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PRIVATE SUITE

Take your match day experience to the next
level with a fully catered Private Suite at
Central Coast Stadium. Whether you are
looking to entertain, celebrate or simply enjoy
the entertainment of a Central Coast Mariners
home game, do so in the luxury of your own
air conditioned suite with panoramic views
across the pitch. Standard suites comfortably
accommodate 12-16 people, with limited suites
available for larger group functions. Choose
from Standard or Premium menu options and
enjoy a variety of appetisers on arrival, a
gourmet hot meal just before kick-off and hot
savouries at half-time. Each suite has a private
fridge stocked with you choice of beverage

package - standard or standard plus spirits.




PRIVATE SUITE

(Mminimum 12 guests)

STANDARD MENU + PREMIUM MENU

HIEINAE BEVERAGES + BEVERAGES
Single Match $2,400* $2,880*
Add spirits $420* $420*
Full Season $28,080* $33,700*
Add spirits $4,914* $4,914*

Additional guests from $200* per person

* price includes GST



PRIVATE SUITE —- MATCH

MATCH DAY AVAILABILITY:

STANDARD MENU + BEVERAGES

ON ARRIVAL
Platter of dips with sun blushed tomatoes, olives, feta
cheese and chorizo with grissini sticks and crisp bread

MAIN COURSE BUFFET

Butter chicken with basmati rice

Kachumber salad with tomato, cucumber, onion and
mint

Chapati, naan and poppadoms

Sides and condiments: Braised spiced chickpeas,
Bombay potatoes, roasted spicy cauliflower, mango
chutney, raita and poppadoms

HALF TIME
Cocktail pies with tomato sauce

BEVERAGES

Wild Oats white, red and sparkling wines
Cascade Premium Light

Great Northern

Carlton Draught

Assorted soft drinks and water

BEVERAGE PACKAGE UPGRADE:

DAY MENU

Saturday 27 October 2018, Sunday 20 January 2019 and Saturday 20 April 2019

PREMIUM MENU + BEVERAGES

ON ARRIVAL

Chips and pretzels

Platter of dips with sun blushed tomatoes, olives, feta
cheese and chorizo with grissini sticks and crisp bread

MAIN COURSE BUFFET

Balsamic chicken bake with red onions, chat potatoes
and cherry tomatoes

Free range pork sausages with sweet potato puree
and pepperonata

Roasted pumpkin with feta and wild rocket

Assorted bread rolls with butter

HALF TIME
Cocktail pies with tomato sauce

BEVERAGES

Wild Oats white, red and sparkling wines
Cascade Premium Light

Great Northern

Carlton Draught

Assorted soft drinks and water

Spirits included - Jim Beam, Canadian Club and Strongbow Cider



PRIVATE SUITE —- MATCH

MATCH DAY AVAILABILITY:

STANDARD MENU + BEVERAGES

ON ARRIVAL
Platter of dips with sun blushed tomatoes, olives, feta
cheese and chorizo with grissini sticks and crisp bread

MAIN COURSE BUFFET

Yellow curry chicken with jasmine rice

Vegetable and rice noodle salad with traditional Thai
dressing

Roti and rice flour wrappers

Sides and condiments: Crispy vegetable sticks, peanut
dip, chilli and soy pulled pork with crushed
macadamia, fresh herbs and lettuce leaves

HALF TIME
Cocktail pies with tomato sauce

BEVERAGES

Wild Oats white, red and sparkling wines
Cascade Premium Light

Great Northern

Carlton Draught

Assorted soft drinks and water

BEVERAGE PACKAGE UPGRADE:

DAY MENU

Sunday 4 November 2018 and Saturday 2 February 2019

PREMIUM MENU + BEVERAGES

ON ARRIVAL

Chips and pretzels

Platter of dips with sun blushed tomatoes, olives, feta
cheese and chorizo with grissini sticks and crisp bread

MAIN COURSE BUFFET

Barbequed chicken with chilli jam and rice noodles
Veal tortellini and creamy onions, bacon and
mushrooms

Rocket, Roma tomato, bocconcini and pine nuts
Assorted bread rolls and butter

HALF TIME
Cocktail pies with tomato sauce

BEVERAGES

Wild Oats white, red and sparkling wines
Cascade Premium Light

Great Northern

Carlton Draught

Assorted soft drinks and water

Spirits included - Jim Beam, Canadian Club and Strongbow Cider



PRIVATE SUITE —- MATCH

MATCH DAY AVAILABILITY:

STANDARD MENU + BEVERAGES

ON ARRIVAL
Platter of dips with sun blushed tomatoes, olives, feta
cheese and chorizo with grissini sticks and crisp bread

MAIN COURSE BUFFET

Beef bourguignon with rice pilaf

Nicoise salad

Baguettes with butter

Sides and condiments: Warm cheese dip, crusty bread,
onion jam and cranberry sauce, cheese selection, dried
fruit and crackers

HALF TIME
Cocktail pies with tomato sauce

BEVERAGES

Wild Oats white, red and sparkling wines
Cascade Premium Light

Great Northern

Carlton Draught

Assorted soft drinks and water

BEVERAGE PACKAGE UPGRADE:

DAY MENU

Saturday 1 December 2018 and Friday 22 February 2019

PREMIUM MENU + BEVERAGES

ON ARRIVAL

Chips and pretzels

Platter of dips with sun blushed tomatoes, olives, feta
cheese and chorizo with grissini sticks and crisp bread

MAIN COURSE BUFFET

Tarragon roasted chicken and ratatouille
Beef bourguignon with rice pilaf
Nicoise salad

Assorted bread rolls with butter

HALF TIME
Cocktail pies with tomato sauce

BEVERAGES

Wild Oats white, red and sparkling wines
Cascade Premium Light

Great Northern

Carlton Draught

Assorted soft drinks and water

Spirits included - Jim Beam, Canadian Club and Strongbow Cider






