
 
 

 
CATERING MENU  

 

Breakfast platters (hot and cold) 
 
Toasted Sandwich Platter - $80.00 
(Suitable for 10- 15 people and off site catering) 

Approximately 30 mixed gourmet sandwich ¼’s. 

Bacon and egg with barbeque sauce 
Ham, cheese and tomato 
Spinach, cheese and caramelised onion   
Cheese and bacon with barbeque sauce 
 
Sweet Banquet Platter - $85.00 
(Suitable for 10- 15 people and off site catering) 

Mixed mini muffins (sweet)   
Croissants   
Mini scone with jam and cream   
Small Danish pastries   
 
Savoury Banquet Platter - $85.00 
(Suitable for 10- 15 people and off site catering) 

Croissants   
Mixed quiches  
Spinach and fetta triangles   
Vegemite and cheese scroll (flavours can vary)   
 
Fruit Platter - $55.00 
(Suitable for 10 – 15 people and off site catering) 

Assorted seasonal fruit cut into bite size pieces. (V)(vegan)  

 
 

Gourmet Platters  
 

Mediterranean Platter - $190.00  
Includes 100 pieces (Suitable for 10 – 15 people)  
Arancini balls       Tomato Relish 
Tomato and basil scrolls     Tomato sauce  
Pizza squares  
Spinach and fetta triangle   
Caprese     
Bruschetta fingers   
 

 

 
 
 
 



 
 

 
 
 
 
Asian Platter - $180.00 
Includes 100 pieces (Suitable for 10 – 15 people)                        Condiments 
Chicken satay sticks                Sweet chilli sauce 
Spring rolls   
Honey soy chicken wings  
Money bags   
BBQ Pork Mini Buns  
 
 

Seafood Lovers – $170.00 
Includes 100 pieces (Suitable for 10 – 15 people)            Condiments 
Potato spun prawns                Tartar sauce          
Prawn twisters                sweet chilli  
Salt and pepper calamari 
Chowder cups   
Battered whiting  
 

Meat Lovers - $175.00 
Includes 100 pieces (Suitable for 10 – 15 people) Condiments 

Chicken wings    Barbeque sauce   
Pork ribs   
Beef ribs   Sour Cream  
Meatballs   
Onion rings   
     
 

Aussie Platter - $140.00 
Includes approx. 50 pieces (Suitable for 10 – 15 people)               Condiments 

Mini meat pies                  Tomato sauce 
Mini sausage rolls  
Spinach and fella triangle   
Mini quiches   
Onion rings 
 

Slider Platter - $155.00 
Includes approx. 30 pieces (Suitable for 10 – 15 people) 
Beef Hamburger  
Pulled pork and slaw 
Vegetarian style  
 

Cob Loaf - $45.00 

(Suitable for 10 – 15 people and off-site catering) 

Choice of spinach and fetta  ,  

Cheese and asparagus   or 

Bacon, onion and cheese 

Ham cheese and tomato  



 
 

 
 
 
 

Cold Platters  
       
Antipasto Platter - $99.00 
(Suitable for 10 people and off-site catering) 

Selection of 3 cheeses, olives, cocktail onions, grapes, antipasto mix  
with seasonal homemade dip and served with toasted Turkish bread and crackers. (V) 
(gf crackers are available upon request) 

Add cold meat- roast beef, salami and ham - $110.00 

 

Cheese board - $80.00 
(Suitable for 10 people and off-site catering) 

4 Varity of cheese with grapes, mixed nuts, dried apricots and apple  
Served with toasted Turkish and crackers  
(gf crackers are available upon request) 

Add cold meat- roast beef, salami and ham - $90.00 
 

Gourmet Sandwich Platter - $60.00 
(Suitable for 8-10 people and off-site catering) 

Approximately 24 mixed gourmet sandwich ¼’s. 
Options for vegetarian and vegan  
Gluten free (extras charges)  

 

Pita Pocket Platter - $65.50 
(Suitable for 8-10 people and off-site catering) 

Approximately 16 mixed gourmet pita pockets 
Options for vegetarian and vegan  

 

Assorted Dips platter - $35.00 
(Suitable for 10 – 15 people and off-site catering) 

3 assorted homemade dips served with toasted Turkish bread and crackers.  
(gf crackers are available upon request) 
 

Vegie Platter - $49.00  
(Suitable for 10 – 15 people and off-site catering) 

Capsicum, cucumber, carrot, celery, cherry tomato served with seasonal homemade dip and 
crackers  
(GF crackers are available upon request) 
(vegetables may change due to seasons) 

 
Mini Savoury Scone Platter - $60.00 

(Suitable for 10-15 people and off-site catering) 

Cheese and bacon, Cheese and chives served with relish and sour cream  

 



 
 

 
 
 

Something Sweet  
 
 

Afternoon Tea Platter - $ 75.00   
(Suitable for 10-15 people and off-site catering) 

Mixture of sweet mini Scones served with jam and cream 
Assorted Petite cakes and slices  
Biscuits  

Toasted banana bread fingers  
Seasonal berries or fruit 

 

Mini Scone Platter - $60.00   

(Suitable for 10-15 people) 

Mixed pumpkin, plain and date scone with a side of jam and cream  
 

Dessert Platter - $70.00   

Includes 25 pieces (Suitable for 15-20 people) 

Selection of individually portioned petite cakes. 
 

Fruit Platter - $55.00   
(Suitable for 10 people and off-site catering) 
Assorted seasonal fruit cut into bite size pieces. 
 

Biscuit Plate - $ 13.00   
(Suitable for 8 people and off-site catering) 

Assorted biscuit  
(GF are available upon request) 

 
Kid’s options  
 

 

Kids Platter - $70.00 
Includes approx. 50 pieces (Suitable for 10-20 children)  
Chicken Nuggets with side Tomato Sauce 
Mini Sausage Rolls 
Mini pies  
Super crunchy Chips  
 
 

Healthy Kids Platter - $60.00    
(Suitable for 10-20 children and off-site catering)  
Fruit chunks – apples, oranges  
¼ Sandwiches with the choice of spreads or fillings   
Carrot and cucumber sticks  

 



 
 

 

 
 
 
Drink Options  
 

Tea and Coffee Station  $2.00 per person 

(assorted tea and instant coffee)  

 

Punch Bowl Station $32.00 per container  

(15-20 cups) 

 

Ice Tea Station $32.00 per container 

(15-20 cups) 

Peach or Lemon and mint  

 

Fruit Juice & Soft Drink Jugs 

(8-10 cups per jug) 

Fruit punch (Non-Alcoholic) $8.00 per jug 
 
Fruit punch (Alcoholic) $14.00 per jug 
 
Soft drink (Coke, Lemonade, Fanta) $6.00 per jug 
 

Cordial (Apple and Berry) $6.00 per jug  

 

Drink TAB 

Please ask function coordinator for more details. We recommend confirmation of TAB limit 

and the selection of drinks that are to be provided on TAB.  

 

Alcohol list  

Please see our main menu to view list.  

We are a licenced venue; BYO is not allowed. 

 

Barista coffee and cold drinks  

Please see our main menu to view list. 

 

 

 

 

 



 
 

 
 
 
Terms & Conditions  
 

Catering for Dietary Requirements 

We can accommodate guests attending your function that have special dietary 

requirements.  Our only requirements are that you provide the following information: 

• List of dietary requirements (i.e. Gluten Free, Vegetarian, Vegan, Non-Dairy etc.) 

• Number of people with each requirement. 

We will need to be supplied this information prior to creation of catering plan.  This will 

ensure that we are able to provide feedback and recommendations when catering for those 

people.  Applicable charges are required to accommodate those dietary requirements. 

 

Cakeage 

You can bring your own cake for your function or booking; however, there is a minimum 

cakeage fee. The minimum is $10.00 per cake, this includes the following: 

• Storage: we can store your cake at the recommended temperature depending on size 

and type of cake. 

• Cutting: we are not able to provide you with cutting implements or utensils for use, due 

to public liability, work health and safety policy reasons.  Therefore, one of our helpful 

staff members will diligently and carefully cut your cake as you require. 

• Plating and Flatware: we provide all necessary cutlery and flatware that you may 

require.  We are unable to serve the cake with cutlery or flatware that you provide due 

to food safety policies. 

 

Table service  

If you require your function to have full table service, you are required to provide a 

minimum 2 days’ notice before the day of the function.  Full payment is required on day of 

event.  



 
 

 

 

 

Pre-ordering of Meals & Beverage 

We can accommodate the pre-order of meals and beverages for your function or booking.   

To complete a pre-order, we require the following: 

• List of your attendants including their name and their corresponding food and/or 

beverage order. 

• Expected arrival time for all your attendants to be at the café.  

• Service time is the time you would like your food to be delivered by, ensuring you 

provide enough time to allow for any late arrivals in your party. 

• Payment type (one bill or paid individually) this booking will need to be confirmed via 

function co-ordination. 

Full payment is required on day of event and pre-order must be emailed with a minimum of 

3 days’ notice to: enquiries@queensparkcafe.com.au 

 

Tabs & Bar Tabs 

Additionally, if your function requires a tab, our requirement is that you please provide a 

minimum 1 days’ notice prior to function date.  Please let a duty or function manager aware 

of your tab request, preferred payment method (credit/debit card) and details of who is 

authorised to use the tab.  Additionally, full payment is required on day of event. 

 

Equipment Hire, Take Away Catering & Off-Site Catering 

We can provide offsite equipment hire (cutlery, crockery, flatware and glassware) this cost is 

calculated at application. 

 

We can provide many of the catering platters in a takeaway container.  The takeaway 

container is an additional cost per platter ($5.00 per platter) However, if you return the 

takeaway platter (undamaged) we will reimburse that cost.   

 

 



 
 

 

 

 

Additionally, we can provide off site catering, whereby we will bring catering items made to 

order to another venue or location that you require.  This incurs additional cost including,  

hire cost for transport and transportation (per kilometre) of goods. This cost is calculated 

upon application. 

 

Function Room Hire Terms & Conditions 

The Queens Park Café Function Room is available for hire all year around.  However, during 

peak periods of the year, weekends and school holidays this will attract a venue hire 

surcharge.   

 

Venue Hire Terms & Conditions 

The entire venue is available for hire during after-hours operating times only.  The operating 

time is fixed from 6:30pm to 11:45pm and hire starts from $1,200 (including GST.)   

It requires minimum 50 people to secure a booking.  

 

Use of Queens Park Café Environmental Centre & Ipswich Croquet Club 

The Queens Park Café Environmental Centre and Ipswich Croquet Club is available for 

booking via Ipswich City Council (Switchboard) and Queens Park Information Centre.  

We are unable to secure or book either the Environmental Centre or Ipswich Croquet Club 

on your behalf. 

We can provide catering, as well as food and beverage (excluding alcoholic beverages) if you 

have a confirmed booking date in either of those facilities. 

For more information please contact Ipswich City Council (Switchboard) on 3810 6666 

 

Venue Hire Planning Time Frame & Confirmation Dates 

A large function (30 people or more) requires that attendance numbers (confirmed RSVPs in 

your party) be submitted 2 weeks (minimum) before the reservation. 

For smaller functions (under 20 people) we require minimum 7 days. 



 
 

 

 

 

Once final attendance numbers are confirmed, and invoices paid in full; we are unable to 

accommodate changes to numbers prior or during the function date. 

 

Decorations & AV Equipment (microphones, projectors, live music, stages and public 

announcement system)  

At the café, we allow use of our own decorations, to further customize your use of the 

function room (where appropriate.) It is highly recommended that you communicate the 

requirement for decoration to the Queens Park Café Event Coordinator to discuss whether 

the decoration is appropriate, suitable drop off and set-up time before your function.   

Additionally, any damages to café facilities, fixtures and furniture will need to be remedied.  

 

Queens Park Café is outfitted with Public Announcement System (r/w input only) Projector 

(HDMI, VGA input) and hand-held Microphone (via Public Announcement System.) 

  

Additionally, we can play your choice of music (no explicit language) to be played through 

the café (via Public Announcement System) during your event (night functions only).  We 

are required to ensure that we do not exceed 10 decibels as requirement by Ipswich City 

Council and Queensland Liquor Licensing rules. 

 

We do have all the required cables (HDMI to HDMI, VGA to VGA etc.) to accommodate use 

of Projector and Microphones, the only requirement is having a computer (i.e. PC or Mac) 

with the applicable ports (i.e. HDMI or VGA.)  We are not able to accommodate variants on 

those cables i.e. mini or micro HDMI, DVI, Bluetooth or Wireless HDMI etc.)  It is highly 

recommended that if you require the use of any Queens Park Café’s audio-visual equipment 

that you contact Queens Park Café’s Event Coordinator to discuss any of these 

requirements. 

 

We are not able to accommodate live music via the Café Public Announcement System – 

However, if you require Live Music as a part of your function you will be required to attain  



 
 

 

 

 

your own stage or platform, as well as the required audio equipment.  We are not able to 

hire or provide any Live Music equipment on your behalf.  Additionally, all electrical 

equipment brought in for use is required to have valid tag and testing certification for use at 

the Cafe.  Finally, Ipswich City Council requires that a noise does not exceed maximum of 10 

decibels throughout the park.  

 

Invoicing & Payment Conditions 

Invoice Receipts will be sent out once catering order is completed.  We have the following 

requirements as part of invoice creation / changes: 

• Finalised RSVPs / confirmed numbers prior (as stipulated in Venue Hire Planning Time 

Frames and Confirmation Dates) to function date. 

• Up to 1 (maximum) changes to catering menu available upon request. (E.g. change 

amount an item under a platter.) 

• Up to 3 (maximum) changes to invoice (E.g. removal / change to different items on the 

invoice) 

To ensure that you have secured the date for your function, a part payment of a minimum 

of $100 is required to be paid, at the agreement of holding your function at Queens Park 

Café.   

The full payment (net payment after deposit) is required completed and cleared 7 days prior 

to function day. 

 

Our preferred payment is Direct Debit / Bank Transfer and require that payment remittance 

be provided via email as receipt of payment to bookings@queensparkcafe.com.au.  

Additionally, we accept cheques, cash and credit card payments via EFTPOS at the counter 

and can send through any adjustments to invoice.  

 

We do not accept Mail Order / Telephone Order Credit Card Payment for functions, platters 

or equipment hire. 


