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Room hire includes:
Full room setup with tablecloths
Custom room layout with selected furniture
Access to 3 TVs with HDMI connectivity
Private courtyard and bar area

Main Function Room

Perfect for smaller, family-focused events.
Room hire includes:

Private use of the room for up to 3 hours
Room setup tailored to your table requirements
Cake and gift table

Kids Area / Family Room

Bookings for 20+ guests

Perfect for large group celebrations.

Main Bistro Dining
E X C L U S I V E  R O O M  H I R E :  $ 3 5 0 E X C L U S I V E  R O O M  H I R E :  $ 2 5 0 $ 1 5 0  D E P O S I T  R E D E E M A B L E  A S  E V E N T  C R E D I T

C A P A C I T Y
 Up to 60 guests seated

C A P A C I T Y
 40 guests seated

C A P A C I T Y
Seated: 70 guests
Cocktail: 80–100 guests

Minimum spends apply so please speak with our functions team for a tailored quote enquiries@thewattlehotel.com.au

mailto:enquiries@thewattlehotel.com.au


SEAFOOD BOARD — $180 
Tempura scallops, battered hoki, prawn twisters, prawn cutlets, seafood claws,
lemon pepper squid

SLIDERS BOARD — $160 
Beef cheeseburger — lettuce, tomato, BBQ sauce
Southern fried chicken — cos, cheese, coleslaw, BBQ sauce
Sticky pork belly — Asian slaw
Crumbed mushroom — haloumi, onion relish

PARTY BOARD — $135 
Party pies, party sausage rolls, party pasties, seasoned wedges

YUM CHA BOARD — $135 
Steamed pork buns, spring rolls,     chicken mini dim sims, money bags, pork &
chive dumplings

GLUTEN FREE BOARD  — $120
Pumpkin arancini, vegetable dumplings, chicken satay skewers, southern fried
wings

VEGETARIAN BOARD  — $120 
Spinach & feta frittata, spring rolls, corn ribs, spinach filos, crudités

DESSERT BOARD — $120
Profiteroles, chocolate cake, raspberry & white chocolate cake

KIDS BOARD — $120
Party pies, party sausage rolls, nuggets, battered hoki, chips, tomato sauce

Vegetarian         Vegan option         Gluten friendly         Dairy free         Contains nuts         Contains Chilli

Menu

D I E T A R Y  I N D I C A T O R S



SOUTHERN FRIED WINGS BOARD — $100
Two kilos of gluten-free chicken wings with tomato sauce, buffalo sauce &
ranch dressing

CHARCUTERIE BOARD — $100
Grilled haloumi, olives, sliced peppers, semi-dried tomato, marinated artichoke,
char-grilled zucchini & capsicum, rockmelon, prosciutto, salami, ham

CHEESE BOARD  — $100
Camembert, feta, blue cheese, vintage cheddar, water crackers, lavosh,
pepitas, walnuts, grapes, strawberries, quince paste 

SEASONAL FRUIT BOARD  — $100
Watermelon, rockmelon, honeydew, pineapple, orange, grapes, strawberries

MORNING TEA PLATTER — $100
Cookies, Danish pastries, ham & cheese croissant bites

NUGGETS & CHIPS — $100
Nuggets, chips, tomato sauce

SANDWICH — $80 
Egg, lettuce, cheese
Ham, tomato, cheese
Chicken, aioli, cos
Lettuce, tomato, cucumber, carrot 

WHOLE FRUIT — $60
Apricot, pear, peach, orange, banana, apple

Vegetarian         Vegan option         Gluten friendly         Dairy free         Contains nuts         Contains Chilli

Menu

D I E T A R Y  I N D I C A T O R S



R O O M  H I R E  &  M I N I M U M  S P E N D S
Function Room Hire: $350 for up to 5 hours
Kids Family Room Hire: $250 for up to 3 hours
A minimum spend on food and beverage will be required for all functions and quoted at
time of enquiry

D E P O S I T S
A non-refundable deposit of $250 is required at the time of booking to secure your event.
Your booking is not confirmed until the deposit has been received.

D E C O R A T I O N S
You are welcome to decorate the function space; however, limitations apply to prevent
damage to the venue. A cleaning fee will apply for the use of adhesives or confetti. Glitter
and table confetti are strictly prohibited. Please discuss decoration plans with your event
manager prior to the event. All decorations must be removed at the conclusion of the
function. The venue accepts no responsibility for any items or decorations left behind.

P A Y M E N T  &  F I N A L  N U M B E R S
Final guest numbers and full payment must be received no later than 14 days prior to the
function.

Credit card details may be required to cover any property damage, theft or additional
expenses incurred  during  the function. You will be notified prior to any charges being
processed. Credit card details will be securely destroyed following the successful
completion of the function.

E N T E R T A I N M E N T
External entertainment may be arranged subject to venue approval. The venue reserves the
right to control the volume of all entertainment at any time.

F O R C E  M A J E U R E
Where circumstances beyond the reasonable control of the hotel prevent the venue and its
staff from fulfilling their obligations under this agreement, the client releases the hotel from
any liability for loss, whether incidental or consequential, arising from such circumstances.

M I N O R S
Please advise your event organiser if minors will be attending, as strict regulations apply
to persons under 18 years of age. All minors must be accompanied into and around the
venue by a parent or guardian aged 25 years or older. Minors must leave the premises
by 10:00pm.

I N T O X I C A T I O N  &  O F F E N S I V E  B E H A V I O U R
The venue enforces a strict policy regarding intoxication and offensive behaviour. Any
guest deemed intoxicated or behaving in an offensive manner may be asked to leave
the premises immediately.

S E C U R I T Y  C H A R G E S
All 18th to 21st birthday functions require a security guard for the full duration of the
event.
Management may also require security for any event at its discretion. Security is
charged at $70 per hour, for the full duration required.

C O M P L I A N C E
If management believes the behaviour of any guest may negatively impact the smooth
operation of the venue or its reputation, the venue reserves the right to remove the
individual(s) at any time before, during or after the function. Management also reserves
the right to close the function if necessary.

B A R  &  B E V E R A G E
Bar tabs may be arranged in advance or on the night of the event. Bar tabs can be paid
by cash or card. A valid credit card must be provided as security. Please note the
function bar closes at 11:30pm.

P R E - A U T H O R I S A T I O N  –  C R E D I T  C A R D  D E T A I L S
The person responsible for the booking must complete and sign a credit card pre-
authorisation form. This will only be used for payment of any damages caused to hotel
property during the event.

W H A T  Y O U  C A N  B R I N G
You may bring Occasion cakes or Bagged lollies. 

Terms & Conditions



Contact us
Today!

Contact us
Today!

enquiries@thewattlehotel.com.au
(07) 5500 0700

1 Reserve Road Upper Coomera QLD 4209

enquiries@thewattlehotel.com.au
(07) 5500 0700

1 Reserve Road Upper Coomera QLD 4209

mailto:enquiries@thewattlehotel.com.au
tel:(07)%205500%200700
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