
Functions



The Deck at Mets on Kings is a unique alfresco function venue that is 

quintessentially Queensland – unpretentious fun, light and airy – simply the 

perfect waterfront beach setting for birthdays, Christmas parties or work 

function. 

Mets On Kings can deliver a variety of contemporary functions for up to 150 

people in a cocktail style setting. With sensational water views, innovative 

menus based on quality seasonal produce and friendly personalised service – 

you will have the exclusive use of the entire deck area with a private bar for 

your function. 

Our highly experienced team at Mets On Kings can tailor a package to exceed 

your expectations, whatever the occasion. We have a delicious menu to make 

your event a huge success. From birthdays to parties or reunions, we will 

ensure that your special occasion is one you’ll remember forever. Select from 

our function menu options to suit your occasion.

The Deck

The deck is made 

possible from the generous 

donations from the community 

for all to enjoy!Page; 1



Small Functions
For smaller casual functions, such as birthdays, family reunions or wakes, we offer platter and sit 

down menu packages, available from $42 per person. 

The menu includes antipasto platters served on arrival at your reserved seating in the bistro or you 

might like to enjoy the outside atmosphere of the deck with a few drinks, (drinks not included in the 

package) Followed by an alternate drop sit down menu in the bistro: 

Please Note: If you are interested in a small deck function, a minimum spend of  $2,000 applies. This 

includes $250 Deck hire fee plus $1750 (minimum) on catering & beverage purchases. 

Antipasto platters 

- Local cured meats, olives, sundried tomatoes, toasted walnuts, house-made dip and toasted Turkish 

bread. 

An alternate Drop Menu is available from $42 per person 

- Chef’s selection of locally sourced smoked meats and cheese with pickled vegetables and fresh fruits 

served with freshly toasted Turkish bread. 

- Pan seared lamb cutlets with smashed rosemary chats, green peas & fetta and red wine jus (GF) 

- Oven roasted chicken supreme stuffed with bocconcini & basil with risoni pasta and sun blushed 

tomato cream. 

- Fillet of Atlantic salmon on roasted garlic mash with steamed greens, fried capers and champagne 

beurre blanc (GF) 

- Braised pork roulade with green apple slaw and sticky Asian karamel (GF) 

- Goats cheese and wild mushroom risotto with rocket and parmesan salad (V) (DFO) (GF) 

 Please make an appointment with our Functions Manager to further discuss options best suited to 

your function. 
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Breakfast Functions 
Hot Buffet Breakfast 

- Grilled bacon (GF) 

- Pork & parsley sausages 

- Scrambled eggs (V) 

- Herb roasted tomatoes (V) 

- Sautee mushrooms in a garlic butter 

- Potato hash browns (V) 

- Boston style baked beans 

- A selection of warm breads (GF) 

Continental Style 

- Danish pastries 

- Croissants 

- Preserves & butter 

- Cereal selection (GF) on request 

- Fresh fruit platter (GF) (V) 

A delightful 2 tiered stand is presented with 

freshly baked petite scones, delicate tea 

sandwiches, mouth-watering miniature cakes 

and tarts to tantalize the taste buds. 

 

 Topped off with a pot of loose leaf tea or plunger 

coffee. 

 $22 per person

High Tea

Min 30 people @ $30 per person  
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Option 1 $17 per person 

Asian mix – cocktail spring rolls, vegetable samosa & cocktail money 

bags with sweet soy and sweet chilli dipping sauce (V) 

Satay chicken skewers with peanut dipping sauce (GF) 

Hand cut S & P calamari with chipotle mayonnaise (GF) 

Tempura baby whiting with lemon and tartare sauce 

Mini Gourmet Pie selection with tomato sauce 

Option 2 $27 per person 

Tomato and roasted capsicum bruschetta (V) 

Satay chicken skewers with peanut dipping sauce (GF) 

Hand cut S & P calamari with chipotle mayonnaise (GF) 

Panko crumbed prawns with lime mayonnaise 

Lamb koftas with minted yoghurt (GF) 

Cajun spiced sidewinder potatoes with garlic aioli (V) 

Smoked chicken with honeydew melon & Moroccan orange dressing 

Option 3 $37 per person 

Chef’s selection of sushi with soy sauce, pickled ginger and wasabi (GF) 

Potato spun prawns with sweet chilli dipping sauce 

Tomato and roasted capsicum bruschetta (V) 

Satay chicken skewers with peanut dipping sauce (GF) 

Hand cut S & P calamari with chipotle mayonnaise (GF) 

Lamb koftas with minted yoghurt (GF) 

Tempura baby whiting with lemon and tartare sauce 

Goats cheese and caramelised onion tartlet (V) 

Seared scallop with pea puree and bacon crumble (GF) 

Option 4 $20 per person 

Pulled BBQ beef slider with coleslaw and chipotle mayonnaise 

Asian inspired pulled pork with greens and kewpie mayonnaise 

Seared Haloumi and roasted capsicum with tomato chutney (V) 

Option 5 Noodle Box $25 per person 

Beer battered flathead with chips, lemon and tartare 

Thai green chicken curry with fragrant jasmine rice (GF) 

Vegetable and tofu stir fry with hokkien noodle (V) 

Platters
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(GF) Gluten Free 

(V) Vegetarian 

Option 6 100 pieces for $100 

Asian mix – cocktail spring rolls, vegetable samosa & cocktail 

money bags with sweet soy and sweet chilli dipping sauce (V) 

Satay chicken skewers with peanut dipping sauce (GF) 

Hand cut S & P calamari with chipotle mayonnaise (GF) 

Option 7 Antipasto Platter $75 

Chef’s selection of locally sourced smoked meats and cheese 

with pickled vegetables and fresh fruits served with freshly 

toasted Turkish bread. 

Option 8 Seafood Platter $120 

Chef’s selection of seasonal fresh local seafood with lemon 

and cocktail sauce (GF) 

Option 9 Seasonal Fresh Fruits Platter $55 

Chef’s selection of sliced seasonal fresh fruits (V) (GF) 

Option 10 Dessert Platter $10 per person 

Chef’s selection of individual mini desserts (V) (GFO) 



Beverages 
Mets on Kings has a broad range of 

alcoholic beverages to cater to your friends 

and family. 

There are a few beverage options to choose 

from: 

Deck Functions 

A staffed Bar can be included in your deck 

function with a selection of beers, wines, 

spirits, soft drinks and juices to the value of a 

pre-agreed amount. Alternatively guests can 

pay for their own drinks with cash. 

Inside Functions 

A Bar Tab can be pre-arranged to a valued 

amount and your guests can be supplied a 

wrist band on the day. 

Espresso martini 

Vodka patron Xo, café espresso, coffee beans 

Margarita 

Patron Silver tequila, margarita mix, lime 

wedges with choices of passion fruit, 

watermelon, blueberry or mango 

Watermelon Spritz 

Vodka, lemon, watermelon &topped with soda 

Fruit daiquiris 

White rum, lemon, fruit puree, lime with your 

choice of mango, watermelon blueberry or 

passion fruit 

Blueberry Collins 

Gin, lemon, blueberry, lemon topped with 

soda 

Fireball Sour 

Fireball whisky, lemon sour.  

Passionfruit Caipiroska 

Vodka, lemon, passionfruit, lime topped with 

soda 

Cocktails on the Deck 
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Spaces 
 

Full Deck Hire - $4750 

Inclusive of $750 Deck hire fee plus $4000 (minimum) on catering & beverage purchases. 

• 120 stand up cocktail party 

• 50 sit down (lunch or dinner) 

 

2/3 of Deck area - $3000 

Inclusive of $500 Deck hire fee plus $2500 (minimum) on catering & beverage purchases. 

• 80 stand up cocktail party 

• 30 sit down (lunch or dinner) 

 

1/3 of Deck area - $2000 

(package requires minimum of 20 people / $100 per person) 

Inclusive of $250 Deck hire fee plus $1750 (minimum) on catering & beverage purchases. 

• 40 stand up cocktail party 

• 30 sit down (lunch or dinner) 

 

Pavilion Kiosk Functions 

This year we are introducing a new function area. The Heritage listed Pavilion building is a great venue 

for boutique events. The building overlooks kings beach, the public pool, surf club and also features a 

courtyard area perfect for afternoon occasions.  

The venue can hold up to 40 people.  

Venue hire is $250 and catering packages are available upon appointment with our Function Manager.

Please Note: These prices are inclusive of weekend rates. Weekday functions can be discussed with 

our Functions Manager. (07) 5491 8418 or functions@metsonkings.com. 

Please be advised for the enjoyment of all patrons, we don't book deck functions on Sundays! 
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Hire Info 
Deposit 

A deposit of $250 is required upon confirmation of booking to secure your date. This will then be 

deducted from your final bill. 

Cancellations 

Deposits are non-refundable unless 30 days’ notice is given prior to the start date of your function. 

Final Numbers 

Final numbers are required at least 7 days prior to the function. Charges will be based on the final 

numbers given to us at this time. Should the minimum number not be reached, clients will still be 

required to pay the price for the minimum number. 

Menus 

To ensure all your needs are met, it is necessary for us to confirm your menu at least two weeks prior to 

your function. The menus in this package are a guide only and can be altered to suit your needs. Please 

contact us to arrange a meeting to discuss this. Dietary requirements can be catered for however we 

must be notified in advance. 

Music & Entertainment 

Performers are provided by the Club on Friday and Saturday evenings. These performers are to be 

enjoyed by all patrons. Private functions are not permitted to bring their own performers or 

entertainment, however, we are happy to play your chosen music, via aux cord device,  for special 

occasions such as the bridal waltz, or bridal party entry. 

In some circumstances, our Functions Manager may be able to work with you to provide performers 

suitable for your function however this must be discussed at least three months in advance. 
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Hire Info 
RSA 

Mets on Kings practises the responsible service of alcohol in accordance with licensing laws. Mets on Kings 

encourages patrons to drink responsibly. Unduly intoxicated patrons are not permitted on licensed premises by law 

and will be asked to leave. Your function will not be exempt from these standard industry practices. 

Licensing laws prohibit the consumption of alcohol on the premise other than those supplied by the Club. A Bar Tab or 

Drinks Package should be discussed prior to your function date with the Function Manager. 

Minors must be under the direct supervision of a parent or legal guardian whilst on the premises. In accordance with 

licensing laws, the service and supply of alcohol to minors is prohibited and will not be tolerated.  Those breaking this 

law will also be asked to leave the function. 

Courtesy 

Due to the nature of the set-up of the restaurant, parking, bar and toilet facilities are shared with other patrons. We ask 

that you acknowledge this and ensure that your guests behave in a manner so as not to disturb our regular members 

and guests. 

Linen Hire Information 

If you require linen hire for your function, please discuss your budget and colour scheme with our Functions Manager 

for any of the following; 

Trestle tables, tablecloths, cloth napkins, chair covers, chair sashes, table skirts. 

Please note that additional charges may be incurred after your event for any damage of hired items. 

Wet Weather 

To ensure your day runs as smooth as possible, a 10m x 3m free-standing white marquee with fairy lights can be 

erected on the front end of the deck, with clear walls for your guest to enjoy the day, fuss-free. Please ask out staff for a 

quote. 

Thank you for enquiry, we hope to see you soon. 

We are happy to assist you to make your day a celebration. 

 

For more information please contact our Functions Manager 

E. functions@metsonkings.com 

P. (07) 5491 8418
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When the club began in 1933, the town of Caloundra 

was a little fishing and holiday village with between 

700 – 1000 residents. There was no electricity. Water 

came from rainwater tanks and the backyard 

thunderbox was the family toilet. Roads in Caloundra in 

the 1930s were still dirt with no kerb and channelling 

and only a few motor vehicles. In the early 30s, locals 

and holiday makers swam in the surf and still water but 

without any official  lifesaving club.  

Originally named Metropolitan Life Saving Club, it was 

founded in Brisbane as a unit of the Royal Life Saving 

Society in 1924. The first President was Mr Walter 

Soden and the first Secretary, Mr Ivan Gillespie. 

The Club patrolled at Ocean Beach, Bribie Island until 

1933.  In 1930, the Club also became affiliated with the 

Surf Life Saving Association. 

  

At Christmas, 1932, the Landsborough Shire Council 

asked the Club if it would send some of its members to 

patrol Kings Beach during the holiday period.  A 

number of members volunteered. Tents were erected 

on a site at the northern end of Kings Beach in front of 

what was then Fristrom’s shop and Boarding House, 

where the boys had their meals. 

  

Those who took part in that venture enjoyed their 

experience so much that the Club decided to move as 

a body from Bribie to Caloundra.  Some members of 

the Club, with interests at Bribie, elected to remain and 

form a new Club, the Bribie Island Surf Life Saving 

Club. 

In recognition of the move, the Metropolitan Club 

decided to change its name to Metropolitan- 

Caloundra Life Saving Club.  The word “surf” was 

inserted at a later date.   

The Club’s second hut situated at the rear 

of the surfing area at King’s Beach was 

completed in December 1933 and officially 

opened by Councillor Bray on the 28th 

January 1934.  Subsequent cyclones 

forced its removal on two occasions and 

ultimately the Club moved to its present 

Clubhouse, close to the original spot where 

the pioneer members had their tent 

accommodation in 1932. 

Through the assistance of the State 

Government and the Landsborough Shire 

Council, a brick Clubhouse costing approx. 

$16,000 was erected in the year 1958 near 

Margery Path, Kings Beach.  This was 

officially opened on the 1st November, 

1958 by the President of the North Coast 

Branch – The Premier, Hon F R Nicklin also 

Patron of the Club. 
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