
MOUNT
GRAVATT HOTEL
FUNCTION PACK

FUNCTION ROOM
PRIVATE EVENTS $150
Exclusive use of your own amenities with
access to the courtyard. 
BAR CAN BE STAFFED AT AN ADDITIONAL
COST

CORPORATE MEETINGS $200
Boardroom or theatre style set up with linen 
Use of AV equipment including projector
screen & microphone
Tea & coffee station, water station

Covered, open air space available for private
or partial use
Minimum spend applies during peak trading
times
Tea/coffee station and linen can be provided
at a cost of $50 each

THE TERRACE

EXCLUSIVE USE $250
Open air space with picnic tables 

BEER GARDEN

TERMS &
CONDITIONS

MINIMUM SPEND
Minimum spends may apply to your function space
and may vary seasonally. Our team are happy to
discuss any minimum spend requirements that may
apply.
BYO POLICY
No outside food or drinks are permitted to be
consumed on premise. Celebratory cakes and
desserts are allowed but must be discussed with our
team prior to the day of your event.
DAMAGES
All breakages, theft, vandalism or damages which
occur as a result of your function will be charged to
your function organiser accordingly
RESPONSIBLE SERVICE
In accordance with the Liquor Act we practice
responsible service and we reserve the right to
refuse and remove any patron deemed to be
intoxicated or displaying unruly behaviour. All guests
18 years or older must hold a valid for of
identification.
MUSIC AND ENTERTAINMENT
The MG has strict sound limits which must be
adhered to at all times. Please ask our team for
details
SECURITY
An additional charge of $50/hour applies in certain
circumstances
DEPOSIT AND PAYMENT
A deposit is required to secure your event and will
vary depending on type of event and the area held
MINORS
All minors must be accompanied by a 'responsible
adult' and are required by law to vacate the
premises no later than 10pm
ALLERGEN NOTICE
Please be aware that all care is taken when catering
for special requirements however within the venue
we do handle nuts, seafood, shellfish, dairy, wheat
eggs, sesame seeds & funghi. Customer requests will
be catered for to the best of our ability but the
decision to consume a meal is the responsibility of
the diner



Chad Gibbons

Phyllis Schwaiger

Pedro Fernandes CONTACT US

SET MENU
Our team are happy to work with you to
design a menu fitting of your event.
Simply choose a price point and we will
cater a menu tailored to your needs.

2 COURSE ALTERNATE DROP FROM
$35/HEAD

3 COURSE ALTERNATE DROP FROM
$45/HEAD

PLATTER OPTIONS
Suitable for 10-12 guests

Graphic designers

Botanist Expert

Founder/CEO
(07) 3349 2276

mountgravatthotel@alhgroup.com.au

www.mountgravatthotel.com.au

AUSSIE $90
Mini beef pies, sausage rolls, meatballs,
pasties, mini quiches

COCKTAIL $100
Mini spring rolls, samosas, dim sims, BBQ
chicken wings

SEAFOOD $120
Lemon pepper calamari, battered fish,
tempura prawns, lemon wedges, tartare
sauce

CHEESE & ANTIPASTO $120
Selection of cheeses & meats, pickled
vegetables, nuts, crackers, dips

SANDWICH $90
Ham, cheese & tomato
Chicken & lettuce
Egg & lettuce

PIZZA $80
4 pizzas with your choice of toppings
Meatlovers, Hawaiian, Pepperoni, BBQ
Chicken, Margherita

DESSERT $80
Chef's selection of cakes

SEASONAL FRUITS $70
Chef's selection of fruit in season 1315 Logan Road, Mount Gravatt

BUFFET
Available on request, please contact
the venue for further information

LOOKING FOR
SOMETHING LESS
FORMAL?

Large group bookings can be
accomodated in our restaurant, please
contact the venue for further
information


