
FUNCTION PACK



Everton Park Hotel is the ultimate destination for
unforgettable events, family get-togethers, and milestone
celebrations. With ample on-site parking and nearby
accommodation options, we make hosting and attending
events effortless for you and your guests.

Following a complete transformation, our vibrant spaces
cater to every occasion. Whether it’s a sun-soaked afternoon
in the Beer Garden, an elegant gathering in the Bistro or, a
fun-filled Kids Party, we have something for everyone. 

Perfectly blending modern amenities with a welcoming
atmosphere, our venue is designed with your convenience in
mind. Celebrate with confidence knowing your guests will
enjoy exceptional food, outstanding service, and a space 
tailored to your needs—all while being close to home. 

No matter how big or small, Everton Park’s dedicated events
team can assist you with planning the perfect event.

WELCOME TO
EVERTON PARK HOTEL



40 seated

Step into our cozy and welcoming bistro, where every
celebration feels like home. Perfect for both intimate
gatherings, the bistro’s relaxed ambiance features a full view
of our open kitchen and overlooks the expansive children’s
area. Whether you're hosting a family dinner or celebrating a
special milestone, this space combines warmth and charm
with practical convenience. 

THE ALCOVE

Take your celebration to the next level on our Sports Bar Deck,
an elevated space that’s ideal for casual get-togethers and
celebrations. With a dynamic view and big screens
broadcasting all the action, you’ll never miss a moment of
the major games. Complete with interactive games tables
this vibrant setting is perfect for sports fans looking to add
energy and excitement to their special day or adding an
element of fun to your next celebration

80 cocktail

SPORTS BAR DECK



80 cocktail

Enjoy the best of indoor comfort and outdoor atmosphere in
our undercover beer garden function space. Designed for
versatile events, it’s an ideal setting for celebrations, private
functions, and social occasions of all sizes.

THE TERRACE

Host your next event in our open-air space and enjoy relaxed
vibes, sunshine, and great drinks. A flexible setting that’s perfect
for celebrations, after-work catch-ups, and social get-togethers.

THE LANEWAY

60 cocktail
40 seated



In our Beer Garden, it’s summer all year round! Celebrate under
the open sky in this vibrant space, featuring its own bar, festoon
lights, and picnic-style tables. Big screens broadcasting live
sports add an extra layer of excitement, making the Beer Garden
the perfect spot for a laid-back yet lively celebration. 

THE LAWN

90 cocktail
70 seated

Our partially covered event space allows the best of both
worlds for your next event. With plenty of room, fresh air, and
easy access to food and drinks, it’s ideal for birthdays, casual
gatherings, and group celebrations. The area is complete
with a fun photo booth so your guests can make extra
special memories of your event.

THE COURTYARD

60 cocktail
50 seated



170 cocktail

In our Beer Garden, it’s summer all year round!
Encompassing the Lawn and Terrace area you have the best
of open air space and undercover/shaded comfort. Big
screens are visible from most of the space broadcasting live
sports adding an extra layer of excitement and making the
Beer Garden the perfect spot for a laid-back yet lively
celebration. 

THE BEERGARDEN



Create unforgettable memories at Everton Park’s largest kid’s
playground! Our exclusive Kid’s Party Room is designed for fun,
featuring vibrant decorations, balloons, and a fully equipped
kids’ play area. 

Choose from our hot or cold food platters to feed the little
ones. The space can be tailored with exciting additional
entertainment, or exclusive carousel hire creating the ultimate
magical birthday experience.

Minimum 10 children [1yr +] 
Have a party more than 10 children? Additional children $20pp

Hot or Cold Food Platters:
HOT*: Party Pies or Sausage Rolls or Nuggets with Chips and Fairy Bread 
COLD: Ham & Cheese Sandwiches and Egg & Mayo Sandwiches 
*Please not hot food can only be served after 10am.

Drink On Arrival
Kid’s Party Bags: Activity Packs & Lollies
Balloons
Exclusive Party Room

Exclusive Carousel Hire (30mins)                                                            
Mascots, Super Heroes, Magicians & More                   

50
FROM 450

Fruit Platter (LG, LD, V, VG)                                                                               
 Party Pies                                                                                                                   
Sausage Rolls                                                                                                           
Pancakes w/ Jam and Cream (V)  
Kids Cheese and Vegetable Platter (LG, LD, V)  
Choc Chip Cookies (V) 

50
50
50
50
50
30

KIDS PARTIES

KID'S PARTY PACKAGE $28/KID (10 KIDS)

ADDITIONAL ENTERTAINMENT:

ADD EXTRA PLATTERS:

INCLUDES:



AUSSIE PLATTER | $115
selection of classic beef sausage rolls, beef party pies and mini
quiches, served with an assortment of complementary sauces

BREADS & DIPS | $80
selection of assorted breads served with a variety of dips (LGO,
LDO, VO) 
 
ANTIPASTO PLATTER | $115
selection of salami, ham, chorizo, smoked cheddar, roasted red
pepper, mixed olives, feta, pickle onions, and warm Turkish bread
 
FRUIT PLATTER | $95
selection of fresh seasonal fruits (LG, LD, V, VG)

YUM CHA PLATTER | $110
selection of prawn and chive dumplings, crisp vegetable spring
rolls and succulent satay chicken skewers, served with an
assortment of sauces (I)

VEGETARIAN PLATTER (LG) | $120
pumpkin arancini, savoUry leek and mushroom pies, and freshly
baked gluten-free pizzA

SANDWICH PLATTER | $85
selection of freshly made sandwiches, with parsley (LGO, LDO, V,
VGO)

SLIDERS PLATTER | $160
selection of crowd-favourite sliders served on soft buns; Classic
Cheeseburger, Southern Fried Chicken and Mac & Cheese 

KIDS PLATTER | $80
chicken nuggets, fish fingers, party pies, sausage rolls, chips with
tomato and BBQ sauce (A)

(V) Vegetarian | (VO) Vegetarian Option (VG) Vegan | (VGO) Vegan Option 
(LG) Low Gluten | (LGO) Low Gluten Option (LD) Low Dairy | (LDO) Low Dairy Option
Seafood Origin: (A) Australian (I) Imported (M) Mixed

PLATTERS



4 PIECES $28PP  |  6 PIECES $38PP  |  8 PIECES $46PP

CANAPÉ MENU
CANAPES SUBSTANTIALS $10EA
MUSHROOM SKEWER
tofu skeewer

BRUSCHETTA
persian fetta, crostini

MINI MUFFINS
served with butter cream

MAC AND CHEESE CROQUETTE
truffle aioli

PUMPKIN AND SAGE ARANCHINI
truffle aioli

DOUGHNUTS
cinnamon and sugar sprinkle, caramel sauce

DUCK SPRING ROLL
sweet chilli jam

LAMB KOFTA
spiced ground lamb meat, minted yoghurt

STICKY PORK BELLY
apple salsa, lettuce cup

QUICHE
Freshy baked vegetable Quiches, tomato sauce

CAULIFLOWER BITE
vegan chipotle aioli

SUBSTANTIAL
taco Battered fish, flour tortilla, shaved cos, Tartare
 
SATAY CHICKEN SKEEWERS 
crispy fries
 
TERIYAKI CHICKEN NOODLES
Teriyaki sauce, sliced chicken breast, asian noodles, shallots

CHICKEN URRY AND RICE
marinated chicken thigh, cooked in tomato and cream, basmati rice

(V) Vegetarian | (VO) Vegetarian Option (VG) Vegan | (VGO) Vegan Option (LG)
Low Gluten | (LGO) Low Gluten Option (LD) Low Dairy | (LDO) Low Dairy Option

Seafood Origin: (A) Australian (I) Imported (M) Mixed

Please advise if you would like VO, VGO, LOGO or LDO



2 COURSES $61PP  |  3 COURSES $73PP

SET MENU

ENTRÉE (CHOOSE 2)

MAINS (CHOOSE 2)

DESSERT (CHOOSE 2)
SALMON TARTAR (LG, LD, A) 
avocado mousse, salmon caviar

BURRATA CAPRESE SALAD (LG, V)
vine ripened tomato, basil, olive oil, balsamic 

TWICE COOKED PORK BELLY
sweet chilli jam, apple salsa, fresh herbs

GRILLED VEGETABLE STACK (LG, LD, V, VG) 
wild roquette, basil pesto, olive oil

CRISPY FRIED CALAMARI (LG, LD, I) 
lemon, herb aioli 

GRAIN FED RUMP STEAK (LG)
creamy mash, herb roasted field mushroom, mustard jus 

ROASTED PORK LOIN (LG, LD) 
roasted maple sweet potato, green beans, jus 

CHICKEN MARYLAND (LG) 
creamy lemon polenta, salsa verde, watercress

GRILLED BARRAMUNDI (LG, A) 
confit potato, broccolini, lemon hollandaise

WILD MUSHROOM GNOCCHI
pumpkin puree, porcini butter, fresh herbs

CHOCOLATE AND CARAMEL  FUDGE BROWNIE  (LG)
berry compote, Persian fairy floss 

PASSIONFRUIT BAKED CHEESE CAKE
mixed melody flowers

PAVLOVA, BERRY COMPOTE
chef selection of sorbet, passionfruit 

STICKY DATE PUDDING
salted caramel sauce

(V) Vegetarian | (VO) Vegetarian Option (VG) Vegan 
(VGO) Vegan Option (LG) Low Gluten | (LGO) Low Gluten Option 
(LD) Low Dairy | (LDO) Low Dairy Option
Seafood Origin: (A) Australian (I) Imported (M) Mixed



     2HR $68PP | 3HR $81PP | 4HR $94PP

Mr Masons Sparkling Cuvee Brut NV 
Mount Paradiso Prosecco NV 
Yves Sparkling Cuvee NV 
Vivo Moscasto 
Dottie Lane Sauvignon Blanc 
Mill Flat Sauvignon Blanc 
Pennelo Pinot Grigio 
Lost Woods Chardonnay 
Hearts Will Play Rose 
Henry & Hunter Shiraz Cab 
Storm and Saint Pinot Noir 
Palmetto Shiraz 

Stone and Wood Pacific
Hahn Super Dry 3.5%
Tooheys New 
XXXX Gold 

Selection of soft drinks and juice

     2HR $57PP | 3HR $70PP | 4HR $84PP

Mr Masons Sparkling Cuvee Brut NV 
Dottie Lane Sauvignon Blanc 
Mill Flat Sauvignon Blanc 
Pennelo Pinot Grigio 
Hearts Will Play Rose 
Henry & Hunter Shiraz Cab 
Storm and Saint Pinot Noir 

Stone and Wood Pacific
Hahn Super Dry 3.5%
Tooheys New 
XXXX Gold 

Selection of soft drinks and juice 

     2HR $46PP | 3HR $59PP | 4HR $72PP

Mr Masons Sparkling Cuvee Brut NV 
Dottie Lane Sauvignon Blanc 
Hearts Will Play Rose 
Henry & Hunter Shiraz Cab 

Tooheys New
XXXX Gold 

Selection of soft drinks and juice

All function packs, minimum of 20 guests
for any set menu / canapé package /
beverage package as above. 

All function packs minimum of 50 guests
for spirits add on - $28PP flat rate. 

$17pp, in addition to any beverage
package or bar tab.

Cocktails On Arrival | $17pp

A bar tab can 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. 

Bar Tab On Consumption 

$10pp
Prosecco On Arrival 

Coffee station & an arrangement of Teas.
Alternative milks available. 

STANDARD ADD-ONS

TEA & COFFEE | $60

PREMIUM

DELUXE

BEVERAGE OPTIONS



Bunch of 5 with string on weight: $12
Balloon numbers $15 each

BALLOONS Go the extra mile for your next kids party with specialised kids entertainment. 
Our preferred suppliers can help bring your kids party to life. 

• Super Party Heroes: 07 3555 8019  | admin@superpartyheroes.com 

• Male and female character and game shows: 
superheroes, fairies, princesses, pirates, disney characters, and more 

• Magicians 

• Balloon Twisting 

• Face Painting

KIDS ENTERTAINMENT

All cakes to be brought into the venue must be clearly labelled with the
event name and storage instructions. Due to storage limitations, cakes are
only to be brought into the venue on the day of the event. All remaining
cake must be taken at the conclusion of the event. Cakes will be brought
out to the party at your desired time with cake plates, spoons, napkins and
cake knife. 

CAKE

You are welcome to theme your space how you like, however, please be
aware we do not allow confetti or table scatters in the venue. All
backdrops and theming are to be attached so they are easily removed
and do not damage the hotel. Sticky tape, glue and blue tac are not
allowed for fixing items to walls. We also have a number of suppliers who
can assist with balloon garlands, backdrops and event theming: 

• Bayside hampers and events:
enquiries@baysidehampersandevents.com.au 
0402 123 009 

• Pretty Bonito: 
info@prettybonito.com 

EVENT THEMING

Our in-house music system is available in your space for duration of the
event. We do not allow external entertainment such as djs, soloists or
bands to perform in the venue due to noise restrictions. 

MUSIC

All presents, event theming and props are to be taken at the conclusion of
the event and can not be stored onsite. Additionally there is no storage of
items prior to the event and must all be brought into the venue during the
allocated event set up time.

STORAGE

Some of our areas have tvs which can be used to play a slideshow
through usb of your favourite memories. We always recommend testing
compatibility prior to the event day to ensure everything is operational
and runs smoothly on the day. 

AV

Is required for all 18th and 21st functions at a cost to the organiser. Security
is $50 per hour for the duration of the event and organised by the function
coordinator through Everton Park Hotel's security provider. 

SECURITY

ADDITIONAL



CONTACT US
07 3051 7606 

101 Flockton Street, Everton Park QLD 4053 
Enquiries: info@evertonparkhotel.com.au 

Existing Function: functions@evertonparkhotel.com.au
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