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Capacities 
 

Our Venue 
Our venue is surrounded by beautiful parklands, just a short walk to the Brisbane River. Our private function rooms 

can comfortably accommodate anywhere from 10 to 300 guests, and the outdoor Arched Shelter can accommodate 

up to 1000 guests. 

 

Function Room Hire Charges (*included in package price) 
 

 Hire* Capacity 

 Weekday Saturday/Sunday Rectangle Tables Round tables Cocktail 

River Park Room $450 $500 130 100 150 

River Park Lounge $500 $550 130 100 200 

River Park Room 

and Lounge 
$660 $850 260 200 350 

Outdoor - Arched Shelter $900 $1100 600 400 1000 

 

*Room hire is not included in package price. Room hire varies from four to five hours depending on your 

type of function. Additional time available on request; charges may apply 

 

**These prices do not apply for any self catered options as additional charges will apply. 
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Brazilian CarnivBrazilian CarnivBrazilian CarnivBrazilian Carnivalalalal Menu Menu Menu Menu    
$49.95 per person 
 

 

If you are looking for theatre and something that will keep 

your guests talking well after the morning after, look no  

further. 

 

This spectacular piece of BBQ equipment is capable of  

cooking 15 metres of skewered food at a time.  

 

We load up our steel skewers with lovely succulent, fresh 

ingredients and grill it in front of your guests, rotisserie style 

over a bed of blazing charcoal. Food is taken off by the chefs 

as it’s needed and beautifully presented on rustic wooden boards 

on a buffet for guests to be served from.  

 

We only use local produce. 

    

Rotisserie Options (choose 5) 
• Prime Australian aged rump steak, marinated in and basted with fresh garlic, parsley and extra virgin 

olive oil.  

• Chicken fillet, marinated in fresh lemon, tarragon, cracked peppercorns and white wine.  

• Lamb rump, marinated in fresh lemon juice, garlic, cracked peppercorns, fresh rosemary and extra virgin 

olive oil.  

• Pork and leek bangers.  

• Field mushrooms, red, green and yellow capsicums, Spanish onion, zucchini and dried apricots. Brushed 

with a herb butter. 

• Pulped horseradish, chunky apricot salsa, homemade mint pesto, English mustard, tomato ketchup to 

accompany. 

 

Salads (choose 3)    
• Chinese coleslaw – Bean shoots and finely shredded 

lotus root, carrot and Chinese cabbage, lightly pickled in a 

coriander and lime vinaigrette. 

• Potato salad – sweet potatoes and new potatoes with 

capers, gherkins and balsamic roasted red onions in a  

wholegrain mustard mayonnaise. Garnished with fresh  

chives and red chilli. 
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• Tomato and mozzarella salad – Cherry tomatoes and bocconchini mozzarella muddled with a fresh basil 

pesto and flat-leaf parsley. Decorated with balsamic syrup. 

• Garden herb salad – fresh leafy herbs bring a contrast of flavours with colourful summer leaves. Classic 

dressing to finish. 

Accompanied Accompanied Accompanied Accompanied bybybyby:::: An assortment of fresh, rustic Italian breads. 
DessertDessertDessertDessert    
• Eaton mess – crushed meringue with fresh strawberries, whipped cream and raspberry coulis. 

• Fresh fruit salad with vanilla mascarpone. 

 

 

          

 

 
 

 

 

 

 

 

 

 

 

*Price based on 80 guests. Subject to change pending numbers and conditions. 
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*Price based on 60 guests. Subject to change pending numbers and conditions. 
 

 

 

 
Make Your Own Burger 

$25.95 per person 
 

 

 

This menu brings a bit of fun and interaction to the party. Our chefs help guests create the 

perfect burger. Top quality ingredients and attention to detail ensure a mouth-watering result - 

A simple idea with a view of keeping costs down but still achieving customer satisfaction. 

 

Guests to have a choice between: 

 

• 100% YG grain-fed beef burger, grilled over charcoal.  

• A prime garlic, lemon and herb marinated chicken breast fillet, grilled over charcoal. 

• A Cajun and herb butter marinated Portobello mushroom, (V) grilled over charcoal. 

 

Into a freshly baked sesame bun with all the trimmings – Sliced cheddar, beetroot, tomato, 

pineapple, summer leaves, shredded carrot, grilled onion and gherkins 

    

Accompanied by:Accompanied by:Accompanied by:Accompanied by: Seasoned wedges and a variety of sauces to accompany. 

DessertDessertDessertDessert    
Magnum ice cream choice for dessert. 
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Lunch and Dinner Packages 
 

Room hire inclusive of: 
 

4 hours room hire for lunch functions 

5 hours room hire for dinner functions 

Room set up and cleaning 

Microphone and lectern for speeches or presentations (indoor functions) 

Dance floor (indoor functions) 

 

Over 300 free car spaces are also available. 

 

Sit-Down Options inclusive of: 

 

White or black linen cloths on all tables 

Coloured linen overlays 

Coloured linen napkins 

 

*Chair covers and sashes available at $5.00 per chair 
 

** Additional decoration to create your theme available on request  
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Beverage Packages 
 

Standard Beverage Package 
3 hours $28.00 per person 

4 hours $36.00 per person 

5 hours $43.50 per person 
 

Wines 

• House White Wine 

• House Red Wine 

• Sparkling 

 

Beers 

• XXXX Gold 

• Pure Blonde 

• Light Beer 

 

Soft drinks including orange juice 

 

Premium Beverage Package 
3 hours $32.00 per person 

4 hours $41.00 per person 

5 hours $48.50 per person 

Each additional hour $6.50 per person 

 

Wines 

• Premium Classic Dry White 

• Premium Red Wine 

• Premium Sparkling 

 

Beers 

• XXXX Gold  

• Pure Blonde 

• Light Beer 

 

Soft drinks including orange juice 

 

Non-Alcoholic Beverage Package 
3 hours $15.00 per person 

4 hours $18.00 per person 

Each additional hour $5.50 per person 

 

• Soft drinks 

• Orange juice 

• Non-alcoholic wines available upon request (additional charges apply) 

 

*Price subject to change pending numbers and conditions. 
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General Information 
 

Dietary Requirements 
 

We happily cater for vegetarians and any other special dietary requirements.  

This information is required when final numbers are confirmed – 7 days prior  

to the event. 

 

Beverages 
 

• Draught beer, wine and soft drink are included in the beverage package price. 

• Spirits are not included in the beverage package. They are available for consumption on cash basis or Bar Tab. 

 

Extending Venue Hire 
 

• The venue hire period can be extended for additional time at $200 per hour 

• The venue hire can not be extended past 12 midnight due to Liquor Licensing restrictions. 

 

Final Numbers 
 

If guest numbers are below the minimum amount stated in celebration package, prices may vary from stated package 

prices. 

 

Package prices are based on 60 to 80 adults and are subject to change if guest numbers decrease. 

 

Guest numbers are required at least seven days prior to your function. This number will be the final amount charged 

to your account. 



 

 10 
10 

 
Terms and Conditions 
 

Thank you for booking your event at River Park Place. To ensure the satisfaction of yourself and your guests, the 

following terms and conditions apply: 

 

Booking Confirmation 
To confirm your booking, an initial deposit of $500.00 is required within seven (7) days of your enquiry. This amount 

will be deducted from your final tax invoice. Payment of deposit acts as confirmation of your agreement of the Terms 

and Conditions. Final payment is due with final guest numbers seven (7) days prior to function date. 

 

Cancellation Conditions 
In the event that your function cancels, the following cancellation conditions will apply:  

-Notice of more than 90 days given: 50% deposit will be refunded on a successful rebooking of the function on same 

date to an equivalent or greater value 

-Notice of 90 days or less given: All payments received are forfeited 

-Notification of cancellation must be in writing. 

 

Confirmation of Final Details 
Details of room arrangements, menus and equipment requirements would be appreciated 14 days in advance of your 

event.  In order to guarantee the highest possible standard of food and beverage service, we require a minimum of 

seven days notice of the confirmed final number of guests attending your function.  This confirmed number will be 

the minimum number charged to your account. 

 

Surcharges 
Due to increased labour costs, surcharges are applicable to the following: 

Events held on public holidays attract a surcharge of 15% of the total account.  

 

Events of longer than 5 hours duration, or which continue beyond midnight will attract a charge of $200.00 (incl. 

GST) for each hour period (or part thereof) over 5 hours or after midnight.  

 

Credit Cards and Charge Accounts 
Payments made by credit card will incur a surcharge of 2.5% of the total account. Please note, we do not accept 

American express. 

 

Payment of Accounts 
Full payment for the confirmed number of guests should be made by bank cheque, personal cheque, electronic funds 

transfer or credit card prior to the commencement of your event.  Any additional charges will be invoiced to you 

following your function. 
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Damage or Loss 
Any damage to, or loss to River Park Place property caused by a client, their guests, agents or contractors during, 

before or after an event, must be the financial responsibility of the client. General damages and breakages to 

property during the event, deemed as excessive by management, will be the responsibility of the client and charges 

will apply. 

 

River Park Place exercises great care to ensure the safety and well being of our valued clientele, their guests and 

property before, during and after any event.  We do recommend however, that you consider arranging insurance 

cover in order to further safeguard your interests, as we are unable to accept any liability for injury, loss or damage 

to persons or goods. 

 

Liquor License Trading Hours 
River Park Place liquor license trades from 10.00 am until 12 midnight within our premises.  Extensions to this 

license may be available on request, with 3 weeks’ notice being required for special liquor permits.  A fee is charged 

by the State liquor licensing branch and will be the responsibility of the client. 

 

Change In Circumstances 
Whilst every reasonable effort will be made to ensure that your function will proceed on the date you have 

nominated, we reserve the right to cancel your function due to a change in circumstances which may be within, or 

outside, our control.  As soon as we become aware of any such change in circumstances, we will notify you that your 

function is cancelled and will refund your deposit in full.  Your damages in respect to any cancellation are limited to 

the amount of the deposit and you have no further claim against us for any further damages or loss that you may 

suffer as a consequence of this cancellation. 

 

Menus 

Please use our Function Package menus as a guide.  If you prefer, we will be only too happy to tailor a menu 

especially for your event to reflect your taste or budget 

 

Responsible Service 
Under the Responsible Service of Alcohol Act, management and staff reserve the right to refuse service of alcoholic 

beverages to clients and guests, where it is deemed necessary.  Management also reserves the right to request proof 

of age identification from guests, with respect to their consumption of alcohol. 
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