
E V E N T S  PAC K AG E





Discover your ultimate European style beach club, blending vibrant energy 
with casual yet exciting service. Enjoy international DJs and Fijian inspired 
cuisine, featuring fresh seafood, chargrilled dishes, and bold marinades. 
Perfect for sunset gatherings and lively evenings, our club offers a dynamic 

party atmosphere with striking design elements.

EXPERIENCE
THE SWEET LIFE



Welcome to Urban Sugar, where culinary passion meets the vibrant flavours 
of Fiji’s shores.Here at our beachside haven within Crowne Plaza Fiji Nadi 
Bay Resort & Spa, every dish I create is inspired by the lush beauty and 

warm spirit of our islands.

My philosophy is simple: fresh, local ingredients, elevated with creativity 
and heart. From the catch of the day seasoned by ocean breezes to desserts 
kissed by tropical sweetness, each bite invites you to savour the rhythm of 
our island life. I warmly invite you to sit back, relax, and let your taste buds 

wander through an unforgettable journey beneath the Fijian sun.

TASTE & SEA

A  M E S S AG E  F R O M  T H E  C H E F







Urban Sugar Beach Club consists of three distinct areas:

LOWER DECK
Ideal for seated lunches, dinners, or casual cocktails, this space is

perfect for hosting smaller groups.

UPPER DECK
This area can be reserved for private events, providing a dedicated

space for your gathering.

POOL
Rent out the pool for exclusive use during your pool party,

accommodating a minimum of 100 up to 300 guests with a venue hire.

THE SPACE







BIRTHDAYS & MILESTONES

PRODUCT LAUNCHES

NETWORKING EVENTS

CONFERENCE EVENTS

TEAM EVENTS

E V E N T  S T Y L E S



H i re   O u t  T he   E N T I R E  U P P E R  D E C K

Maximum Capacity
Top Floor: Up to 100 Guests Seated / 160 Guests Standing

Bottom Floor: Unable to book for private use but can book space for smaller groups

Exclusive Minimum Spend Requirements
• For exclusive use events, a minimum spend requirement applies.

• All groups larger than 60 guests are required to hire the whole space exclusively.

H i re   O u t  T he   E nt  i re   P ool   - s i de  

Maximum Capacity: 100-300 guests
Lunch Event: 1.00pm till 3.30pm / Dinner Event: 5.30pm till 10.00pm

Bump in: 1 hour / Bump Out: 30 mins

For exclusive use events, a minimum spend requirement applies.

To receive a personalized quote tailored to your event needs,
please enquire by emailing us directly: phililipa.king@ihg.com



D I S C L A I M E R

• We have a strict no after-boat-party policy and reserve the right to refuse service 
if a group arrives intoxicated.

• Responsible service of alcohol.

• There is a strict no-decoration policy for items like balloons, confetti, or glitter. We 
do allow minimal table decorations such as place cards, small floral arrangements, 
and personalized menus.

• Catering must be provided by the venue. We are a licensed venue, and no external 
beverages or food can be consumed on the premises.

• Customers are responsible for their belongings.

• A 10% surcharge applies on public holidays.

• Minimum Spend: The agreed amount for food and drink must be met on the event 
day. Unspent amounts cannot be refunded or transferred.

• Booking Times: You must adhere to the reserved booking times. Extensions are not 
possible.

• Refund Policy: Deposits are non-refundable except in certain situations, such as 
government restrictions or health concerns.

• Weather: The venue does not provide refunds due to bad weather.

• Cancellation: Notify us at least 14 days before the reservation for changes. Less 
than 7 days’ notice will not be eligible for a refund or date change.

• A contract will be provided for your review and signature.



FOOD
& DRINKS
PACKAGE





P L AT T E R S

1. Urban Sugar Signature Platter
$75 per person

This is mandatory for group above 15 guests.

Chicken Quesadilla
Quebec Poutine
Classic Nachos
Salt & Pepper Squid

Choose 2:
Chicken Skewer
Pork Skewer
Lamb Skewer
Beef Skewer

2. Meat & Grill Platter
$87 per person

Lamb Chop
Striploin
Rib Eye
Chicken Sausage
Pork Sausage
Lamb Sausage
Fries
Sides (Tomato & mushroom confit, 
mushroom sauce, bearnaise)

3. Vegetarian Platter
$65 per person

Organic Skewer
Fiery Buffalo Cauliflower
Vegetarian Nachos
Vegetarian Pizza
Burrito
Organic Salad
Bistro Fries

4. Fresh from the Ocean Platter
$112 per person

Fresh Oyster
Prawn Cutlet
Mud Crab
Lobster



B E V E RAG E  O P T I O N S

1. OPEN BAR ON CONSUMPTION
Let your guests order from the full drinks menu (only available for 30 guests).

2. BEVERAGE PACKAGE
Available for groups of  30+, choose one of our drink packages, pay a set price
per person and drink as much as you like with in the time frame. Extend up to
max 4 hours.

Available in 4  different price classes:
• One-hour package (per guests) / $145 
• Two-hour package (per guests) / $165 
• Three-hour package (per guests) / $185 
• Four-hour package (per guests) / $210 

3. WELCOME DRINKS
For larger groups (30+), we recommend choosing a welcome drink
(Champagne /Wine / Beer / Cocktail) that we hand out to your guests upon arrival.

3. BOTTLE SERVICE
Please enquire with our friendly wait staff.





U R B A N  S U GA R  B E V E RAG E  PAC K AG E

Available in 4 different price classes:
One-hour package (per guest)� $145
Two-hour package (per guest)� $165
Three-hour package (per guest)� $185
Four-hour package (per guest)� $210

SPARKLING
Janz Premium Cuvee NV
Henkell Trocken Dry Sec

WHITE WINE
Stonefish, Sauvignon Blanc Margaret River, AU 

Te Henga, Pinot Grigio Marlborough, NZ

Te Henga, Sauvignon Blanc Marlborough, NZ

ROSÉ
Studio by Miraval Rosé Côtes de Provence, FR

PINOT NOIR
Te Henga, Pinot Noir Marlborough, NZ

RED WINE
Vasse Felix, Shiraz Margaret River, AU

BEER
Asahi Lager
Fiji Gold

NON-ALCOHOLIC
Soft Drinks
Fiji Water 500ml

Chilled Fruit Juice

INTERNATIONAL SPIRITS - ADD ON
Meili Vodka by Jason Momoa
Papa Salt Coastal Gin
Jack Daniel
Jameson Irish
Aperol



BOTTLE SERVICE
Mumm Cordon Rouge NV� $295
Reims, France

Veuve Clicquot NV� $350
Reims, France

Moet & Chandon Imperial� $310
Brut NV, Epernay, France

Moet & Chandon Rose Imperial� $370
Brut NV, Epernay, France

Ruinart Blanc de Blanc� $590
Brut NV, Reims, France

Studio by Miraval Rosé� $110
AOC Côtes de Provence, FR

Miraval Rosé Magnum 1.5L� $290
AOC Côtes de Provence, FR

Miraval Rosé Jeroboam 3L� $640
AOC Côtes de Provence, FR

WHISKEY
Dalwhinnie 15YO 750ml� $600

RUM
Sailor Jerry Spiced Rum 750ml� $400

GIN
Blue Turtle Gin 1L� $350
Suntory Roku Japanese� $500 
Craft Gin 750ml

Papa Salt Coastal Gin 750ml� $500

VODKA
Beluga Noble Vodka 1L� $550
Beluga Celebration 750ml� $400
Beluga Transatlantic 750ml� $500
Grey Goose Original Vodka 1L� $550
Meili Vodka by Jason Momoa 750ml� $550

TEQUILA
Casamigos Blanco 750ml� $650
Casamigos Reposado 750ml� $650
Casamigos Anejo 750ml� $750
Casamigos Mezcal 750ml� $750



Crowne Plaza Fiji Nadi Bay Resort & Spa | Q @crowneplazafiji | @urbansugarfiji

For booking, contact +679 700 700 or email phillipa.king@ihg.com


