
FUNCTION PACK



Where good food, great company and unforgettable moments
come together.

Whether it’s a birthday, milestone event or a big family catch up,
this is where your plans turn into something special. Our spaces
are designed to suit every kind of gathering and our team makes
it easy from first enquiry to final cheers.Explore our functions
package and start planning your event with us today.

Welcome to
Koala Tavern



We turn celebrations 
into memories.



SPACE TYPE

INDOOR 130 N Y N Y N

SPACE TYPE

BEER GARDEN CENTRE 20 90 N N N N

BEER GARDEN SOUTH 42 100 N N N N

Our family-friendly bistro is the ultimate spot for a family night
out, date night, celebration or just for a good old-fashioned
pub meal. The menu is filled with Aussie classics, think
schnitzels, pies and steaks. The little ones can tuck into the
tasty kids? meal then head off into the new outdoor play area.

Restaurant

Our beer garden is the perfect spot to relax, unwind and
enjoy the perfect Queensland weather. Tuck into our full
menu out in the sprawling beer garden while the kids
play in our new outdoor play area.

Beer Garden



Our section perched right next to our epic children?s play
area is the perfect spot to catch the family or catch up
with mates for a cold one and a yarn, the beer garden is
the perfect spot.

Kid’s Area

SPACE TYPE

OUTDOOR 32 50 Y N Y N



Grazing Platters
SUITABLE FOR 8-10 GUESTS

Standard Platters
ANTIPASTO PLATTER $105
Prosciutto, ham, salami, brie, blue vein, dried fruit, crackers,
toasted Turkish bread, dips & nuts

SANDWICH PLATTER (LDO, VO) $100
Chef's selection of classic sandwiches 
(includes veg option)

FRUIT PLATTER (LDO, LG, VGO) $95
Seasonal fruits, greek yoghurt, mint

BBQ PLATTER $120
BBQ meatballs, smoked chicken wings, chipolatas, 
onion rings

LOW GLUTEN PLATTER (LDO, LG, VO, VGO) $100
Arancini, house savory tarts, house dips, low gluten crackers

CARVERY ROAST PLATTER (LDO, LGO) $145
Choice of roast (pork, beef, lamb, turkey), roast vegetables,
gravy, Yorkshire pudding

SEAFOOD (LD) $140
Fresh prawns, salt & pepper squid, battered fish, half shell
scallops, potato scallops, sauces

AUSSIE $100
Sausage rolls, pies, quiches, spring rolls & sauces

YUM CHA $100
Dim sims, spring rolls, wontons, karaage chicken, prawn
crackers, sauces 

VEGETARIAN (V) $120
sauces

PIZZA $110
Quiche, arancini, tempura vegetables, garlic bread,
Margherita, meat lovers, garlic bread, chips & sauces

MUSHROOM SLIDERS (LDO, LGO, V, VGO) $120
Mushroom, onion ring, onion relish

CHICKEN SLIDERS (LDO, LGO) $120
Schnitzel, cheese, tomato, aioli

BEEF SLIDERS (LDO, LGO) $120
Burger sauce, cheese, lettuce, tomato

MIXED SKEWERS (LD) $100
Satay chicken skewers, lamb kofta, meatballs

25 PIECES PER PLATTER

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.
LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option



Kids Party Package

Kids Platters

CHICKEN NUGGETS
BATTERED FISH SLIDERS (LDO)
PIZZA (VO)
FAIRY BREAD
BOWLS OF CHIPS W/ TOMATO/ BBQ/AIOLI SAUCES 
(LD, LG, V, VGO)

HEALTHY PLATTER (LD, LG, VE)
Sliced apples & oranges, carrot sticks, raisins, sultanas

MINI CHICKEN WRAPS
25 wraps

$19 PER CHILD, MINIMUM OF 20 KIDS

$70 EACH, SUITABLE FOR 8-10 KIDS

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.
LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option



Set Menu
Entree Mains Dessert

SALT & PEPPER SQUID (LD, LG)
Aioli, lemon

MUSHROOM ARANCINI (LDO, LG, V, VGO)
Truffle cream

BRAISED PORK SLIDERS
House slaw

ANTIPASTO BOARD
Cured meats, cheese, house dips, sourdough

SOUP OF THE DAY (LG, V, VGO)
Cobbloaf bowl

HONEY CHORIZO SCALLOPS (LDO, LG)
1/ 2 Shell scallops, honey chilli butter, chorizo crumb

12HR SMOKED BRISKET (LDO, LGO)
Roasted seasonal greens, broccolini, peas, gravy

250G RUMP GRAIN FED (LDO, LG)
Roasted potato, broccolini, red wine jus

FETTUCCINE MARINARA (LDO)
Calamari, mussels, prawns, fresh fish

PORK CUTLET (LDO, LG)
Roasted seasonal greens, red wine jus

PRESSED LAMB (LGO)
Potato gratin, steamed greens, red wine jus

PUMPKIN & SPINACH RISOTTO (LDO, LG, V, VGO)
Brie cream

CHOCOLATE LAVE CAKE
Ice cream

APPLE CRUMBLE
Custard, ice cream

2 COURSE $65 / 3 COURSE $75

MINIMUM 20 GUESTS

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.
LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option



SHARED MENU MINIMUM 20 GUESTS

Entree Mains Sides

Desserts

MAC & CHEESE CROQUETTES (V)
Aioli

PORK SPRINGROLLS (LDO, LG)
Szechwan aioli

SMOKED BRISKET TORTILLAS
Slaw, cilantro sauce, quacamole, salsa

MARINATED OLIVES (LDO, LGO, V, VGO)
Toasted Turkish bread

ANTIPASTO BOARD
Cheese, meats, bread, spreads

SALT & PEPPER CALAMARI (LD, LG)
Aioli

CARBONARA
Creamy garlic sauce, bacon, garlic bread, parmesan

EGGPLANT PARMY (LDO, LG, V, VGO)
Napoli, parmesan, chips

CHICKEN CAESAR SALAD (LDO, LGO, VO)
Garlic croutons, poached egg

ULTIMATE ROAST (LDO, LGO)
Roasted seasonal vegetables, peas, gravy, Yorkshire
pudding

TEX MEX BOWL (LDO, LG)
Chili con carne, charred corn, braised beans, rice,
dressed leaves

BATTERED FISH
Garden salad, chips, lemon, tartare

MAPLE ROASTED PUMPKIN (LD, LG, V)
Toasted seeds, herbs

TUMERIC & HERB BUTTERED CHATS 
& GREENS (LG, V)

COLESLAW (LG, V)

GARDEN SALAD (LD, LG, VGO) 

CHOCOLATE LAVE CAKE
Ice cream

APPLE CRUMBLE
Custard, ice cream

2 COURSE $60 / 3 COURSE $70

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.
LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option



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

MR MASON SPARKLING CUVEE BRUT NV
MOUNT PARADISO PROSECCO NV
VIVO MOSCATO
DOTTIE LANE SAUVIGNON BLANC
LOST WOODS CHARDONNAY
HEARTS WILL PLAY ROSE
SUD ROSE
HENRY & HUNTER SHIRAZ CABERNET
WILLOW CHASE SHIRAZ
BYRON BAY PREMIUM LAGER, TOOHEYS NEW,
STONE & WOOD PACIFIC ALE XXXX GOLD
SELECTION OF SOFT DRINKS AND JUICE

BEVERAGE PACKAGES MINIMUM 20 GUESTS

Standard Premium

Cocktail on arrival

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

MR MASON SPARKLING CUVEE BRUT NV
DOTTIE LANE SAUVIGNON BLANC
HEARTS WILL PLAY ROSE
HENRY & HUNTER SHIRAZ CABERENT
BYRON BAY PREMIUM LAGER
TOOHEYS NEW
XXXX GOLD
SELECTION OF SOFT DRINKS AND JUICE

$17PP, in addition to any beverage package



BEVERAGE ADD-ONS
Bar Tab on Consumption

Cash Bar

Additional

Spirit Upgrade | $28PP

A bar tab can be 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. 

Allow your guests to choose from our extensive beverage
selection, which they can purchase throughout your function.

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

Available to add to all beverage packages, minimum of 50 guests.



CONTACT US
(07) 3051 7634

36-40 Moreton Bay Rd,
Capalaba QLD 4157

info@koalatavern.com.au

tel:%200730517634
https://www.google.com.au/maps/search/36-40+Moreton+Bay+Rd%2C+%0D%0ACapalaba+QLD+4157
https://www.google.com.au/maps/search/36-40+Moreton+Bay+Rd%2C+%0D%0ACapalaba+QLD+4157
mailto:%20info@koalatavern.com.au

