


CONTINUED PLATED Lun(jh o Dinner

Kids Menu $70 per child

Includes your selection of one main, one dessert and
a soft drink or juice.

Mains Desserts

Penne ala Bolognese Seasonal fruit salad
Wagyu beef, heirloom tomato, parmesan

Brownies & Chantilly
Chicken nu et
Rustic chips, garden salad, tomato sauce

Tempura sh and chips
Rustic chips, garden salad, tomato sauce



surreT [ unch & Dinner

All buffets include freshly baked bread rolls, freshly brewed coffee and a selection of

traditional, infused and herbal teas.

$115 per person

Minimum of 30 guests

Grazing station

Chef selection of cheeses and charcuterie
Crudité, antipasto and dips

Bread rolls and butter

Cold selection

Fresh tomato, bocconcini, basil salad with
balsamic glaze (LG, V)

Classic Caesar salad with shaved parmesan
cheese, croutons, anchovy, bacon

Tabouli with tomato, pearl couscous,
Spanish onion and fresh herbs (V)

Hot selection

Smoked brisket with Bourbon barbecue sauce
Cajun spice and sweet paprika chicken ragout (LG)
Miso glazed sticky pork belly

Citrus Barramundi, olive and heirloom tomato
“sauce vierge” (LG)

Steamed green vegetable persillade
Mediterranean vegetables ratatouille

Gourmet macaroni au fromage (V)

Dessert selection

Chef's selection of mini cakes

Warm sticky date pudding, salted caramel sauce,
Chantilly

Fresh seasonal sliced fruits (V)

LG Low Gluten | V Vegetarian | VG Vegan | NDI No Dairy Ingredient

SOFITEL BRISBANE CENTRAL
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Canapes Menu

Minimum 30 guests

CLASSIC SELECTION

2 HOUR SERVICE $29pp
Choice of two hot and two cold canapés

EXECUTIVE SELECTION

1HOUR SERVICE $38pp

Choice of three hot and three cold canapés

Cold selection

Compressed baby cucumber, zaatar labneh,
citrus salsa (NGI, V, NDI)

Semi-dried heirloom tomatoes with
stracciatella, basil crumble tartlet (V)

Rockmelon, prosciutto, baby pickled figs,
vincotto (NGI, NDI)

Spicy tuna tartare taco, crisp seaweed,
togarashi, saffron aioli (NDI)

Wagyu beef tataki ponzu sauce,
caramelised onion jam (NDI)

Smoked salmon, creme fraiche on blini

Sand crab, dill and finger lime caviar tartlet

SOFITEL BRISBANE CENTRAL

PREMIER SELECTION

12 HOUR SERVICE $42pp
Choice of three hot and three cold canapés

LUXURY SELECTION

2 HOUR SERVICE $52pp

Choice of three hot and three cold canapés

Hot selection

Forest mushroom arancini, romesco,
Parmigiano Reggiano (V)

Spinach and leek fetta quiche (V)
Prawn on lemongrass with sweet chilli
Vegetable samosa with raita (V)

Teriyaki stick pork belly bites,
pickled daikon (NGI, NDI)

Salt and pepper calamari with
lemon garlic aioli (NDI)

Vegetable spring roll with plum sauce (VG)
Corn fritter with Sriracha lime yogurt (V)
Saltbush lamb kofta, walnut, tzatziki (NGI)

ADDITIONAL OPTIONS FROM

HOT OR COLD SELECTION $7 peritem

Substantial selection i1 per item

Add any hot fork dishes to your canapé selection

Smoked brisket with Bourbon barbecue
sauce and confit garlic pomme puree

Butter chicken, mini garlic and
cheddar naan bread

Five spiced peking duck bao bun, pickled
vegetables, hoi sin sauce

Pumpkin, green pea and Parmigiano
Reggiano risotto (NG, V)

Middle Eastern spice lamb tagine,
couscous, rosemary flat bread

Mini crumbed fish finger, chips
and tartare sauce

NGI No Gluten Ingredient | V Vegetarian | VG Vegan | NDI No Dairy Ingredient

Dessert selection $7 per item

Assorted macarons (V)
Assorted profiteroles (V)
Mini pavlova (V)

Chocolate opera cake (V)
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Add a two-hour themed cooking station to any canapé package.
Minimum 30 guests

THEI

Australian seafood platter

Upgrade your dining experience by adding a dedicated seafood course to
your plated menu. Begin the evening with a shared Australian seafood platter
showcasing Queensland's finest local produce, including Mooloolaba prawns,
native oysters, Moreton Bay bugs, mussels and sand crabs. A refined opening
course designed to set the tone for an elevated dining experience.

Additional $54 per person

Premium grazing station

Add a touch of indulgence with a lavish spread of artisan cheeses, cured
meats, antipasti, and seasonal accompaniments. Carefully selected from
France and Australia by our chefs, showcasing the finest flavours and
craftsmanship.

Additional $36 per person

SOFITEL BRISBANE CENTRAL

Yarra Valley caviar live station
Meet the chef and embark on a flavour journey to the Yarra Valley.

featuring premium caviar served with bespoke accompaniments for
an unforgettable experience.

Additional $36 per person

French cakes station

Bring the elegance of French tradition to your guests, featuring a selection of
classic patisserie delights crafted by our pastry chefs.

Additional $31 per person
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BEVERAGE Package S

Superior Beverage Package Luxury Beverage Package Deluxe Beverage Package

SELECT TWO WINES AND TWO BEERS

Legacy Brut Sparkling, NSW
Legacy Sauvignon Blanc, NSW
Legacy Chardonnay, NSW
Legacy Pinot Grigio, NSW
Legacy Cabernet Merlot, NSW
Legacy Shiraz Cabernet, NSW
Legacy Rosé, NSW

SELECT TWO WINES AND THREE BEERS

Munro Valley Sparkling Brut NV, VIC
Cloud Street Sauvignon Blanc, VIC
Redbank Victorian Chardonnay, VIC
Redbank Victorian Pinot Grigio, VIC
Reverie Rose, Pays d'Oc, FR

Cloud Street Pinot Noir, VIC

Bruno Shiraz, SA

SELECT TWO WINES AND THREE BEERS

Veuve Ambal Blanc de Blancs NV, Burgundy FR
Penfolds Koonunga Hill Autumn Riesling, SA
Tai Tira Sauvignon Blanc, Marlborough NZ
Penfolds Koonunga Hill Chardonnay, SA
Rameau d'Or Petit Amour Rose, Provence FR
Reverie Pinot Noir, Pays d'Oc FR

Penfolds Koonunga Hill Shiraz, SA

Hahn Super Dry (GF) 4.2%, NSW
Kirin 5%, Japan

Little Creature Pale Ale 5.2%, WA
Hahn Premium Light 2.2%, NSW
Heineken 0.0%, Netherlands

5 Seeds Crisp Apple Cider 5%, NSW

XXXX Gold 3.5% QLD

Heineken 5%, Netherlands

James Squire Lashes Pale Ale 4.2%, NSW
Hahn Premium Light 2.2%, NSW
Heineken 0.0%, Netherlands

Hahn Super Dry (GF) 4.2%, NSW
Heineken 5%, Netherlands

James Squire Lashes Pale Ale 4.2%, NSW
Hahn Premium Light 2.2% NSW
Heineken 0.0%, Netherlands

Soft drinks and juices Soft drinks and juices Soft drinks, juices and sparking water

1HOUR $34 per person THOUR $40 per person 1HOUR $54 per person
2 HOURS $44 per person 2 HOURS $52 per person 2 HOURS $66 per person
3 HOURS $54 per person 3 HOURS $64 per person 3 HOURS $76 per person
4 HOURS $64 per person 4 HOURS $75 per person 4 HOURS $86 per person
5 HOURS $74 per person 5 HOURS $86 per person 5 HOURS $96 per person

e

=
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BEVERAGE Upgrade S

POMMERY CART

Create a sense of occasion with our Pommery Champagne Cart, designed to bring

elegance, theatre and timeless French sophistication to your event.

POMMERY CART HIRE (INCLUDES STAFFING)

1HOUR $150
2 HOURS $250
Pommery Brut Royal 760mL $165
Pommery Brut Royal Magnum 1.5L $280
Pommery Brut Royal Jeroboam 3L $840
Pommery Brut Royal Methuselah 6L $1,600
Pommery Brut Royal Salmanazar 9L $2,800
Pommery Brut Royal Nebuchadnezzar 151 $4,200

SOFITEL BRISBANE CENTRAL 17 | MEETINGS & CELEBRATIONS MENU 2026



SOFITEL BRISBANE CENTRAL

BEVERAGE Upgradeg

BESPOKE COCKTAILS $25

Set the scene from the first sip with a bespoke cocktail, created exclusively for your event.

ROSE REVERIE $22

Grey Goose vodka, rose liqueur, pineapple juice, cranberry juice, lemon served in a flute
with dehydrated raspberries

FIGARO $22

Maker’s Mark Bourbon, fig liqueur, Disaronno Amaretto, lime juice served in a rocks
glass with dehydrated Lime

PATRON ESPRESSO MARTINI $24
Patron XO Café Tequila, Galliano Vanilla, espresso served in a coupe with coffee beans

SPIRITS

A premium spirits selection to elevate your celebration, available as an addition to your
beverage package.

Grey Goose Vodka, France - Citadelle Gin, France - Planteray 3 Stars Rum, Caribbean -
Maker's Mark Bourbon, Kentucky USA - Monkey Shoulder Scotch, Scotland -

Baileys Irish Cream, Ireland

1 HOUR $22 per person
2 HOURS $32 per person
3 HOURS $42 per person
4 HOURS $50 per person
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BeveraGE 011 CONSUMpLion

Sparkling Wine & Champagne

Legacy Brut Sparkling, NSW 61

Munro Valley Sparkling Brut NV, VIC 67

Veuve Ambal Blanc de Blancs NV, Burgundy FR 75
Kismut Moscato, Piedmont IT 67

Pommery Brut Royal 750ml 165

White Wine

Legacy Sauvignon Blanc, NSW 61

Legacy Chardonnay, NSW 61

Legacy Pinot Grigio, NSW 61

Cloud Street Sauvignon Blanc, VIC 67
Redbank Victorian Chardonnay, VIC 67
Redbank Victorian Pinot Grigio, VIC 67

Tai Tira Sauvignon Blanc, Marlborough NZ 72
Penfolds Koonunga Hill Autumn Riesling, SA 72
Penfolds Koonunga Hill Chardonnay, SA 72

Beers & Ciders

Heineken 0.0%, Netherlands 10

Hahn Premium Light 2.2%, NSW 12

XXXX Gold 3.6%, QLD 12

Heineken 5%, Netherlands 12

James Squire Lashes Pale Ale 4.2%, NSW 12
Hahn Super Dry (GF) 4.2%, NSW 12

Kirin Ichiban 5%, Japan 13

Little Creatures Pale Ale 5.2%, WA 13

5 Seeds Crisp Apple Cider 5%, NSW 12

SOFITEL BRISBANE CENTRAL

Rosé

Legacy Rosé, NSW 61
Reverie Rosé, Pays d'Oc FR 67

Rameau d’Or Petit Amour Rosé, Provence FR 75

Red Wine

Legacy Cabernet Merlot, NSW 61
Legacy Shiraz Cabernet, NSW 61
Cloud Street Pinot Noir, VIC 67
Reverie Pinot Noir, Pays d'Oc FR 67
Bruno Shiraz, SA 67

Penfolds Koonunga Hill Shiraz, SA 72

Spirits & Liqueurs

Grey Goose Vodka, France 13

Citadelle Gin, France 13

Planteray 3 Stars Rum, Caribbean 13
Maker's Mark Bourbon, Kentucky USA 13
Baileys Irish Cream, Ireland 13
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NON-ALCOHOLIC Be@erages

Whether or not you choose to drink alcohol, our non-alcoholic selection delivers the same
sense of elegance, balance and indulgence.

Soft Drinks and Juice Package On consumption
Inclusive of selection of soft drinks and juices. Post-mix Soft Drinks 5

1 HOUR $15 per person Fruit Juices 6

2 HOURS $19 per person Bottled Soft Drinks and Juice 6
3 HOURS $23 per person

Lyre’s Classico Sparkling 9
Lyre’'s G&T 9

Lyre’s Amalfi Spritz 9

QUO Still Water 750mL 10
Non-alcoholic Luxury Package QUO Sparkling Water 750mL 10

Inclusive of selection of soft drinks, juices and Lyre's
Classico Sparkling, Lyre's G&T, Lyre’'s Amalfi Spritz.

4 HOURS $27 per person

1HOUR $24 per person
2 HOURS $34 per person
3 HOURS $42 per person
4 HOURS $50 per person
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