
Function packages 

PARK AVENUE
HOTEL
Function Package

THIS SPACE IS IDEAL FOR MEETINGS, TRAINING SESSIONS AND SMALL
GATHERINGS. IT IS EQUIPPED WITH A TELEVISION FEATURING A HDMI
CONNECTION, AS WELL AS A TEA AND COFFEE STATION FOR YOUR
CONVENIENCE.
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BOOK NOWBOOK NOW

 (07) 4922 4251 (07) 4922 4251 PAHVENUE.MANAGER@STARHOTELS.COM.AUPAHVENUE.MANAGER@STARHOTELS.COM.AU

30 main street, Park Avenue 4701

(07) 4922 4251(07) 4922 4251

FROM $100FROM $100

BOARD ROOMBOARD ROOM

BEER GARDENBEER GARDEN
FROM $300FROM $300

THIS OPEN, SPACIOUS OUTDOOR AREA IS IDEAL FOR LARGE EVENTS,
COMPLEMENTED BY A PRIVATE BAR. THE MINIMUM GUEST
REQUIREMENT IS 60, AND CATERING SERVICES ARE ALSO AVAILABLE.
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FROM $150FROM $150
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THIS VERSATILE AREA FEATURES A PRIVATE DOSA, PROJECTOR, AND
A TEA AND COFFEE STATION. THIS SPACE FITS UP TO 50 PEOPLE
COCKTAIL STYLE AND UP TO 40 PEOPLE SEATED. 

THIS VERSATILE AREA FEATURES A PRIVATE DOSA, PROJECTOR, AND
A TEA AND COFFEE STATION. THIS SPACE FITS UP TO 50 PEOPLE
COCKTAIL STYLE AND UP TO 40 PEOPLE SEATED. 



Platter Menu 
Seasoned Wedges                                                                           $45
Crispy wedges served with sour cream and sweet chilli sauce 

Yum Cha                                                                                        $70
Spring rolls, dim sim, wontons and prawn crackers served with 
sweet chilli & soy sauce 

Pizza                                                                                              $90
 3 assorted Chef’s selection pizza’s

Seasonal Fruit                                                                               $85       
Selection of the fresh seasonal fruits prepared by our chef’s

Dessert Platter                                                                              $110
A diverse selection of sweet cakes and slices 

Charcuterie                                                                                    $110
Assorted cold meats accompanied by Camembert, Swiss cheese,
pickles, olives and crackers 

Seafood Sensation                                                                          $120
Chef’s selection of coconut & prawns, calamari rings and 
beer battered fish bites, accompanied with tartare, aioli and lemon

Aussie                                                                                            $85
Mini party pies, mini sausage rolls, quiches severed with 
tomato sauce and barbeque sauce 

Assorted Sandwiches                                                                     $ 110
Selection of sandwiches created by our Chef’s 

Platters are portioned for 10-15 people
Dietary requirements are available upon request. Please discuss with the 

Functions Coordinator prior to your event



CATERING OPTIONS

PLATTERS 

ALTERNATIVE DROP

We offer a diverse selection of platters to cater to your event,
including vegetarian and gluten-free options. It is essential
that all special requests and food allergies are discussed with
our function coordinator when finalizing your order. We
require full payment seven days prior to the event to secure
your catering choice. Any changes made within this seven-
day period must be approved by our chefs. Additionally, any
catering requests placed within seven days of the event will be
subject to availability.

The alternative drop option is a straightforward and
convenient choice. It allows you to select from two main
dishes and desserts, as determined by the chef and the
functions coordinator. This option is frequently utilized for
graduations, receptions, and business gatherings. Our
functions coordinator will meet with you to discuss options
that best align with your requirements. Minimum of 40 people
is required for this selection.

MAIN MENU

Our main menu features a diverse array of selections. You
have the option to place your orders in advance of your event
or to order on-site. Please note that pre-orders must be
finalized at least seven days prior to your event. This catering
approach allows your guests the flexibility to choose a meal
that aligns with their preferences.



TERMS AND CONDITIONS
*BOOKING YOUR EVENT DATE:**

YOUR EVENT DATE WILL BE CONSIDERED TENTATIVE UNTIL A DEPOSIT IS RECEIVED AND THE TERMS AND
CONDITIONS HAVE BEEN SIGNED AND RETURNED.

*CATERING:**
THE PARK AVENUE HOTEL IS A LICENSED VENUE; THEREFORE, OUTSIDE FOOD AND BEVERAGES ARE NOT
PERMITTED, WITH THE EXCEPTION OF CELEBRATION CAKES. PLEASE CONSULT OUR FUNCTION
COORDINATOR FOR FURTHER DETAILS. ALL CATERING OPTIONS MUST BE FINALIZED WITH THE
FUNCTION COORDINATOR NO LESS THAN SEVEN DAYS PRIOR TO YOUR EVENT DATE. ONCE FINALIZED,
CATERING OPTIONS ARE NOT INTERCHANGEABLE, ALTHOUGH EXCEPTIONAL CIRCUMSTANCES MAY BE
DISCUSSED WITH THE FUNCTION COORDINATOR.

*DECORATIONS:**
GUESTS ARE WELCOME TO PROVIDE DECORATIONS AND SET UP FOR THEIR EVENT, INCLUDING OPTIONS
FROM THIRD-PARTY VENDORS, PENDING APPROVAL FROM THE FUNCTION COORDINATOR. PLEASE
NOTE THAT STICKY TAPE, GLUE, BLU-TACK, GLITTER, AND CONFETTI ARE NOT PERMITTED.

*RESPONSIBLE SERVICE OF ALCOHOL:**
ALL GUESTS MUST COMPLY WITH THE CURRENT LAWS ESTABLISHED BY THE OFFICE OF LIQUOR AND
GAMING REGULATIONS, QLD. STAFF AT THE PARK AVENUE HOTEL, INCLUDING OUR CONTRACTED
CROWD CONTROLLERS, ARE COMMITTED TO THE RESPONSIBLE SERVICE OF ALCOHOL. ALL PERSONNEL
ARE TRAINED IN THE RESPONSIBLE SERVICE AND SUPPLY OF ALCOHOL, AND WE RESERVE THE RIGHT TO
REFUSE SERVICE TO ANYONE DEEMED EXCESSIVELY INTOXICATED OR DISORDERLY. MANAGEMENT MAY
REQUEST THAT ANY REFUSED PATRON LEAVE THE PREMISES.

*IDENTIFICATION:**
THE FOLLOWING FORMS OF IDENTIFICATION WILL BE ACCEPTED AS PROOF OF AGE: DRIVER’S LICENSE,
GOVERNMENT-ISSUED PROOF OF AGE CARD, VICTORIAN KEYPASS, AND CURRENT PASSPORT. PLEASE BE
AWARE THAT FOREIGN DRIVER’S LICENSES NOT WRITTEN IN ENGLISH WILL NOT BE ACCEPTED. ALL
FORMS OF IDENTIFICATION MUST BE CURRENT TO COMPLY WITH LIQUOR LICENSING REQUIREMENTS
FOR ALCOHOL SERVICE.

*PATRONS:**
LICENSING LAWS PROHIBIT THE SUPPLY OF LIQUOR TO DISORDERLY, EXCESSIVELY INTOXICATED, OR
UNDERAGE INDIVIDUALS. PATRONS EXHIBITING SIGNS OF UNDUE INTOXICATION OR DISORDERLY
BEHAVIOR WILL BE REFUSED SERVICE AND ASKED TO LEAVE THE PREMISES. THE PARK AVENUE HOTEL
WILL NOT TOLERATE ANY FORM OF HARASSMENT TOWARDS PATRONS OR STAFF. OFFENDING PATRONS
WILL BE ASKED TO EXIT THE PREMISES, AND MANAGEMENT WILL SUPPORT STAFF IN REFUSING SERVICE
TO SUCH INDIVIDUALS.

*PRICES:**
ALL PRICES INCLUDE GST. FUNCTION PACKAGES ARE SUBJECT TO CHANGE UNLESS A DEPOSIT HAS
BEEN PAID AND THE TERMS AND CONDITIONS HAVE BEEN SIGNED AND RETURNED.

*CANCELLATIONS:**
THE PARK AVENUE HOTEL REQUIRES A MINIMUM OF FIVE DAYS' NOTICE FOR ALL CANCELLATIONS.
CANCELLATIONS MADE OUTSIDE THIS FIVE-DAY POLICY MAY RESULT IN THE REFUSAL OF A DEPOSIT
REFUND.

PATRON SIGN_________________________________________________

I AGREE TO THE TERMS AND CONDITIONS
STATED ABOVE

PATRON NAME_________________________________________________

PATRON DATE_________________________________________________


