Banquet Factsheet

L’ swiss-belHoTel

BRISBANE

Discover, Connect, Create: Your Space for Successful Meetings!




Function Menu

Canapes

Swiss-Belhotel Patters

Mini pies, quiche and sausage rolls

Sushi selection of sushi rolls

Cheese for up to 15 guests

Fruit for up to 10 guests

Grazing station with selection of cured meats international
cheeses and pickled vegetable with gourmet bread and
crackers served as a buffet for self-service

Individual Canapes

Blinis with Asian salmon

Spinach and ricotta roll

Pea arancini

Pumpkin arancini

Pork spring rolls

Garlic chicken meatballs

Steamed chicken and corn dumpling
Korean fried chicken

Beer battered prawn with sweet chill
Whitting goujons and tartare sauce

Plated

$45 for Main Course
865 for 2 Courses
$75 for 3 Courses

Shared Entree served to your table

Antipasto meats and cheese with fresh bread

$10 per person
$15 per person
$60 per platter
$40 per platter
$20 per person (20 guests min)

$4 each
$4 each
$4 each
$4 each
$4 each
$4 each
$4 each
$4 each
$4 each
$4 each

Please choose 1 of the following to be served with your antipasto platter:

Spinach ricotta ravioli with cream parsley sauce
Ceasar salad with grilled chicken
Grilled Chicken with potato gnocchi Napolitana

¢ Traditional Greek salad with fetta

Prawn pasta with a light butter sauce
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Function Menu

Hot dish please choose 1 from below selection:

Roasted chicken pieces with pesto

Butter chicken curry with basmati rice

Asian Lamb stir fry with rice

Potato gnocchi with bacon parsley napolitana
Spaghetti carbonara

Beer battered fish and chips

Afternoon tea please choose 2 items from selection below:

* Mini quiche spinach and fetta or Lorraine

* Anzac biscuits

¢ Mini mix pies or chicken and leek pies

e Chocolate chip cookie

* Macaroons assorted

e Mini Sausage rolls

¢ Finger sandwiches- chicken and mayonnaise, egg and lettuce,
ham cheese and tomato relish

Swiss-Belhotel High Tea

Served to your table or as buffet- Include a glass of sparkling wine on arrival

$50

High tea includes coffee and tea station and fresh juice to your tables

Scones jam cream
Finger sandwiches
Mini quiche
Macaroons

Mini jelly lamingtons
Profiteroles

swiss-belhotel.com



Function Menu

Main Course
Please chose 2 from the below section to be served alternate drop on the day your meals will be
accompanied by crushed potato and green salad served to your table:

¢ Grilled Salmon with asparagus and a lemon caper sauce

¢ Chicken breast with grilled zucchini and a pesto sauce

¢ Rib fillet with broccoli and a red wine sauce

¢ Barramundi atop green beans and hollandaise sauce

e Grilled lamb cutlets with sugar snaps and green peas with a pepper sauce

Dessert
Choose 2 to be served alternate drop or self-serve to the table:

¢ Cheesecake

e Tiramisu

¢ Chocolate caramel brownie Cheese platter
* Custard tart with raspberries $60 per table

e Trifle

Petit four platter (2 per person)

s Chocolate mousse cake $60 per table

s Stick date pudding
s Faton's mess

Terrace BBQ Banquet

$60 per person

Choose 3 items from the below selection: Your BBQ buffet will be served with the
o Rump steak green pepper sauce below buffet:

e Grilled lemon and parsley chicken e Jacket potato and sour cream and

e Salmon with lemon butter sauce bacon pieces

e Lamb cutlets e Fresh bread rolls and butter

¢ Thai styled chicken pieces * Caesar salad

¢ Mini cheeseburgers with pickles » Traditional Greek salad with fetta

A minimum spend of $600 applies to all rooms. If food and beverage consumption does not meet
this amount. a room hire fee will be incurred.

All corporate rooms include complimentary Audio Visual equipment for use during your event,
covered within the minimum spend.

Please do not hesitate to contact us
826 Main St, Woolloongabba Q1D 4102, Brisbane, Australia
Telephone: (61) 7 3246 3000
Email : reservations-brisbane@swiss-belnotel.com
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