
FUNCTION PACK





WELCOME

PLANNING SOMETHING SPECIAL?

Boast ing unparalleled views of the Brisbane River and the 
Story Bridge, the newly renovated Riverland encompasses 
1,0 0 0  square met res of riverside frontage, offering the 
ult imate Queensland drinking and dining experience.

Across 7 separate funct ion spaces, Riverland caters for 
everything from casual after-work get  togethers, birthday 
celebrat ions and engagement  part ies to large scale 
corporate events. 

The carefully curated beverage menu offers unique 
cocktails, extensive wine list  and a large range of tap beer, 
complimented by two kit chens serving a classic 
Queenslander style menu and the Traveller serving a 
seasonal themed offering. 

No mat ter how big or small, Riverland?s dedicated events 
team can assist  you with planning the perfect  event .

Sip back and enjoy the view, at  Riverland. 

SEATED CAPACITY

COCKTAIL CAPACITY

WHEELCHAIR ACCESS

HOUSE MUSIC

PRIVATE BAR

PRIVATE ENTRANCE



FUNCTION SPACES

Verandah Deck  

Sky Deck  

River D
eck

Promenade Deck Nort h
 

Main Deck Nort h  

Promenade Deck Sout h 



SKY DECK

FUNCTION SPACES

Semi-private space atop the Deck Bar, with uninterrupted 
Brisbane River and Story Bridge views.

60  Guest s Cockt ail St yle

Please note, this space is only accessible via the staircase



Verandah Deck
Semi-private space located on the M iddle 

Deck, next  to the Deck Bar, with mixed 
seat ing including booths and high bars.

10 0  Guest s Cockt ail St yle

River Deck Sect ion

Semi-private space located on the M iddle 
Deck, in front  of the Deck Bar, with high bars 

and stools.

50  Guest s Cockt ail St yle 

32 Guest s Seat ed on High bars

Main Deck Nort h

Semi-private space located on the Upper 
Deck. Located near Main Bar, with high bars 

and stools

30  Guest s Cockt ail St yle

FUNCTION SPACES



FUNCTION SPACES

Promenade Deck Sout h

Semi-private space on the lower deck, 
premium and uninterrupted Brisbane river 
and Story Bridge views, and private bar.

 

72 Guest s Cockt ail St yle 

52 Guest s Seat ed on High Bars

Promenade Deck Exclusive

Semi-private space on the lower deck, 
premium and uninterrupted Brisbane River 

abd Story Bridge Views, private 
bar and private ent rance.

150  Guest s Cockt ail St yle 

 80  Guest s Seat ed on High Bars

Promenade Deck Nort h

Semi-private space on the lower deck, 
premium and uninterrumpted Brisbane River 

ans Story Bridge views.

50  Guest s Cockt ail St yle

 30  Guest s Seat ed on High Bars



COMBINED SPACES

Semi-private conjoined spaces 
 (Main Deck on the top level &  Sky Deck), close to the main bar 
and bathrooms, with private use of the Sky Deck space

350  Guest s Cockt ail St yle

MAIN DECK MIDDLE +
SKY DECK



Semi-private conjoined spaces (Verandah Deck &  River Deck 
sect ions), located on the M iddle Deck next  to Deck Bar

150  Guest s Cockt ail St yle

VERANDAH DECK + 
RIVER DECK SECTION



Semi-private conjoined spaces (Promenade Deck &  M iddle Deck 
sect ions), split  across the Lower Deck and M iddle Deck, next  to 
the Deck Bar, and a private bar within Promenade Deck, with a 
private ent rance 

250  Guest s Cockt ail St yle

PROMENADE DECK +  
DECK SECTION



Semi-private conjoined spaces (Verandah Deck &  River Deck 
sect ions), split  across the Lower Deck and M iddle Deck, next  
to the Deck Bar, and a private bar within Promenade Deck 
with a private ent rance  

250  Guest s Cockt ail St yle

PROMENADE DECK + 
MIDDLE DECK EXCLUSIVE



Exclusive use of the venue, including 
3 private bars, private bathrooms and amenit ies, 
private ent rance and exit , stage and dancefloor

10 0 0 + Guest s Cockt ail St yle 

Please note, all of our spaces at Riverland are semi-private -  this is due to being sections of the whole venue. If you book one of our function spaces, if will be for your group only, but is regarded as 
semi-private as other guests can see into your space. As all of our spaces are semi-private, we do not have private audio or visual available, aside from booking the venue exclusively 

Our outdoor venues are our most sought-after spaces; however we are unable to guarantee pleasant weather. In the instance of wet weather, we will do our best to relocate your booking to another 
space within the venue or one of our sister venues however this is subject to availability and not guaranteed. 

We do our best to give you the space amount of space, access to bars, facilities etc however this is subject to availability.

VENUE EXCLUSIVE

VENUE EXCLUSIVE YYY10 0 0 + Y



CANAPES
CANAPE PACKAGES REQUIRE A MINIMUM OF 20  GUESTS

4 pieces -  $24 
6 pieces -  $38
8 pieces -  $50 

FUNCTION CANAPES

Chicken Skewer honey soy dressing, fermented lime aioli, peanut  crumble (LD, LG) 

Mushroom Arancini smoked garlic aioli (V) 

Olympus Buf fa lo Halloumi ashburn st rawberry, balsamic, basil (LG, V)

Cheeseburger Spring Rolls big mac sauce 

Veget able Spring Rolls sweet  chilli sauce, soy sauce (LD, V) 

Shrimp Cockt ail mini taco, spiced avocado (LD)

Lamp Kof t a  t zatziki, feta cheese crumble, pomegranate (LDO, LG)

Roast ed Grapes goats cheese, puff past ry, balsamic reduct ion, honey (V) 

Churros salted caramel, chocolate fudge, crushed pistachios (V)

Cheesecake macadamia nuts, coconut  caramel (V)

VEGAN, DAIRY FREE AND GLUTEN FREE CANAPES
YOU ARE WELCOME TO PICK FROM THESE ITEMS FOR YOUR GUESTS WHO HAVE 
DIETARY REQUIREMENTS.

Balsamic Bruschet t a gluten free crost ini, charred cherry tomatoes, basil (LD, LG, VG)

Tofu &  Veget able Skewers capsicum, eggplant , zucchini, mushrooms, 
cherry tomatoes, basil pesto (LD, LG, VG)

Veget able Rice Paper Rolls mixed veggies, rice noodles, peanut  dipping sauce (LD, LG, VG)

Sat ay Eggplant  Skewers peanut  crumble, Indonesian satay sauce (LD, LG, VG)

(V) vegetarian   (VG) vegan   (VGO) vegan opt ion   
(LG) low gluten   (LGO) low gluten opt ion 
(LD) low dairy  (LDO) low dairy opt ion



MINI SUBSTANTIALS $10  EACH
MINIMUM 20  OF EACH ITEM /  FLAVOUR 

Beef Slider wagyu pat ty, American cheddar, dill pickle, milk bun, burger sauce (LDO, LGO)

Mushroom Slider mushroom falafel pat ty, mushroom pate, tomato relish (LD, LGO, V, VGO) 

Chicken Slider coleslaw, crispy chicken, pickles, chipot le mayo (LGO) 

Fish &  Chips beer bat tered f ish, fries, lemon, tartare sauce (LD)

Loaded Nachos t ort illa chips, nacho cheddar, chilli beans, salsa, sour cream, guac (LDO, LG, V, VGO)

Salt  &  Pepper Squid fries, lime aioli, lemon (LD, LG)

Chicken Bao Bun nam jim dressing, mixed veggies, crispy caulif lower (V)

Caulif lower Bao Bun nam jim dressing, mixed veggies, crispy caulif lower (V)

Dagwood Dogs American mustard, tomato relish, pickled jalapeno (LD)

Caulif lower Karaage rice, sesame seeds, maple soy dressing, spring onion (LD, LG, VG)  

(V) vegetarian   (VG) vegan   (VGO) vegan opt ion   
(LG) low gluten   (LGO) low gluten opt ion 
(LD) low dairy  (LDO) low dairy opt ion



PLATTERS
OUR PLATTERS FEED APPROXIMATELY 8-10  PEOPLE UNLESS SPECIFIED 

FUNCTION PLATTERS STANDARD

Aussie Plat t er -  115
beef sausage rolls, mixed mini pies, chicken 
skewers, select ion of dipping sauces (LD)

Bread &  Dips Plat t er -  65 
select ion of dips, chargrilled sourdough, tort illa 
chips (LGO, V)

Cheese Plat t er -  10 5
select ion of three Aust ralian cheeses, apricots, 
crackers, basil pesto, toasted sourdough, 
marinated olives (LGO, V)

Chicken Wings Plat t er -  80  
BBQ ginger glaze, hot  sauce, ranch dressing 
and lime aioli (LD, LG)

Mexicano Plat t er -  60   
nacho chips, beans, guacamole, sour cream, 
cheese sauce,green onions 
(LDO, LG, V, VGO)

J apanese Plat t er -  110  
pork and prawn gyoza, chicken teriyaki 
skewers, sautéed edamame, served with 
kewpie mayonnaise, pickled ginger, and soy 
sauce (LD) 

Yuuuum Cha Plat t er -  90  
pork dumplings, vegetable spring rolls, prawn 
crackers, dim sim, sweet  chili sauce, 
soy sauce (LD) 

 

FUNCTION PLATTERS PREMIUM

Skewers Plat t er -  125 
spiced chicken skewers, lamb kofta, caprese 
skewers, select ion of dipping sauces (LD, LG)

Ant ipast o Plat t er -  115 
cured Aust ralian meats, cheese, apricots, 
crackers, basil pesto, toasted sourdough, 
marinated olives (LGO)

Dessert  Plat t er -  115 
chocolate brownie, carrot  cake, cheesecake (V)

Meze Plat t er -  120  
spinach &  ricot ta puffs, hummus, baba 
ganoush, vegetable crudites, warm flatbreads, 
olives, basil pesto, t zatziki, baby mozzarella (V)

Down Sout h Plat t er -  125 
beef sliders, macaroni &  cheese croquet tes, 
chicken wings, mini corn dogs, American 
mustard, ketchup, BBQ sauce 

Ciao Bella Plat t er -  130  
mushroom arancini, garlic bread, caprese 
skewers, beef meatballs w/  Napoli sauce &  
fresh basil 

Skewers Plat t er Vegan -  90  
t ofu &  vegetable skewers, satay eggplant  w/  
peanut  crumble, teriyaki mushroom skewers, 
select ion of dipping sauces (LD, LG, VG) 

 

(V) vegetarian   (VG) vegan   (VGO) vegan opt ion   
(LG) low gluten   (LGO) low gluten opt ion 
(LD) low dairy  (LDO) low dairy opt ion



STANDARD PACKAGE
2 HRS -  $49
3 HRS -  $62
4 HRS -  $75
 
Sparkling
Mr Mason Sparkling Cuvee Brut  NV, AUS

Whit e
Dot t ie Lane Sauvignon Blanc, AUS

Rose
Hearts Will Play Rose, AUS

Red
Henry &  Hunter Shiraz Cabernet , AUS

Beer &  Cider
XXXX Gold, Hahn Superdry, Byron Bay

Select ion of sof t  drinks and juice

PREMIUM PACKAGE
2 HRS -  $60
3 HRS -  $72
4 HRS -  $85

Sparkling
Alpha Box &  Dice Tarot  Prosecco NV, 
Murray Darling SA

Whit e
Hesketh Lost  Weekend Chardonnay,
Limestone Coast  SA
Spy Valley Sauvignon Blanc, 
Marlborough NZ
Ca?di Alte Pinot  Grigio, Veneto Italy
 
Rose
Bertaine Et  Fils Rose, Aude Valley France

Red
Marques De Tezona Tempranillo, 
Cast illa-La Mancha, Spain
Seppelt  ?The Drives? Shiraz, Heathcoate, 
VIC

Beer &  Cider
Great  Northern Original, Stone &  Wood 
Pacif ic Ale, Stone &  Wood Green Coast  
Lager, Lit t le Creatures Rogers, 
J ames Squire Orchard Crush Cider

Select ion of sof t  drinks and juice

DELUXE PACKAGE
2 HRS -  $70
3 HRS -  $83
4 HRS -  $96

Sparkling
Hare &  Tortoise Prosecco, 
King Valley, VIC
Chandon Brut  Rose NV, Yarra Valley, VIC

Whit e
T?Gallant  J uliet  Moscato, 
Mornington, VIC
Paloma Riesling, Clare Valley, SA
The Pass Pinot  Gris, Marlborough, NZ

Rose
Bertaine Et  Fils Rose, Aude Valley France

Red
Rymill ?The Yearling? Cabernet  
Sauvignon, Coonawarra, SA
La Boca Malbec, Mendoza, Argent ina

Beer &  Cider
Balter XPA, J ames Squire Ginger Beer, 
Lit t le Creatures Hazy IPA

Select ion of sof t  drinks and juice

BEVERAGE MENU & UPGRADES

UPGRADES

Moet  &  Chandon Imperial Brut  NV
$24p/ glass or $130  p/ bot t le

Bollinger Cuvee, NV, 
Champagne, France
$165 p/ bot t le

Laurent  Perrier Cuvee Rosé 
Brut  NV, France
$260  p/ bot t le

Dom Perignon Brut  Vintage 20 12, France
$480  p/ bot t le

SPIRIT UPGRADE

In conjunct ion with selected 
beverage package
$27 per  person addit ional           
(Flat  Rat e)

Minimum 50  guests

Upgrades are required for 
all guests in at tendance

Minimum 30 pax required for a beverage package

Please note, our wine menu is seasonal and subject to change. Our team will notify you of any changes prior to your event

COCKTAIL ON ARRIVAL
$16



CONTACT
P: (0 7) 30 51 7655

A: 167 Eagle St reet , Brisbane Cit y, 40 0 0

E: info@riverlandbrisbane.com.au

W: riverlandbrisbane.com.au
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