
MEETING - EVENTS - 2026



Onslow Beach Resort
+

The Beach Club
Located on the waterfront of Beadon Bay in Onslow,
Western Australia, the Onslow Beach Resort is the
ultimate venue in the Pilbara for all your meeting and
event needs.

With the ocean as your backdrop, the function spaces
offer panoramic views, salty breezes and golden
sunshine, creating the perfect setting for parties,
celebrations, networking, seminars, workshops and
meetings.

The Beach Club restaurant and bar serves up delicious
food and drink creations, an upbeat vibe and a team of
dedicated staff, for a sensational coastal outback
experience.

There are also 86 stylish, modern apartment-style suites,
plus a swimming pool, barbeques, gym, tour desk, car
hire and ample parking.

GET IN TOUCH WITH US

(08) 9184 6586
beachclub@onslowbeachresort.com.au
www.onslowbeachresort.com.au

Cnr Second Avenue & Third Street
Onslow 6710



Functions Spaces
SUNRISE ROOM

Calming ocean views are the star attraction of the Sunrise
Room. Situated on the first floor above The Beach Club
with stair or lift access. Bi-fold glass doors open out onto
a private deck awash with natural light, creating an ideal
breakout or cocktail area.

VENUE HIRE - ROOM ONLY
HALF DAY (up to 4h) : $300              FULL DAY : $500

Includes set up, pens and pads on demand, whiteboard,
60" TV with HDMI connectivity, free Wi-Fi

VENUE HIRE - ROOM + BAR
HALF DAY (up to 4h) : $600              FULL DAY : $900

Includes set up and fully staffed bar for the duration of
your event.

ROOM MEASUREMENTS
Area: 62.7sqm                   Height: 2.62m
Length: 11.12m                   Width: 5.69m

CAPACITY
Theatre style: 50               Classroom: 35  
Square: 20                         U-shape: 22
Boardroom: 20                  Cocktail: 50



Functions
Spaces

LAWN AREA

Beachside on Beadon Bay, in front of The Beach Club, this
beautiful strip of green grass is a flexible space for corporate and
social events. Umbrella shades can be used for daytime and string
lights create a whimsical feel as the sun sets.

VENUE HIRE 

April to September 
ENTIRE AREA : $400                RESERVED AREA : $200
Minimum spend $60/pp           Minimum spend $40/pp

October to March
ENTIRE AREA : $300                RESERVED AREA : $150
Minimum spend $30/pp           Minimum spend $20/pp

Includes set up.

MEASUREMENTS
Area: 152sqm                   
Length: 23.5m                  Width: 6.5m

CAPACITY
Cocktail: 100

EQUIPMENT HIRE
Barbecue (with chef) price on application



Functions
Spaces

RESTAURANT + BAR EXCLUSIVE USE

Hire out The Beach Club’s entire waterfront venue,
including the restaurant, bar and lawn area. With a
sparkling ocean backdrop and a variety of delectable
menus from our talented team. You can be assured your
banquet, cocktail function or soiree will be an
unforgettable event.

VENUE HIRE (available after 11am)
EVENT DURATION : price on application.

Minimum spend $110pp

Includes set up and staffing.

MEASUREMENTS

Total area: 355sqm                   
(Restaurant: 203sqm, Lawn: 152sqm)

CAPACITY

Seated: 200               Cocktail: 250  



Functions menus

BREAKFAST

OPTION 1 - $18 PER PERSON
Your choice of one substantial and one standard selection

OPTION 2 - $24 PER PERSON
Your choice of one substantial and two standard selections

OPTION 3 - $28 PER PERSON
Your choice of two substantial and one standard selection

SUBSTANTIAL:
Breakfast rolls, bacon and egg, cheese, tomato relish

Ham and cheese croissants
Savory muffins

STANDARD:
Mixed fruit skewers

Granola with yogurt and passion fruit
Vanilla crepes

MORNING TEA/AFTERNOON TEA

OPTION 1 - $12 PER PERSON
Your choice of one substantial and one standard selection

OPTION 2 - $16 PER PERSON
Your choice of one substantial and two standard selections

OPTION 3 - $20 PER PERSON
Your choice of two substantial and one standard selection

SUBSTANTIAL:
Chef’s selection of mini sandwiches

Scones with jam and cream
Chocolate muffins

STANDARD:
Mixed fruit skewers

Chocolate chip cookies
Assorted mini Danishes

Prices are per person inclusive of GST. Unless otherwise indicated, menus require a minimum of 10 people. Menus may be subject to change without notice. Valid until 31 December 2026
cancellation policy : the full amount will be charged for a cancellation within the seven days prior the event.



Functions menus

LUNCH

OPTION 1 - $24 PER PERSON
Chef’s selection of wraps seasonal and fruit platter

OPTION 2 - $30 PER PERSON
Chef’s selection of wraps seasonal, vegetable spring rolls 

and sausage rolls with dipping sauce

OPTION 3 - $35 PER PERSON
Chef’s selection of wraps, fried rice, vegetable spring rolls 

and sausage rolls with dipping sauce

A la carte
Pre order from our a la carte menu

BEVERAGES

Tea and coffee station - Half day $6pp / Full day $12 pp

Barista coffee charged on consumption

Juice jugs 1L - $12 each
Orange, pineapple, apple, cranberry

Prices are per person inclusive of GST. Unless otherwise indicated, menus require a minimum of 10 people. Menus may be subject to change without notice. Valid until 31 December 2026
cancellation policy : the full amount will be charged for a cancellation within the seven days prior the event.



Canape menus
BUILD YOUR OWN CANAPE SELECTION

Select your preferred canapés. Pricing is per person, and each guest will receive all selected items.

Spicy chicken and bacon salad with fresh herbs $8
Shark bay scallops with seaweed butter 

and yuzu gel $19
Steak lettuce cup with passionfruit vinaigrette,

chilli julienne and peanuts $9
Mini brushetta with tomato conserve, stracciatella

cheese and basil $9
Chrispi tartlet with asian style tuna tartare and

avocado $14
Crispy tartlet with torched mackerel sashimi, green
peas puree, pickled cucumber and citrus sauce $13

Prawn skewers with chickpeas, lime sauce and
spring onions $8

Crispy tartlets with salmon mousse and rainbow
trout caviar $16

Chicken satay with peanut sauce $11

Prawn and mango sliders, with cheddar heese
and aioli $14

Mini beef sliders with tomato, aioli 
and pickles $12

Truffle and mushroom arancini $8
Spring rolls with sweet chili sauce $8

Chicken wings with palm sugar 
and lime caramel $9

Prawn twisters with tartare sauce $8
Garlic foccacia with steak strips, rocket and

shaved parmesan $12

SWEET

Mini lemon tart $8
American Brownie $6

Tiramisu $9
Caramel slice $6

ADD SUBSTANTIALS

$12 PP PER OPTION
Fish and chips with tartare sauce

Fried rice
Chef’s selection of pizzas

Prices are per person inclusive of GST. Unless otherwise indicated, menus require a minimum of 10 people. Menus may be subject to change without notice. Valid until 31 December 2026
cancellation policy : the full amount will be charged for a cancellation within the seven days prior the event.

KIDS

Chicken nuggets with bbq and tomato sauce $6
Crispy chicken wings with bbq and tomato sauce $6

Mini beef sliders with american cheese 
and tomato sauce $10

Tomato arancini $6



Buffet menu
MINIMUM 20 PPL

All buffet are served with bread rolls and condiments

OPTION 1 - $58 PER PERSON
Select 2 mains, 2 sides, 1 dessert

OPTION 2 - $70 PER PERSON
Select 2 mains, 3 sides, 2 desserts

MAINS

Grilled barramundi, with fresh tomatoes, basil,
lemon and capers sauce

Roasted beef with red wine jus
Roasted pork leg with demi-glace sauce

Spiced roasted chicken with Dijon mustard and
roasted capsicum

Penne pasta with fresh tomatoes, Greek feta, red
onion, kalamata olives, Sichuan pepper, fresh

herbs and lime zests (vegetarian)
Prawns and chicken fried rice

SIDES

Herbed butter steamed seasonal vegetables
Garlic and chilli broccolini with parmesan cheese
Cherry tomato and cucumber salad, with garlic
croutons, red onion, basil and French dressing

Garlic and rosemary roasted potatoes

DESSERTS

American brownie with whipping cream and fresh
fruits

Your choice of cake (carrot cake, black forest,
mud cake)
Fruit salad
Tiramisu

Prices are per person inclusive of GST. Unless otherwise indicated, menus require a minimum of 10 people. Menus may be subject to change without notice. Valid until 31 December 2026
cancellation policy : the full amount will be charged for a cancellation within the seven days prior the event.



Set menu
MINIMUM 15 PPL

Pre-order or served alternate drop

SET MENU

2-COURSE - $65 PER PERSON
Select 2 options each from the entree + main, or main + dessert

3-COURSE - $80 PER PERSON
Select 2 options each from the entree, main, dessert

ENTREE
Salt and chilli squid with aioli and spring onion julienne

Balinese fish skewers
Grilled prawns and avocado salad 

Greek style bruschetta

MAIN
Scotch fillet cooked medium rare, with roasted royal blue potato wedges, basil sauce, balsamic roasted shallots and red wine jus 

Grilled Barramundi with garlic and chilli broccolini, grape tomato and basil salad with lemon beurre blanc
Spiced roasted chicken with yoghurt and lime sauce, charred asparagus

Cauliflower steak with white beans hummus, gremolada and confit cherry tomatoes
Grilled seafood (squid, Onslow banana prawns, scallop, Mackerel) salad and tartare sauce

DESSERT
Lava chocolate cake with ice cream and whipped cream

Fruit salad
Lemon or mango sorbet with mixed berries

Affogato, ice cream and Frangelico * (contain alcohol) 

Prices are per person inclusive of GST. Unless otherwise indicated, menus require a minimum of 10 people. Menus may be subject to change without notice. Valid until 31 December 2026
cancellation policy : the full amount will be charged for a cancellation within the seven days prior the event.



Premium set menu
MINIMUM 15 PPL

Pre-order required

SET MENU

3-COURSE - $115 PER PERSON

ENTREE
Spanish Mackerel sashimi with smoked salt flakes, dashi coconut dressing, dill oil and Rainbow trout caviar

Slow cooked crispy pork belly bites with lime caramel, sour red cabbage puree and crispy garlic
Wagyu beef tartare, served on a crispy rice tart

MAIN
MB6 Wagyu Picanha served with crispy roasted potatoes, braised leeks and peppercorn sauce

Bluefin Tuna steak served with green peas and mint puree, crispy carrots and roasted asparagus
Pistachio and herbs coated lamb rack, served medium rare, with parsnips puree, red wine jus and crispy parsnip chips

DESSERT
Hazelnut semifreddo with oat sable and dark chocolate sauce

Homemade tiramisu
Affogato, ice cream and Frangelico * (contain alcohol) 

Prices are per person inclusive of GST. Unless otherwise indicated, menus require a minimum of 10 people. Menus may be subject to change without notice. Valid until 31 December 2026
cancellation policy : the full amount will be charged for a cancellation within the seven days prior the event.



Share platter

SEAFOOD PLATTER - $38 PER PERSON
Herbs crumbed scallops, battered mackerel, grilled banana prawns, salt and chilli squid, spicy fish skewers,

served with chips, garden salad and dipping sauces

MEDITERRANEAN PLATTER - $29 PER PERSON
Gambas al Pil Pil, Italian panzanella, Morrocan style roasted chicken, mushroom and truffle arancini, salt and

rosemary breadsticks, garlic and olive oil sourdough, served with garden salad and dipping sauces

VEGGIE PLATTER - $22 PER PERSON
Chef’s choice of veggie stick, spring rolls, falafel, toasted tortillas, 

garlic toasted sourdough and dips

CHEESE AND CURED MEAT PLATTER - $27 PER PERSON
Mix of cheese : brie, cheddar, parmesan cheese

Mix of cured meats : Smoked ham, salami
Fruits, olives, crackers, breadsticks and sourdough

Prices are per person inclusive of GST. Unless otherwise indicated, menus require a minimum of 10 people. Menus may be subject to change without notice. Valid until 31 December 2026
cancellation policy : the full amount will be charged for a cancellation within the seven days prior the event.

minimum 2 pers 



Drink package

Prices are per person inclusive of GST. Unless otherwise indicated, menus require a minimum of 10 people. Menus may be subject to change without notice. Valid until 31 December 2026
cancellation policy : the full amount will be charged for a cancellation within the seven days prior the event.

BEACH RESORT package

2 hours - $70/person
3 hours - $85/person
4 hours - $110/person

Available to all event with venue hire

House selection of tap beers, wines, soft drink and
packaged beer

BEACH CLUB package

2 hours - $90/person
3 hours - $110/person
4 hours - $145/person

Available to all event with venue hire

House selection of tap beers, wines, soft drink and
packaged beer

Selection of cocktails
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