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FUNCTION PACKAGES
A T  A N C H O R  K I T C H E N  &  B A R



SILVER MENU

- Market fish with lemon myrtle confit potato, peas, fennel lemon beurre blanc

- Slow cooked lamb roulade + potato fondant + broad bean ragout + jus

- Blackened chicken supreme + charred corn & black bean chipotle salsa 
+ soft corn tortilla 

- Pork cutlet + blackened leeks + potato gratin + mojo picon

- Thyme & green pepper crusted lamb rump + pumpkin brik pastry + 
confit tomato + charred endive 

TWO COURSES FOR JUST $40 PER PERSON - MINIMUM PARTY SIZE OF 15

1. Choose a sharing platter from the seafood, meat or veggie entree for your whole party

2. Choose three items from our mains menu which you order on the night

SEAFOOD
- Crab and potato croquette, lemon myrtle aioli
- Ceviche fish taco, avocado, burnt capsicum salsa, smoked chili mayo
- Shaved local fried squid, som tam salad

MEAT
- Pulled lamb nduja ox heart tomato on sourdough crouton
- Braised beef short rib, chipotle black bean dip, shaved manchego on a corn tortilla
- Pork belly, burnt orange and chilli caramel, toasted rue on betel leaf

VEGETARIAN
- Caramelized pumpkin tart, goats cheese, pine nut praline
- Zucchini and chickpea blini, avocado, mint creme fraiche

- Kimchi and potato croquettes, black garlic aoili

ENTREES

MAINS
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SILVER MENU

- Handcut chips

- Green leaf salad, shaved fennel, sweet green apples

- Heirloom tomato goats fetta basil salad

- Cumin roast cauliflower

- Cauliflower cheese gratin

- Green beans roasted almonds dukkha lemon oil

- Roast sweet pumpkin feta pomegranate molasses

FANCY MAKING YOUR PARTY THAT EXTRA BIT SPECIAL? 
WE HAVE SOME DELICIOUS DESSERTS AND SPECIAL SIDES TO ADD ON 
TO YOUR PACKAGE IF YOU WISH TO DO SO

1. If you would like to add desserts to your package, choose two items below 
which you order on the night - to be ordered for the whole party

2. If you would like to add sides to your package, choose from the selection below 
and let us know how many of each

- Date and walnut pudding, burnt caramel, wattleseed ice cream

- Zucchini polenta lemon cake, lemon myrtle yoghurt sorbet

- Vanilla cinnamon myrtle panna cotta, almond tuile texture berry

- Chocolate custard tart, chocolate praline, chocolate sorbet

DESSERTS - $10 each

SIDES - $5.50 each

Dietary requirements will be discussed during function 
development to ensure we can cater for all your needs
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GOLD MENU

- Market fish with lemon myrtle confit potato, peas, fennel lemon beurre blanc

- Slow cooked lamb roulade + potato fondant + broad bean ragout + jus

- Blackened chicken supreme + charred corn & black bean chipotle salsa 
+ soft corn tortilla 

- Pork cutlet + blackened leeks + potato gratin + mojo picon

- Thyme & green pepper crusted lamb rump + pumpkin brik pastry + 
confit tomato + charred endive 

TWO COURSES FOR JUST $40 PER PERSON - MINIMUM PARTY SIZE OF 30

1. Choose a sharing platter from the seafood, meat or veggie entree for your whole party

2. Choose two dishes from our mains menu which will be served alternately around the table

SEAFOOD
- Crab and potato croquette, lemon myrtle aioli
- Ceviche fish taco, avocado, burnt capsicum salsa, smoked chili mayo
- Shaved local fried squid, som tam salad

MEAT
- Pulled lamb nduja ox heart tomato on sourdough crouton
- Braised beef short rib, chipotle black bean dip, shaved manchego on a corn tortilla
- Pork belly, burnt orange and chilli caramel, toasted rue on betel leaf

VEGETARIAN
- Caramelized pumpkin tart, goats cheese, pine nut praline
- Zucchini and chickpea blini, avocado, mint creme fraiche

- Kimchi and potato croquettes, black garlic aoili

ENTREES

MAINS
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GOLD MENU

- Handcut chips

- Green leaf salad, shaved fennel, sweet green apples

- Heirloom tomato goats fetta basil salad

- Cumin roast cauliflower

- Cauliflower cheese gratin

- Green beans roasted almonds dukkha lemon oil

- Roast sweet pumpkin feta pomegranate molasses

FANCY MAKING YOUR PARTY THAT EXTRA BIT SPECIAL? 
WE HAVE SOME DELICIOUS DESSERTS AND SPECIAL SIDES TO ADD ON 
TO YOUR PACKAGE IF YOU WISH TO DO SO

1. If you would like to add desserts to your package, choose two items below 
which will be served alternately around the table - to be ordered for the whole party

2. If you would like to add sides to your package, choose from the selection below 
and let us know how many of each

- Date and walnut pudding, burnt caramel, wattleseed ice cream

- Zucchini polenta lemon cake, lemon myrtle yoghurt sorbet

- Vanilla cinnamon myrtle panna cotta, almond tuile texture berry

- Chocolate custard tart, chocolate praline, chocolate sorbet

DESSERTS - $10 each

SIDES - $5.50 each

Dietary requirements will be discussed during function 
development to ensure we can cater for all your needs
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FEASTING MENU

- Slow cooked bone in lamb shoulder with jus and green peas
- Whole roasted market fish 
- Seafood paella
- Whole roasted free range chicken, with pistachio and cranberry stuffing
- Rack of free range pork cutlets 
- Beef Wellington

- Hand cut chips

- Heirloom tomato, goats fetta, basil salad

- Cumin roast cauliflower

- Green leaf salad, shaved fennel, 
sweet green apples

- Cauliflower cheese gratin

- Green beans, roasted almonds, dukkha lemon oil

- Roast sweet pumpkin, feta, pomegranate molasses

TWO COURSE FEASTING MENU FOR JUST $35 PER PERSON
MINIMUM PARTY SIZE OF 15

1. Choose a sharing platter from the seafood, meat or veggie entree for your whole party

2. Choose three items from our mains menu which will be served for everyone on the table

3. Choose three sides listed below for the table to share.

SEAFOOD
- Crab and potato croquette, lemon myrtle aioli
- Ceviche fish taco, avocado, burnt capsicum salsa, smoked chili mayo
- Shaved local fried squid, som tam salad

MEAT
- Pulled lamb nduja ox heart tomato on sourdough crouton
- Braised beef short rib, chipotle black bean dip, shaved manchego on a corn tortilla
- Pork belly, burnt orange and chilli caramel, toasted rue on betel leaf

VEGETARIAN
- Caramelized pumpkin tart, goats cheese, pine nut praline
- Zucchini and chickpea blini, avocado, mint creme fraiche
- Kimchi and potato croquettes, black garlic aoili

ENTREES

MAINS

SIDES
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FEASTING MENU
FANCY MAKING YOUR PARTY THAT EXTRA BIT SPECIAL? 
WE HAVE SOME DELICIOUS DESSERTS TO ADD ON 
TO YOUR PACKAGE IF YOU WISH TO DO SO

1. If you would like to add desserts to your package, choose two items below 
which will be served for everyone on the table - to be ordered for the whole party

- Date and walnut pudding, burnt caramel, wattleseed ice cream

- Zucchini polenta lemon cake, lemon myrtle yoghurt sorbet

- Vanilla cinnamon myrtle panna cotta, almond tuile texture berry

- Chocolate custard tart, chocolate praline, chocolate sorbet

DESSERTS - $10 each

Dietary requirements will be discussed during function 
development to ensure we can cater for all your needs
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CANAPE MENU
CHOOSE FOUR ITEMS FROM THE MENU FOR A TWO HOUR CANAPE PACKAGE FOR JUST $25 PER PERSON
MINIMUM PARTY SIZE OF 30

1. If you would like the package to go on for an extra hour, it will cost $10 extra per person.

2. If you would like to add an extra dish this will cost an extra $10 per person

SEAFOOD
- Crab and potato croquette, lemon myrtle aioli
- Ceviche fish taco, avocado, burnt capsicum salsa, smoked chili mayo
- Shaved local fried squid, som tam salad 

MEAT
- Pulled lamb nduja ox heart tomato on sourdough crouton
- Braised beef short rib, chipotle black bean dip, shaved manchego on a corn tortilla
- Pork belly, burnt orange and chilli caramel, toasted rue on betel leaf 

VEGETARIAN
- Caramelized pumpkin tart, goats cheese, pine nut praline
- Zucchini and chickpea blini, avocado, mint creme fraiche
- Kimchi and potato croquettes, black garlic aoili 

CANAPE OPTIONS
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Dietary requirements will be discussed during function 
development to ensure we can cater for all your needs



DRINK PACKAGES
CHOOSE ONE OF OUR FANTASTIC DRINKS PACKAGES TO 
ACCOMPANY YOUR MEAL

Drinks packages are to be ordered for the wholeparty and to be agreed prior to the function.
The drink package will run for two hours from booking time.

$18 PER PERSON
Studio Series Pinot grigio / Sav Blanc / Chardonnay / Shiraz / Sparkling
Tap beer
Soft drinks and Juices

$25 PER PERSON
Premium wine selection
Tap beer
Choice of two mocktails, fresh juices and soft drinks

$35 PER PERSON
Premium wine selection
Tap beer
Choice of two cocktails 
House spirits with mixers
Choice of two mocktails, fresh juices and soft drinks

SILVER PACKAGE

GOLD PACKAGE

PLATINUM PACKAGE
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TERMS & CONDITIONS

1. PAYMENT & BOOKING PROCESS
1.1 Functions will receive a 2 week provisional holding for the date requested during the development of 

the event, once details of the function are confirmed the host is require to make deposit payment to 
secure the function date.

1.2 We ask for a 25% function package deposit to secure your chosen date with us. This deposit is non-
refundable once 48 hours prior to the date, in the event of cancellation or postponing the event date.

1.3 The deposit is then usable on the night, subject to meeting any relevant minimum spends, payment of 
any relevant service charge and on the condition that the space used is not damaged.

1.4 Large events are required to meet the minimum spend for the event, as no additional charges 
are applied. 

Less than 20 guests don’t require a minimum spend
20 - 30 guests incurs a minimum spend of $1000
30 - 40 guests incurs a minimum spend of $1500
40 - 50 guests incurs a minimum spend of $3000
50+ guests incurs a minimum spend of $4500

1.5 Three days prior to the secured date, numbers & dietary requirements need to be finalised.
1.6 All bills are to be settled on the night unless agreed by the management. Payment can be made with 

credit or debit card (excluding American express) on the night. 

2. MUSIC & ENTERTAINMENT
2.1 Live bands can play with us until 22:00 Wednesday - Sunday
2.2 DJs and iPods/music devices can play until 23:00 Wednesday - Sunday
2.3 No singing /cheering/ shouting on the terrace & it is expected all guests respect our neighbours. 

It is only possible to have the music within the venue.

3. BAR TIMES
3.1 Last orders will be called at 22:30, all guests are required to leave the venue by 23:00.

4. VENUE TIMES & CANCELLATION
4.1 The terrace closes at 22:00. No drinks are allowed outside after this time and all chairs will be 

cleared away.
4.2 Anchor shall not be responsible for any loss due to mechanical breakdown, failure in electricity supply, 

flood, fire, government restriction or any force of nature that may cause the premises to be temporarily 
closed or the event interrupted.
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DINNER 5PM - 11PM

ENTRÉE
Hervey Bay ½ shell Scallops + burnt capsicum salsa + sea truffle 17.5

Nambucca oysters  17 ½ doz 32 doz

Natural with shallot vinaigrette 
Battered with lemon myrtle mayo + finger lime
Kilpatrick with prosciutto + smoked BBQ sauce

Shark Bay crab croquettes + smoked chilli & lime aioli + tobiko 15

Charcoal broccolini + roasted almonds + lemon olive oil + zaatar 13.5

Pork belly + gai lan + mojo picon 14.5

Braised lamb shoulder + celeriac + charcoal cauliflower 17.5

Battered prawns + smoked honey + katsuobushi 15.5

MAINS

Zucchini pasta with spinach walnut pesto + cherry tomatoes + broccolini + garlic + basil 
+ veg cheese 25.5

Roast carrot with brussel sprout + peaches + walnuts + mint + radish + goat’s cheese + endive 
+ roast lemon & tahini dressing 24.5

Grass fed sirloin + broad bean & mushroom ragout + leek & thyme gratin + jus 32

Market fish + cherry tomato, shallot & caper salsa + lemon myrtle confit potato + asparagus 29

South Australian black mussels + housemade pork sausage + grilled sourdough 
+ sherry sauce 27

Shark bay blue swimmer crab + chilli & garlic + fresh linguine + basil 28

SIDES
Triple cooked chips -  peas jamon butter
Seasonal green salad + shaved green apple + fennel 5.5 each

DESSERTS
Smashed lemon meringue + yogurt sorbet 12
Cheese + lavosh +fig & apple chutney 11

Brownie + vanilla bean ice cream +  chocolate stout sauce 11

V

V

V

V

Vg

Vg

Vegetarian Vegan

NOTE: For any dietary requirements please speak to a member of staff - some vegetarian options can be made vegan.
VgV

Kids meals available for $12.5 (Chicken, squid or fish served with chips and salad - Vanilla ice cream for dessert



NOTE: For any dietary requirements please speak to a member of staff
- some vegetarian options can be made vegan.

ROAST CARROT SALAD
With brussel sprout + mint + radish + goat’s cheese + endive + roast lemon 
& tahini dressing 18 

STEAK
220g beef tri tip + green bean + feta + mint salad + hand cut chips 27 

MARKET FISH OF THE DAY
Please ask wait staff for today’s special 27 

MUSSELS 
South Australian black mussels + housemade pork sausage + grilled sourdough 
+ sherry sauce 27
 CRAB
Shark Bay blue swimmer crab + chilli & garlic + fresh linguine + basil 28

SIDES
Handcut chips - peas jamon butter - Seasonal green salad + shaved green apple 
+ fennel  5.5 each

BREAKFAST 8AM - 3PM

K’PANE BREADS - CIABATTA OR SOURDOUGH
With a choice of condiments + cultured butter 6

K’PANE FRUIT LOAF OR GLUTEN FREE BREAD
With a choice of condiments + cultured butter 7

EGGS
Free range eggs on organic sourdough with house tomato relish 9

KIMCHI POTATO PANCAKE
With crispy kale + poached eggs + citrus kewpie mayo 16.5

ZUCHINI & SWEET POTATO FRITTERS
With spinach walnut pesto + eggs + fried kale 16.5

POTATO & THYME HASH BROWN
With PX beetroot + cumin relish + roast beets + poached eggs 16.5

SMOKED SALMON
With poached eggs + dill spring onion crème fraiche + sprouted wheat bread + 
asparagus + spinach rocket & walnut salad 17

BRUNCH 12PM - 3PM

SQUID SALAD
Fried squid + green mango + paw paw + beansprouts + chilli + mint + coriander 
+ tamarind dressing 17 

GREEN TEA SMOKED CHICKEN 
With charred corn + avocado + coriander + peaches + tortilla + lime & chipotle 
dressing 20 

LAMB BURGER
Pulled lamb roulade + apple slaw + tomato + hand cut chips + house tomato 
sauce 18 

BATTERED WHITING BURGER 
With shaved lettuce + tomato + tartare + hand cut chips 18 

STEAK SANDWICH 
Ciabatta + apple fig chutney + aged cheddar + endive + tomato + fried egg + 
hand cut chips 21

ZUCCHINI PASTA 
With spinach walnut pesto + cherry tomatoes + broccolini + garlic + basil 
+ veg cheese 22

Vegetarian Vegan

SMASHED AVOCADO
With sumac + mint + goats cheese + grilled bread + poached eggs + lemon 16

BREAKY BURGER
Bacon + chorizo + mushroom + fried egg + cheddar + housemade spicy 
BBQ sauce 15

ANCHOR EGGS BENEDICT
Toasted English muffins + poached eggs + hollandaise 
With a choice of slow cooked pulled ham, smoked salmon or mushroom 17

QUINOA & ALMOND GRANOLA
With coconut yoghurt  + textures of berries 15

BACON & EGG ROLL
With housemade spicy BBQ sauce 10

SIDES
Avocado 4.5 -  tomato 3.5 - feta 4 - mushrooms 3.5
bacon 4.5 - chorizo 6 - egg 2 - hash brown 4.5 - spinach 3.5

V

V

V

V

V

Vg

Vg

Vg

Vg

VgV

V

Kids meals available for $12.5 (Chicken, squid or fish served with chips and salad - Vanilla ice cream for dessert
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