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R I V E R S  &  C O  S A N C T U A R Y  C OV E

Celebrate by the Water

Set against the marina at Sanctuary Cove,  

Rivers & Co. offers a refined waterfront setting for 

unforgettable events.

Here, premium steak and expertly prepared seafood  

are paired with considered service and a relaxed, 

elegant atmosphere. From long lunches overlooking 

the water to evening celebrations as the marina 

lights come alive, every occasion is designed to feel 

effortless and elevated.

Whether hosting an intimate gathering, corporate 

event, or large celebration, our team delivers a 

seamless experience from planning through to the 

final detail.

Welcome to events, the Rivers & Co. way.



S E L E C T  M E N U S    	 7 9 P P

The Curated Menu 
F R O M  1 0 -2 0  G U E S T S

O N  A R R I VA L
Freshly Baked Garlic Sourdough  
Grated Cheddar, Cultured Butter

E N T R É E  (SELECT ONE)

Wagyu & Chorizo Meatballs Spiced 
Tomato, Smoked Provolone, Crusty 
Bread (GFO, DFO)

Crispy Calamari Dressed Watercress, 
Wasabi Aioli

Arancini Mushroom Duxelle, Truffle 
Mayo, Grana Padano (V) 

M A I N  (SELECT ONE)

Barramundi Simply Pan-Fried,  
Lemon Beurre Blanc, Whipped Mash, 
Seasonal Vegetables

200g MB5+ Rump Served with Chef’s 
Gravy, Golden Fries & Chef’s Slaw

Roast Chicken Confit Breast of Chicken, 
Duy Puy Lentils, Fondant Potato, 
Chicken Jus

Mushroom Lasagne Wild Mushroom 
& Thyme, Creamy Truffle Sauce, Fresh 
Parmesan, Chives (V)

S I D E S (TO SHARE)

Wagyu Crispy Colcannon Potatoes

Iceberg Heart Green Goddess  
Dressing, Parmesan

D E S S E R T  (SELECT ONE) 
Chocolate Fondant Dulce De  
Leche, Vanilla Bean Ice Cream,  
Candied Hazelnuts

Classic Crème Brûlée Silky Vanilla 
Custard, Crispy Sugar

Seasonal Sorbet Sorted with Mixed 
Berries – See Your Waiter For Details  
(GF, DF, VGN)



S E L E C T  M E N U  	    9 9 P P

The Elevate Selection 
F R O M  1 0 -2 0  G U E S T S

O N  A R R I VA L
Whipped Ricotta Hot Honey & Chilli, 
Charred Sourdough

E N T R É E  (SELECT ONE)

Beef Carpaccio Tonnato Sauce,  
Baby Capers, Fried Shallots,  
Wasabi Peas, EVOO

Wagyu & Chorizo Meatballs Spiced 
Tomato, Smoked Provolone, Crusty  
Bread (GFO, DFO)

Natural Oysters (3) w/ Mignonette  
& Fresh Lemon

Arancini - Mushroom Duxelle, Truffle 
Mayo, Grana Padano (V) 

M A I N  (SELECT ONE)

Crab Lasagne Gillian Hirst’s Famous  
Sand Crab Lasagne, Abalone Cream, 
Parmesan, Black Caviar

Mushroom Lasagne Wild Mushroom 
& Thyme, Creamy Truffle Sauce, Fresh 
Parmesan, Chives (V)

Atlantic Salmon Miso Marinade,  
Flame-Finished

200g Porterhouse MB4+ Steak  
Served with Chef’s Gravy

200g Bavette MB5+ Served with  
Chef’s Gravy

S I D E S (TO SHARE)

Wagyu Crispy Colcannon Potatoes

Iceberg Heart Green Goddess 
Dressing, Parmesan

D E S S E R T  (SELECT ONE)

Chocolate Fondant Dulce De  
Leche, Vanilla Bean Ice Cream,  
Candied Hazelnuts

Classic Crème Brûlée Silky Vanilla  
Custard, Crispy Sugar

Mr Whippy Bowl Soft Serve, Smashed 
Meringue, Fresh Berries, Berry Sauce

Seasonal Sorbet - Sorted with Mixed 
Berries – See Your Waiter For Details  
(GF, DF, VGN)



S H A R E D  B A N Q U E T  M E N U  	 7 9 P P

The Harbour Experience

O N  A R R I VA L
Freshly Baked Garlic Sourdough  
Grated Cheddar, Cultured Butter

E N T R É E
Crispy Calamari Dressed Watercress, 
Wasabi Aioli

Arancini Mushroom Duxelle, Truffle 
Mayo, Grana Padano (V) 

M A I N
Barramundi Simply Pan-Fried,  
Lemon Beurre Blanc, Whipped Mash, 
Seasonal Vegetables

Lamb Shoulder Slow-Cooked, Garlic, 
Lemon, Oregano, Olive Oil

Mushroom Lasagne Wild Mushroom 
& Thyme, Creamy Truffle Sauce, Fresh 
Parmesan, Chives (V)

S I D E S
Wagyu Crispy Colcannon Potatoes

Iceberg Heart Green Goddess  
Dressing, Parmesan

D E S S E R T  (ALTERNATE DROP) 
Chocolate Fondant Dulce De  
Leche, Vanilla Bean Ice Cream,  
Candied Hazelnuts

Classic Crème Brûlée Silky Vanilla 
Custard, Crispy Sugar

Seasonal Sorbet Sorted with Mixed 
Berries – See Your Waiter For Details  
(GF, DF, VGN)



S H A R E D  B A N Q U E T  M E N U 			   	 9 9 P P

The Cove Experience

O N  A R R I VA L
Whipped Ricotta Hot Honey & Chilli, 
Charred Sourdough

OY S T E R S
Natural Oysters 

E N T R É E
Beef Carpaccio Tonnato Sauce, Baby 
Capers, Fried Shallots, Wasabi Peas, Evoo

Pan-Fried Garlic Prawns Garlic Butter, 
Chilli, Parsley, Charred Sourdough (GF)

Stracciatella Deconstructed Burrata, 
Roasted Almond Pesto, Marinated 
Peppers, Fried Saltbush, Charred 
Sourdough (V)

M A I N
Roast Chicken Confit Breast of  
Chicken, Duy Puy Lentils, Fondant  
Potato, Chicken Jus

Brochette of Angus Eye Fillet Half-Metre 
Skewer, Chargrilled, Seasonal Vegetables, 
Salsa Criolla, Warm Pita

Mushroom Lasagne Wild Mushroom  
& Thyme, Creamy Truffle Sauce,  
Fresh Parmesan, Chives (V)

S I D E S
Wagyu Crispy Colcannon Potatoes

Iceberg Heart Green Goddess  
Dressing, Parmesan

D E S S E R T  (ALTERNATE DROP) 
Chocolate Fondant Dulce De  
Leche, Vanilla Bean Ice Cream,  
Candied Hazelnuts

Classic Crème Brûlée Silky Vanilla  
Custard, Crispy Sugar

Seasonal Sorbet Sorted with Mixed  
Berries – See Your Waiter For Details  
(GF, DF, VGN)



S H A R E D  B A N Q U E T  M E N U 			  1 2 9 P P

The Signature Experience

O N  A R R I VA L
Whipped Ricotta Hot Honey & Chilli, 
Charred Sourdough

OY S T E R S
Oysters Natural & Kilpatrick

E N T R É E
Sashimi Salmon, Tuna, Wasabi,  
Pickled Ginger, Japanese-Peruvian 
Nikkei Sauce (GF, DF)

Duck Roll-Ups Confit Duck, Foie Gras, 
Thyme, Garlic, Shallots, Lilyput Capers

Baked Brie Jersey Milk Double Brie,  
Filo Pastry, Caramelised Apple,  
Szechuan Honey, Vincotto, Pistachio (V)

M A I N
Lamb Shoulder Slow-Cooked, Garlic, 
Lemon, Oregano, Olive Oil

Atlantic Salmon Miso Marinade,  
Flame-Finished

150g MB2+ Eye Fillet Served with  
Chef’s Gravy

Mushroom Lasagne Wild Mushroom 
& Thyme, Creamy Truffle Sauce, Fresh 
Parmesan, Chives (V)

S I D E S
Wagyu Crispy Colcannon Potatoes

Iceberg Heart Green Goddess  
Dressing, Parmesan

D E S S E R T  (ALTERNATE DROP)

Chocolate Fondant Dulce De  
Leche, Vanilla Bean Ice Cream,  
Candied Hazelnuts

Classic Crème Brûlée Silky Vanilla  
Custard, Crispy Sugar

Seasonal Sorbet Sorted With Mixed  
Berries – See Your Waiter For Details  
(GF, DF, VGN)



Select 2 White/Rosè Wines & 2 Red Wines
S PA R K L I N G
2025 Donna Gloria Prosecco Extra Dry, Veneto, Italy

W H I T E  /  R O S È  W I N E
2025 La La Land Rosé Multi Regional, Victoria

2025 Fiore White Moscato Mudgee, New South Wales

2025 Majella Riesling Coonawarra, Australia

2025 Wicks Estate Pinot Gris Adelaide Hills, Australia

2025 Sparrow & Barrow Sav Blanc Marlborough, New Zealand

2025 Stonefish Chardonnay Limestone Coast, Australia

R E D  W I N E
2024 Whipbird Pinot Noir Mornington Peninsula, Australia

2023 Xanadu Cabernet Sauvignon Margaret River, Australia

2023 Argento Classico Malbec Mendoza, Argentina	

Hinton’s 100 Shiraz Barossa Valley, Australia

B E E R
Gold Coast Gold 3.5%

Gold Coast Super Crisp 4.0%

N O N -A L C O H O L I C
Soft Drinks Coca Cola, Coke Zero, Lemonade,  
Tonic, Ginger Ale, Soda, Lemon Lime & Bitters

Juices Orange, Cranberry, Apple, Pineapple

Asahi Zero

Capi Still Water

Capi Sparkling Water

Optional Upgrade
C O C KTA I L S  O R  
S P I R I T S  A D D  2 0 P P
Frozen Margarita

Slushy of the Day

Nitro Espresso Martini

House Spirits

B E V E R A G E  PA C KA G E S

The Classic Pour
2 H R S  5 0 P P  I  3  H R S  8 0 P P



Select 1 Sparkling, 2 White/Rosè Wines, 2 Red Wines & 2 Beers
S PA R K L I N G
NV Chandon Brut Yarra Valley, Australia

2025 Chandon Rose, Yarra Valley, Australia

W H I T E  /  R O S È  W I N E
2024 Famille de Lorgeril Rosé (Domaine de Paris), Provence, France

2024 11 Minutes IGT Rosé Trevenezie, Italy

2025 Pike Traditionale Riesling Clare Valley, Australia

2025 Wicks Estate Pinot Gris Adelaide Hills, Australia

2023 J.D. Villebois IGP Sav Blanc Loire Valley, France

2024 Rob Oatley Chardonnay Margaret River, Australia

R E D  W I N E
2025 Rob Oatley Pinot Noir Yarra Valley, Australia

2023 Xanadu Cabernet Sauvignon Margaret River, Australia

2023 Familia Tempranillo Rioja, Spain

2024 Philip Shaw ‘The Idiot’ Shiraz Orange, Australia

B E E R
Great Northern Super Crisp 3.5%

Stone & Wood Pacific Ale 4.4%

Balter XPA 5.0%

N O N -A L C O H O L I C
Soft Drinks Coca Cola, Coke Zero, Lemonade,  
Tonic, Ginger Ale, Soda, Lemon Lime & Bitters

Juices Orange, Cranberry, Apple, Pineapple

Asahi Zero

Capi Still Water

Capi Sparkling Water

B E V E R A G E  PA C KA G E S

The Premium Pour
2 H R S  8 0 P P  I  3  H R S  1 0 0 P P

Optional Upgrade
C O C KTA I L S  O R  
S P I R I T S  A D D  2 0 P P
Frozen Margarita

Slushy of the Day

Nitro Espresso Martini

House Spirits



G R O U P  B O O K I N G S

Enquiry Fom

Booking Date:

Guest Numbers:

Celebration:

Menu Selection:

Time:

Beverage Selection:

Full Name of Payee:

Address:

Company Name:

Phone:

Email:

Signature: Date:
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Private 
Dining & 
Events
Sanctuary Cove Village 

46E/4601 Masthead Way  

Hope Island, QLD 4212

CONTACT  
CHERYL DAWSON 0417 348 741

R I V E R S A N D C O.C O M . A U

@ R I V E R S C O D I N I N G

S A N C T U A R Y  C OV E
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