class Weddings!



- Lunch Weddings must vacate the room by 4pm unless otherwise organised

- Minimum Spend applies for exclusive use functions & weekend lbookings
and depends on date, time & season

- All Canapes are served in individual portions per guest

- Banquet Set Menus are served altemately for groups over 30

- Option of Beverage Packages or Drinks on Consumption

- Vegetarian options and dietary requirements catered for on request
- Kids (3-12 yo) receive a two course kids menu + Softdrink for $30 p/p

- Qur dedicated functions team are more than accommodating when it comes to
tailoring individual packages that suit any needs & taste

- A deposit of $1000 is required to hold and secure your booking

- Full payment is 1o be settfled seven days before the date of the event



Term & Conditions

DEPOSIT

The venue can be held for 7 days. A deposit of $1000 is required to confirm your booking.

If verbal communication is not recieved within this time, management reserve the right to cancel the
booking and allocate the venue to another client.

PAYMENT
Full payment is to be settled seven days before the date of the event. Failure to settle the account in ad-
vance will result in the function being cancelled.

MINIMUM SPEND
The agreed minimum spend is applicable, if this amount is not reached on the evening, the outstanding
balance will be charged to the client’s credit card.

CANCELLATIONS

Glass Restaurant must be notified of all cancellations in writing. If the cancellation is less than two
months prior to the date of the function, the deposit is non-refundable. If less than one month prior to
the date of the function 25% of the minimum spend applies.

FINAL DETAILS

Final numbers, menus and room set ups must be confirmed in writing seven days prior to the event.
Confirmation of numbers is required three days prior to your event. After this time, no downward ad-
justment in the total catering cost is possible.

CHANGES TO MENU CHOICES

Menu choices are to be confirmed four weeks prior to the event. Any changes thereafter to the agreed
menu and beverage choices must be made through management. For any additional guests over the num-
ber confirmed, the quoted and agreed price per person will apply providing that Glass can accomodate
the extra numbers.

WEDDING TASTINGS

Complimentary Wedding Tastings are available for the Bride & Groom. Tastings must be pre-arranged
with an Event Coordinator and are not available on Friday and Saturday Nights or Sunday Lunches. Ad-
ditional guests are costed as per function menu. Canapes are not available at tastings.

LIVE ENTERTAINMENT
If you choose to book live music from an outside supplier they must provide their own speakers & equip-
ment. Ye _ : s | . T




