
Functions



Welcome to Browns Plains Hotel, a beloved local pub located,
with a rich history of exceptional hospitality. Since opening its
doors in 1976, our venue has been a welcoming social hub for
the community, offering a warm and inviting atmosphere for all
who visit. Our versatile function spaces make us the perfect
choice for hosting your special events and celebrations.

PLANNING 
SOMETHING 
SPECIAL?



Our versatile function room offers a blank canvas that you
can transform to suit any occasion. Whether it's a birthday,
corporate gathering, or community event, our flexible space
can accommodate your unique needs. With modern
amenities and dedicated bar, we'll work closely with you to
bring your vision to life, ensuring a seamless and memorable
experience for you and your guests.

FUNCTION
ROOM

SPACE TYPE

INDOOR 60 100 N Y Y Y



The new and inviting bistro terrace provides a relaxed
outdoor setting for any sized function. Whether it's a
leisurely birthday lunch or corporate night under the stars,
this versatile space is a must for your next event.

BISTRO
TERRACE

SPACE TYPE

SEMI-PRIVATE 80 100 N N N N



Bread & Dips | $70 (VO, VGO)
3 assorted dips, toasted sourdough, lavosh, vegetable crudites

Fruit Platter | $70 (LD, LG, VG)
fresh seasonal fruits

Chicken Wings | $80 (LD, LG)
buffalo chicken wings (3kgs), carrot, celery sticks, ranch dressing

Cheese Platter | $90 (LG)
selection of three artisanal cheeses including soft, blue and hard, accompanied with
lavosh breads, dried figs, quince, assorted fresh and dried fruits

Antipasto Platter | $125 (LDO)
prosciutto, smoked ham, salami, cheese, dried fruit, crackers, basil pesto, toasted
sourdough

Aussie Platter | $125 (LD)
sausage rolls (10), mini pies (10), mini quiche (20), selection of sauces

Yum Cha Platter | $100 (LD)
samosas (10), spring rolls (10), pork shao mai (10), prawn crackers, selection of
sauces

Pizza Platter | $100 (LDO, LGO, VGO)
3 assorted pizza slabs

Vegetarian Platter | $115 (LD, VG)
croquettes (10), fried arancini (10), spinach & ricotta rolls (10), selection of sauces 

Seafood Platter | $120 (LD, VG, M)
coconut prawns (10), salt & pepper calamari, battered fish pieces (10), chips,
tartare sauce, lemon 

Meat | $145  
lamb koftas (10), satay chicken skewers (10), beef meatballs, tzatziki, satay sauce,
tomato sauce, parsley

Sandwich Platter | $100 (LD, LG, VG)
chef’s selection of assorted gormet sandwiches 

Kids Platter | $80 (LD, LG,)
chicken nuggets, Battered fish, calamari, sausage rolls, seasoned chips, tomato &
barbeque sauces

FOOD PACKAGES
PLATTERS Feeds 8–10 people

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option 

Seafood Origin: A - Australian | I - Imported | M - Mixed



FOOD PACKAGES
2 COURSE $61 | 3 COURSE $73

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option 

Seafood Origin: A - Australian | I - Imported | M - Mixed

ENTRÉE
Salt & Pepper Calamari (LD, LG, I)
aioli, lime

Vegan Arancini (LD, LG, VG)
romesco sauce, fried sage

Pork Belly Bites (LD, LG)
crispy pork belly, chilli caramel, green paw paw salad, roasted
peanuts

Chicken Ribs (LD,LG)
house made cherry bbq sauce

DESSERTS
Warm Chocolate Brownie (LG, V)
berry compote, vanilla ice cream, honey comb crunch

Sticky Date Pudding (LG, V)
rich toffee sauce, vanilla ice creaml

Warm Apple Crumble (LG, V)
honeycomb, cherry, fudge sauce

MAINS
Chicken Schnitzel (LD)
hand crumbed chicken breast, chips, house salad, gravy, chips

Chicken Parma (LD)
shaved ham, tomato Napoli, mozzarella, chips

250gm Rump Steak (LDO, LG)
rustic chips, salad, mushroom sauce

Fish and Chips (LD, LG, A)
hake, tartare, lemon, seasonal salad, chips

Chicken Supreme (LG)
sous vide chicken breast, confit garlic mash, pesto cream
sauce, sun dried tomatoes

Alt Drop

selection of 2

selection of 2

selection of 2



FOOD PACKAGES
BUFFET

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option 

Seafood Origin: A - Australian | I - Imported | M - Mixed

ENTRÉE
Bread & Butter

DESSERTS
Sticky Date Pudding
Tiramisu Slices
Fruit Platter

MAIN MEALS
Roasted Beef
Roasted Pork
Thai Chicken Curry
Baked Market Fish
Roasted Potato
Roasted Seasonal Vegetables
Potato & Bacon Salad
Greek Salad
Garden Salad

Minimum of 30 people
$90 PP



CORPORATE PACKAGES

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option 

Seafood Origin: A - Australian | I - Imported | M - Mixed

HALF DAY
Includes tea, coffee, morning tea OR afternon tea and lunch

HOT
Mini Ham & Cheese Croissant
Sausage Roll
Spinach & Feta Quiche

COLD
Banana Bread
Chocolate Caramel Slice
Cold Cuts
Greek Yoghurt
Mini Donuts
Seasonal Fresh Fruit
Scones
Sweet Muffins
Savoury Muffins
Honey Date Loaf
Orange Almond Loaf
Quiche selection

FULL DAY
Includes tea, coffee, morning tea, lunch & afternoon tea

$70 PP

$60 PP

LUNCH
Chicken Schnitzel
Slow Cooked Pulled Beef Ciabatta
Chicken & Bacon Sandwich 
Salt & Pepper Calamari
Fish & Chips
Caeser Salad
Toad in The Hole 

PLATTER
Biscuits | 7
assortment of baked biscuits

Scones | 7
freshly baked scones

Muffins | 9
assorted large muffins

Donuts | 8.5
mini assorted donuts



COMES AS PLATTERS (SHARE STYLE), 
SMALL LOLLY BAGS & KIDS DRINKS
Chicken Nuggets
Fairy Bread
Cheerio’s
Battered Fish
Bowls of Chips
Tomato sauce/BBQ sauce/Aioli

PLATTERS $30
Healthy Platter
Sliced apples, sliced oranges, carrot sticks, cheese, raisin and sultanas

Mini Wraps
Mixed vegetarian & chicken wraps

$160
Team member to run birthday party (parents still must attend) 3 hours
Running of any activities (pin the tail/musical chairs/pass the parcel

Minimum 20pax
KIDS FUNCTION MENU
$19PP



BEVERAGE
BAR TAB ON CONSUMPTION
A bar tab can be arranged for your function with a specified
limit or amount in mind that you feel comfortable with
spending. Your bar tab can be reviewed as your function
progresses and increased if required. However, we will always
ensure you are in control of the amount throughout the event. 

CASH BAR
Allow your guests to choose from our extensive beverage
selection, which they can purchase throughout your function.



CONTACT US
(07) 3051 7637

INFO@BROWNSPLAINSHOTEL.COM.AU
BROWNSPLAINSHOTEL.COM.AU

64 BROWNS PLAINS RD, BROWNS PLAINS QLD 4118

mailto:info@brownsplainshotel.com.au
http://brownsplainshotel.com.au/
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