N Weribelle:




MERIBELLA

Meribella brings a new era of
glamorous coastal dining to
Terrigal, with a sophisticated
take on the classics inspired by
her iconic seaside location and
nostalgic old-world charm.




COASTAL. SEASONAL. AWARD-WINNING

Imagine the ocean sparkling just beyond the glass, the light softening as the sun begins its descent
and the sense that you've arrived somewhere truly special.

Our Chef Hat-recognised menu invites you to slow down and savour what Meribella does best.
Thoughtfully crafted, seasonally inspired and grounded in local produce, it’s a dining experience
you'll want to return to time and time again.

Not only for the ocean view or the exquisite food, but for the feeling too.

“This place is perfect in every way”
- 5 star Google review
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CAPACITIES

Meribella restaurant

72 people seated, 80 people cocktail

Meribella bar

100 people cocktail

Meribella bar and restaurant

180 people cocktail (seated and cocktail style)

Semi-private dining room

12 people seated

MINIMUM SPENDS FOR MERIBELLA RESTAURANT PRIVATE USE

Sunday (Dec to Jan) - $12,500

Friday to Saturday (Dec to Jan) - $20,000
Friday (Feb to May, Sep to Nov) - $12,500
Saturday (Feb to May, Sep to Nov) - $17,500
Sunday (Feb to May, Sep to Nov) - $8,000

Friday (Jun to Aug) - $10,000
Saturday (Jun to Aug) - $14,000
Sunday (Jun to Aug) - $6,000

“Long weekends and public holidays incur higher minimum spends. Blackout dates apply. Please enquire directly for mid-week events.

Prices are current as of July 2025 and subject to change at any time.




PACKAGES

Canapé package

One hour package - choice of three canapés and two substantial ~ $102pp

Two hour package - choice of five canapés and two substantials ~ $133pp

Plated packages

2 or 3 course package
2 course (alternate serve) $98pp

3 course (alternate serve) $129pp

“Prices are current as of July 2025 and subject to change at any time.



PACKAGES

Meribella Classic Beverage package

Thour $37pp
2 hour $45pp
3 hour $54pp
4 hour $65pp
5hour $83pp

Meribella Premium Beverage package

Thour $47pp
2 hour $55pp
3 hour $64pp
4 hour $75pp
5hour $93pp

“Prices are current as of July 2025 and subject to change at any time.



SAMPLE MENU

CANAPE PACKAGES
Canapés
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Two-hour package - choice of five canapés and two substantials. 30-minute canapé package - choice of two canapés.

“Subject to change.



SAMPLE MENU

2 OR 3 COURSE MENU
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*Subject to change.



BEVERAGE MENU

One of the most ecletic cellars
on the Central Coast, our wine
list has been curated for the
most discerning connoisseur and
enthusiastic wine lover alike.




SAMPLE BEVERAGE PACKAGES

CLASSIC BEVERAGE PACKAGE

Lrokerwood "8 Buws" Spackling Chiardonay 1ol Neir,
South East AU

La Vielle Ferme Rosé, FIU
Ooawa Sauvignon Blanc, Marlborough K2

Yalumba “samucl's Collection” Shiraz, Horossa Yalley 55

Diraught beer including Greal Northern, Balter XA, Peroni.

Carlton Dy, James Squire 150 Lashes Pale Ale.
Stome & Waood Pacific Ale

Boctled beer including Cescade Light and
Reroni Libera Acro Aleohal

“Subject to change.

PREMIUM BEVERAGE PACKAGE

Barrirgwaed Tagmanian Cuvee Chardonnay Pinet oir/Pinot
Felevmier, Lower Baringlon TAS

Ciel Rose, Barnssa Volley SA
Heirloom Vinevards Pinol Meir, Adelaide Hills S4

Cullen "Grace Madeline” Sauvignon BlancSemillon,
Margarer Kiver Wa

[ravghl beer including Greal horlhern, Balter XPA, Peroni,
Carleon Dy, James Squire 150 Lashes Pale Ale,

Stone & Wonod Pacific Ale

Bottled beer including Cascacle Light and
Porori Libera Zero Aleohnl

4









IMPORTANT DETAILS

Confirming your event

Our Event Specicalists would love to assist you further with discussing your options and putting forward a personalised
quote based on your requirements and decisions.

Should you wish to proceed, your booking will be held tentatively and a contract will be provided to you. The space is held
for a period of 7 days and is not confirmed until a sighed contract and deposit is received.

A first deposit equal to 20% of the estimated event total is required upon confirmation of the event. A deposit schedule will
be put together for remaining payments leading up to the event. Final payment should be made 14 days prior to the event.
Cancellation fees will apply accordingly.

Special dietary requierments

Our team of qualified chefs take great care in the preparation of menu items, however some food products may contain
allergens that individual guests may be allergic to. Your Event Planner will be available prior to your event to discuss any of
these special dietary or religious requirements with you. Some dietaries may incur additional fees.

Menu selection

The final food and beverage selection must be confirmed no later than 14 days prior to the event. Changes thereafter
cannot be guaranteed and may incur additional fees.



Responsible service of alcohol

We are committed to patron care and adhere completely with the Liquor Act in regards to Responsible Service of Alcohol.
[t is an offence to supply liquor, allow liquor to be supplied to or consumed by a person who is under the age of 18, or is
showing signs of intoxication.

Event and service surcharges

Minimum catering numbers do apply. Please enquire for further details. All prices are correct at the time/date of publication,
however management reserves the right to change prices without prior notice due to market conditions. All food and
beverages consumed in meeting rooms, restaurants, bars, public and private function areas must only be that of which
the hotel has provided. No outside catering or beverages can be brought into the hotel without prior approval from the
General Manager. Events held on Sunday incur a 10% surcharge and events held on Public Holidays incur a 15% surcharge. A
merchant service fee of 1.9% applies for all credit cards. You are welcome to change your preferred method of payment to
cash, direct deposit or EFTPOS as these methods do not incur a fee, however processing time frames need to be factored
to meet payment terms.

Security

For your safety, we reserve the right to control specific elements of any event held within the hotel, including, management
of audio volume for the consideration of others.



Level One, Crowne Plaza Terrigal Pacific

hello@meribella.com.au
0488 394 963




