
functions



SPO RTS BA R V ERA N DA H
Capacity: 40 standing (shared)

SPO RTS BA R EXC LU SI V E
Capacity: 400 standing

FU N C TI O N  RO O M  EXC LU SI V E
Capacity: 100 seated, 150 standing

BI STRO  &  FU N C TI O N  RO O M  EXC LU SI V E
Capacity: 220 seated

function spaces



food packages
PL ATTERS

ANTIPASTO PLATTER $94
Prosciutto, Smoked Ham, Salami, Cheese, 
Fruits, Crackers

SEAFOOD PLATTER $180
King Prawns, Pacif ic Oysters, Calamari, Green Mussels, 
Fish Tempura, Tartare Sauce

AUSSIE PLATTER $99
Fried Chicken Wings, Quiche, Pies, Sausage Rolls, 
Crumbed Meatballs, BBQ and Tomato Sauce

YUM CHA PLATTER $99
Spring Rolls, Dim Sims, Pork Wontons, Chicken Karaage, 
Prawn Crackers, Sweet Chilli Sauce

VEGETARIAN PLATTER $99
Fried Halloumi, Quiche, Crumbed Camembert, Pumpkin 
Arancini, Spring Rolls, Garlic Bread

PASTRY PLATTER $85
Mini Croissants, Banana Cake, Carrot Cake, Mango & 
Peach Cake

FRUIT PLATTER $90
Honeydew, Rockmelon, Watermelom, Strawberries, Kiwi

SANDWICH PLATTER $30
Honey Mustard Chicken Baguette, Grilled Halloumi and 
Tomato Muffin, Tempura Eggplant Wrap, Egg Sandwich 
Platter, Grilled Ham and Cheese

C A N A PÉS

Minimum 20 guests

CHOOSE 4 OPTIONS $24PP

CHOOSE 6 OPTIONS $33PP

CHOOSE 8 OPTIONS $44PP 

Smoked Salmon Tartare, Wakame Salad, Wasabe Mayo

Spinach and Feta Mini Quiche

Mini Roast Beef En Croute. Crostini, Onion Jam, Roast 

Beef Slice, Horseradish Cream

Half Shell Scallop, Mornay Sauce

Crispy Polenta Cake, Sundried Tomato Pesto, Fried Basil

Mini Beef Burger Slider, Cheese, Pickles, Burger Sauce

Pumpkin Arancini, Vegan Aioli, Crispy Sage

Coconut Crumbed Tiger Prawns, Ponzu Sauce



seated event
EN TRÉE

TOMATO BRUSCHETTA
Grilled Turkish bread, olive oil, fried basil, onions, garlic, 
tomatoes, balsamic glaze

SALT &  PEPPER CALAMARI
Roasted garlic aioli, lemon

DUCK SPRING ROLL
Sweet chilli sauce

3 OYSTERS MIGNONETTE
Mignonette sauce?

M A I N S

ROASTED CHICKEN BREAST
Chicken breast supreme, mash, broccolini, jus

SEARED?SALMON
Caulif lower mash, asparagus, crispy chorizo bits,  paprika 
tuile, cream of garlic dill sauce

EYE FILLET
Chips, salad

GRILLED PORK CUTLET
Sweet potato mash, wombok salad, taijin spice, mushroom 
diane sauce

DESSERT

STRAWBERRY CHEESECAKE
Caramelised white chocolate

TRIPLE?CHOCOLATE BROWNIE
Fudge sauce, violet crumble

2 COURSE $63PP

3 COURSE $74PP 

Minimum 20 guests

Vegan & vegetarian meals
can be catered separately 

Please select 2 options from each 

course for alternate service



STA N DA RD

Mr Mason Sparkling Curvee Brut
Dottie Lane Sauvignon Blanc
Hearts Will Play Rose
Henry & Hunter Shiraz Cabernet

Toohey's New Lager
XXXX Gold
Somersby Apple Cider
Hahn Light

Selection of soft drinks and juice

beverage options
PREM I U M

Mr Mason Sparkling Curvee Brut
Mount Paradiso Prosecco NV
Vivo Moscato
Dottie Lane Sauvignon Blanc
Lost Woods Chardonnay
Hearts Will Play Rose
Sud Rose
Willow Chase Shiraz
Henry & Hunter Shiraz Cabernet

Heineken
Byron Bay
Victoria Bitter
XXXX Gold
James Squire Orchard  Crush
Hahn Light (btl)

Selection of soft drinks and juice

PA C K A G ES

DURATION STANDARD PREMIUM
2 Hours 42pp 52pp
3 Hours 54pp 64pp
4 Hours 66pp 76pp

Beverage packages available for minimum 20 guests

BA R TA B O N  CO N SU M PTI O N
A bar tab can be arranged for your function with a specif ied 
limit or amount in mind that you feel comfortable with 
spending. Your bar tab can be reviewed as your function 
progresses and increased if required. However, we will always 
ensure you are in control of the amount throughout the 
event.

BA R TA B O N  CO N SU M PTI O N
Allow your guests to choose from our extensive beverage 
selection, which they can purchase throughout your function. 

SPI RI TS
Add our spirit package to a 
beverage package of your choice 
for an additional $28 per person

SPIRIT PACKAGE INCLUDES:
Vodka 
Gin 
Bourbon 
Whisky

CO C K TA I L S
Cocktails on arrival, for an 
additional $17 per person.



corporate packages
PREM I U M  PA C K A G E |  $5 0 PP
Minimum 20 guests

ON ARRIVAL
Coffee, a selection of teas, 
mineral water and juice

MORNING TEA
Your choice of assorted muffins or banana 
bread. Coffee, a selection of teas, mineral 
water and juice

LUNCH
Assorted sandwiches and wraps

AFTERNOON TEA
Your choice of freshly baked scones with jam 
and cream or Nutella doughnuts. Coffee, a 
selection of teas, mineral water and juice

EX EC U TI V E PA C K A G E |  $6 0 PP
Minimum 20 guests

ON ARRIVAL
Coffee, a selection of teas, 
mineral water and juice

MORNING TEA
Coffee, a selection of teas, mineral water and 
juice. Your choice of assorted muffins or 
banana bread

LUNCH
Select a main course from our à la carte 
menu, fresh seasonal fruit platter

AFTERNOON TEA
Your choice of freshly baked scones with jam 
and cream or Nutella doughnuts. Coffee, a 
selection of teas, mineral water and juice.

LU N C H |  $3 0 PP
Minimum 20 guests

Assorted sandwiches and wraps 
Fresh seasonal fruit platter
Coffee, a selection of teas, mineral water and juice

M O RN I N G  O R A FTERN O O N  TEA  |  $2 0 PP
Minimum 20 guests

Assorted muffins OR freshly baked scones with 
jam and cream. Coffee, a selection of teas, 
mineral water and juice

TEA  &  CO FFEE STAT I O N
Full Day (8 hours) - $8.50pp
Half Day (4 hours) - $5pp



contact
(07) 3051 7636

114 Distillery Rd,

Beenleigh QLD 4207

info@beenleightavern.com.au
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