OSBOYRNE

Function Guide




Welcome

Situated amidst the liveliness that is Fortitude Valley, the Osbourne Hotel has been the
life of the party since 1864. Whilst it's seen some change along the way, no matter our
name or decor, the warmth of your home away from home, has stood the test of time.

From our lush and light tropical oasis to our mood-Ilit manor style lounge; whatever your
occasion, whatever your style, whatever the size, we're here to make your day!



What will it be?

Spaces 4-11
Eat 12-16

Drink 17

T&C’s 1818
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Bite-sized
$5.50 - Minimum 30 per selection

Karaage chicken -©
Sweet & spicy plum sauce

Truffle & porcini arancini -¢ v
Roasted garlic aioli

Haloumi bites -©'V
Chilli honey, drunken raisins

Bruschetta V¢
Heirloom tomatoes, basil,
caramelised apple balsamic

Sweet potato & zucchini
satay skewers - V¢

Inari sushi V¢
Pickled wild mushrooms, furikaki

Prawn & XO spring roll
Lime & palm sugar vinegar

Boscastle mixed pies
Vege korma Y, steak & ale,
green chicken curry

Pure Prime beef crosini
Pickled red onion, orange &
saffron marmalade

Sovereign lamb & cumin dumpling
Mint & soya vinegar

Tuna ceviche -©
Edamame, wasabi aioli, ponzu

Bigger Bites

$9 - Minimum 30 per selection

Haloumi slider -¢V
Beetroot & gin relish, rocket

Battered fish taco
Pickled slaw, tartare

San choy bow -¢
Hoisin chicken, crispy eschalots

Beef'slider -©°
Pickle, cheese, mustard, ketchup

Roast field mushroom slider -¢: V¢
Pesto mayo, rocket, tomato
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Substantials

$12 - Minimum 30 per selection

Craft beer battered fish
Chips, lemon, tartare

Bulgolgi beef noodles

Sweet potato noodles,
spring onion, crunch kimchi

Wild mushroom & truffle gnocchi - v

Cream, parsley, parmesan
ADD CHICKEN +2




Chef’s Selection Packages

Minimmum 30

Starter Bites $30pp

»

»

»

»

»

»

Inari sushi, pickled wild mushrooms, furikaki v¢

Prawn & XO spring roll, lime & palm sugar vinegar

Boscastle mixed pie: vege korma Y, steak & ale, green chicken curry
Seasonal arancini, roasted garlic aioli -©- v

Beef'slider, pickle, cheese, mustard, ketchup ~¢°

(0] 3

Roasted field mushroom slider, pesto mayo, rocket, tomato ~“°- V¢

Elevated Bites $38pp

»

»

Pure Prime beef crosini, pickled red onion, orange & saffron marmalade
Sovereign lamb & cumin dumpling, mint & soya vinegar
PLUS ALL OF THE STARTER BITES

Premium Bites $46pp

»

»

Pork belly bites, orange caramel -©
Tuna ceviche, edamame, wasabi aioli, ponzu -©
PLUS ALL OF THE STARTER & ELEVATED BITES
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Shared Feast

$85pp - Minimum of 18 guests
Selection of the below

Entrees
Smoked salmon pastrami, tostadas,
jalapeno & tequila relish -©

Burrata, heirloom tomatoes, pickled
baby figs, Mount Zero olives, basil -¢:

Korean duck pancake plate,
Gochujang, kimchi, salted cucumber

\YETIR

Lemon & thyme chicken breast,
brown rice, broceolini, cavalo nero,
chermoula -©

Slow roasted eye fillet, dill & bourbon
mustard, green peppercorn sauce -©

Wild mushroom & truffle gnocchi,
cream, parsley, parmesan - V» V&©

Sides

House salad V¢
Seasonal greens V¢
Duck fat potatoes V¢°

Alternate Drop

$75pp - Minimum 18 guests
Select 2 Entrees & 2 Mains

Entrees
Free range chicken, leek & truffle terrine,
pear, vanilla & whisky jam -©

Arancini Milanese, saffron & fontina,
Napoli, basil, Grana Padano "

Charcoal prawns, Egyptian dukkah,
preserved lemon -©

Mains
Sweet tamarind fried fish, pineapple,
snow pea shoots, coconut rice -©

Chicken breast, mustard potatoes,
edamame, speck, herb butter sauce -©

Acers organic eye fillet, duck fat potatoes,
greens, pepper sauce -©

i u u i, )
Wild mushroom & truftle gnocchi, cream
parsley, parmesan -¢: V: V¢©
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[ J
P lZZ aS Gluten free pizza base available +5

Garlic pizza bread $21-5°: V¢
Pizza bread topped with conit garlic & mozzarella

Margherita $24 -¢°V
Cherry tomatoes, mozzarella & basil on a Napoli base

Hawaiian $27 -¢°
Local smoked ham, fresh pineapple & mozzarella
on a Napoli base

Pepperoni $26 -¢°
Pepperoni, honey pickled jalepenos & mozzarella
on a Napoli base

Meatlovers $28 -¢°
Pork, pepperoni, chicken, ham, Osbourne BBQ sauce,
shallots & mozzarella on a Napoli base

Truffle mushroom $26 -6V
Field mushrooms, Grana Padano, truffle,
rosemary & mozzarella on a garlic base

Roast pumpkin $26 -¢©:V
Roast pumpkin, caramelised onion, smoked feta,
rocket & mozzarella on a garlic base

Vege lovers $26 -¢°:V
Roast pumpkin, Spanish onion, cherry tomatoes,
mushrooms & mozzarella on a garlic base

Broccoli pizza $§27 -¢0: Ve
Broccoli heads, chilli lakes, garlic, caramelised onion
& mozzarella on a Napoli base

Honey BBQ chicken $27 -¢©
Chicken, corn, cherry tomatoes & mozzarella
on a housemade honey BBQ base
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Platters

$100 per platter, 30 pieces

Local dumplings -©: V¢
With soya mirin

Vegetarian spring rolls V¢
With sweet chilli sauce

Roasted chicken & corn tartlets

Seasonal arancini -¢V
Served with roasted garlic aioli

Prawn & coriander pastry cones
Served with spicy plum sauce

Beef pies & sausage rolls
Served with tomato & BBQ sauce

Spanakopita parcels v
Served with chilli honey

Chargrilled tandoori chicken skewers -©
Served with raita

Pork belly bites -©
Served with orange caramel
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House Package

$37pp for 2 hours
$17pp per additional hour

Beer - schooners
Stone & Wood Pacific Ale
XXXX Gold

Hahn Super Dry

Wine

Counterpoint Sparkling
Terre Forti Pinot Grigio
Mojo Moscato

Days & Daze Sunchaser Rosé
Earthworks Shiraz

Cider
Monteith's Apple Cider

Non-Aleoholic
Heineken 0.0

Hills Virgin Apple Cider
Soft Drink

Juice

Vitadrop

Spirits Package

$49pp for 2 hours
$19pp per additional hour

Spirits

Eristoff Vodka

Bundaberg Rum

Makers Mark Bourbon
Dewar’'s White Label Scotch
Bombay Gin

Beer - schooners
Stone & Wood Pacific Ale
XXXX Gold

Hahn Super Dry

4 Pines Japanese Lager

Wine
Counterpoint Sparkling
Dal Zotto Prosecco

Twin Islands Marlborough Sauv Blanc

Terre Forti Pinot Grigio

Mojo Moscato

Days & Daze Sunchaser Rosé
Black Cottage Pinot Noir
Earth Works Shiraz

Cider & Ginger Beer
Monteith’'s Apple Cider
Little Dragon Ginger Beer

Non-Alcoholic
Heineken 0.0

Gage Roads Yeah Buoy
Hills Virgin Apple Cider
Soft Drink

Juice

Vitadrop
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Terms & Conditions |

Deposit & Payment

By making the deposit payment, you confirm you have read and understand the T&Cs. Upon booking, the client pays a
non-refundable booking deposit to secure their event reservation. Deposit amounts vary depending on event location and
season. Deposits payments can be paid over the phone via Credit Card, through bank transfer using the details listed on the
invoice, through strip pay now or at the Hotel in person. Please note surcharge may apply - card transactions incur a 1.5%
surcharge, 1.9% surcharge for Amex and 1.8% surcharge for stripe. Surcharge payments are non-refundable. Deposit payment,
less surcharge, is allocated as part of payment for the function space minimum spend requirement.

Catering Confirmation & Payment

All catering selections, guest numbers and final event payment must be received no later than 10 days before the event date.
Your Function Coordinator will confirm these dates with you on booking. Catering prices and selections are subject to change,
with our menu and packages changing annually. Please speak to our staff regarding all specific dietary requirements. Catering
orders cannot be changed once the client confirms their selection. For clarity, the Hotel cannot accept catering changes on the
day or night of the event. Any external catering requires the Hotel's prior authorisation. Provided specific requirements are
advised when confirming your catering selection, the Hotel can adapt menus to suit guests’ dietary needs.

Cakeage

Cakes incur a cakeage charge of $50, which includes a cake table, serviettes, plates, cutlery, and a cake knife. Our function staff
will cut and serve the cake at a pre-arranged time during the event. Osbourne Hotel takes no responsibility for damage or loss of
cakes held/left at the venue.

Dress Regulation
Please dress to impress. The minimum dress standard is smart casual style attire at all times. Thongs, Singlets, and High
Visibility clothing are not accepted past 7:00 pm. Entry is subject to the Hotel manager’s discretion.

Surcharge
A surcharge of 15% applies for Public Holidays catering and beverage spend. The Hotel advises the client of the surcharge and
includes the charge in the event quotes, where applicable.

Minors

Under 18s, (minors) are permitted to attend events but must be accompanied at all times by their parent or legal guardian as
defined in the Liquor Act 1992. Minors may not leave the function room unless accompanied by their parent or legal guardian.
Minors or those without ID must not consume any form of alcoholic beverage, tobacco, vape or approach the bar. All minors
must vacate the Hotel premises by 9pm.
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Terms & Conditions Il

Cancellation
By providing booking confirmation and deposit payment, the client acknowledges and accepts the Hotel’s cancellation policy,
outlined here:

» All event cancellations must be advised by email to functions@osbournehotel.com.au

» For notice of cancellation of a confirmed event received within 14 working days before the event date, the Hotel issues credit
for the booking deposit, in the client’s name, towards another event date. Event credits are valid for three months (inclusive)
of the original event date. The original event location cannot be guaranteed, as it will be subject to availability.

» For notice of cancellation of a confirmed event less than 14 working days before the event date, the client forfeits the booking
deposit, and no credit applies.

» For notice of cancellation of a confirmed event less than 7 days before the event date, the client forfeits the booking deposit
and must pay 20% of the total prepaid minimum spend.

LLoss or Damages

The Osbourne Hotel is not responsible for the loss or damage of personal property or company belongings. The client must
remove all their property at the conclusion of their event. The client is responsible for all loss and damage they, their guests, or
entertainers cause to the Hotel, property, and equipment. This loss and damage include but are not limited to hired equipment,
furniture, and fixtures, whether owned by the Hotel or hired and allocated to your event. The client is responsible for all repair
costs and the cost of restitution and replacement of any domage to the Hotel, equipment, fixtures, or fittings.

RSA/ID Scanners

The Osbourne Hotel practices responsible service of alcohol under the Liquor Act 1992. The Hotel will refuse or eject any patron
deemed to be intoxicated or displaying unruly behaviour. There are no refunds for event guests who are refused entry. Guests 18
years or older must hold a valid form of identification. As required by legislation, the Hotel uses ID Scanners, and guests unable
to produce a legal form of ID for scanning will be refused entry. From 10pm onwards, all guests including those hosting or
attending functions must carry with them, a valid form of identification.

Pool Table

Our upstairs pool table is pay and play. Free play is unable to be offered to any groups.
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