
 

WEDDING & FUNCTION  

MENU OPTIONS 

Option 1 - Carvery Buffet Menu 
 

Cold Selection 
Pasta Salad 

Coleslaw 
Tossed Garden salad 

Bakers Basket of  Bread Rolls 
Cold Meats and Antipasto 

 
Hot Selection 

Honey Glazed Leg Ham  
Roast Lamb Marinated with Rosemary and Paprika 

Beef  Topside Roasted with French Mustard and Garlic 
Roast Pork with Crispy Crackling and Apple Sauce 

 
Served With 

Roasted Potatoes, Roasted Pumpkin,  
Buttered Corn and Steamed Vegetables 

 

Dessert 
Pavlova with Fresh Fruit and Cream 
Chocolate Mousse, Apple Crumble 

Crème Chantilly and Custard 
 
 

$37.50 per person (min 30 pax) 
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WEDDING & FUNCTION  

MENU OPTIONS 

Option 2 - Premium Carvery Buffet Menu 
 

Cold Selection 
Caesar Salad Station with Garlic Croutons and Parmesan Cheese 

Mixed leaf  Salad and Two Gourmet Salads 
Selected Condiments and Dressing, Sliced Continental Meats 

Cold Cajun Seasoned Chicken, Antipasto Platter 
 

Hot Selection - Select 4 Items 
Beef  Stroganoff 

Thai Green Chicken Curry 
Sweet & Sour Tempura Pork 

Grilled Chicken with Chasseur Sauce 
Grilled Barramundi with Lemon Butter 

Mixed Beef  Tortellini with Napoli and Romano Cheese Sauce 
 

Served With 
Melange of  Steamed Vegetables 

Gratin Potatoes and Steamed Jasmine Rice 
 

Dessert - Select 3 Items 
Mississippi Mud Cake 
Raspberry Cheesecake 

Pavlova served with seasonal Fresh Fruit and Cream 
Traditional Apple Pie with Warm Custard 

Macadamia and Caramel Slice 
Served with Fresh Fruit Platter and Cream Chantilly 

 
 

$45.00 per person (min 30 pax) 



 

WEDDING & FUNCTION  

MENU OPTIONS 

Option 3 - Function Platters 
 
 
 
 

Chicken Wings  $50.00 
2.5kg of  Marinated Chicken Wings in Thyme,  

Honey Soy and Red Wine Served with Ranch Sauce 
 

Sushi Nori Rolls Vegetable $50.00   
Sushi Nori Rolls Chicken, Salmon, Prawn $65.00  

Made and rolled in house Smoked Salmon and  
Mango Chilli Salsa, Avocado and Smoked Chicken,  

Garlic King Prawn Or Vegetarian options 
 

Tastes Of  Asia $60.00 
Great tasty Asian Delights including 

Mini Spring Rolls, Vegetable Curry Samousas, 
Marinated King Prawns and Bok Choy rolls, Served with Fried 

Rice Noodles Kikkoman Soy Sauce and Thai Sweet Chilli 
 

Achilles Greek Antipasto $75.00 
A Greek Experience of  Aromatic Dolmades,  

Kalamata Pitted Olives, Sweet Red Peppers, Marinated  
Sun Dried Tomatoes, Mild Salami, Greek Fetta Cheese  

and Tatziki Served with Real Pita Bread 
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WEDDING & FUNCTION  

MENU OPTIONS 

Function Platters Continued 
 
 
 
 
 
 
 

Cheese Mirror $80.00 

Swiss cheese, creamy brie cheese, 
Cheese and Tatziki Served with Real Pita Bread 

Tasmanian Blue Vein, Aged Cheddar, 
Gouda and Dried Fruits Served with  

Grissini Bread Sticks and Water crackers 
 

Seafood Platter $85.00 
All Homemade Fresh Crumbed Fish Skewers,  

Cooked Local King Prawns, Salmon Fish Cakes,  
Salt ‘n’ Pepper Calamari, Blue Swimmer Crab Nori Rolls  

all Served with Tartar Sauce, Lemon Wedges  
and Kikkoman Soy Sauce 

 
Backyard Platter $55.00 

Dagwood Dogs, Mini Sausage Rolls,  
and Assorted Gourmet Party Pies  

Served with Tomato Ketchup 



 

WEDDING & FUNCTION  

MENU OPTIONS 

Option 5 - Gourmet Platters Menu 
 

Choice Selection: 7 @ $10 per adult 

 

Mozzarella stuffed Arcini (risotto) balls 

Smoked salmon, dill & cream cheese Crostini’s 

Petite mixed mini gourmet quiches 

Parmesan & basil pesto puff  pinwheels 

Rare roast beef, horseradish & sun dried tomato slices 

Mini barramundi Thai style cakes 

Crumbed button mushrooms, stuffed with garlic butter 

Flame Grilled marinated meatballs 

Coriander lemon & lime chicken skewers 

Sweet chilli & soy marinated tiger prawns 

Vegetarian spring rolls with dipping sauce 

Mild curry Samousa's 

Tempura battered whiting fillets 

Mixed filling sushi & Nori rolls 

Pumpkin & ricotta triangle puffs 
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WEDDING & FUNCTION  

MENU OPTIONS 

Option 6 - Ala Carte Menu 
Lunch & Dinner 

 

$44.95 per person- 2 Course 
$49.95 per person- 3 Course 
(Create your own set menu- 

choose two from each course alternate drop) 
Includes Tea & Coffee 

 

 

~ENTRÉE~ 
Pork and Spring Onion Wontons steamed 
and served with a Traditional Asian Sauce 

OR 
Cumin Spiced Pumpkin Soup served in a Toasted Cob Loaf 

OR 
Local Red Snapper Goujons Skewered and Pan Seared, 

served with Salsa Verde and Fresh Salad 
OR 

Rosemary and Garlic Crusted Lamb Cutlet 
s served on a Wild Field Mushroom Risotto, 

accompanied by a Red Wine Jus 
OR 

Blue Swimmer Crab Roulade served on a 
Spinach and preserved Lemon Polenta Cake 

OR 
Golden Baked Peshawar Butter Chicken filled Vaulivant 



 

WEDDING & FUNCTION  

MENU OPTIONS 

Option 6 - Ala Carte Menu 
Lunch & Dinner 

 
 
 
 

~MAINS~ 
Chicken Breast wrapped in Prosuitto and 

served on wilted Spinach and 
Mashed Sebago Potatoes, drizzled with a Red Wine Jus 

OR 
250g Eye Fillet cooked Medium with Blue  

Vein Sauce, Layonnaise Potatoes and steamed Broccolini 
OR 

Pan seared Tasmanian Salmon on a Lemon Myrtle Mash,  
finished with Asparagus Spears and Bush Tomato Coulis 

OR 
Barkers Creek Pork Cutlet stuffed 

with Brown Sugar and Cinnamon Spiced Green Apples 
OR 

Slow cooked Lamb Shank with Rosemary Mint Jus and  
mash of  Sweet Potato accompanied by a Cabbage,  

Bacon and Cherry Tomato medley 
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WEDDING & FUNCTION  

MENU OPTIONS 

Option 6 - Ala Carte Menu 
Lunch & Dinner 

 
 
 

~DESSERTS~ 
Homemade Raspberry and Kahlua 
Cheesecake, individual cake served 

with Raspberry Coulis and Mint Garnish 
OR 

Desserts Trio- Tiramisu filled in Layers 
with Coffee soaked Sponge, Mandarin 
Champagne Jelly with White Chocolate 

Mousse and Custard in layers with 
Cherry and Decorated with Chocolate Shavings 

OR 
Apple Crumble- 6 inch Tower of  Bake 

d Granny Smith Apples Crumble 
and Girt by Brandy Crème Anglaise 

OR 
Sticky Date Pudding- Homemade 

Sticky Date Pudding with Butterscotch Sauce 
 
 



 

WEDDING & FUNCTION  

TERMS & CONDITIONS 

 
SPECIAL CONDITIONS FOR BRIBIE ISLAND HOTEL 

FUNCTION ROOMS Valid From 01/12/2008 
 
 

Banksia Function Room Hire $99.00 (Includes GST, Room Hire, Set up & Cleaning) 
Front Function Room Hire $250.00 (Includes GST, Room Hire, Set up & Cleaning) 
 

Banksia Function Room Hire also includes: 
Fully Air Conditioned 

Fully Fenced Courtyard 
Fully Licensed Bar Service (not before 10am or after midnight) 

Seats Up to 60 guests 
Ample Car Parking  

Male/Female Toilets 
 

Front Function Room Hire also includes: 
Fully Air Conditioned 

Self Contained Designated Outdoor Smoking Area ( D.O.S.A ) 
Dance Floor 

Fully Licensed Bar Service (not available before 10am or after midnight) 
Ample Car Parking 

Audio Visual Equipment 
Seats up to 200 guests 
Male/Female Toilets 

 
We can arrange the following with the cost being added to your account: 

Security 
Floral Arrangements 

Decorative Balloon Arrangements 
Disc Jockey & Entertainment 

Linen 
Microphones and Data Projector 
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WEDDING & FUNCTION  

TERMS & CONDITIONS 

CONDITIONS OF HIRE 

TENATIVE BOOKING: Tentative bookings are held for 4 weeks from tempo-
rary booking date. In that time a deposit of the room hire is required to confirm 
and hold the booking. If no deposit is received the booking will automatically be 
cancelled. 

BOND: A $400.00 bond is required for 18th and 21st Birthday Functions. Any dam-
ages will be assessed and the cost deducted from the bond, Credit card details 
must be held for Security. 

CANCELATION: One month written notice is required of a previously confirmed 
booking. Refund of deposit is Managements discretion. 

PAYMENT: Full payment of Food account and the Bond is to be received 7 days 
prior to the commencement of the function. Bar account is top be paid on the 
night unless prior arrangements have been made. 

DAMAGES: Bribie Island Hotel will not accept responsibility for any damages or 
loss of merchandise incurred during the Function. 

MINIMUM GUESTS: A minimum number of 80ppl is required for all functions 
held in the Front Function Room and a minimum number of 30ppl is required 
for all Functions held in the Banksia Function Room (Conditions apply) 

FINAL NUMBERS, MENU, BEVERAGES: Final numbers attending the 
Function with a confirmed menu and beverages arrangement are required no 
later than fourteen days before commencement of function. 

CLEANING: Confetti, glitter, and rice are not permitted in any area of the hotel. A 
charge may be incurred for removal of such items. 

CHILDREN PRICING: Children aged 5 to 12 years are charged at half the price 
originally quoted. Children aged 4 and under are free of charge for buffets. Spe-
cial children’s meals are available for set menu function. 

MINORS: Minors are allowed in the function until such time as specified by the 
Hotel Management and must be accompanied by their parent/guardian at all 
times. Under special circumstances and at the discretion of the Hotel Manage-
ment, this time may be extended, however minors will not be permitted to stay 
beyond what is legally permitted. Minors are not allowed to access any area of 
the Hotel apart from the Function room whether or not they accompanied by 
an adult/ guardian. 



 

WEDDING & FUNCTION  

TERMS & CONDITIONS 

CONDITIONS OF HIRE Continued 

ALCOHOL: The liquor act 1992 provides for server penalties associated with under-
age drinking. An individual may be asked for current photo I.D. if consuming al-
cohol. 

DAMAGES: Wilful damages and breakages are not covered in the room hire fee. 
Damages must be paid for the individual, group or company holding the function. 

FOOD: No foodstuff may leave the function room or Hotel unless authorised by the 
Catering Manager or Venue Manager. 

SMOKING: As from the 1st of July 2006 the Hotel became a non smoking Venue. 
Total no smoking within the Hotel. A designated Outdoor Smoking area 
(D.O.S.A) is available in both function rooms. 

DRESS REGULATION: Dress regulations apply, contact hotel for details. 

 
BRIBIE ISLAND HOTEL RESPONSIBLE SERVICE 

OF ALCOHOL HOUSE POLICY 
 

This policy is to serve our members and their guests in a responsible, friendly  
and professional manner. Our staff is on hand to assist patrons in their decision  
to Drink in moderation and where appropriate to avoid the dilemma of combining 
drinking and driving. Staff will not serve any persons under 18 years of age or any 
person to intoxication. 

 

I hereby state that I have read the above information and agree with the 
terms and conditions set by the Venue Manager  

and Function Co-ordinator. 
 

        NAME:  ……….…………………........……………………………..…… 

       DATE BOOKING WAS MADE:  ……………………………………… 

       DATE OF FUNCTION:  ....……………………………………………. 

       SIGNATURE:  ……………………………………………………….. 

       DATE:  .………………………………………………………… 


