


FUNCTION ROOMS

SKY BAR

Located upstairs at The QA Hotel, Sky Bar provides the ultimate space for all social and corporate functions. With two
open rooms, polished timber flooring and a sleek illuminating bar modified to suit your mood, this area can host up to 120
guests for a

sit down dinner or 250 guests cocktail sty]e.

Perfect for C'orporate dinmg, Engagement parties, Wec{ding reception, Business meetings and seminars, Christmas gatfzer—

ings or Birttzda)/ Parties, we can cater and tailor for all your function needs.

Facilities included:

- Large Self Contained Bar , Dance Floor, Private Bathrooms, A/C, 4 Plasma Screens, 1-[1"g]1 Qua/ity In-house sound system

Please note for boo](ings on Friday and Saturday m('gbts, a minimum spena’ of $2,200 on beverages and ﬁ'nger food is re-
quired and is restricted to groups of 50 or more. S]g/ Bar is available till 12am on:/y.

Room Hire $250.00
CELLAR BAR
The original cellars of the iconic QA Hotel have been transformed to create a secluded underground bar. Together with the
authentic rustic [ee], The Cellar brings back the old world charm of )/estezyear, Ho]cﬁng 120 stana’ing guests, this room is
ideal for a celebration of an 1y kind, Ihc]uding corporate meetings, birthda 1y or cocktail parties. Intimate dinner settings avail-

able upon request — minimum spena’ requirea’.

Facilities included:

- Private Bar, A/C, Plasma Screen, Mg]: Qua]ity in-house sound system

Please note a minimum spend of $2,000 on beverages and finger food is required for bookings on Friday and Saturday
nlg]zt, Cellar Bar is available till 12am on[y.
Room Hire $250.00
BOARDROOM
The QA's exclusive Boardroom located on the second foor is perfect for business meetings, small conferences or work-
sbaps, seating 16 peop]e around a grand, timber boardroom table. This sty]isb room can also double as a banquet setting
for special occasions.
Facilities included:
- Self Contained Fridge that can be stocked with refreshments, A/C, Plasma Screen,
HDMI & VGA connections for presentations, High quality in-house sound system

- Room Hire $100
PRIVATE DINING ROOM
The QA’s new upstairs private dining room with its e]egant retro deSIgn wallpaper comfortab]y accommodates up to 10
guests for an intimate dinner party with a difference.

Facilities included:

- Plasma Screen, A/C. High quality in-house sound system

Room Hire $80 Q ﬁ
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Please contact the Hotel for availability.

CONFERENCE MENU

Breakfast Options
All breakfast served with tea, freshly brewed coffee & chilled orange juice

Continental Breakfast -$13.00 per person

Fresh sliced seasonal fruits with yoghurt
Selection of Cereals
White and wholemeal toast with a variety of jams and spreads
English Muffins & Fruit Toast

Danish Pastries

Hot Plated Breakfast -$16.00 per person

Bacon, chorizo sausage, scrambled eggs, mushrooms, cheery tomatoes and fetta cheese

Combined Continental Breakfast with a Hot Plated Breakfast -$26.00 per person

Fresh sliced seasonal fruits with yoghurt
Selection of Cereals
White and wholemeal toast with a variety of jams and spreads

English Muffins & Fruit Toast

Danish Pastries

Morning/Afternoon Tea Options

Select from the following options

A selection of herbal tea & coffee on arrival $3.00 per person
A selection of homemade biscuits $3.50 per person
Chef’s selection of Muffins $4.50
Fresh seasonal fruit platter $5.00 per person
Traditional scones served with jam & cream $5.00 per person
Chefs selection of assorted cakes & slices $6.00 per person
Continuous coffee throughout your function—$6.00 per person
Carafe of Soft Drink—POA
Carafe of Orange Juice—POA

Lunch Options
Light Working Lunch 1—$16.50 per person

Chef’s selection of gourmet sandwiches and wraps
Fresh seasonal Fruit Platter
Carafes of Soft drink
Freshly brewed coffee & a selection of herbal teas

(Designed to be served as a self serve standing buffet) QA
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Medium Working Lunch 2—$22.50 per person
Chef’s selection of gourmet sandwiches and wraps
Fresh seasonal Fruit Platter
Pizza Platter
Bowls of beer battered chips with chilli jam & aioli dipping sauces
Freshly brewed coffee & a selection of herbal teas
Carafes of Soft Drink

Buffet Lunch —$27.50 per person
Fresh bread & butter

Braised Dishes (Select 2)

House made Sweet & Sour Pork served with coconut rice
Chicken Stir Fry with Singapore noodles
Chicken & Tomato Penne pasta
Beef stir fry served with coconut rice

(Vegetarian option available on request)

Salad Selection (Choose 2)

Tomato, Bocconcini and basil salad
Pumpkin, Fetta, Olive, Rocket and pine nut salad
Caesar salad
Fresh garden salad with vinaigrette
Pear, walnut, gorgonzola and bacon salad
Taboulli

Asian herb salad with nahm Jim

Additional inclusions
Cheeses and lavosh breads
Platter of fresh fruit
Carafes of soft drink

AUDIO VISUAL equipment available for hire upon request

Projector $90 (one day hire)
Projector Screen $40 (one day hire)
White Board $35 (one day hire)

If the equipment that you require is not listed here, please ask. We are more than happy to arrange this for you and provide you
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PLATTERS

Each platter is designed to serve approx 10 guests

Bread’n’dips Platter
Toasted Flat Bread w/ Chefs selection of 3 Gourmet Dips
$30.00 per platter
Add crudités—$36.00 per platter

Sandwich Platter

Chef’s selection of point sandwiches
(Vegetarian option available on request)

$55.00 per platter

Seasonal Fruit Platter

Chef’s selection of seasonal fruits

$60.00 per platter

Gourmet Sandwich Platter

Chef’s selection of gourmet sandwiches

$65.00 per platter

Mixed Platter 1

A selection of Home made Sausage rolls/ Chicken Bites/ Spring rolls
$70.00 per platter

Mixed Platter 2
A selection of Home made Beef, ale & onion mini pies, Marinated Chicken Skewers & Fish goujons

$80.00 per platter

Cheese Platter

Selection of Cheeses served w/ lavosh bread, a selection of dried Muscatels (fruit) and Quince Paste

$95.00 per platter

Seafood Platter

Spanner crab, Fresh prawns, Oysters, Moreton Bay Bugs

Price on request—subject to Market Pricing

Sushi Platter

California rolls, Teriyaki beef & mushroom, Spanner crab & wasabi mayonnaise, Chicken, avocado & cucumber

$100.00 per platter
: 2 HOTEL
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PLATTERS

Each platter is designed to serve approx 10 guests

Antipasto Platter
Marinated Kalamata Olives
Marinated Grilled Pumpkin, Sweet Potato, Mushrooms, Bell Peppers,
Semi Dried Tomatoes, Bocconcini
Assorted Salamis
Toasted Flat Breads
$95.00 per platter

Wood Fired Pizza Platters
PRAWN AND CALAMARI
Fire roasted prawns, Bocconcini, tomatoes w/ prosciutto, gremolata,

& finished w/ flash fried calamari

PUMPKIN AND PINENUT

Roasted pumpkin, caramelized onion, fetta, olives and pine nuts

HUNGARIAN SALAMI

Hot salami, mushrooms w/ semidried tomatoes, goat’s cheese and pesto

BACON EGG AND PINEAPPLE

Double smoked bacon w/ egg, pineapple and caramelized onion

All pizzas are topped with mozzarella and come as thick or thin base

$40:.00 - 25 Slices

Dessert Platter—Petit Fours
Please select three items to create your platter

Macaroons
Tiramisu Milkshakes
Bite Size Chocolate Brownie
Carrot Cake fingers
Chocolate Tartlets
Chef’s selection of petit friends
Mini custard tarts
Mini Lemon Meringue Pies
Assorted mini muffins
Cherry Ripe slice
Mini Strawberry tartlets
$7.00 per person (3 pieces per person)
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CANAPE SELECTION

Create your own platter of canapés

Please select three items to create your platter (a minimum of 30 pieces is required of each item)

Chicken bites with aioli - $2.00 per item
Wild mushroom pate on melba toast (v) - $2.00 per item
Tartare of salmon with herbed sour cream—$2.00 per item
Salami & goats cheese calzone - $2.00 per item
Japanese style sushi with soy - $2.00 per item
Satay chicken sticks (tenderloins trimmed on toothpicks) - $2.00 per item
House made sausage rolls w chorizo & semi dried tomatoes—$2.00 per item

Olive & potato balls with pesto - $2.00 per item

Mushroom & fetta Bruschetta (v) - $2.50 per item
Bocconcini, tomato & oregano pizzettes - $2.50 per item
Chef’s selection of Mini frittatas (v) - $2.50 per item
Crumbed fish goujons - $2.50 per item
Goat’s cheese & pumpkin tartlets (v) - $2.50 per item
Prawn wontons with dipping sauce - $2.50 per item
Chilli & garlic squid - $2.50 per item
Gorgonzola & sour cream tartlets (v) - $2.50 per item

Mini steak sandwiches - $3.00 per item
Pork spring rolls with diPping sauce - $3.00 per item
Deep fried chicken balls - $3.00 per item
Beef & Onion pies with tomato relish - $3.00 per item
Vegetable spring rolls with dipping sauce (v) - $3.00 per item

Thai fish cakes with dipping sauce - $3.50 per item
Salmon cakes with herb mayonnaise - $3.50 per item
Zucchini & haloumi fritters (v) - $3.50 per item

Pork belly with Pickied ginger and papaya - $3.50 per item

Mini crab cakes with coriander paste - $4.00 per item
Marinated lamb & rosemary skewers - $4.00 per item
Tempura prawns with wasabi mayonnaise - $4.00 per item
Beef tartare, bayonet caperberries on crostini - $4.00 per item

Pepper salmon popsicles with soy & sesame oil - $4.00 per item

Soft shell crab with chilli jam - $4.50 per item
Mini wagyu beef burgers - $4.50 per item
Tandoori lamb cutlet - $4.50 per item
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ALTERNATE DROP MENU

$47 per person 2 course alternate drop
$56 per petson 3 course alternate drop
(Minimum 20 pax)

(Please select two items from each course required)

Entrées:

® Essence of a Caesar: Parmesan Soufflé , Green Gazpacho, Parma Chips, Tempura Anchovies and a Garlic Aioli
® Thai Red Curry Beef Salad
(] Oysters 4 ways—Natural, Kilpatrick, Nahm Jim & Salmon pearls & cucumber
® Parmesan crumbed lamb brains served with capsicum jam, parsley & shallot salad
® Braised pork belly with gratin of leek, gorgonzola & toffee apple

e Mud crab gnocchi w red onion, chilli, green peppercorn cream, fresh herbs and lemon

Mains:

e Pork and Fennel Sausage w/ Tossed House made stacci (torn pasta) and Green Pea Ragu
e Grilled Salmon served with a red wine reduction and confit of fennel
e  Braised Beef check w tabouli, date & citrus relish
® Braised Lamb shank, roast lamb loin,, Caramelized Shallots and Mint Jus
e Confit Duck on Muscatel Puree, Mushrooms, Beetroot Relish and Buttered Brussel Sprouts
e Red curry chicken Maryland w bean, fried eggs, Asian leaf salad & chilli jam

e  Mushroom risotto w parmesan truffle foam

Desserts:

® Strawberry ripe w/ Chocolate Ice-cream

e Honeycomb cheesecake, butter scc
e Lemon curd tart served with
e Chocol ate Brulee, Rum and Rai s
° Carrot Cake, White Chocolate Soil, Butterscotch Sauce, Cream Cheese Sorbet
° Cheese plate with vintage cheddar, brie, muscatels, quince paste & lavosh
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BUFFET MENU
(Minimum 35 people)

Your selection of the following items:
Choice of 2 Meats, 1 braised dish, 3 Salads, 2 Desserts and all Vegetables plus breads and condiments
$48.00 per head

Your selection of the following items:
2 Meats, 2 braised dishes, 4 Salads, 3 Desserts and all Vegetables plus breads and condiments
$55.00 per head

Meat Selection
Honey Glazed Roast Ham on the Bone
Portuguese Roasted Chicken
Pepper and Mustard Roast Beef
Roast Leg of Lamb, Garlic & Rosemary
Roast Pork & Apple Sauce

Salad Selection

Tomato and Bocconcini and Basil Salad
Pumpkin, Feta, Olive, Rocket and Pine nut Salad
Caesar Salad
Fresh Garden Salad w Vinaigrette
Pear, Walnut, Gorgonzola and Bacon Salad
Tabouli
Asian Herb salad w Nahm Jim

Vegetable Selection
Oven Roasted Pumpkin
Parsnips
Roast Potato
Onion

Sweet Potato

Braised Dishes

Beef Curry served w/ coconut rice
Chicken Coq au vin served with wet parmesan polenta
Sweet and Sour Pork served with coconut rice

Chorizo and Prawn Paella
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Doughnuts w,

Panacotta w/ Apple Jus

cheeses w/ Lavo
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NOODLE BOXES
Light Meal Options
(Minimum number of 20 boxes of each selection required)
$5.50 per person (small) or $9.50 per person (large)

Chilli & Peppercorn squid

Served with Asian leaf salad & nahm jim

Duck Curry

Served with steamed rice and poppadums

Crumbed Fish

Served with hot chips, a lemon wedge and tartare sauce

Spicy Chicken Bites

Served with Almond aioli

House made Sweet & Sour Pork

Served on a bed Of coconut rice

Chicken Stir Fry
With Singapore noodles

Chicken Vindaloo

Served on pilaf of rice

Beef Stir Fry
With hokkien noodles

Warm Salad of chorizo

Served with potato, roast capsicum, rocket w a fetta dressing
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DRINKS PACKAGE
The below drink packages are available in all areas of the hotel for groups of 30 or more

BASIC PACKAGE:
Includes:
Hightide ‘Dunes’ Sparkling, Regional SA
Hightide ‘The Breakers” Semillon Sauvignon Blanc, Regional SA
Hightide ‘Deepwater’ Cabernet Merlo, Regional SA
Domestic Draught Beer (pots and schooners only)
Soft drink and juice

2 Hours: $26.00
3 Hours: $32.00
4 Hours: $38.00

PREMIUM PACKAGE:
Includes:
Yarra Burn Premium Cuvee
Hewitson “Miss Harry” GSM or Glen Eldon “Kicking Back” Cabernet Shiraz
Hewitson “Lu Lu” Sauvignon Blanc or Dusky Sounds Sauvignon Blanc (NZ)
All tap beers, domestic stubbies
Soft drink and juice

2 Hours: $32.00
3 Hours: $38.00
4 Hours: $44.00

DESIGNER PACKAGE:
You choose your inclusions.
Price on application

All items sold on consumption. Wine by the bottle.
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BOOKING FORM

Business Phone

Name of Function

Organisers Name Email

Function Room Private Phone

Postal Address Mobile Phone

Date of Function

Time From:

Time To:
Function Type
& Breakfast & Luncheon & Meeting (U-shape)
. [ r' .
Cocktail Dinner Party Presentation (theatre-style)

Catering

r Breakfast r Arrival tea & coffee r M/Tea & A/Tea

r Lunch - Dinner r Cocktail Party
RSVP Date Number of People

Other relevant details

NB: 21" Birthday Parties incur a $40 per hour extra security guard surcharge. This security guard is allocated to

monitor and be present for the duration of your function.

Bookings are only confirmed upon the receipt of the required deposit and this Booking Application Form.
Tentative bookings may be re-allocated without notice or liability. It is the responsibility of the person

organising the function to ensure all required documentation is received in order to confirm a booking.

Payment is required 3 days prior to your event unless otherwise arranged with your Function Manager.
Any outstanding amounts on your account after the conclusion of your event will be settled to the credit card

authority as provided by you.

I acknowledge haVing read a copy of the terms & conditions. I further comply with all respects
of such conditions on acceptance of this appiication.

HOTEL
Signed:.......ccooviiiiiiiiiii Date:...covvurneeeeeeeeeennnne. 64 James St,

New Farm, Qld, 4005
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TERMS & CONDITIONS

Confirmation — a booking is deemed to be confirmed when a signed booking confirmation form has been

received in addition to a deposit of room hire.

Tentative Bookings — will only be held for a period of seven days after which time the booking will be released
if a deposit and signed booking confirmation sheet has not been received. We reserve the right to release a booking

if, after reasonable attempts, we are unable to contact the client.

Payment — Deposits can be made by cash, credit card, eftpos or cheque. The QA Hotel accepts MasterCard,
Visa & Amex. We do not accept Diners. Company or personal cheques will not be accepted within seven (7) days
prior to the function. Full payment is required in full 3 days prior to the event. Payment is required for all con-
M guests regardless of actual attendance on the day (i.e. 25 guest’s confirmed and only 20 show then you are
still required to pay for all 25 guests as per your confirmation). In the event that there is an outstanding balance
on your account at the end of the evening, this amount will be debited from your credit card guarantee form as

supplied by you.

Cancellation Policy — all cancellations must be made in writing to the QA Hotel to receive a refund of any
money of any money paid prior.
90 days notice or more — deposit refunded in full
60 days notice - 50% of deposit refunded / 50% forfeited
Less than 60 days notice — 100% of deposit forfeited
Please note that peak function times (ie. Christmas and New Years) may warrant a more strict
cancellation policy — please check at the time of booking

Final Numbers & Food Orders — final numbers and food orders must be confirmed ten (10) working days
prior to the event (in some instances additional food can be ordered on the night if required). The QA Hotel
is able to cater for all special dietary requirements at the QA with sufficient notice. Please mention this when
initially ordering food. No food or drinks are to be brought onto the premises from any external source.

All hot food must be served by 10pm (Wk ends) in compliance with kitchen operating times.
Surcharges — functions booked on public holidays are subject to a standard 15% surcharge.

Proof of Age — upon request all guests are required to provide acceptable photo identification, that being
Queensland government issued photographic identification, a current passport, or drivers license. Service of

EllCOhOl WIH be refused to any person WhO cannot produce appropriate PI‘OO{: Of age.

Under Age Guests — in accordance with the current Liquor Licensing Laws, minors (individuals under 18
years of age) must be accompanied by a parent or guardian at all times, must remain within the function area,

and leave the premise by 10pm. We require notification at the time of booking if minors are expected to at-

tend your event.
Adult Licensed Events — The Queens Arms Hotel will not permit its function facilities to be hired nts
HOTEL
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Intoxicated Guests — any guest deemed to be intoxicated or behaving in a disorderly manner will be asked to

leave the premises immediately.

Loss of Property / Belongings — the staff and management of the QA Hotel will always endeavour to ensure that
a clients Property and belongings are protected however we offer no guarantee of this and will not accept respon-

sibility for lost, stolen or damaged property left at the venue prior to, during or after the function

Decorations/Displays — The QA Hotel does not permit any decorations or displays to be fixed to any surface of

the building without prior approval from Management.

Damage — clients assume full responsibﬂity for their guests and will therefore be held liable for all costs associ-

ated to the repair of any damage that may occur to hotel property as a result of the function

Availability of Beverage Stock — Any stock from our standard beverage list is available for use in our function

rooms. All wines are charged at a per bottle price for bar tabs.

Designated Outdoor Smoking Area - The Queens Arms Hotel has identified two (2) designated outdoor smok-
ing areas (DOSA), one along James Street and the other at the back of the QA Hotel. The DOSA is no more
than 50% of the total licensed outdoor area. There is an appropriate buffer zone adjoining the outdoor areas.
No entertainment is provided in the designated area and adequate signage is placed around the venue. Upon

request, the Hotel has a Smoking Management Plan available.
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CREDIT CARD GUARANTEE / AUTHORITY

This credit card guarantee / authority form is kept on file until the completion of your event. Any outstanding

balances not settled from your function on the day will be charged to this card and a copy of your receipt sent out to

the address provided . To avoid any charges to this card after the event, please ensure all balances are settled on the
day. If you would like this card to be used for the deposit and settling the balance, please select all charges below.

Date :

Name:

Company:

Address:

Phone:

Fax:

Event Date:

Event Name:

Payment: Security Deposit:

Final Payment:

Amount:

All Charges

Acct # (Office use)

Card Type: AMEX

VISA

Card Number:

MASTERCARD

Expiry Date:

Cardholder Name:

Signature:
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