
 EXPECT THE UNEXPECTED 

ACCOMMODATION

FAMILY STYLE RESTAURANT

MEETINGS & CONVENTIONS

FUNCTIONS

SET MENUS

SMALL & LARGE BOOKINGS

THE LIGHTHOUSE HOTELTHE LIGHTHOUSE HOTEL
33 Victoria Street, Ulverstone 731533 Victoria Street, Ulverstone 7315

Phone: 03 6425 1197 lighthouse@goodstone.com.auPhone: 03 6425 1197 lighthouse@goodstone.com.au

www.goodstonegroup.com.au/the_lighthouse Find us on Facebook - @TheLighthouseUlvwww.goodstonegroup.com.au/the_lighthouse Find us on Facebook - @TheLighthouseUlv

HAVING A WEDDING AT RA?HAVING A WEDDING AT RA?    
WE PROVIDE A 20% ACCOMMODATION DISCOUNT FOR ALL YOUR WEDDING GUESTSWE PROVIDE A 20% ACCOMMODATION DISCOUNT FOR ALL YOUR WEDDING GUESTS



 ACCOMMODATION

THE LIGHTHOUSE HOTEL BOASTS SUPERBLY RENOVATED 3.5-4 STAR QUALITY ACCOMMODATION AT 
AFFORDABLE PRICES, WITH THE ADDED BENEFIT OF SUCH EXCELLENT ADDITIONAL FACILITIES AS A 

GYMNASIUM, JACUZZI AND SAUNA.
ALL ROOMS INCLUDE EN-SUITE BATHROOM, LARGE FLAT SCREEN TELEVISION, TELEPHONE, FREE WIFI 

INTERNET, FRIDGE, IRON, HAIR-DRYER, TEA AND COFFEE FACILITIES, AND FOXTEL.
THE LARGER SUPERIOR ROOMS HAVE THE ADDED BONUS OF NESPRESSO COFFEE MACHINES & SMALL 

DINING AREAS.  WE ACCOMMODATE THE CORPORATE TRAVELLER AND FAMILIES ALIKE.
HAVING A SPECIAL EVENING?  WHY NOT BOOK OUR EXECUTIVE SUITE WITH SEPARATE LOUNGE, 

KITCHENETTE AND SPA BATH.
THERE IS ALSO A MEZZANINE LOUNGE AREA AVAILABLE FOR THE ENJOYMENT OF HOUSE GUESTS & 

INFORMAL DINNER MEETINGS OR EVENTS



 DINING

THE LIGHTHOUSE HOTEL BISTRO OFFERS FAMILY FRIENDLY DINING OPTIONS AND ALL YOUR FAVOURITES.  
SALAD BAR, KIDS PLAYROOM PLUS ADJOINING COCKTAIL BAR MEANS 

THERE IS SOMETHING FOR EVERYONE.
SEAFOOD, PASTAS, GRILLS, SCHNITZEL, EVEN A ROAST OF THE DAY.  

YOU WON’T BE DISAPPOINTED WITH THE OPTIONS.
THE BISTRO CAN CATER FOR ALL MEALS - BREAKFAST, LUNCH & DINNER, INCLUDING A RANGE OF SET 

MENU. LIGHT LUNCH OR COCKTAIL FINGER FOOD OPTIONS, 
ALL ABLE TO BE TAILORED TO YOUR REQUIREMENTS



 MEETINGS & CONVENTIONS

THE LIGHTHOUSE HOTEL CAN PROVIDE TWO FLEXIBLE VENUES SUITABLE FOR MEETINGS, PRIVATE FUNCTIONS, 
TRAINING SEMINARS, CONVENTIONS ETC.. 

THE TRADE WINDS ROOM CAN ACCOMMODATE UP TO 30 PEOPLE IN COMFORT, WITH STATE-OF-THE-ART PRESENTATION 
EQUIPMENT ON HAND, AND FOOD AND DRINK SERVICE AVAILABLE ON REQUEST. 

THE MEZZANINE IS ALSO AVAILABLE FOR SMALLER GROUPS AND BREAK OUT GROUPS DURING CONFERENCE.  
COMPETITIVE RATES, PROFESSIONAL ASSISTANCE, QUALITY PRESENTATION EQUIPMENT AND DISCOUNT ACCOMMODATION DEALS 

FOR ATTENDEES COMBINE TO MAKE THE LIGHTHOUSE AN EXCELLENT CHOICE FOR YOUR NEXT MEETING OR FUNCTION.

FRIENDLY AND EXPERIENCED STAFF WILL ENSURE THAT YOUR MEETING,  
CONFERENCE OR FUNCTION WILL RUN SMOOTHLY AND EFFECTIVELY. 

THE LIGHTHOUSE HOTEL CAN ALSO PROVIDE CATERING, ACCOMMODATION, BAR SERVICE EVERYTHING REQUIRED 
TO MAKE YOUR EVENT A SUCCESS.

ROOM HIRE $120.00 PER DAY OR $30.00 PER HOUR



 PRICING & PACKAGES

BREAKFAST
CONTINENTAL	 $10 PER PERSON  
A SELECTION OF CEREALS, TOAST & PRESERVES.  FRUIT SALAD, FRUIT JUICES, TEA & COFFEE

LIGHT BREAKFAST	 $16 PER PERSON 
FRUIT PLATTER, TOASTED RAISIN BREAD, CROISSANTS, ASSORTED MUFFINS, FRUIT JUICES, TEA & COFFEE

LIGHT COOKED	 $16 PER PERSON 
PLATED SCRAMBLED EGGS, BACON, SAUSAGE (1), GRILLED TOMATO & TOAST.  FRUIT JUICES, TEA & 
COFFEE	

FULL AUSSIE BUFFET BREAKFAST	 $22 PER PERSON 
ASSORTMENT OF CEREALS, FRUIT SALAD, SCRAMBLED EGGS, BACON, SAUSAGES, GRILLED TOMATO, 
GRILLED MUSHROOMS, BAKED BEANS , FRUIT JUICE, TEA & COFFEE

MORNING & AFTERNOON TEA SUGGESTIONS*
ASSORTED CREAM BISCUITS	 $3.60

ASSORTED MUFFINS	 $6.50

HOT SCONES, JAM & WHIPPED CREAM	 $6.00

ASSORTED HOT & COLD SAVOURIES	 $8.00

ASSORTED LIGHT SANDWICHES	 $5.50

ASSORTED BAKERY TREATS	 $10.00

*The above selections are all served with continuous tea/coffee & prices are per person

CONTINUOUS TEA / COFFEE ONLY ONLY per personper person	 $2.50

NB. Please make your selections, or we can make a selection for you based on your budget. Menu 
selections must be confirmed minimum one week prior to your function. Numbers for catering 
purposes are required no later than 48 hours (2 working days) prior to your function. This number 
will be accepted as a guarantee (not subject to reduction) and charges will be made accordingly

Return your order form via email to lighthouse@goodstone .com.aulighthouse@goodstone .com.au or call us on 6425 1197 for all 
enquiries



LUNCH / COCKTAIL SELECTIONS

	 COST	 SERVES
SAVOURY FINGERS	 $3.00	 1 SLICE
SAUSAGE ROLLS	 $1.70	 1
MINI QUICHES	 $1.75	 1
SAVOURY PIES	 $1.70	 1
CRUMBED PRAWN CUTLETS	 $2.00	 1
MINI VEGETARIAN SPRING ROLLS 	 $1.50	 1
CHICKEN WING DINGS	 $2.00	 1
MINI CHICKEN OR BEEF SATAY KEBABS	 $2.50	 1
SCALLOP KILPATRICK	 $2.50	 1
FRUIT PLATTER	 $6.00	 PER PERSON
CHEESE & SMALL GOODS PLATTER	 $10.00	 PER PERSON
LIGHT SANDWICHES	 $5.50	 1 WHOLE
CLUB SANDWICHES	 $8.00	 1 WHOLE
OPEN FACE GOURMET SANDWICHES	 $9.00	 2 SLICES
SOUP SERVED WITH A BREAD ROLL	 $10.00	 PER PERSON
CHICKEN/HAM SALAD WRAPS	 $9.00	 1 WHOLE
QUICHE WITH ASSORTED SALADS (X3)	 $16.00	 PER PERSON
HOT DISH SERVED WITH JASMINE RICE	 $22.00	 PER PERSON 
choose from below - self serve - minimum 10 people 
Beef Stroganoff 	L amb Curry	B eef & Guinness Pot Pie

Chicken & Cashew Stir-Fry	  Beef or Vegetarian Lasagne	C reamy Chicken

NB. Please make your selections, or we can make a selection for you based on your budget. Menu 
selections must be confirmed minimum one week prior to your function. Numbers for catering 
purposes are required no later than 48 hours (2 working days) prior to your function. This number will 
be accepted as a guarantee (not subject to reduction) and charges will be made accordingly

Return your order form via email to lighthouse@goodstone .com.au lighthouse@goodstone .com.au or call us on 6425 1197 for all 
enquiries



SET MENU PACKAGES

TWO COURSE ‘A’
Choose Two Mains & Two Desserts	 $30.99 per person

TWO COURSE ‘B’
Choose Two Starters & Three Mains	 $35.99 per person

THREE COURSE
Choose Two Starters, Three Mains & Two Desserts 	 $45.99 per person

ALL MENUS SERVED WITH COMPLIMENTARY SELF SERVE TEA & COFFEE

Menus can be tailored to suit your requirements as well as your budget.

Menu selections must be confirmed minimum one week prior to your function. Numbers for catering 
purposes are required no later than 48 hours (2 working days) prior to your function. This number will 
be accepted as a guarantee (not subject to reduction) and charges will be made accordingly

Return your order form via email to lighthouse@goodstone .com.au ighthouse@goodstone .com.au or call us on 6425 1197 for all 
enquiries



STARTERS...
FRESH SOUP OF THE DAY  
Served with a warm, crusty roll

PRAWN COCKTAIL 
Prawns placed on a bed of lettuce & topped with a tangy seafood sauce

BEEF STROGANOFF 
Served on a bed of rice

GARLIC OR SWEET CHILLI PRAWNS  
Prawns sautéed in a garlic cream or sweet chilli cream sauce & served 
with a timbale of rice

CHICKEN CAESAR SALAD 
Grilled chicken breast, cos lettuce, crispy bacon, garlic croutons, shaved 
parmesan, cheese, egg & our home made Caesar dressing

VEGETARIAN VOL-AU-VENT 
Stir fry vegetables cooked through a Thai green curry, served on a pastry 
shell

CHICKEN SATAY  
Chicken pieces cooked through a mild satay sauce & served on rice

 PACKAGE OPTIONS



MAINS...
SCALLOPS  
Choose your favourite—Crumbed or Curried 

FISH OF THE DAY 
Ask our staff for today’s Chef selection 

GARLIC OR SWEET CHILLI PRAWNS  
Prawns sautéed in a garlic cream or sweet chilli cream sauce & served 
with a timbale of rice

SCALLOP & PRAWN FILO  
Scallops & prawns cooked in a mild Pernod cream sauce, wrapped in filo & 
oven baked

HAWAIIAN CHICKEN 
Chicken schnitzel topped with pineapple, ham & grilled cheese

BEEF & CASHEW STIR-FRY 
Beef strips, julienne vegetables, hokkien noodles & cooked in a tasty Asian 
Sauce 

SURF & TURF 
Scotch fillet char grilled & cooked medium, topped with prawns in a garlic 
cream sauce

ROAST OF THE DAY 
Served with baked potato & pumpkin plus seasonal vegetables

 
ALL MAINS SERVED WITH A SELECTION OF SEASONAL VEGETABLES



DESSERTS...

STICKY DATE PUDDING 
Rich & delicious, served hot with our Chefs own butterscotch sauce 

CHEF’S HOUSE-MADE CHEESE CAKE 
Served with raspberry coulis & whipped cream

BRANDY SNAPS  
Filled with Chantilly cream & fruit coulis

WARM CHOCOLATE SELF SAUCING PUDDING  
Served with fudge sauce & ice-cream

FRESH FRUIT SALAD 
Served with divine lemon sorbet

WARM CHOCOLATE FUDGE SUNDAE 
Vanilla ice-cream served with warm chocolate fudge sauce & chocolate 
shards

APPLE CRUMBLE 
Served with ice-cream & whipped cream 

MINI PAV 
Served with berry coulis & cream



 MENU ORDER FORM
COMPANY

CONTACT NAME NUMBER

FUNCTION DATE TIME REQUIRED

GUEST NUMBERS

TWO COURSE ‘A’ - $ 30.99 PER PERSON
MAIN

DESSERT

TWO COURSE ‘B’ - $ 35.99 PER PERSON
STARTERS

MAINS

THREE COURSE - $ 45.99 PER PERSON
STARTERS

MAINS

DESSERT

BREAKFAST OPTION @ PRICE PER PERSON

$

MORNING/AFTERNOON TEA OPTIONS @ PRICE PER PERSON
$

LUNCH OPTION @ PRICE PER PERSON
$


