


FAQs
SUPPLIERS 

We maintain a list of preferred suppliers; however, these are not 
mandatory. Should you wish to, you are welcome to engage an alternative 
supplier. If you choose to appoint a different supplier, please provide your 
Wedding Executive with the relevant contact details. The supplier will be 
required to liaise directly with the venue to confirm bump-in and bump-
out times, as well as any other arrangements specific to their services.

LICENCE 
Our event spaces are licensed until 12:00am, and all events are required 

to conclude by this time.

RESPONSIBLE SERVICE OF ALCOHOL 
Sofitel Brisbane adheres to Australian Legislation governing the 

responsible service of alcohol. Service will be denied to guests deemed 
underage or intoxicated. In accordance with these obligations, the hotel 

reserves the right to slow, limit, or discontinue beverage  
service at its discretion.

VENUE ACCESS 
The venue will be available for bump-in two (2) hours prior to the 

commencement of your reception. Should additional bump-in or bump-
out time be required, please discuss this with your Wedding Executive. 

 

(Based on availability and subject to additional charges)



FAQs
LINEN 

White linen tablecloths and white linen napkins are provided 
complimentary. Black table linen is also available. A selection of 

alternative linen styles, colours, and fabrics can be arranged at an 
additional cost. Your Wedding Executive will be pleased to provide 

guidance and assist with available options to suit your requirements.

TEALIGHT CANDLES 
LED tealights will be provided complimentary for all Soirée Terrace 
receptions. Additional LED tealights are available for hire at $2 per 

tealight, with three arranged per table. Please note that clients will be 
charged for any LED tealights removed from the premises. Smoke-free 

tealight candles are permitted.

TABLES 
Round tables will be provided, seating a minimum of eight (8) and a 

maximum of ten (10) guests per table. A white skirted cake table, gift table, 
and bridal table are also included.

CAR PARKING 
Self-parking is available at a rate of $50 per vehicle, with valet parking 

available at $60 per vehicle. Parking tickets must be validated at 
Reception prior to departure in order to obtain the applicable rate.



FAQs
AUDIO VISUAL 

A lectern and microphone are included in all packages and will be 
provided by AV Partners, our preferred on-site audio-visual supplier at the 

Sofitel. Any additional audio-visual equipment or lighting requirements 
can be arranged directly with AV Partners and will be charged to your 

event account. Please note that the full balance must be settled no later 
than ten (10) days prior to your event. 

SPARKULARS, HAZE, FOG, DRY ICE AND SMOKE MACHINES
 The use of pyrotechnics is permitted only when coordinated through 

one of our preferred suppliers, G&M Event Group or DJ Jesta, and must 
receive prior approval from your Wedding Executive. Please note that the 

Sofitel Brisbane fire alarm system is sensitive and may be triggered by 
such effects. Accordingly, all use of pyrotechnic equipment must also be 
approved by our Chief Engineers to ensure compliance with Queensland 

Fire Safety Regulations. Confetti machines are not permitted.

PUBLIC HOLIDAYS
Please note, a 15% Public Holiday Surcharge is applicable per person if 

the event is held on a Public Holiday



FAQs
PRE-RECEPTION DRINKS 

For wedding receptions held in the Ballroom Le Grand, we recommend 
allowing approximately 30 to 40 minutes for pre-reception drinks and 
canapés, followed by an additional 15 to 20 minutes to allow guests to 

transition into the reception room.

SPECIAL DIETARY REQUIREMENTS 
We are pleased to accommodate guests with special dietary requirements. 
Kindly consult with your Wedding Executive in advance, as prior notice is 

essential. For plated menus, these requirements will be catered for separately 
from the selected reception menu.

CREW MEALS 
A chef’s selection hot meal, inclusive of a non-alcoholic beverage including 

tea and coffee, is available for $40 per person. We are also able to 
accommodate dietary requirements with prior notice.

WEDDING CAKE 
If you have arranged for your wedding cake to be delivered to the hotel, it 

must be delivered on the day of the wedding and set up in the reception room. 
Our Pastry Chef will be happy to cut the cake into finger portions and arrange 

them on platters for service to each guest table, accompanied by tea and 
coffee. Left over cake will be held on-site for a 24-hour period before being 

discarded. Please let your Wedding Executive know if you wish to keep a 
portion of your cake whole prior to being cut and served.



Contact Us 

FOR WEDDING ENQUIRIES
Contact our dedicated 

Wedding Sales & Events team
H5992-SB@SOFITEL.COM

T: +61 7 3835 3535

FOR ACCOMMODATION ENQUIRIES
Contact our Reservations team

SOFITEL.BRISBANE@SOFITEL.COM
T: +61 7 3835 3535



SOFITEL BRISBANE CENTRAL PREPARES MULTIPLE FOOD ON SHARED EQUIPMENT - TRACES OF PEANUTS, NUTS, MILK,
WHEAT, GLUTEN, SHELLFISH, SOY, SESAME SEEDS. EGGS AND SOYBEANS MAY BE PRESENT. 

PRICING AND MENUS WITHIN THIS DOCUMENT ARE SUBJECT TO CHANGE

249 TURBOT STREET - BRISBANE CITY - QUEENSLAND 4000
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