EVENTS PACKAGES

An event space that celebrates all that is fiercely

feminine unlike any other






Glass of Champagne on arrival
Tea and Coffee Station
Chilled Fruit Juices
Sliced seasonal melons and tropical fruits
Greek yoghurt pots topped w/ berry coulis & granola
Assortment of Danishes, Pastries

Mini Ham and Cheese Croissants

A glass of Champagne on arrival
Tea Station

Scones served with a selection of jam and whipped Cream

Assorted mini cupcakes

Assorted mini doughnuts

Flourless Chocolate Cake (GF)
Carrot Cake with Pistachio and Cream Cheese

Assorted Macarons
Lemon tea cakes (V)

Assorted tea sandwiches (V, GFO)
Choc dipped strawberries (V)

menus subject to change with seasonal produce



2 Cheese Varieties
2 Cured Meats
Fresh Sliced Rustic Breadbasket, Crackers
Homemade Dip, Quince Paste, Condiments
Nuts, Dried Fruits
Fresh Seasonal Fruits
2 Varieties of Finger Sandwiches
Mini Scones Served w/ Jam & Cream
2 Varieties of Petit Pastries
Assorted Sweets

3 Cheese Varieties
3 Cured Meats

Fresh Sliced Rustic Breadbasket, Crackers
Homemade Dip, Quince Paste, Condiments

Nuts Dried Fruits

Fresh Seasonal Fruits
3 Varieties of Finger Sandwiches
Mini Scones Served w/ Jam & Cream
3 Varieties of Petit Pastries
2 Hot canape Selections
Mini Sliders

Assorted Sweets

ADD CHAMPAGNE ON ARRIVAL - $10 PP



ROVING CANAPES/CANAPES PLACED ON
THE TABLES

SELECT 5 FOR $35 PER PERSON

SELECT 7 FOR $49 PER PERSON

SELECT 9 FOR $63 PER PERSON

MINIMUM 20 GUESTS

*NB HAVING ADDITIONAL SERVERS INCREASES
FINAL PRICE

menus subject to change




Peking Duck Pancake w/ Hoisin Sauce (DF)
Falafel Bites with Fennel Hummus, Pickle & Herbs (V)
Mushroom, Caramelised Onion & Gorgonzola tart (V)

Pork and Prawn Dumpling w Sweet Soy Dressing

Satay Chicken Skewers w Peanut Sauce (GF)

Truffle Mushroom Arancini with Black Garlic Aioli
Shaved Pecorino (GF)

Freshly Shucked Oyster, Nuoc Cham, Herb (GF, DF)
Smoked Salmon, Chive Cream Cheese, Crisp Bread

Grilled Eggplant Rolls w/ Feta and Roasted Vegetables

Mini Donuts — Raspberry, Chocolate Hazelnut, Caramel
Double Chocolate Brownie Bites
Chocolate Mousse Cup w/ Raspberry
Vanilla Bean Pannacotta with Fig Vino Cotto
Lemon Meringue Tart
Wild Berry Coulis & Cream Fruit Tart
Fruit Salad Skewer (VG)

Apple Crumble Slice
Carrot Cake w/ Cream Cheese Frosting
Caramel Slice (GF)

Flourless Chocolate Cake (GF)

Assorted Macaroons w Dark Chocolate Drizzle (GF)

menus subject to change



Cheese Burger Sliders, Dill Pickle, Ketchup, American Mustard
Mini Slider Bun (GFO, VGO)

Roasted Mushroom Slider with Caramelised Onions, Pesto and

Cauliflower Fries (GFO, VGO)
Snapper Taco with Slaw and Lime and Chipotle Cream
Teriyaki Chicken w/ Japanese Rice Box
Pumpkin Risotto, Burnt Butter, Sage, Parmesan

Market Fish Goujon, Shoestring Fries Tartare Sauce

menus subject to change




Cheeseburger Sliders, Dill Pickle, Ketchup, American Mustard
Mini Slider Bun
Roasted Mushroom Slider, Rocket Caramelised Onions, Pesto

Fried Chicken, Tomato, Iceberg, Kewpie Mayo, Chilli Jam

Smoky Bacon and Cheese
Vegan Bolognaise
Porcini and Truffle

Pumpkin and Goats Cheese

4 Cheese

Peking Duck
Vegetable
Cheeseburger
BBQ Pork

Vietnamese Pork
Chicken and Vegetable
Dipping Sauces

menus subject to change



Mini Donuts — Raspberry Vanilla, Chocolate Hazelnut, Caramel

Double Chocolate Brownie Bites
Lemon Meringue Tart
Fruit Salad Skewer (VG)

Carrot Cake w/ Cream Cheese Frosting
Caramel Slice (GF)
Flourless Chocolate Cake (GF)
Assorted Macaroons w Dark Chocolate Drizzle (GF)

Honey Soy Pork Belly
Harissa Chicken
Salmon Skewers w Miso Glaze
Tandoori Chicken w Mint Yoghurt
Prawn Laksa Skewers
Mushroom Haloumi Peppers and Onion

Grazing Table Meats,
dips, breads, crackers, olives, cheeses, fruits, chocolates

menus subject to change



Spiced Chicken Salad, Herbed Cucumbers and
Curried Yoghurt Dressing
Ocean King Prawns, Shaved Fennel, Avocado and
Herb Salad Marie Rose Sauce
Crispy Peking Duck with a Kimchi and Bean Salad
Green Scallion and Hoisin Sauce

Char Grilled Eye fillet, Potato and Leek Gratin Wild mushroom
purée, Porcini Dust Port Jus(GF)
Roast Chicken Breast with Indian Style Biryani Rice with a
Coriander and Mint Chutney, Shredded Roti
Sea Scallops in the Shell served with a Charred Butternut Pumpkin
and Rosemary Risotto

Murray Mousse Mudcake (GF)
Citrus Tart

menus subject to change



$25 served on a platter
$4pp served on plates with cream & coulis

Hourly bar package where staff serve a selection of
soft drinks, white wine, sparkling wine, red wine, and beers

2 HOURS $40PP | 3 HOURS $55PP | 4 HOURS $70PP

An hourly package that includes spirits +
everything in the above package

2 HOURS $55PP | 3 HOURS $70PP | 4 HOURS $90PP

lce buckets on tables for guests to self-serve. You choose what
drinks you'd like from package 1 + how many you need!
(4 drinks per bucket)

Cocktails (additional), Tea and Coffee Station $150

*PLEASE NOTE: GUESTS ARE NOT ABLE TO PAY FOR THEIR OWN, A PACKAGE MUST BE SELECTED

WE CANNOT WAIT TO HOST YOU!



Orange, Strawberry Refresher, Watermelon & Pear

Coke/Coke Zero, Sprite, Ginger Ale, Soda, Tonic,
Sparkling Water

Stone & Wood, Little Creatures, Corona,

Pure Blonde Premium Low Carb

Sauvignon Blanc, Riesling, Cabernet Sauvignon, Pinot Noir,

Dunes & Greene Sparkling Brut

Absolut Vodka
London Gin
Bundaberg Dark Rum
Havana White Rum
Captain Morgan Spiced Rum
Jim Beam Bourbon Whiskey
Jack Daniels Whiskey
Johnnie Walker (Red Label)

with your choice of mixers

WE CANNOT WAIT TO HOST YOU!



Original Orange
Strawberry Refresher

Watermelon & Pear

Jug $25 | Glass $§7

Original Coca-Cola (Coke)
Coke Zero (No Sugar)
Lemonade
Ginger Ale
Soda Water
Tonic Water

Sparkling Water

Jug $15 | Glass $4

Jug $25 | Glass $7

Jug $25 | Glass $7

WE CANNOT WAIT TO HOST YOU!



Dunes & Greene Sparkling Brut, SA | $10 / $40
Janz NV Permium Cuvée, TAS | $65
Moét & Chandon Non Vintage, France | $108
Veuve Clicquot Non Vintage, France | $118
Moét & Chandon Vintage 2013, France | $185
Veuve Clicquot Vintage 2012, France | $225

Jim Barry Watervale Riesling, SA | $12 / $54
Opawa Pinot Gris, NZ | $10 / $45
Nautilus Estate Sauvignon Blane, NZ |$14 / $60
Vasse Felix Filius Chardonnay, SA | $15 / $64

La Vielle Ferme Rosé, France | $10 / $44
Roger & Rufus Grenache Rosé, France | $12 / $54

Dalrymple Pinot Noir, TAS | $15 / $72
Yalumba Barossa Shiraz, SA | $12 / $51
Wirra Wirra Church Block, SA | $11 / $46

Running With Bulls Tempranillo, SA | $11 / $50

WE CANNOT WAIT TO HOST YOU!



Stone & Wood | $9
Little Creatures | $9
Corona®| . $ 10
Pure Blonde Premium Low Carb | $10

Absolut Vodka | $8
Grey Goose Vodka | $12
Belvedere Vodka | $14

Bamboo Sapphire [$10

Havana White Rum | $8
Bundaberg Dark Rum | $8
Captain Morgan Spiced Rum | $9

Jim Beam Bourbon Whiskey | $8
Canadian Club | $9

Jack Daniels Whiskey | $9
Johnnie Walker (Red Label) | $8
Chivas Regal 12YO | $§10

with your choice of mixers

WE CANNOT WAIT TO HOST YOU!



Coconut Cream, Pineapple Juice, Lime, Mint

Fresh Strawberry, Lime, Mint, Orange Juice, Soda

Jugs $48 | Glass $14

Gin, Lemon Juice,"Sugar Syrup, Tonic
Vodka, Gin, Tequila, Rum, Triple Sec
Vodka, Peach Schnapps, Orange, Cranberry Juice
Tequila, Grenadine, Triple Sec, Orange Juice
Rum, Sugar Syrup, Lime, Mint

Vodka, Peach Schnapps, Cranberry Juice, Lime

Jugs $68 | Glass $18

WE CANNOT WAIT TO HOST YOU!



Microphones x 2
In-house PA System with blue tooth
2 x chair swings
Choice of neon signage
All furniture

50 pax standing| 35-40 pax seated dining
40 Theatre Seating

BRANDED/CUSTOM SIGNAGE DISK TO BE
PLACED ON FLOWER WALL -$120 (YOURS TO KEEP EXCEPT EASEL)
OR $80 FOR HIRE PER COMPLETE SET

(NOTE: YOU NEED TO PROVIDE YOUR IMAGE AT LEAST 10 DAYS PRIOR)

STAGE TO BE INSTALLED
INSTEAD OF SWING SEATS
-$180

YOU ARE WELCOME TO BRING IN EXTERNAL MUSICIANS AND
DECORATIONS AT YOUR OWN COST
PAID PARKING IS AVAILABLE ON THE LINK BELOW THEN SIMPLY TAKE

THE LIFT TO LEVEL 2. IT IS WHEELCHAIR ACCESSIBLE.

HTTPS:// WWW.WILSONPARKING.COM.AU/PARKING -
LOCATIONS/QUEENSLAND/BRISBANE-CBD/BRISBANE-QUARTER/

WE CANNOT WAIT TO HOST YOU!






