
 
 

UUnniiqquuee...... 
 

TThhiiss  aaddjjeeccttiivvee,,  hhaarrddllyy  ddeessccrriibbeess  tthhee  llooccaattiioonn  ooff  ’’TThhee  RReeeeff’’  aass  aa  
ffuunnccttiioonn  ffaacciilliittyy..  
  
BBeeiinngg  llooccaatteedd  oonn  tthhee  ffaarr  eeaasstteerrnn  bbeeaacchh  ooff  tthhee  iissllaanndd  &&  nneessttlleedd  
bbeettwweeeenn  ““TThhee  BBrreeaakkwwaatteerr””  &&  ““TThhee  SSccrreewwppiillee””  JJeettttyy,,  yyoouu  &&  
yyoouurr  gguueessttss  wwiillll  bbee  ddeelliigghhtteedd  &&  aammaazzeedd  aatt  tthhee  llooccaattiioonn  &&  
bbeeaauuttiiffuull  lliivviinngg  sseeaa  tthhaatt  wwiillll  eemmbbrraaccee  yyoouu..  

 

AAcccceessss  ttoo  GGrraanniittee  IIssllaanndd  
  

GGrraanniittee  IIssllaanndd  iiss  llooccaatteedd  aapppprrooxxiimmaatteellyy  880000  mmeettrreess  ooffff  sshhoorree  
ffrroomm  tthhee  cceennttrraall  hhuubb  ooff  VViiccttoorr  HHaarrbboorr..    AA  662255  mmeettrree  ccaauusseewwaayy  
iiss  yyoouurr  lliinnkk  ttoo  GGrraanniittee  IIssllaanndd  ffrroomm  tthhee  mmaaiinnllaanndd..  
  

HHiissttoorriicc  HHoorrssee  DDrraawwnn  TTrraamm  
  

TThhee  VViiccttoorr  HHaarrbboorr  HHoorrssee  DDrraawwnn  TTrraamm  iiss  aa  uunniiqquuee  iiccoonn,,  tthhee  
oonnllyy  oonnee  ooff  iittss  kkiinndd  iinn  tthhee  wwoorrlldd..  IItt  rruunnss  ddaaiillyy  aalloonngg  tthhee  
ccaauusseewwaayy  aass  aa  ppaasssseennggeerr  sseerrvviiccee..  
  
IItt  ooppeerraatteess  ffrroomm  1100..0000aamm,,  lleeaavviinngg  tthhee  mmaaiinnllaanndd  aatt  lleeaasstt  eevveerryy  
4400  mmiinnuutteess..  
  
TToo  mmaakkee  yyoouurr  ffuunnccttiioonn  rreeaallllyy  mmeemmoorraabbllee,,  yyoouu  mmaayy  wwiisshh  ttoo  
bbooookk  tthhee  HHoorrssee  DDrraawwnn  TTrraamm  ffoorr  yyoouurr  ggrroouupp..  
  
FFoorr  mmoorree  iinnffoorrmmaattiioonn  oorr  bbooookkiinnggss,,  pphhoonnee  tthhee  TToopp  
CChhooiiccee  TTrraavveell  BBooookkiinngg  OOffffiiccee  oonn  ((0088))  88555522  77000000  

  



 
 

GGeenneessiiss  TToouurr  &&  CChhaarrtteerr  BBuuss  SSeerrvviiccee  
  

WWee  ccaann  aarrrraannggee  aa  bbuuss  sseerrvviiccee  eessppeecciiaallllyy  ffoorr  yyoouurr  ggrroouupp,,  
iinncclluuddiinngg  ddoooorr  ttoo  ddoooorr  sseerrvviiccee  iinn  &&  aarroouunndd  VViiccttoorr  HHaarrbboorr..  
  
FFoorr  mmoorree  iinnffoorrmmaattiioonn  oorr  bbooookkiinnggss,,  pphhoonnee  GGeenneessiiss  TToouurr  &&  
CChhaarrtteerr  BBuuss  SSeerrvviiccee  oonn  ((0088))  88555522  77000000..  

  

LLiimmiittaattiioonnss  
  

AAcccceessss  ttoo  GGrraanniittee  IIssllaanndd  iiss  rreessttrriicctteedd  dduurriinngg  tthhee  GGuuiiddeedd  
PPeenngguuiinn  TToouurrss  wwhhiicchh  ooppeerraattee  eevveerryy  eevveenniinngg  aatt  dduusskk  ffoorr  11  hhoouurr..    
  
TTiimmeess  ddoo  vvaarryy  tthhrroouugghhoouutt  tthhee  yyeeaarr..  

 

FFuunnccttiioonn  AArreeaass  
 

AAtt  ‘‘TThhee  RReeeeff’’  RReessttaauurraanntt,,  wwee  ccaann  aaccccoommmmooddaattee  ggrroouuppss  ffrroomm  2200  
ttoo  8800..  
  
FFoorr  llaarrggeerr  ffuunnccttiioonnss,,  yyoouu  mmaayy  wwiisshh  ttoo  ccoonnssiiddeerr  aa  mmaarrqquueeee  oonn  
tthhee  ddeecckk,,  ttrraannssffoorrmmiinngg  tthhiiss  ttoo  aann  ‘‘aallll  wweeaatthheerr’’  aarreeaa,,  ppoossssiibbllyy  
ffoorr  eexxttrraa  sseeaattiinngg,,  oorr  ssiimmppllyy  ffoorr  aa  ddaannccee  fflloooorr  oorr  eenntteerrttaaiinnmmeenntt  
aarreeaa.. 

  

IInnddoooorr  DDiinniinngg  RRoooomm  
 

TThhiiss  rroooomm  wwiillll  sseeaatt  uupp  ttoo  5500  ppeerrssoonnss  ffoorr  aallaa  CCaarrttee’’  ddiinniinngg,,  aanndd  
wwiitthh  ssuurrrroouunnddiinngg  fflloooorr  ttoo  cceeiilliinngg  wwiinnddoowwss,,  ddiinniinngg  iinnssiiddee  ddooeess  
nnoott  rreessttrriicctt  tthhee  oocceeaann  oorr  ppeenngguuiinn  vviieewwss..  
  



 
 

IInnssiiddee  yyoouu  hhaavvee  tthhee  lluuxxuurryy  ooff  hheeaattiinngg,,  oorr  ooppeenniinngg  tthhee  hhuuggee  
wwiinnddoowwss  ttoo  eexxppeerriieennccee  tthhee  ccooooll  oocceeaann  cclliimmaattee  &&  ooppeenn  uupp  tthhee  
ddiinniinngg  aarreeaa..  

 

TThhee  WWiinntteerr  RRoooomm  
 

TThhee  WWiinntteerr  RRoooomm  iiss  eennccaasseedd  ffrroomm  tthhee  eelleemmeennttss  wwiitthh  cclleeaarr  vviinnyyll  
bblliinnddss..  
  
IInn  ssuummmmeerr  wweeaatthheerr  tthhee  bblliinnddss  ccaann  bbee  lliifftteedd  ttoo  pprroovviiddee  yyoouu  &&  
yyoouurr  gguueessttss  wwiitthh  aann  oouuttssiiddee  ddiinniinngg  eexxppeerriieennccee  wwhhiillee  ssttiillll  bbeeiinngg  
uunnddeerrccoovveerr  &&  pprrootteecctteedd..  
  
TThhiiss  aarreeaa  aaccccoommmmooddaatteess  uupp  ttoo  4400  ppeeooppllee  &&,,  ttooggeetthheerr  wwiitthh  tthhee  
iinnddoooorr  ddiinniinngg  rroooomm,,  mmaakkeess  ffoorr  aa  ffuunnccttiioonn  ooff  7700  ttoo  8800  ppeeooppllee  iinn  
wwiinntteerr  oorr  aatt  nniigghhtt..  

  

TThhee  DDeecckk  
 
 

TThhee  DDeecckk  iiss  aann  iinnffoorrmmaall  ooppeenn  ssuunn  ddeecckk  tthhaatt  iiss  sshhaaddeedd  bbyy  hhuuggee  
uummbbrreellllaass..  IItt  hhaass  aa  rreellaaxxeedd  &&  aalllluurriinngg  aammbbiieennccee  aabboovvee  tthhee  
bbeeaacchh  &&  iinn  tthhee  eevveenniinngg  tthhee  ppeenngguuiinnss  ccoommee  hhoommee  ffrroomm  tthhee  sseeaa,,  
ppaassssiinngg  oonnllyy  mmeettrreess  ffrroomm  yyoouu  aass  yyoouu  ddiinnee..  
  
YYoouu  wwiillll  bbee  bbrreeaatthh  ttaakkeenn  bbyy  tthhee  vviieewwss  &&  aattmmoosspphheerree  ooff  tthhee  
oocceeaann  aanndd  iissllaanndd  ssuurrrroouunnddiinnggss..    HHoowweevveerr,,  rreemmeemmbbeerr  tthhiiss  iiss  aann  
ooppeenn  aarreeaa  &&  ccaannnnoott  bbee  pprrootteecctteedd  ffrroomm  tthhee  wweeaatthheerr,,  uunnlleessss  
ccoonnssiiddeerraattiioonn  iiss  ggiivveenn  ttoo  eenncclloossiinngg  bbyy  wwaayy  ooff  mmaarrqquueeeess.. 

 
 
 

 



 
 

MMeennuu  OOppttiioonnss 
 

WWee  ccaatteerr  ffoorr  aa  wwiiddee  vvaarriieettyy  ooff  ssttyylleess  &&  ttaasstteess,,  &&  tthheerreeffoorree,,  ffoorr  
yyoouurr  ccoonnvveenniieennccee,,  wwee  iinnvviittee  yyoouu  ttoo  cchhoooossee  tthhee  mmeennuu  ooppttiioonn  &&  
mmeeaallss  tthhaatt  ssuuiitt  yyoouu  bbeesstt..  
  
PPlleeaassee  ddoo  nnoott  hheessiittaattee  ttoo  ddiissccuussss  aannyy  ssppeecciiaall  iinntteerreessttss  yyoouu  mmaayy  
hhaavvee  wwiitthh  uuss,,  wwee  wwiillll  hhaappppiillyy  ddoo  oouurr  bbeesstt  ttoo  ccaatteerr  ffoorr  yyoouu..  
  
FFoorr  WWeeddddiinnggss,,  oouurr  eexxppeerriieenncceedd  ssttaaffff  wwiillll  ccoonnssuulltt  wwiitthh  yyoouu  ttoo  
ppllaann  aa  mmeennuu  ffoorr  yyoouurr  ssppeecciiaall  ddaayy.. 



 
 

MMeennuu  OOnnee  --  $$3399..9900  ppeerr  hheeaadd  
  

EEnnttrrééee  CChhooiicceess  
 

Seafood Chowder 
 

Salt & Pepper Squid 
Lightly dusted in seasoned flour, fried golden & served on a mixed salad 

With sweet chilli dipping sauce 
 

Caesar Salad 
The Island’s own traditional 

 

MMaaiinn  CChhooiicceess  
 

Fish of the Day 
Grilled Fish, served with home made wedges, 

Tartare or lemon butter sauce 
 

Chicken Kiev 
Oven roasted Kiev filled with semi-dried tomatoes & jarlsberg cheese served on roasted 

pumpkin & rosemary puree with cashew, leek, white wine & cream 
 

Roasted Strip Loin 
Cooked to your liking with a sherry plum beef glaze 

 
SERVED WITH SALAD OR VEGETABLES and DINNER ROLL 

 
DDeesssseerrttss  

 
Sticky Date Pudding 

Served hot with a butterscotch sauce & ice cream 
 

Fresh Fruit Salad 
Served with ice cream 

 
Chocolate Brownie 

Served with ice cream and chocolate sauce 

 
 
 
 



 
 

MMeennuu  TTwwoo  --  $$4444..9900  ppeerr  hheeaadd  
 

EEnnttrreeee’’  CChhooiicceess  
 

Spring Rolls 
Freshly made with mixed seafood, garlic, ginger & Asian style vegetables, Chinese noodles & 

dipping sauce 
 

Half Dozen Oysters 
Natural or Kilpatrick 

 
Chicken Satays 

With a peanut and chilli sauce, served on a bed of jasmine rice 
 

MMaaiinn  CChhooiicceess  
 

Tuna Steaks 
Marinated in olive oil, garlic, chilli & lemon then barbequed to medium rare 

 
Kangaroo Fillet 

Roasted with kipfler sweet potato & finished with a cherry plum & peppercorn glaze 
 

Chicken Kiev 
Oven roasted Kiev filled with semi-dried tomatoes & jarlsberg cheese served on roasted 

pumpkin & rosemary puree with cashew, leek, white wine & cream 
 

SERVED WITH SALAD OR VEGETABLES and DINNER ROLL 
 

DDeesssseerrtt  CChhooiicceess  
 

Brandy Snaps 
Served with fresh mixed berries and cream 

 
Old Fashioned Apple Pie 

Freshly stewed apples in a shortbread pastry, served with ice cream 
 

Fresh Fruit Salad 
Served with ice cream 

 
 
 
 
 



 
 

MMeennuu  TThhrreeee  --  $$4499..9900  ppeerr  hheeaadd  
 

EEnnttrrééee’’  CChhooiicceess  
 

Garithes Tis Skaras 
Marinated barbequed skewered King Prawns 

 
Seafood Chowder 

 
Chicken Spring Rolls 

Freshly made with chicken, garlic, ginger & Asian style vegetables, Chinese noodles & 
dipping sauce 

 

MMaaiinn  CChhooiicceess  
 

Thai Garlic Prawns 
Char grilled & finished with fresh Thai herbs, garlic, wine & cream & served with jasmine 

rice 
 

Prime Aged Beef 
Cooked to your liking, with sherry plum beef glaze 

 
SERVED WITH SALAD OR VEGETABLES and DINNER ROLL 

 

DDeesssseerrtt  CChhooiicceess  
 

Passionfruit  Brulee’ 
Served with mango coulis and chantilly cream 

 
Tira Mi Su 

 
Australian Cheese & Fruit Platter 

 
 

 
 
 
 
 
 



 
 

BBeevveerraaggee  PPaacckkaaggeess 

 
375ml Bottled Beers:   Choose products from Coopers, Lion Nathan 

(South Australian Brewery) or Fosters (Carlton 
United Brewery) 

 
375ml Light Beers:   Hahn Premium Light or Coopers Light 
 
Soft Drinks & Juice:  Available by the bottle 
 
BOTTLED WINES:  “Hardy’s Wine Collection” 
 
White Wine:  Hardy’s Collection Sauvignon Blanc  $16.00 
    Nobilo Sauvignon Blanc    $27.00 
    Moondah Brook Verdelho    $26.00 
    Red Knot Chardonnay    $24.00 
 
Red Wine:   Hardy’s Collection Shiraz Cabernet  $16.00 
    Red Knot Shiraz       $24.00 
    Red Knot Cabernet Sauvignon   $24.00 
    Monkey Bay Rose (Chilled Red)   $24.00 
 
Sparkling Wine:  Hardy’s Collection Brut Reserve  $16.00 
 
We will also source local vineyards for your special function. Please discuss this 
option with your function co-ordinator. 
 
BYO  For those who prefer to bring their own wines, a corkage fee 

of $8.00 per bottle will apply. 
 
THESE PRICES ARE SUBJECT TO CHANGE WITHOUT 
NOTICE, DUE TO SUPPLIER INCREASES THAT MAY 
OCCUR. 
 
 

 
 



 
 

We highly recommend a beverage 
package for that special function. 

 
This allows you to set a budget to know exactly your expenditure for the 
function. 
 
Most wedding functions allow around $30.00 per person for beverages, 
excluding spirits.  This allowance can include wines, champagne, beers, 
juice & soft drinks & generally gives five hours for guests to drink 
without having to pay. 
 
Generally by the time your beverage package is consumed it is late in the 
evening & most guests are looking to slow down or depart.  Your guests 
looking to party on will generally revert to spirits, cocktails & shooters. 
 
Our experience has shown that people with a preference for spirits 
generally accept that they will pay for their own & your guests will then 
quite happily pay for any further drinks after the formalities are over.  If 
spirits are included in the beverage package, the budget per person needs 
to be carefully considered so that none of your guests feel compromised. 
It is well known that if spirits are offered, most people will order spirits 
& your budget can be consumed very quickly. 

 
 

 
 
 
 
 



 
 

HORS D’ OUEVRES 
 

Minimum 15 persons 
 

Selections – Starting from $19 per head 
 

Sandwiches 
Choice of three varieties 

 
Dips & Crudités 

French onion, guacamole, sun dried tomato 
 

Spinach & fetta triangles 
Wontons with sweet chilli sauce 

Spring Rolls with soy sauce 
Beef &/or chicken satays with peanut sauce 
Crispy Tempura vegetables & dipping sauce 

Goat’s fetta & onion marmalade on croutons 
Stuffed mushrooms 

Cucumber & creamed cheese finger sandwiches 
Wedges 

Crumbed fish portions 
 
 
 
 

 
 



 
 

Seafood Platters 
 

Fresh prawns 
Fresh smoked salmon 

Fresh Crabs 
Fresh Oysters 
Hot calamari 

Fish 
Salt & Pepper Squid 
Lobster (in season) 

Served with fresh fruit & dipping sauces 
 

P.O.A. 
 
 
 

Fresh fruit & cheese platters 
available.   – P.O.A. 

  
 
 

  
 
 
 
 



 
 

BBooookkiinnggss  
 

 

Booking Confirmation 
 

A tentative booking can be held, however all dates are open until 
confirmed by payment of an $800.00 deposit. This amount covers room 
hire and setup costs for your functions & is non refundable in the event 
of a cancellation, unless this date is re-booked by another party. 
 
A further payment of 50% of the estimated cost of the function is 
required when final confirmation numbers is given (14 days prior to the 
event). 

 

Final Numbers 
 

A guaranteed minimum number of guests attending the event is required 
fourteen (14) days prior to the event date & will be the number that is 
catered and charged for. 

 

Variations 
 

Every endeavor will be made to maintain prices & menus as published. 
However, both are subject to change without notice due to unforeseen 
variations in costs or stock that is beyond Management’s control.  Any 
confirmed quotations secured with deposits will be adhered to. 

 
 
 
 
 



 
 

Menu Selection 
 

‘The Reef’ restaurant proudly provides a superb quality of cuisine & a 
high standard of service. We require a final menu selection and any 
beverage selection to be made no later than 14 days prior to the function 
date in order to supply guests with a quality experience. 

 

Payment of Account 
 

The final payment of your account is to be paid in full prior to the 
completion of the function.  Payment by bank cheque, cash or visa is 
acceptable.  Personal cheques must be approved by management prior to 
the event. 

 

Damages 
 

In the event of any damages to ‘The Reef” or Granite Island Nature Park 
property or equipment caused by the guests, the organizers of the 
function will be held financially responsible & reimbursement for 
repairs or replacement will be sought. 
 
Granite Island Management & staff always take every necessary care; 
however, we will not accept any responsibility for damage or loss of 
equipment, merchandise or personal property of guests left on the 
premises prior to, during or after a function. 

  
 
 
 
 
 
 
 

  
 

 



 
 

FFuunnccttiioonn  AArreeaass  ––  HHiirree  
 

 
Please note for wedding receptions there is a minimum hire & set up fee 
of $800.00 (where exclusive use of any area of the venue is required – 
Minimum 50 people) Conditions Apply. 
 
This may also apply to other special events. 
 
Management also reserves the right to not take bookings on a given date 
at its own discretion.  i.e.: School holidays, long weekends & peak 
trading times. 

 
 
 
 
 

Should you require any further information 
please do not hesitate to contact our friendly 

staff, who will be able to assist you. 
 

THANK YOU FOR CONSIDERING 
 

“The Reef” 
Granite Island 

8552 7555 
www.graniteisland.com.au 

gisland@adam.com.au 

 
 
 


