
FUNCTIONS

Host Your Next Event With Us!

If you are looking for the perfect place to host your next event then 

The Wattle Hotel has got you covered. 

Our venue features impressive casual dining, large kids play area, 

premium gaming lounge, large function room, a drive thru bottle 

shop and extensive parking for our customers.

Enquire today!

 07 5500 0700      enquiries@thewattlehotel.com.au      www.thewattlehotel.com.au

PACKAGE



Function Rooms 

Our function room is the perfect setting for all 

occasions. 

A large space with its own courtyard and bar 

make it the perfect private space for all events.

Room hire is $250.00 non refundable 

To secure your date we will require you to make 

payment of the room hire fee $250. Room hire 

includes room set up with table clothes, room 

layout with your selected furniture, 3 tvs with 

HDMI cable.

SEATED 70 GUESTS

COCKTAIL 80 - 100 GUESTS

Kids Area Family Room $150

Includes private use of room, room hire include 

use of room for 3 hrs, room set up with your table 

requirements, cake and gift table.

Table clothes are an added $5 each.

SEATED 40 GUESTS

PERFECT FOR

Birthdays, Reunions, Engagement Parties, 

Lunches, Charity Events, Farewells, Christmas 

Parties, Remembrance Gatherings, Social Club 

Events, Bridal Showers, Baby Shower, Gender 

Reveals, Hens Nights and more.

VENUE FACILITIES

Bistro, Bistro Bar, Function Bar, Gaming Lounge, 

Large Car Park, Wheelchair Access, Security, 

Guest WIFI, Large Kids Playground.



Canapés 

PER 10 PIECES

Sausage Rolls B $35

Tomato Ketchup

Beef Pie B $35

Tomato Ketchup

Mozzarella Sticks $30

Arabitiata Sauce

Prawn Twister B $40

Lemon Aioli

Pumpkin Arancini LD $35

Aioli

Vegetarian Spring Rolls BL $25

Sweet Chilli

Fetta & Spinach Filo $35

Smoked Salmon Crostini $35

Tomato Bruschetta Crostini L $35

Pea & Goats Cheese Frittata L $35

Substantial Canapés

PER 10 PIECES

Pulled Brisket Sliders $60

Southern Fried Chicken Sliders $60 

Grilled Chicken Satay Skewers BD $40 

Salt & Pepper Squid (1kg) BD $50

Lemon Aioli

L VEGETARIAN   KVEGAN   DGLUTEN FRIENDLY   BDAIRY FREE  

All care is taken when catering for special requirements, however, please note that within the 

premises we handle nuts, seafood, sesame seeds, wheat flour, eggs, fungi & dairy products. 

Requests will be catered for to the best of our ability, but the decision to consume a meal is the 

responsibility of the diner.



Platters 

Party Platter $110

Mini Pies, Sausage Rolls, Spinach & Fetta Filos 

Yum Cha Platter B $110

Ginger Prawn Dumplings, Pork & Chive Dumplings, 

Spring Rolls & Curry Puffs  

Wing Platter DOPTION $80

Buffalo, Smokey BBQ & Ranch Dipping Sauce 

Seafood Platter B $200

Oysters, Prawns, Calamari & Cocktail Sauce 

Gluten Free Platter DB  $120

Chicken Wings, Satay Skewers, Veg Dumplings  

& Pumpkin Arancini

Charcuterie Platter B $90

Selection of Cured Meats, Dips, Olives, Sundried 

Tomatoes & Crostini 

Cheese Platter L $85

Cheddar, Blue, Soft Cheese Served With Crackers, 

Nuts, Grapes & Quince Paste

Seasonal Fruit Platter LKBD $100

Selection Of Seasonal Fruit 

Dessert Platter L $120

Selection of Cakes & Sweet Treats

Morning Tea Platter $120

Fresh Baked Cookies, Danishes, Ham & Cheese 

Croissants 

Vegan Platter K $120 

Chef selection 

Nugget and Chips Platter $100

chicken nuggets and hot potato chips served with 

sauce or gravy

Chips Platter $70

hot potato chips served with sauce or gravy

Wedges Platter $100

Potato wedge served with sweet chili sauce and 

sour cream 

L VEGETARIAN   KVEGAN   DGLUTEN FRIENDLY   BDAIRY FREE

All care is taken when catering for special requirements, however, please note that within the premises we handle nuts, seafood, sesame seeds, wheat flour, eggs, fungi & dairy products. Requests will be catered 

for to the best of our ability, but the decision to consume a meal is the responsibility of the diner.



Buffet 

CHOICE OF 2 MAIN, 2 SIDES & 2 SALADS INCLUDES BREAD ROLLS  

& BUTTER

$40 per person - 40 pax min

Mains

Butter Chicken D

Lamb Tagine DB

Pumpkin & Lentil Curry DBK

Beef Bolognaise DB

Roast Pork DD

Beef Sirloin DB + $5 pp

Sides

Steamed Rice DBL

Roast Pumpkin & Potato DBL

Seasonal Steamed Greens DBL

Zesty Cous Cous DBL

Steamed Garlic Butter Baby Potatos D

Salads

Macadamia Fetta Salad DL

Caesar Salad

Garden Salad DBK

Mexican Corn & Lime Salad BL

Potato Salad DBL

Desserts +8PP

Sticky Date Pudding 

Vanilla Panna Cotta 	

Tiramisu

L VEGETARIAN   KVEGAN   DGLUTEN FRIENDLY   BDAIRY FREE  

All care is taken when catering for special requirements, however, please note that within the 

premises we handle nuts, seafood, sesame seeds, wheat flour, eggs, fungi & dairy products. 

Requests will be catered for to the best of our ability, but the decision to consume a meal is the 

responsibility of the diner.



Corporate Packages 

$250 ROOM HIRE

 

Our function room offers the perfect space for 

your next meeting. Full and half day room hire 

available.

Room Hire Includes

WIFI

Whiteboard

75” smart TV

Water station

$15 per person

Tea & coffee station

Morning/ afternoon tea

Chef’s selection of bakery items



Terms & Conditions 

CONTACT INFORMATION

P: (07) 5500 0700

E: enquiries@thewattlehotel.com.au

W: www.thewattlehotel.com.au

Address: 1 Reserve Road, Upper Coomera QLD 4209

ROOM HIRE

Function room hire $250 for 5 hours

Kids family room hire $150 for 3 hours

WAKE PACKAGES

Duration: 5 hrs

Room hire:  $250

Tea and coffee station $50 for 30 pax

Final numbers and catering selections min 5 days 

prior.  Table clothes included and venue table 

decorations included.

DEPOSITS

In order to secure your booking a $250 deposit is 

required at the time of the booking. 

Your booking is not confirmed until your deposit is 

received & you have returned a signed copy of the 

acceptance of the terms & conditions. All deposits 

are non-refundable once paid.

DECORATIONS

Please feel free to put decorations up for your 

function. Limitations do apply to avoid any damage 

to the function room. A cleaning fee will be applied for 

any usage of adhesives and confetti. Glitter and table 

confetti are strictly not allowed. Feel free to discuss 

options with your event manager. All decorations 

must be removed at the end of the function, the 

venue accepts no liability or responsibility for items/

decorations left behind.

PAYMENT & FINAL NUMBERS

Final numbers & full payment of your function 

must be made 14 days prior to your event. Payment 

methods include AmEx, visa, MasterCard, cash or 

bank transfer.

Credit card details are required in the case of property 

damage, theft or additional expenses that occur on 

the night. You will be notified prior to any expenses 

being charged to your credit card. Credit card details 

will be destroyed upon successful completion of your 

function.

MINORS

Please let your event organiser know if any minors 

will be present at your function as strict regulations 

are in place for any person under 18. All minors must 

be accompanied into and around the venue by a 

parent or guardian over the age of 25. Minors must 

be off the premise by 10pm.

INTOXICATION & OFFENSIVE  

BEHAVIOUR

The venue has a strict policy on intoxication & 

offensive behaviour. Any person deemed to be 

intoxicated or behaving in an offensive manner will 

be asked to leave the premises. Please work with us 

in preventing this from happening.

SECURITY CHARGES

18-21st Birthdays all require a security guard to be 

present for the entire duration of your function. 

It is also at the venues discretion that a security 

guard may be required for your event. Security guard 

fee is $70 per hour required for duration of function

COMPLIANCE

If management has reason to believe that the 

behaviour of your guest(s) affects the smooth 

running of our venues business or reputation, we 

reserve the right t remove the individual(s) from the 

premises at any point before, during or after your 

function. We also reserve the right to shut down the 

function if the above is believed to be true.

BAR & BEVERAGE

Bar tabs may be arranged either in advance or on 

the night of the event. Bar tabs can be paid for 

either via cash or card. A credit card will need to 

be provided and held as security for the bar tab. 

Please be advised that the function bar will close at 

11:30pm.

PRE-AUTHORISATION – CREDIT CARD 

DETAILS

The person booking and in charge of the function will 

be required to sign a credit card pre authorisation. 

This is solely for the purpose of paying for any 

damages incurred to the hotel property during the 

course of the function.



WHAT YOU CAN BRING

Occasion Cakes & lollies in bags. NO cheese, meats, 

biscuits or dips.

ENTERTAINMENT

Own entertainment may be organised at the venue’s 

discretion. The venue reserves the right to control 

volume of all entertainment.

FORCE MAJURE

Where matters beyond the reasonable control of the 

hotel prevent the venue and its staff from fulfilling 

their obligations under this contract, the client 

agrees to release the hotel from any liability or loss 

whether incidental or consequential to such matters.

CANCELLATIONS

Deposits are non-refundable from time of purchase. 

Any cancellations must be made in writing, to the 

hotel, a minimum of 14 days prior the function date. 

Any cancellations made within 7 days of the function 

date will be charged for room hire and catering.

I . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   have read and accept the terms and conditions outlined above.

Signed	 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Date	 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Manager Witnessed	 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . 

Date 	 . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Card Type 	 . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Cardholder Name  	 . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Card Number 	 . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Expiration date (mm/yy)  . . . . . . . . . . . . . . . . . .   / . . . . . . . . . . . . . . . . . .                    CCV: . . . . . . . . . . . . . . . . . . 

Thank you for taking the time to fill out these forms. We look forward to hosting your event soon.


