
 

  

 

 

 

 

BRIDGEWATER CAFÉ 
CHRISTMAS PACKAGES 

Debra Curtis 
Director 
Bridgewater Bay Café 
1661 Bridgewater Rd 
Cape Bridgewater VIC 3305 
Ph: (03) 55267155 
info@bridgewaterbay.com.au 
www.bridgewaterbay.com.au 



Information Technology Solutions 

The Bridgewater Bay Café is the perfect 
venue for your Christmas function. The 
Bridgewater Café is located 15 minutes 
from the town of Portland on the beach 
front with panoramic views of the ocean 
and cape, offering you a unique location 
and the experience you desire for your 
next function. 
 
 

Our indoor dining area with full view of the ocean can seat 45-50 people. 
For exclusive use a minimum booking of 30 people is required. (We are 
unable to offer exclusive use of the indoor area during our normal 
operating hours of 9 am to 5 pm.)  
 

Decorations 
 

We invite you to decorate the café to have the atmosphere and theme you 
wish with just a few rules. No silly string, confetti or anything that leaves a 
stain once wet. Nothing is to be screwed, nailed or adhered to any surface.  
 

Bookings 
 

Please contact Debra on 5526 7155 to book your function. Confirmation of 
numbers is required one week prior with notification of special dietary 
requirements. A deposit of 10% is required at the time of booking. 

Audio and Visual 

 

The hire of the dining area 
includes: 
Projector and screen 
IPOD connection 
Surround sound system  

Wireless internet 



 

Set Menu 

 
2 Courses $35 per head (entrée & main or main & dessert) 

3 Courses $42 per head (entrée, main & dessert ) 
 

Both options include tea or coffee after the main meal. 

 

If any of your guests have special dietary requirements we are happy to 

accommodate them on an individual basis. This includes vegetarian, vegan, gluten 

free, diabetic, lactose intolerant, etc. Please give me a call to make arrangements. 
 

Entrée 
 

 Scallops with garlic caper butter served on a tomato, 

cucumber and onion salsa 

 

 Pork skewers with apple and sage sauce  



   

Mains 
(all meals served with roasted potato and seasonal vegetables) 

 

 

Kaffir lime and lemon atlantic salmon with hollandaise sauce 

 

 

Baked chicken breast with pesto and bacon stuffing with honey 

mustard dressing 

 

 

Herb crusted beef with confit cherry tomato and aioli 
 



  

Dessert 
 

(alternated) 

 

Sticky date pudding 

 

and 

 

Chocolate pudding 

 

Served with cream and fruit 

 
 



$60 platters 

Smoked Salmon Toast – creamy baby spinach pesto and smoked salmon 

Mushroom, thyme and olive tarts 

Roast beef, horseradish and roasted capsicum canapés 

Bocconcini wrapped in salami with basil pesto 

Meatballs with dipping sauces 

Spring Rolls with dipping sauces 

Mini dim sims with dipping sauce  

Tempura battered fish bites 

Mini homemade sausage rolls  

  

Price is per platter with 1 platter feeding 10 people as light meal. 

Please make your selection and notify us 6 days prior to your function. 

 

Cocktail Food Menu 

 

$40 platter 

Seasoned wedges with sour cream and sweet chilli sauce  

 

$75 platters 

Dill potato cakes topped with sour cream with smoked salmon (or bacon)  

Satay chicken skewers  

Gourmet Party Pies (lamb, chicken, beef) 

Crumbed calamari with tartar sauce 

Mozzarella and sundried tomato risotto balls 

Green chicken curry pastry scrolls 

Corn cakes with avocado, chorizo and prawns 



  

Drinks 

Drinks are available by consumption or packages can be 

tailored upon request. 

 

Please refer to our wine list for information on our range of 

wine, beer and spirits.  

 

You may select to have the entire range available for your 

function or offer a selection. 

 

Please contact me two weeks prior to your function with your 

requirements to ensure ordering of sufficient supplies. 

  

We are fully licensed from 11 am to 11 pm daily. 

A range of soft drinks, tea 

and coffee is also available. 


