
 

 
 
 
 
 
 

Phone: (07) 3878 0111 
Fax: (07) 3720 2010 

Email: Indooroopilly.hotel@alhgroup.com.au 
Address: 3 Station Road Indooroopilly QLD, 4068 

 
 

 
 

 
 
 



 
 

At Hotel Indooroopilly we specialise in catering for your special occasions, whether it be 
a small family gathering or a party for up to 500 people. We specialise in functions such 
as Engagement parties, 21st

 

 Birthdays, Social Club Meetings, Presentations and Charity 
Events.  

We offer a relaxed atmosphere, friendly staff, and high quality food and beverages at 
competitive prices, making Hotel Indooroopilly the perfect destination for your next 
function. 
 
There are two distinct areas within the hotel to accommodate your function needs: 
 
The Amber Bar and Lounge

Please inform us in advance if you have any guests that require special dietary needs 
eg vegetarian, or lactose intolerant so that we can provide them with something 
sufficient to suit their needs.  

 is a great area to hold your more formal cocktail gathering, 
offering a modern, yet relaxed atmosphere.  We are more then happy to help you with 
any special requests you may have such as decorations, entertainment or even setting 
up a bar tab for your guests. 

 
 
 

 

 
 
 
 



 
 
 
The Night Club/ Deck Area

Room hire is $200. 

 is fantastic for our partygoers who want to host a larger 
function. DJ’s and bands can be positioned on the stage to ensure your guests have a 
great night. The Night Club area incorporates an outdoor deck area for those larger 
functions.  With the latest in sound and lighting, the area offers everything you need to 
party through the night. 

 
Hotel Indooroopilly is committed to the Responsible Service of Alcohol, and as a result 
is unable to offer any discounted rates for beverages. However with our extensive range 
of draught beers, wines, and spirits, we can tailor a package to suit any budget.  
 
 
Pricing listed in this document is subject to change without notice should management 
require. 
 
 
Please do not hesitate to call for any questions or further information  

 

 
 

 

 

 

 

 

 

 

 

 



 

 

Select two of the course selections below to create a menu that suits your tastes (2 or 3 
courses available). 

Alternate Drop - Set Menu (Minimum 45 guests) 

 
Two course $36.00 per person 
Three course $39.50 per person 
 

Poached Chicken & Pear Waldorf Salad 
Entrée 

Half Dozen Natural Shucked Oysters with Chive Vinaigrette & Fresh Lemon 
Salt & Pepper Calamari with Asian Herb Salad & Vietnamese Salad Dressing 

 

Peking Duck served with Vietnamese Pancakes, Hoisin Sauce & Asian Salad 
Mains 

Sand Crab Lasagne with Crustacean Sauce & Crispy Prosciutto Shavings 
Grazier Eye Fillet served medium with Truffle Mash and Roasted Golden Shallots and 

finished with Red Wine Sauce & Creamed Spinach 
 

Rocky Road Terrine served with Rose Water Cream & Persian Fairy Floss 
Dessert 

Traditional Sticky Date Pudding with Caramel Sauce & Toffee schards 
 
 
 
 



 

$  33.50 per person 

Hot & Cold Buffet 

Minimum 45 people 
 

Your Choice of 3 Salads; 
• Greek Salad, Garden Salad, Potato Salad or Caesar Salad 

 

Your Choice of Roast; 
• Lamb, Pork Baked Ham or Chicken served with homemade stuffing 

 

Your Choice of 2 Wet Dishes; 
• Sand Crab Lasagne 
• Chicken Coq Au Vin 

• Homemade Graziers Beef Shepherds Pie 
• Rogan Josh Beef Curry 

• Baked Fish with Herb Salad 
• Medallions of Salmon Served with Butter & Green Beans with Lemon Dill Sauce. 

 

All served with: 
• A medley of Steamed Seasonal Vegetables with Paris Butter 

• Dauphionse Potatoe with Gryer Cheese 
• Broccolini served with chilli garlic & panchetta 

• Homemade Foccacia and Sourdough 
• Fresh Fruit Platters, Homemade selection of mini tarts, cakes and torts all served 

with Tea & Coffee. 
Our chefs are very accommodating so if you or your guests have any special requests or dietary 

requirements we will make every effort to meet your needs. 

 
 



 
 

 

Platters Menu 

A selection of homemade dips, cured meats, char grilled vegetables, Queensland 
cheese and Bread & Crackers; ($75 per platter) 

Antipasto 

 

A selection of homemade gourmet pizzas.  Choose from Supreme, Meatlovers, 
Vegetarian and 3 Cheese; ($60 per platter) 

Pizza Platter 

 

An assortment of Mini Quiches, Flash Fried Calamari, Vegetable Spring Rolls, 
Samousas, Beer Battered Flathead, Chinese Dim Sims, Texas Meatballs and a 

selection of Pastries & dipping sauces; ($75 per platter) 

Hot Platters 

 

A selection of local Matured Cheese, Fruits, Pickled Vegetables, Pate and Crackers & 
Bread; ($75 per platter) 

Cheese and Pate 

 

A selection of fresh traditional and tropical fruits; ($55 per platter) 
Fruit Platter 

 

An assortment of white, wholemeal & grain sliced breads filled with cold meats, salads, 
tuna or salmon and vegetarian options;  

Sandwich Platter 

($75 per platter) 



 
 
 

 

FUNCTION TERMS AND CONDITIONS 
Tentative bookings: tentative bookings will be held for period of 7 days only  
Deposits: 20% of the total function charge is required to confirm the booking 
(minimum of $100). The deposit is non-refundable two weeks prior to the function 
unless we are able to re-book the room. 
Payment: If paying by cheque it is required that payment is made two weeks prior to 
allow for processing. All other payments must be paid before the conclusion.  
Final confirmation: Please tell the function co-ordinator final numbers at least 72 
hours prior to the function. Your choice of food, room set up and requirements need 
to be confirmed one week prior to the event.  
 

Responsibilities 
The organizer agrees: 
• That the function will commence and conclude at the agreed times and all guests 

attending the function will vacate the designated area at the agreed time. 
• To ensure that all guests attending the function conduct themselves in an orderly 

manner in full compliance with hotel management directives and all applicable 
laws and by laws. 

• That whilst it is a private function, normal RSA (Responsible Service of Alcohol) 
Standards will be adhered to by both themselves and their guests at all times. 

• That they are financially responsible for any damage or loss sustained to the 
hotel caused by the organizers, guests or any other person attending the function 
venue, or any other part of the hotel or grounds. 

• Should extra Crowd Controllers be deemed necessary by management the 
organizer will be charge for each additional controller at $30 / hour.  

• No food or beverage is to be brought into the hotel for consumption during the 
function without the prior written permission of management. 

 

The Hotel Indooroopilly is committed to the responsible service of alcohol and 

reserves the right to refuse service to underage, intoxicated or abusive guests in 

functions. All guests must present photo I.D. when requested.  No ID, No service. 

ONLY 18 + CARD, PASSPORT AND CURRENT DRIVERS LICENCE WILL BE 



ACCEPTED.  Hotel management reserves the right to shut down a function at 

anytime should it be deemed necessary.   
Permission may be granted for minors to be on premise with parental or legal guardian’s 
supervision in certain areas of the hotel.  No minors will be allowed on premise after 10pm, even 
with parental or guardian supervision.   

I hereby understand and accept the terms and conditions of The Hotel Indooroopilly  

Name________________________ Signature ____________________  Date __________ 
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