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Thankyou for your inquiry into holding your upcoming function with

us at the Meadowbrook Hotel .

Over the next few pages we will endeavour to fulfill your
needs with our unique function packages, that will

complement every occasion.

Please use this package simply as a guide as our
Management is very flexible & will gladly plan unique

packages to satisfy your needs.

The Meadowbrook is conveniently located at

1-7 Logandowns Drive Meadowbrook within walking distance

of Loganlea Train Station and Logan Hospital.

We can offer a number of semi private areas to hold your
function being the Deck area ( SEE PHOTO BELOW ) in the sports
bar, a section of the beer garden, or tables in the bistro.

These areas are available for groups of 10 to 100.
PLEASE NOTE NO ROOM HIRE IS REQUIRED FOR THESE AREAS
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COCKTAIL PARTY MENUS

Hot Plotter Menu 1 $45

vegetable spring rolls, curied samoussas, beef dim sims
chicken satay skewers & crumbed fish bites

Hot Platter Menu 2 $50

chicken dim sims, swedish meatboalls, vegetable spring rolls
mini sausage rolls & salt & pepper squid

Hot Platter Menu 3 $60

buffalo chicken wings, beef teriyaki bites, tempura whiting
mini assorted pies & vegetable spring rolls

Hot Plotter Menu 4 $65

cuny puffs, chicken & beef dim sims, moroccan chicken skewers
tempura squid rings & assorted mini pizza's

Hot Platter Menu 5 $7/0

crumbed camembert, lamb kofta skewers, prawn twisters
assorted mini pizza's & buffalo chicken wings

Hot Plotter Menu 6 $/5

spinach & ricotta rolls, buffalo chicken wings, soya glazed beef skewers
prawn twisters & assorted mini quiche’s

All Platters served with 4 dipping sauces to accompany the bites
All platters are catered for 10 persons
Any Platter for outside catering has a $15 surcharge & $100 deposit for platters
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SET MENU A
$35 per person

Entree To Share

Tapas Platter with dips & Grilled Turkish Bread

Caesar Salad

Mains

Chicken Chasseur

Chicken supreme served with sautéed chats potato, bacon & spinach
with a taragon jus

Rump Steak

Served with fries and sauce béamaise

Tea and Coffee
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OERMMENTEB
$45 per person

Entrée

Altemnate serve e T

Caprese Salad Eaa

Vine ripe tomato topped with mozzarella, basil, olives, rocket & balsamic glaze 7

Poach Chicken & Bacon Salad

Served on baby lettuce with avocado, fomato & lemon myrile dressing

Mains

Altemnate serve

Crispy Skin Salmon

Served with crushed kipfler, green asparagus & dill Hollandaise S

Porterhouse Steak e siiorins
with fries salad & whisky jus '

Lemon Lime Tart
with vanilla cream DS

Tea and Coffee
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SET MENU C
$55 per person

Alternate serve menu

Entrée

Seared Scallops

Served on cauliflower puree with crispy prosciutto & leek. Drizzled with chilli oil.

Smoked Salmon Roulade
Hot smoked salmon mousse rolled in cold smoked salmon & served with a dill cream

Mains

Lamb Rump

Served on potato gratin with sauté spinach & jus

Scotch Fillet

with roasted chats, steamed broccoli and Carlic Prawns

Dessert

Chocolate pudding

with ice cream & raspleny sauce

Cherry & Almond Flan

with vanilla sour cream
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BUFFET MENU

Choose 72 Roast, 2 Hot Dishes & 2 Salads

$35 per person

Any additional meat $ 10 per person

Any additional hot or cold dishes $5 per person

Roasts
Mustard & pepper crusted whole sirloin
Honey glazed leg of ham
Buffet turkey breast with cranberry sauce
Whole roasted leg of lamb with garlic & rosemary
QOld style pork loin roast with crackling

Hot Dishes

Oven baked salmon in a lemon butter sauce
Beef vindaloo curry with basmati rice
Criled >4 Spatchcock on couc couc

Smoked chicken & pesto penne
Beef Lasagna
Yellow fish curry with jasmine rice

Salads

Tomato & bocconcini salad with olives basil
European style potato salad
Pasta salad with fresh herbs & exira virgin olive ol
Creek style salad
lceberg salad with spring onion & Dijon dressing
Mixed green garden salad

Selection of Crusty Bread
Condiments
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COCKTAIL PARTY MENUS

Toasted Turkish Bread & Courmet Dips Platter  $45

fresh grilled turkish bread fingers served with
aioli, spicy tomato salsa, tatziki & guacamole dips

Courmet Pizza Platter $30

Choose from any 2 of the following Pizza's for your platter:
mexicana pizza
bbg meat lovers
italiano pizza (vegetarian)
asian pork pizza E5y %
aussie beef pizza

RBeer Battered Wedges & Shoestring Fries Platter $35

large bowl of each served with aioli & tomato ketchup, o
sweet chili & sour cream

Fish & Chips Platter $60

tempura whiting bites & shoestring fries
served with lemon & tar tare sauce

Assorted Skewers Platter $65

lamb kofta's, beef teriyaki & chicken satay skewers 10 pieces

served with dipping sauces

Chefs Cold Canapés Platter $60

a selection of cold canapés created by our head chef
this will consist of seafood, gourmet meats & vegetarian varieties e

Australion Gourmet Cheese Platter $80

brie, blue vein & cheddar cheeses (200gm each) served with fried fruits & nuts,
water crackers & lavouche

All platters are catered for 10 persons
Any Platter for outside catering has a $15 surcharge & $100 deposit for platters
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Function Terms & Conditions
Effective from July 2015 to July 2016

The Meadowbrook Hotel guarantees service & dedication to their customers at all times. To ensure absolute satisfaction is achieved
at your function, please read and acknowledge the following terms & conditions.

CATERING

Please refer to the attached menus for options. For food safety reasons, catering MAY NOT be purchased from any external source or
provided by you and brought onto the premises. THIS IS A FOOD SAFETY LAW.

The only exception is a cake to celebrate an occasion. Kindly advise the Manager of any expected deliveries.

BEVERAGES

Beverages can be based on consumption basis with a cash bar or bar tab. All Meadowbrook staff are certified in the Responsible
Service of Alcohol and it is Hotel policy that all staff comply with all relevant legislative and company requirements regarding the
responsible service of alcohol, including refusing to supply liquor fo a minor (or a person who cannot provide proof of age to confirm
that they are 18 years or over), infoxicated or disorderly person. We will fully support any staff member who refuses service to a person
on these grounds.

Beverages may not be purchased from any extemnal source and brought onto the premises.

BELONGINGS & GIFTS

Clients are to ensure all belongings (including giffs, banners etc) are taken at the conclusion of the function. Should it be necessary to
have items stored, this needs to be pre-aranged with the Function Manager and it is to e left at the owner's risk. Meadowlbrook Hotel
takes no responsibility for the loss or damage to personal property whilst left on premise.

DECORATIONS

Should you wish to decorate or theme your function, please discuss the alteratives with the Function Manager. The use of the hotels
helium supply for a reasonalble amount of balloons is included.

Please pre-arrange room access with the Manager at least 1 week prior to your event if you wish to decorate the room.
Kindly also advise us of any expected deliveries or companies booked to theme your hired function.

ltems may only be fixed to the walls, doors with adhesives that do no remove paint (eg. Original bluetac or 3M removable hooks), in
order to maintain the standard of the wall/fixture and need to be removed at the conclusion of the function. All domage to the function
room or equipment is to be reported and the client will be invoiced accordingly.

PAYMENT

Payment can be made by either Cash or Credit Card (phone / in person) - see attached form at the end of this document.
$100.00 non refundable deposit is required to secure your booking.

If posting credit card authorisation please send to:

Meadowbrook Hotel

Att: Manager

1/7 Logandowns Drive

Meadowbrook Qld 4131

Should you require a Tax Invoice please request this from the Manager on duty

CANCELLATIONS

The deposit paid is non-refundable but is transferable to another available date should you give at least 2 weeks notice, but should
your function be cancelled 2 weeks prior to your date your deposit will be taken as a cancellation fee. You must pay the full amount of
food no less than 24 hours before the function date.
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MINORS

It is hotel policy that minors are allowed in a private function up to 10.00PM however must be accompanied by their parent or guard-
ian at all times. Minors may be provided with a wrist band to ensure that they are easily detectable. If a minor removes his/her wrist
band then the hotel security will ask this minor and his/her parents to leave the hotel premise immediately.

Minors are not allowed access (even when accompanied by an adult) to other areas within the hotel including the, Gaming Room &
designated smoking areas.

If @ minor is found with any kind of alcoholic beverage, your function will STOP immediately.

PROPERTY DAMAGE

The client is financially responsible for any damage suffered by the hotel and permanent damage to property during their function
(including their set up time). In particular no items should be thrown off the verandas and the client must exercise appropriate control
over their guests.

MISCELLANEOUS

Food and Beverage prices are subject to change without notice however deposits paid within a three month period from a function
date are guaranteed the initial pricing of catering only.

The Meadowbrook Hotel reserves the right to refuse or cancel any function or event prior to the event being held.
The hotel and its management also reserve the right to implement any of the following actions if deemed necessary:
- Refuse service of alcohol (in accordance with RSA legislation)

- Removal of patrons from private functions

- Closure of bar at any point during a function

- Closure of private function at any point during function

Once you have read the terms and condlitions, please sign in the space below and retun to the Function Manager when paying your
deposit.
I HAVE READ AND UNDERSTOOD THE ABOVE TERMS AND CONDITONS:

Clients Signature:

Clients/Function Name
Client's address

Clients Phone no
Client's Mobile
Clients Email

Current Date:

Date of Function:
Fax: 07 3200 3888
Post to: Meadowbrook Hotel -

1/7 Logandowns Drive
Meadowbrook Qld 4131
Email: info@meadowbrookhotel.com.au
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