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The Restaurant
Miss Moneypenny’s Broadbeach, the sister venue 
of multi award-winning bar and restaurant Miss 
Moneypenny’s Noosa. Architecturally designed, with 
a cutting-edge style that delivers high-end, award-
winning atmosphere driven dining, making us the 
most sought after wedding venue on the Gold Coast.

Our friendly on-site events planner will work with you 
in the lead up to your wedding, to create a seamless 
and memorable experience from initial enquiry to 
your big day.

EXCLUSIVE VENUEEXCLUSIVE VENUE
CAPACITYCAPACITY
Seated 170 guests
Cocktail style 350 guests

ROOM VIEWING ROOM VIEWING 
BY APPOINTMENTBY APPOINTMENT
Available 
7 days a week



at Miss 
Moneypenny’s

Private 
Function Room
 
The Rimini Room is the 
perfect setting, whether 
you’re planning an intimate 
wedding reception or luxe 
cocktail function. The Rimini 
Room offers a sophisticated 
yet relaxed atmosphere in 
which to entertain, with a 
beautiful outdoor terrace, 
private bar, custom room 
set-up and the ability to 
hire your own DJ or band.

FUNCTION ROOMFUNCTION ROOM
CAPACITYCAPACITY
Seated 60 guests
Cocktail style 120 guests



TAPOS SINGHA 
Tapos commenced with Miss 
Moneypenny’s in August 2022 having 
moved to the Gold Coast from Sydney.

Tapos is an extremely talented and 
experienced Chef having worked 
at numerous multi award-winning 
restaurants including Watsons Bay 
Boutique Hotel, the three hatted 
Merivale Groups est. on George Street, 
two hatted Lucio’s in Paddington and 
The Watsons Bay Hotel.

During his career, Tapos started Bang 
Street Food in 2015 in Sydney, a unique 
concept of modern Bangladeshi cuisine, 
allowing him to celebrate the flavours 
of his youth and the memories of 
cooking with his mother as a young 
boy. This bought him accolades from 
the New York Times, Gourmet Traveller 
Australia, Qantas Magazine, Sunday 
Telegraph and Vogue Australia.

HEAD

CHEF

Our global inspired Modern Mediterranean cuisines 
from award-winning team, Miss Moneypenny’s 
menus are designed to be enjoyed and feasted 
together. 

Our signature dishes include Char-Grilled Ora King 
Salmon Stick, Hiramasa Kingfish Ceviche and Slow 
Cooked Lamb Shoulder. We offer shared menus and 
canapé options, beverage packages and custom bar 
tabs to suit your requirements.

TWO COURSE TWO COURSE 
SHARED MENUSHARED MENU  
From $79 pp

6 CANAPÉS6 CANAPÉS  
From $60 pp
(3 cold, 2 hot 
and 1 sub)

CONTACT US TO REQUEST THE COMPLETE WEDDING 
PACKAGES WITH DETAILED MENU OPTIONS

Dining

WEDDINGWEDDING
PACKAGESPACKAGES  
From $145 pp
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B R O A D B E A C H

50 Surf Parade, Broadbeach, Gold Coast, 4218
complimentary on-site undercover parking

contact: (07) 5655 0785 | email: sales@thegtg.com.au

www.missmoneypennysbroadbeach.com 

CCHHEEF F HHAAT T AWAWAARDERDEDD

AUSTRALIAN GOOD FOOD
GUIDE 2021 - 2024

RREEAADEDERRS S CCHHOIOICCE E AWAWAARRDD

AUSTRALIAN GOOD
FOOD GUIDE 2020

TTWWO O GGLLAASSS WS WIINNNNEERR

AUSTRALIA’S WINE LIST OF
THE YEAR AWARDS 2021 - 2023


