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The BOX on the Water restaurant is situated in
prime position on the newly redeveloped
foreshore in Ettalong Beach. Its absolute
waterfront location has panoramic views out
across Broken Bay to its namesake, Box Head,
and over past Lion Island to Barrenjoey
headland at the top of Sydney’s northern
beaches. 

Ettalong Beach has various accommodation
options including the 4* all-suite, Mantra, hotel
situated directly across The Esplanade from
The BOX. Only one and a half hour’s drive from
central Sydney, the restaurant can also be
accessed by passenger ferry from Palm Beach.

The BOX is an architecturally designed building
with a stylish, modern aesthetic. Its interior
features plywood panelling, polished concrete
and timber flooring, a hanging ceiling garden
and operable glass wall on the water side that
can be opened to bring the outside in. With
nothing but a sandstone footpath separating it
from the water, The BOX, sits in between the
beach and a children’s play area. 

THE

BOX

R E S T A U R A N T .
L O U N G E  B A R .
B E A C H  K I O S K .



High season
(Dec & Jan)

Weekends $11,000*

Sun Lunch -
Thurs Lunch

$9,000*

Mid season
(Nov - Mar)




Weekends $9,500*

Sun Lunch -
Thurs Lunch

$7,500*

Low season
(Apr - Oct)

Weekends $8,500*

Sun Lunch -
Thurs Lunch

$6,500*

The BOX is a licensed restaurant venue available
to be reserved exclusively for a five hour lunch or
dinner service. We offer a canapé cocktail party
style, a sit down menu or a combination of the
two with beverage options to suit.

We are happy for you to arrange decorators,
florists, photographers, musicians and other
services to add to your experience.

With strong emphasis placed on service, our
events co-ordinator and team of friendly staff will
ensure that you are well looked after in the lead
up to your event.

EXCLUSIVE

EVENTS

P A N O R A M I C  V I E W S .
A B S O L U T E  W A T E R F R O N T .

M I N I M U M  S P E N D S

Monday, Tuesday & Wednesday Dinner 
(excluding high season) - no minimum spend
*Public holiday surcharges apply



FOOD 

PACKAGES

Grazing table + $18 per person           
 (cheeses, charcuterie, roasted & marinated
vegetables, dips & crudités, fresh fruit, nuts,
crackers)

Sydney Rock Oysters + $6 per oyster   
 (natural or watermelon mignonette) 

Substantial boxes + $18 each                     
 Fish & chips, paella or cheese burger sliders
with truffle aioli & chips

F R E S H .  M O D E R N .
A U S T R A L I A N .

Minimum 30 people
$100 per person

Seasonal selection of canapés (4 hot & 4 cold) 
or 
Chef's two course, sit down menu 

S I L V E R  P A C K A G E

Minimum 30 people
$130 per person

Seasonal selection of canapés (5 hot & 5 cold) 
or 
Chef's three course, sit down menu 

G O L D  P A C K A G E

Minimum 30 people
$160 per person

Combination of 4 canapés and our Chef's three
course sit down menu 

P L A T I N U M  P A C K A G E

A D D  O N ' S

Ask our function coordinator for additional upgrades



BEVERAGE

PACKAGES

C A R E F U L L Y  S E L E C T E D .
P E R F E C T  P A I R I N G S .

Cocktails & spritzers + $15 each 
Wine upgrades + $15 per person
Sparkling wine upgrade + $20 per person

Sparkling Wine or Prosecco 
Sauvignon Blanc
Rosé
Shiraz 

Minimum 30 people
$45 per person

S I L V E R  P A C K A G E

Sparkling Wine or Sparkling Rosé 
Sauvignon Blanc 
Rosé
Merlot 

Minimum 30 people
$55 per person

G O L D  P A C K A G E

Cuvée’ Brut 
Sparkling Wine
Riesling 
Rosé
Beaujolais

Minimum 30 people
$75 per person

P L A T I N U M  P A C K A G E

A D D  O N ' S

Ask our function coordinator for additional upgrades

The BOX tap beers available at the time of your
event, plus one of our bottled beers.

A L L  P A C K A G E S  I N C L U S I V E  O F



BREAKFAST

PACKAGES

bacon
grilled mushrooms
grilled tomato
hashbrowns

Minimum 30 people
$40 per person

Eggs your way (poached, fried, scrambled)
Served on organic sourdough

Accompanied with shared style:

T H E  P E R F E C T  W A Y  T O
S T A R T  E V E R Y  D A Y .

C O N T I N E N T A L  B R E A K F A S T

Yoghurt and muesli cups
Fresh fruit
Danish pastries/croissants with jams & butter
Corn fritters with poached eggs 
Bacon or cured salmon
Natural Sydney Rock Oysters (1 pp)

Minimum 30 people
$55 per person

Mimosa or glass of sparkling (after 10am)

Breakfast served shared style:

C H A M P A G N E  B R E A K F A S T

Freshly squeezed mixed fruit or mixed veg juice
Fat poppy coffee & T2 tea

A L L  P A C K A G E S  I N C L U S I V E  O F

A D D  O N ' S

Fresh fruit salad
Sausages
Smashed avocado
Cured salmon

+ $ 5  e a c h  p e r  p e r s o n

Ask our function coordinator for additional upgrades



01 ADD Silver canapés + $6 each

ADD Gold canapés + $7 each

ADD Side dishes + $9 each

ADD Starter snacks + $7 each

ADD Desert canapé - salted caramel, macadamia & choc
chip brownie + $6 each

ADD Sourdough roll + $5 each

ADD Grazing table + $18 per person 
(cheeses, charcuterie, roasted & marinated vegetables,
dips & crudités, fresh fruit, nuts, crackers)

ADD Sydney Rock Oysters + $6 per oyster 
(natural or watermelon mignonette) 

ADD Substantial boxes + $18 each 
(Fish & chips, paella or cheese burger sliders with truffle
aioli & chips)

FOOD
UPGRADES

ADD Cocktails & spritzers + $15 each 

UPGRADE Wine + $15 per person

UPGRADE Sparkling wine  + $20 per person

ADD Fresh fruit salad + $5 per person

ADD Sausages + $5 per person

ADD Smashed avocado + $5 per person

ADD Cured salmon + $5 per person

UPGRADES & ADD ON'S

02 BEVERAGE
UPGRADES

03 BREAKFAST
UPGRADES

Ask our function coordinator for additional upgrade



LAUREN & KANE HARRISON
MAY 2022

The food was absolutely incredible. It was
delicious, there was more than enough and
everyone was well and truly catered for. People
have been raving not only about the canapés but
about the epic grazing table! They loved that there
was food available as soon as they arrived and well
into the night. Everything was fresh, easy to eat
and so yummy. We have people wanting to come
and visit us so they can go and visit you guys for
the food!

BREA PRICE-HARDY
APRIL 2023

We couldn't have asked for a more perfect night.
The venue looked magical and romantic. The food
was delicious, and the drinks were flowing. We
would like to thank each and every staff member,
and a big shout out to the lovely, Mira, who went
above and beyond to make everything so amazing.

JESSICA & NIC KING
OCTOBER 2022

We and our guest had an absolute blast!
The afternoon/evening went off without any issues
thanks to you and your team! You guys are a step above
the rest, and we are so thankful and honoured to have
had our special day at The Box!
Everyone loved it so much, they kept coming back for
breakfast and lunches afterwards... You will definitely see
us again soon! Once again, thank you for everything.

CUTOMER 

REVIEWS



01 $500 non-refundable deposit is required to secure a booking.
This deposit will then be used as a security bond and refunded
following the event providing no damage has occurred. The
BOX does not charge for the odd broken glass or plate. 

Minimum spends apply for all exclusive hires, public holidays
will include a public holiday surcharge. All bookings have a
$200 service and cleaning charge. Base package prices are
charged per head and are not adjustable. 

25% payment due two weeks prior to the event. Should you
cancel the booking, you will forfeit any payments made to
date. Seven days before the event we ask for final numbers.
Any further changes made will be charged in full.

Exclusive hire times are a five hour service. 
Afternoons, 12pm-5pm and evenings, 6pm-11pm 
or 6.30pm-11.30pm. Sunday's are 5pm- 10pm 

Extending the finish time of your event will incur a $250 per
hour additional cost. We are licensed until 11:59pm, 10:30pm
on Sundays. 

Guests may not leave and re-enter after 11.30pm.

The final menu selection for all food and beverage items must
be confirmed to The BOX no later than 14 days prior to the
event. Requests for changes thereafter cannot be guaranteed. 

Dietary requirements will be catered for. Please give at least
two weeks notice. 

Additional meals for entertainers, photographers,
videographers etc. are available on request, price subject to
package chosen. 

All menu items are subject to seasonality and produce
availability, our chef will endeavour to meet all requests and
notice will be provided in writing if a menu item is not available. 

PRICING

FAQ'S

02 TIMES

03 MENUS



04 STYLING &
SET UP

FAQ'S

05 LICENSING

Set up or bump-in times are one and a half hours before the
event commences and pack down needs to take place directly
after the event

The BOX standard styling service includes table layout, setting
and menu printing. 

The extra set up and/or pack down of decorations and
theming, beyond the standard service (above), can be
arranged and will incur a $100 fee for each. 

The BOX offers up to 24 hour storage for $150, prior to and
post the event. All decorations must be approved by the
functions coordinator prior to the event. 

The BOX is a fully licensed venue. All beverages are subject
to seasonal changes and notice will be provided in writing if a
menu item is not available. 

While our staff will take due care, no responsibility will be
taken for damage or loss of goods, equipment or merchandise
left on the premises prior too, during or after the function. 

No smoking or vaping within four metres of the restaurant.

Alcoholic beverages must be consumed within the licensed
area, which is anywhere under the roofline. 

The BOX on the Water serves alcohol responsibly, any person
who is intoxicated will be refused service and anyone who is
quarrelsome, violent or disorderly will be asked to leave the
premises. 



GET IN TOUCH

Ettalong Beach Waterfront Reserve, 
The Esplanade, Ettalong NSW 2257 

bookings@theboxonthewater.com
@thebox_ettalong
02 4339 3369 WWW.THEBOXONTHEWATER.COM


