THE BOUNDARY

EST. 1864

FUNCTIONS BROCHURE
2024




The Boundary Hotel's beverage packages
are equo”y as impressive as its event

spaces, |Is‘ring an extensive range of local
and international beers, spirits and wines.

We offer a range of packages to suit every
taste and budget. Whether it's a cocktail
party on our Roof‘rop, a private dinner in
our Hardgrave Room or a corporate
Christmas party.

The Boundary Hotel's beverage packages
are equo”y as impressive as its event

spaces, |is’ring an extensive range of local
and international beers, spirits and wines.

You'll find our contact details on
p26.






This space is perfect for a private sit-down lunch or dinner and can also be

set-up to suit intimate cocktail events. The Corrigan Room features high

cei|ings, timber Furnishing and velvet curtains for additional privacy.

It also has access to its own private bar. The Corrigan Room can be booked

with the Odjoining Hordgrove Room to provide additional space for |orger
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Situated on the second floor of the origino|, herifoge—hs’red bui|o|ing,

the Hordgrove Room provides the perfecf blank canvas for any event.

Featuring exposed original brickwork, designer timber furnishings, LED

screens and |orge windows over|ooking Boundory Street.
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The Macleod Room will impress every guest with its lush, oversized
po’r—p|onfs, designer timber furniture and high cei|ings. It also features a
LED TV screen with AV and HDMI input for your use, making it ideal
for corporate meetings, presentations and other small functions. It can
also be opened to the Corrigan Room for additional space, or with the

Corrigan and Hardgrave Rooms for a larger function.
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For the ultimate function space, the adjoining Hardgrave, Corrigan and
Macleod Rooms can all be booked for one event. Featuring exposed
original brickwork, designer timber furnishings, LED TV screens, a private
bar and large windows looking out to Boundary Street, it is a stunning
space suitable for weddings, corporate awards nighfs, |orger sit-down
functions and cocktail events.
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ROOFTOP

The Boundary's Rooftop is the only rooftop bar in West End.

This space is ideal for |orge cocktail parties, engagement parties and
casual corporate evenfts. Located on our mezzanine |eve|, above The
Bockyord, the Rooffop provides city sky|ine views and an outdoor setting.
With stunning festoon |ig|’1ﬂng, the space features a combination of
booth seating and high bars.

It has been designed to suit all weather conditions.

*Note that the rooftop is split into two sections.

FEATURES:

« 100 COCKTAIL
- DESIGNATED SMOKING AREA
PRIVATE BAR
« COVERED & UNCOVERED AREA
« AMIX OF BOOTH AND HIGH BAR SEATING
« HEATING AND MISTER FANS

Section |

Section 2

=Do




PLATTERS
Suitable for 10-12 guests

JUNIOR PLATTER $70
Tempura chicken nuggets, battered market fish, chips, ketchup, BBQ sauce
(Id)
BRUSCHETTA (24 PIECIES) $90
Vine ripened tomato bruscheﬂo, fresh bosi|, Persain fefo, toasted bogueﬂe
(v)(vgo)
PIZZA (4 LARGE PIZZAS) $100
Assorted woodfire pizzas topped with chefs choice of premium ingredients
(Id) (vo)
BAKERY (30 PIECES) $100

Perfect for mid-morning brunch and boardroom meetings.

Croissants, assorted Danish pastries, mixed mini muffins, buHer, jom and cream

(Id)(v)

OUTBACK ( 34 PIECES) $120

Beef and ale pies, pork and fennel sausage rolls, lamb skewers, sweet potato

fries, gor|ic and mint yoghurf, ke’rchup
(Id)

THE EAST (35 PIECES) $110

BBQ pork buns, vegetable spring rolls, pork and prawn dumplings, schezuan

boby squid, prawn crackers, sweet chilli and SOy sauce

(Id)



SLIDERS $120

Classic Cheeseburger, beef pattie, American cheese, pickle, ketchup
Pulled Pork, smoky BBQ sauce, American cheese, pickle
Southern Fried Chicken, American cheese, pickle, chipotle aioli

Vegetarian, mac & cheese croquette, American cheese, truffle aioli
Your choice of 2 flavours per platter. Served with fries and ketchup. 24 sliders per platter

(Id)
VEGETARIAN $120

Spinach and feta filo pastries, crudites with dips, toasted cashews, char grilled

vegetables, hummus, marinated Mt Zero olives, toasted Turkish bread

(Id)(v) (vgo)
CHARCUTERIE $120

Smoked leg ham, Sopressa salami, prosciutto, marinated Mt Zero olives, char

gri||eo| vegefob|es, toasted coshews, hummus, toasted Turkish bread

(Id)(lg)
CHEESE $120

Seasonal trio selection of Australian and impor’red artisnal cheeses,
occomponied with g|u’ren—free crackers, grapses, fresh and dried fruits, quince
paste

(Id)(lg) (v)
AMERICANA (34 PIECES) $130

Cheeseburger s|io|ers, hot buffalo wings, mac and cheese croquettes, chips,

ranch dipping sauce

(Id)

MIXED GRILL (34 PIECES) $130

Lamb kofta skewer, Thai pork skewer, tandoori chicken skewer, Moroccan

spiceo| chicken wings, gor|ic and mint yoghur’r, toasted Turksih bread

(Id)(lg)






CANAPES (min 20 pax)

4 PIECES - $23
6 PIECES - $35
8 PIECES - $46

COoLD

Shucked oyster, mignonette, salmon caviar (Id, lg)
Spicy salmon tartar, crispy rice cake, jo|openo (Id, |g)
Bruschetta, Persian feta, crostini (v, vgo)

QLD prawn, cucumber disc, dill creme fraiche (Id, Ig)
Spinoch, cheese and caramelized onion quiche (|g, v)

Cripsy cauliflower bite, vegan aioli, fomato concasse (ld, |g, vg)

HOT
Ki|po+rick oyster, bacon, smoky sauce (Id, |g)
Teriyaki eggp|om+ skewers, toasted sesame seeds (ld, |g, vg)
Mac and cheese croquette, truffle aioli (v)
Seared beef, potato rosti, beetroot aioli (Id, lg)
Crumbed pork and fennel meatball, Npoli, granna-padano
Lamb kofta skewer, garlic and mint yoghurt (Ig)

SWEET CANAPES
Mixed mini donuts (Id, v)
Mixed macarons (|d, |g, v)

Vegan Spanish churros (Id, v)

Caramel slice (v)






SET MENU

min 20 pax

TWO COURSE $68pp
THREE COURSE $80pp

PLEASE SELECT 2 DISHES FROM EACH COURSE TO BE SERVED EITHER
ALTERNATIVELY OR PRE-ORDERED

ENTREE

Salmon tartar, avocado mousse, salmon caviar (Id, Ig)
Burrata Coprese so|oo|, vine ripened tomato, bosi|, olive oi|, balsamic (|o|, |g, v)
Braseola carpaccio, wild roquette, Grono-podono, lemon pressed olive oil (|g)

Grilled vege‘rob|e sfock, wild roquette, basil and cashew puree, olive ail (|o|, |g, vg)

MAIN
Petite eye fillet, confit potato, herb roasted field mushroom, mustard jus (Id, |g)

Roasted pork loin, confit potato, green beans, apple compote, jus (Id, Ig)
Chicken Mory|ono|, creamy lemon po|en’ro, crispy pancetta, salsa verde (Id, |g)

Wild mushroom rissoto, crispy kale, truffle oil (Id, lg, v, vgo)

DESSERT

Trip|e cream brie, quince, grissini, muscatels (|go, v)

Chocolate tart, hazelnut, vanilla mascarpone (v)



DELEGATE DAY

CORPORATE PACKAGE (Standard $50pp)

ON ARRIVAL

One barista made coffee per person

MORNING TEA

Fresh fruit platter (v)
Croissants (v)
Assorted Danish pastries (v)
Mixed savoury quiches (v)

LUNCH

Choice of a meal from our dining menu up to $26. A pre-order will be
taken at morning tea
Soft drinks on request

AFTERNOON TEA

Selection of fresh baked cookies (v)



DELEGATE DAY

CORPORATE PACKAGE (Premium $60pp)

ON ARRIVAL

One barista made coffee per person

MORNING TEA

Fresh fruit platter (v)
Croissants (v)
Assorted Danish pastries (v)
Mixed savoury quiches (v)

LUNCH

Chefs selection of assorted sandwiches and wraps (vo, vgo)
Seasonal salads (ld, lg, vo, vgo)
Soft drinks on request

AFTERNOON TEA

Selection of fresh baked cookies (v)




Minimum numbers of 30 pax apply for all beverage packages.

All guests must be included if you choose a beverage package.



PREMIUM PACKAGE

2 HOURS $65pp | 3 HOURS $78pp | 4 HOURS $90pp

Upgrade your package: Add Moet & Chandon Imperial NV for an additional $5 pp/ph (Required for the duration of your package)
Upgrade your package: Add House Spirits 2 HOURS $20pp | 3 HOURS $30pp | 4 HOURS $40pp (Required for the duration of your package)

CHAMPAGNE
Bird in Hand Sparkling Adelaide Hills, SA

Alpha Box & Dice Tarot Prosecco Murray Darling, SA
WHITE WINE

Spy Valley Sauvignon Blanc Marlborough, NZ

Hesketh Lost Weekend Chardonnay Limestone Coast, SA
Paloma Riesling Clare Valley, SA

T'Gallant Juliet Moscato Mornington, VIC

ROSE

Bertaine et Fils Rose Aude Valley, France

RED WINE

Pirathon Blue Shiraz Barossa Valley, SA
Wickhams Road YV Pinot Noir Yarra Valley, VIC

TAP BEER

XXXX Gold, Great Northern, Rogers, Coopers Pale Ale, Stone & Wood
Pacific Ale, Green Coast Lager, Balter XPA, Orchard Crush Apple Cider,
Little Dragon Ginger Beer

OTHER: Sparkling Water, Soft Drinks & Juices



EVENT PACKAGE

2 HOURS $55pp | 3 HOURS $67pp | 4 HOURS $80pp

Upgrade your package: Add House Spirits 2 HOURS $20pp | 3 HOURS $30pp | 4 HOURS $40pp (Required for the duration of your package)

SPARKLING

Mr Masons Sparkling Brut Cuvee Multi Regional Australia
Alpha Box & Dice Tarot Prosecco Murray Darling, SA

WHITE WINE

Dottie Lane Sauvignon Blanc Multi Regional, Australia
Ca'di Alte Pinot Grigio IGT Veneto, Italy

ROSE
Hearts Will Play Rose Multi Regional Australia
RED WINE

Henry & Hunter Shiraz Multi Regional, Australia
Rymil 'The Yearling' Cabernet Sauvignon Coonawarra, SA
TAP BEER

XXXX Gold, Boundary Lager, Coopers Pale Ale, Stone & Wood Pacific Ale,
Balter XPA, Orchard Crush Apple Cider

OTHER: Sparkling Water, Soft Drinks & Juices




BASIC PACKAGE

2 HOURS $47pp | 3 HOURS $57pp | 4 HOURS $69pp

SPARKLING

Mr Masons Sparkling Brut Cuvee Multi Regional Australia
WHITE WINE

Dottie Lane Sauvignon Blanc Multi Regional, Australia
ROSE

Hearts Will Play Rose Multi Regional Australia

RED WINE
Henry & Hunter Shiraz Multi Regional, Australia

TAP BEER
XXXX Gold, Boundary Lager, Orchard Crush Apple Cider

OTHER: Sparkling Water, Soft Drinks & Juices

Minimum numbers of 30 pax apply for all beverage packages.
All guests must be included if you choose a beverage package.

-




Minimum Spends
The Boundory reserves the righf to opp|y a minimum food and beveroges spend where
a room or designated area is specifically allocated for a function. Any food, beverages
and standard audio visual contribute toward reaching your minimum spend. If the

minimum spend quofed is not met, the difference will be chorged as venue hire.

Can we bring in our own decorations?
Yes, you are welcome to bring in any of your own decorations and styling.

However no candles or confetti are allowed and nothing to be stuck onto our wall.

What time will we have access to the room to set up?
An increased set up time is dependent on the availability of your function room,

please speak to your function coordinator if you require an earlier time.

Is there parking at the venue?
There is no on-site parking at The Boundary Hotel. There is parking on
Boundary St and surrounds however it is metered, Monday to Friday from 8am-5pm.
Parking outside of these times is free however, it is limited, so it is best to

arrive early to secure a spot if you have a reservation.
Secure Parking is available 24/7 at both West End Central Car Park
& 10 Browning Street Car Park.

The Boundary Hotel is easily accessible by public transport, with numerous
bus stops on Boundary St. The South Brisbane train station is the closet station,
just a shot 10-min walk away.

There is a taxi rank on Boundary Street a short walk from The Boundary Hotel,
heading towards Vulture Street. If you would like assistance calling a cab,

please just ask one of our friendly staff.



(V) VEGETARIAN, (VG) VEGAN, (LD) LOW DAIRY, (LG) LOW GLUTEN (VO) VEGETARIAN OPTION
(VGO) VEGAN OPTION, (LGO) LOW GLUTEN OPTION (LDQO) LOW DAIRY OPTION

THE BOUNDARY

137 BOUNDARY ST, WEST END, QLD 4101
FUNCTIONS@THEBOUNDARY.COM.AU

@THEBOUNDARYHOTEL n @THEBOUNDARYWESTEND
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