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COCKTAIL PARTY 

August 2009 – August 2010 
 

 

Weddings at Jonah’s 
 
Perched high above Whale Beach, Jonah’s is the perfect location for your wedding. 
 
Jonah’s unique location, breathtaking views, first-class service and luxuriously appointed 
furnishings will leave you and your guests with a truly memorable experience of your special day. 
 
The spectacular cliff top garden is the perfect site for the ceremony, pre-dinner drinks and 
canapés, the photo shoot or just as somewhere to relax and absorb the amazing view. 
 
Featuring a newly refurbished verandah, intimate terrace area and world renowned main 
restaurant, Jonah’s provides you with an ideal venue catering for wedding parties of up to 100 
guests.  Options include private dining on the Terrace for small intimate receptions, or exclusive 
use of the venue for either a sit down reception or, alternatively, an elegant cocktail party. 
 
The view extends as far as the eye can see.  The service is first class.  The history is unique.  The 
name is synonymous with luxury and style.  Catering for up to 100 guests, Jonah’s is perfect for a 
cocktail reception.  With exquisite canapés from the restaurant and an extensive list of superb 
Australian and international wines, Jonah’s is the location for your wedding. 
 
Jonah’s offers Modern Australian cuisine under the direction of award-winning chef George 
Francisco.  Reflecting Jonah’s unique seaside location, the seasonally updated menu focuses 
heavily on seafood.  From a cellar containing over 2,500 bottles of vintage Australian and 
international wines, the extensive wine list entices and rewards. 
 
Our professional staff will ensure that your wedding is tailored specifically to your needs.  Site 
inspections are available by appointment week days. 
 
Please contact Jonah’s Functions Manager, Lisa Croft on +61 2 9974 5599, to arrange a time to 
view our wonderful venue. 
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Jonah’s 
 
Jonah’s is one of Australia’s most luxurious ocean retreats.  The perfect location to escape, relax 
and indulge, Jonah’s will fulfil your dreams of that most decadent getaway. 
 
Since it first opened as a roadhouse in 1929, Jonah’s has set the exclusive enclave of Whale 
Beach on the international map.  Famed for its luxury, privacy and seclusion; Jonah’s counts Sir 
Lawrence Olivier, Sir Anthony Hopkins, Mick Jagger and Jerry Hall as some of its special quests. 
 
Fully refurbished in 2005, each of Jonah’s eleven rooms is stylishly appointed with luxurious 
furnishings.  Each spacious room features a private balcony, Jacuzzi and spectacular 180o views 
over the Pacific Ocean.  For small groups or those wanting further privacy, Jonah’s Private is 
located adjacent to the main lodge.  This secluded residence features it own entrance, large 
private balcony, swimming pool and gardens. 
 
Jonah’s restaurant offers outstanding Modern Australian cuisine under the direction of award-
winning chef, George Francisco.  George’s cooking has both French and North American influences 
with a strong focus on fresh Australian seafood.  Fittingly, the award-winning restaurant features 
an extensive wine list drawn from a cellar containing over 2,500 bottles of vintage Australian and 
international wines. 
 
With breathtaking views, a spectacular outdoor Terrace and an intimate garden, Jonah’s offers the 
perfect location for your wedding or special function.  Our professional staff will dedicate 
themselves to creating a truly memorable occasion for you and your guests. 
 
Jonah’s is also the perfect environment for your executive retreats and business meetings.  With 
our first-class customer service and acclaimed facilities, business groups will experience a truly 
unique, professional and private environment for their working sessions. 
 
As one of only two Australian members of the exclusive Relais & Châteaux collection of fine hotels, 
the Jonah’s experience is faultless attention to detail and bespoke service. 
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Cocktail Party Menu 
 

$150 per person 

 
Please choose from the items listed below; 

 

12 Light Canapés - 4 Substantial Canapés - 3 Dessert Canapés 

 

Light Canapé Menu 
Oyster Bar 

(Minimum two items per person if you would like an oyster bar) 

Freshly shucked Sydney Rock oysters 

Marinated and steamed, chilled mussels in the shell 

Marinated and seared scallops 

All items served with fresh lemon and three dipping sauces 

 
 

Cold Canapés 

Assorted sushi rolls (fresh crab, Yellowfin tuna, fresh and pickled vegetables) 

Assorted freshly cut Sashimi (Yellowfin tuna, Kingfish and Ocean trout) 

Vanilla scented tuna tartare with daikon and red radish, fresh soybeans and cucumber 

Sake pickled Ocean trout with wasabi crème fraiche and aromatic herbs 

Fresh Black figs, house made labneh and lavender honey (SEASONAL) 

Spicy Bloody Mary oyster shooter 

Miniature bacon, rocket and tomato on a savoury profiterole 

Miniature roast beef fillet, English mustard, rocket on a savoury profiterole 

Crêpe roll of smoked salmon, herb mascarpone and chives 

 
 

Hot Canapés 

Fried kipfler potatoes with crème fraiche, farmed caviar and chives 

Moroccan curried chicken, currants and walnuts wrapped in filo pastry 

Bomboloni of duck confit with aioli 

Wild mushrooms wrapped in filo pastry 

Potato and gruyere cheese croquettes with aioli 

Parmesan and orange risotto fritters 

Fried rice-paper wrapped prawns with wasabi cocktail sauce 

Crisp wontons filled with ginger prawn mousse 

Crispy fried oyster with sour cream and tomato salsa 

Gougères (fresh from the oven cheese puffs) 
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Substantial Canapé Menu 
Pizzettas with fresh figs, rocket and lavender honey 

Focaccia with tomato, basil pesto and mozzarella 

Pizzettas with prosciutto, pear and parmesan curls 

 

In Chinese boxes 
 

Black pepper blistered green beans, fried spring onions and jasmine rice 

Blue swimmer crab pasta with lemon, garlic and Parmigiano-Reggiano  

Salt and pepper calamari, fermented black bean sauce and jasmine rice 

Seared beef filet, gai-lan, garlic and steamed baby bok choy 

Fish and chips 

 
From the barbeque 

 

(Minimum two items per person if you would like the BBQ) 

All dishes served with traditional dips and sauces. 

Corn-on-the-cob w/herb butter 

Char-grilled asparagus 

Pomegranate lamb cutlets with honey yoghurt 

Grape leaf or banana leaf wrapped whole fish 

Teriyaki prawn dumplings 

Chilli-butter chicken wings 

Assorted chipolata sausages 

Char-grilled and sliced eye fillet 

 

Dessert Canapé Menu 
Raspberry jellies 

Lemon tartlets 

Miniature vanilla panna cotta, lavender honey and pomegranate syrup 

Sticky date pudding with butterscotch sauce and double cream 

Mini Pavlova with fresh passionfruit and berries 

Dark chocolate, white chocolate and raspberry mousse cone with pink peppercorn berry broth 

Selection of three cheeses with dried fruits and crackers  

Sticky banana steamed pudding, butterscotch sauce and vanilla ice cream 

Strawberry Romanoff, citrus cream, macerated strawberries and cocoa nib cream 

Traditional vanilla crème brulee with vanilla shortbread 

Vanilla poached pears with filo crisps and cinnamon ice cream 

Neapolitan parfait with chocolate sauce (children’s dessert) 

 

Coffee & Petit Fours 
Vittoria Coffee and T2 teas served with Chef’s choice of Petit Fours 

 And/or Wedding Cake at your request 
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BEVERAGE PACKAGES 

 

Standard Package  

$70 Per Person 
 

Includes your selection of: 

 one full strength beer, one light beer, one sparkling wine,  

one white wine and one red wine. 

 

Beer 

James Boags Premium, Coopers Pale Ale, James Boags Light, Coopers Light 

 

Sparkling 

Redbank ‘Emily’, King Valley, Vic 

Taltarni T Series Brut, Vic 

 

White Wines 

Leo Buring Riesling, Eden Valley, SA 

Matua Valley Sauvignon Blanc, Hawkes Bay, NZ 

Mount Adam Pinot gris, Eden Valley, SA 

Cockfighter’s Ghost Semillon, Hunter Valley, NSW 

Brokenwood Semillon, Hunter Valley, NSW 

Peacock Hill Semillon/Sauvignon, Hunter Valley, NSW 

Capel Vale Pemberton Semillon Sauvignon, Margaret River, WA 

Peacock Hill Chardonnay, Hunter Valley, NSW 

 

Red Wines 

Tamar Ridge ‘Devils Corner’ Pinot Noir, Tamar Valley, Tas 

Tatachilla Merlot, McLaren Vale, SA 

Paul Jaboulet Cote du Rhone, Rhone Valley, France 

Sandleford Shiraz, Margaret River, WA 

Wirra Wirra ‘Scrubby Rise’ Shiraz/Cab/Petit Verdot, McLaren Vale, SA 

Mountadam Cabernet Merlot, Barossa Valley, SA 

Trinity Hill ‘The Trinity’ Merlot Cabernet Franc, Hawkes Bay, NZ 

Pikes ‘The Dogwalk’ Cabernet Sauvignon, Clare Valley, SA 

Coriole ‘Redstone’ Cabernet Sauvignon, McLaren Vale, SA 

 

 

Note: French Champagne optional; please discuss with function manager 
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Premium Package  

$90 Per Person 
 

Includes one full strength beer, one light beer, one sparkling wine,  

one white wine and one red wine. 

 

Beers 

Crown lager, James boag’s premium, Corona extra, 

James boag’s light, Coopers light 

 

Sparkling 

Coldstream Hills, Yarra Valley, Vic 

Taltarni Brut, Vic 

Reserve de Sours Rose, France 

 

White Wine 

Martinborough Vineyards Sauvignon Blanc, Martinborough, NZ 

Knappstein Clare Valley Hand picked Riesling, Clare Valley, SA 

Trinity Hill Pinot Gris, Hawkes Bay, NZ 

Henschke Louis Semillon, Eden Valley, SA 

Murray Street Viognier/Marsanne, Barossa Valley, SA 

Joseph Drouhin ‘Saint Veran’, Burgundy, France 

Cockfighters Ghost Chardonnay, Hunter Valley, NSW 

 

 

Red Wine 

Cockfighter’s Ghost Shiraz, McLaren Vale, SA 

Mitchelton Crescent Shiraz Mourvedre Grenache, Gorburn Valley, VIC 

Mr Riggs Coonawarra Cabernet Sauvignon, Coonawarra, SA 

Katnook Founders Block Cabernet Sauvignon, Coonawarra, SA 

Coriole Sangiovese, McLaren Vale, SA 

Brokenwood Nebbiolo, Bench VIC 

Stonier Pinot Noir, Mornington, VIC 

Paul Jaboulet Crozes Hermitage Les Jalets, Cote du Rhone, France 

 

 

Note: French Champagne optional; please discuss with function manager 

Decadent Package 

$110 Per Person 
 

Includes one full strength beer, one light beer, one sparkling wine,  

one white wine and one red wine. 
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Beers 

Crown lager, James boag’s premium, Peroni nastro azzurro,  

Corona extra, Stella artois, Becks, James Boag’s light, Cooper’s light 

 

Sparkling 

Clover Hill, (vintage) Pipers River, Tasmania  

Domaine Chandon, (vintage), Yarra Valley, Vic 

Croser Vintage, Adelaide Hill, SA 

 

White 

Henschke Julius Riesling, Eden Valley, SA 

Devil’s Lair Sauvignon Blanc, Margaret River, WA 

Villa Maria ‘Cellar Selection’ Sauvignon Blanc, Marlborough, NZ 

Villa Maria ‘Cellar Selection’ Pinot Gris, Marlborough, NZ 

Pierro LTC Semillon/Sauvignon Blanc, Margaret River, WA 

Sandalford Estate Reserve Sauvignon Blanc Semillon, Margaret River, WA 

Chateau de Sancerre, Sancerre, France 

Phillip Shaw No’ 11 Chardonnay, Orange, NSW 

 

Red Wine 

Domaine Henri Bourgeois Rose “Les Barronnes”, Sancerre, France 

Mt Difficulty ‘Roaring Meg’ Pinot  Noir, Central Otago, NZ 

Torbreck ‘The Steading’ Grenache/Mourvedre, Barossa Valley, SA 

Haan Merlot, Barossa Valley, SA 

Bowen Estate Cabernet Sauvignon, Coonawarra, SA 

Henschke ‘Henry’s Seven’ Shiraz, Grenache, Viognier, SA 

Coriole Estate Shiraz, McLaren Vale, SA 

Sandleford Estate Reserve Shiraz, Margaret River, WA 

 

Note: French Champagne optional; please discuss with function manager 

 

SOMMELIER’S CHOICE PACKAGE 
 

Wines matched with food by our Sommelier; wines charged on consumption.  

 

 


