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winner of 46 restaurant and major catering awards, 

brisbane convention & exhibition centre is rated 
among the top three in the world for catering
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menus valid until 30th june 2011, management reserves the right to change prices in line with market fluctuations
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executive chef, martin latter’s lifelong ‘fresh is best’ approach 
to food is the central theme of his latest menu selection for the 
centre, the application of which he says is made much easier by 
the vast array of top quality fresh produce so readily available  
in queensland.

our chefs work to the fundamental principles of sophisticated simplicity, 
quality and freshness which is epitomised in our latest choice of menus. 
we have expanded on our organic and certified free range product 
offerings and provided even greater choice for contemporary and healthy 
menu options while maintaining the favourite classics.

we source only the very best seasonal produce from our local farmers and 
suppliers in our quest for innovation and quality. with everything prepared 
in the centre’s kitchens from fresh ingredients to final product we are able 
to offer the ultimate in flexibility and choice.

an important part of our integrity and the passion we share for our food 
is our absolute dedication to quality and sustainability. we are committed 
to the very highest levels of food safety reflected in our green globe 
benchmarking and iso 22000 certification in food safety management.  
we work closely with our clients to create sustainable menus and 
support foodbank, the largest hunger relief organisation in australia so far 
donating more than 40,000 prepackaged meals.

our award winning team of chefs will be delighted to work with you 
personally to develop and customise your menus to meet any special 
preferences, fulfilling our promise – more choice, more flexible, more 
personal.

martin latter 
executive chef

the evolution and redefining  
of banqueting into 

sophisticated restaurant style 
dining is the way of the future

featuring only the very best 
local seasonal produce 

including a range of  
organic and certified  

free range options
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menus valid until 30th june 2011, management reserves the right to change prices in line with market fluctuations
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quality, innovation and service 
excellence are vital ingredients for 

event catering of all types

the team at the centre is 
committed to providing you  

and your guests with a  
memorable event



25

please note many of our dishes may contain nuts or traces of nuts, ensure you advise your event planning manager of 
your guests’ food allergies or intolerances. ask your event planning manager for further information about organic options
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cocktail packages 

includes one hour silver beverage package - $39.00 pp
cold canapés

teriyaki chicken and red pepper sushi

pastrami cone, anchovy cream

avocado, eggplant caviar baguette  

hot canapés
chicken satay, peanut sauce

beef samosa, mango chutney

steamed vegetable bun  

includes two hour silver beverage package - $55.60 pp
assorted roasted nuts, pretzels and crisps

 
cold canapés

cajun chicken, mango salsa

rosette of peppered roast beef, seeded mustard

tuna, cucumber nori

roasted tomato tartlets, crème fraîche  

hot canapés
mini chicken and leek pie

beef satay with peanut sauce

prawn sui mai

vegetarian samosa, mango chutney  

includes three hour silver beverage package - $77.00 pp
assorted roasted nuts, pretzels and crisps

cold canapés
tea smoked chicken and curried apple

rosette of peppered roast beef, seeded mustard

salmon tartar with crème fraîche on rye

nori maki roll  

 

vegetarian  |  note: all prices on this page are per person



vegetarian  |  note: all prices on this page are per person
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please note many of our dishes may contain nuts or traces of nuts, ensure you advise your event planning manager of 
your guests’ food allergies or intolerances. ask your event planning manager for further information about organic options
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cocktail packages (continued) 

three hour package (continued)

hot canapés
panko crumbed chicken goujon

slow roasted lamb shank, braised vegetable pie

lemon pepper calamari

vietnamese spring rolls and sweet chilli sauce  

bowl food
vegetarian singapore noodles, julienne of egg and crispy shallots  

lamb tagine, citrus cous cous

includes four hour silver beverage package - $86.50 pp 
assorted roasted nuts, pretzels and crisps

cold platter
charcuterie of prosciutto, sopressa, coppa and calabrese sausage, oven roasted 

tomatoes, pickled vegetables with focaccia and turkish bread

cold canapés
cajun chicken, mango salsa

air dried beef with oven roasted peppers on mini ciabatta

smoked trout, horseradish cream, cucumber

roasted tomato tartlets, crème fraîche  

hot canapés
barbeque duck pizza, hoi sin sauce

szechwan pork dumplings

prawn sui mai

fritto misto

bowl food
crumbed barramundi goujons, chunky fries, tartare sauce

green curry of chicken with coconut milk and lemongrass rice



27

please note many of our dishes may contain nuts or traces of nuts, ensure you advise your event planning manager of 
your guests’ food allergies or intolerances. ask your event planning manager for further information about organic options
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cocktail packages (continued) 

includes five hour silver beverage package - $95.25pp 
assorted roasted nuts, pretzels and crisps

cold platter
charcuterie of prosciutto, sopressa, coppa and calabrese sausage, oven roasted 

tomatoes, pickled vegetables with focaccia and turkish bread

cold canapés
roulade of rare beef and truffled mushroom

blue cheese, pear and walnut on toast  

smoked salmon mille feuille, cream cheese, fresh herbs

corn fed chicken, crushed peanuts, coriander

hot canapés
thai chicken curry pie

wagyu beef skewers, horseradish cream

tempura prawns with chilli salsa

eggplant, capsicum, artichoke, olive pizza  

bowl food
stir fry of beef, cashews, dried chilli and shiitake mushrooms

tempura nori salmon, green seaweed salad, sweet teriyaki dressing

vegetarian  |  note: all prices on this page are per person

upgrade your beverage package
if you would like to upgrade your silver beverage package to gold or platinum 

please apply the below costs:

beverage package upgrade to gold 
package

upgrade to platinum 
package

1 hr add $4.00 pp add $8.00pp

2 hrs add $6.00 pp add $10.00pp

3 hrs add $6.00 pp add $10.00pp

4 hrs add $6.00 pp add $10.00pp

5 hrs add $6.00 pp add $10.00pp
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please note many of our dishes may contain nuts or traces of nuts, ensure you advise your event planning manager of 
your guests’ food allergies or intolerances. ask your event planning manager for further information about organic options
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 selection of hot and cold canapés

cold - $3.80  
poultry

tea smoked chicken and curried apple

char roasted chicken with pesto

cajun chicken, mango salsa

teriyaki chicken and red pepper sushi

 
beef

rosette of peppered roast beef, seeded mustard

hoi sin beef, cucumber, chilli lime sambal

air dried beef with oven roasted peppers on mini ciabatta

pastrami cone, anchovy cream

 
seafood

salmon tartar with crème fraîche on rye

smoked trout, horseradish cream, cucumber

shrimp cocktail, marie rose sauce

tuna, cucumber nori

 
vegetarian

nori maki roll  

roasted tomato tartlets, crème fraîche  

herbed goat cheese and red pepper on bagel chip  

avocado, eggplant caviar baguette  

vegetarian  |  note: all prices on this page are per item
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please note many of our dishes may contain nuts or traces of nuts, ensure you advise your event planning manager of 
your guests’ food allergies or intolerances. ask your event planning manager for further information about organic options
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 selection of hot and cold canapés (continued)

cold - $4.40  
poultry

corn fed chicken, crushed peanuts, coriander

peking duck on cucumber cup

chicken waldorf salad in a choux case

chicken confit, asparagus on endive

 
beef

wagyu beef carpaccio, capers, balsamic

beef teriyaki with chilli, coriander and sesame seeds

rare beef and celeriac remoulade on toasted croûte

roulade of rare beef and truffled mushroom

 
seafood

crabmeat, avocado, dill citrus aioli

smoked salmon mille feuille, cream cheese, fresh herbs

lobster and cucumber gazpacho

seafood cerviche with wakame

 
vegetarian

zucchini and red onion confit  

peppered biscotti with goats cheese and sweet pepper  

grilled aubergine wrapped with sundried tomato and buffalo mozzarella  

blue cheese, pear and walnut on toast  

vegetarian  |  note: all prices on this page are per item
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please note many of our dishes may contain nuts or traces of nuts, ensure you advise your event planning manager of 
your guests’ food allergies or intolerances. ask your event planning manager for further information about organic options
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 selection of hot and cold canapés (continued)

hot - $3.80  
poultry

mini chicken and leek pie

panko crumbed chicken goujon

chicken satay with peanut sauce

barbeque duck pizza, hoi sin sauce

 
meat

beef satay with peanut sauce

slow roasted lamb shank, braised vegetable pie

szechwan pork dumplings

beef samosa, mango chutney

 
seafood

crumbed fish goujons, tartare sauce

prawn sui mai

lemon pepper calamari

seafood thermidor

 
vegetarian

vietnamese spring rolls and sweet chilli sauce  

vegetarian samosa, mango chutney  

fritto misto  

steamed vegetable bun  

vegetarian  |  note: all prices on this page are per item
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please note many of our dishes may contain nuts or traces of nuts, ensure you advise your event planning manager of 
your guests’ food allergies or intolerances. ask your event planning manager for further information about organic options
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 selection of hot and cold canapés (continued)

hot - $4.40  
poultry

pithivier duck confit, redcurrant jelly

thai chicken curry pie

yakitori chicken skewers

chicken, wild mushroom bouchee

 
meat

barbeque pork steamed bun

lamb tagine, citrus cous cous

beef empanadas

wagyu beef skewer, horseradish cream

 
seafood

tempura prawns with chilli salsa

crab cake, lime, chilli aioli

salt and native pepper barramundi, lemon myrtle mayonnaise

grilled scallop skewer, mango and finger lime chutney

 
vegetarian

thai vegetable green curry wonton  

goats cheese and fire roasted pepper tart  

quiche with gorgonzola and leek  

eggplant, capsicum, artichoke, olive pizza  

vegetarian  |  note: all prices on this page are per item



vegetarian  |  note: all prices on this page are per person
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please note many of our dishes may contain nuts or traces of nuts, ensure you advise your event planning manager of 
your guests’ food allergies or intolerances. ask your event planning manager for further information about organic options
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cold platters 
per person. minimum order for 10 people

assorted roasted nuts, pretzels and crisps - $5.20

corn chips with guacamole, refried beans and sour cream - $5.20

seafood antipasto including marinated western australian octopus,  
mussels, calamari, smoked salmon and prawns with spiced 

tomato and fresh herb salsa - $17.00

charcuterie of prosciutto, sopressa, coppa and calabrese sausage, oven 
roasted tomatoes, pickled vegetables with focaccia and turkish bread - $17.00

vegetarian antipasto of chargrilled zucchini, eggplant, pumpkin, mushrooms, 
capsicum, semi dried tomatoes, green sicilian olives, kalamata olives with 

crusty italian breads   - $14.00

selection of australian cheeses, sun ripened fruits, quince paste and 
assortment of breads and crackers - $14.00

bowl food - $8.00 
prawn skewer in a coconut laksa, coriander and lime

crumbed barramundi goujons, chunky fries, tartare sauce

salt and pepper squid, feta, tomato, and cucumber salad

vegetarian singapore noodles, julienne of egg and crispy shallots  

green curry of chicken with coconut milk and lemongrass rice

paella, chorizo, prawn and chicken with tomato and saffron

stir fry of beef, cashews, dried chilli and shiitake mushrooms

lamb tagine, citrus cous cous

tempura nori salmon, green seaweed salad, sweet teriyaki dressing

ricotta tortellini, pumpkin puree, pea and mint jus  




