
FUNCTION
PACK

WHETHER ITS A RAUCOUS REUNION, 
DISTINGUISHED DINNER, BIRTHDAY CELEBRATION 

OR CASUAL COCKTAIL…

…WE HAVE THE SPACE AT THE PARKSIDE HOTEL

PARKSI DE HOTEL



space & numbers
bob & olives
EXCLUSIVE USE AVAILABLE
PRIVATE BAR FACILITIES
A LA CARTE, SET MENU & COCKTAIL AVAILABLE
CAPACITY - SEATED 30 | COCKTAIL 35

bob & olives garden
EXCLUSIVE USE AVAILABLE
PERFECT FOR CHILDRENS BIRTHDAY PARTIES, CHRISTENINGS, OR CATCH UPS WITH FAMILY & 
FRIENDS WHEN YOU NEED TO KEEP THE LITTLE ONES ENTERTAINED 
CAPACITY - SEATED 20 | COCKTAIL 38



space & numbers
dining room
EXCLUSIVE USE AVAILABLE (CONDITIONS APPLY)
A LA CARTE, SET MENU & COCKTAIL MENU OPTIONS AVAILABLE
PRIVATE BAR FACILITIES
CAPACITY - SEATED 50 | COCKTAIL 100



space & numbers
main bar & garden
PERFECT FOR GROUPS BETWEEN 10 - 70 GUESTS
AREAS RESERVED DEPENDANT UPON THE NUMBER OF GUESTS TO YOUR EVENT



cocktail platter menu
PLATTERS CONTAIN 20 PIECES UNLESS OTHERWISE STATED

PLATTERS ARE ONLY AVAILABLE TO PRE BOOKED & PRE ORDERED FUNCTIONS
PLATTER OFFERING AVAILABLE BETWEEN 10:30AM &  9:30PM

for early starts
$80
$80
$80
$80
$80
$80

SMASHED AVOCADO, crostini, crumbled feta, dukkha (veg)

CRAB FRITTATA, blue swimmer crab, baby spinach, chilli tomato chutney (gf)

BACON AND EGG SLIDERS, bacon, omelette, pickled onion, ketchup

EGGS ON TOAST, soft boiled egg, dukkha (veg)

GOATS CURD CROSTINI, beetroot, rocket, vino cotto (veg)

FRESH FRUIT PLATTERS, chocolate dipping sauce, honey yogurt (veg, gf)

for all day grazing
$90
$90
$80
$80
$70
$80
$80
$60
$80
$80
$80
$70
$80

$240
$360

ANTIPASTO, cured meats, olives, pickles, dips, cheese, charred toscano (gf available)

CHEESE BOARDS, soft, hard and stinky australian cheese selection (veg)

PRAWN TOASTS, sesame, kewpie, sriracha, herb salad 

PUMPKIN AND SPINACH ARANCINI, salsa verde, aioli, parmesan (veg)

HOUSE MADE FALAFEL, spicy hommus, pomegranate (vegan, gf)

SALT N PEPPER SQUID, kewpie, edamame, chilli

BEEF BRISKET SLIDERS, pickles, bbq stout sauce, provolone, rocket

HOUSE MADE SAUSAGE ROLLS, tomato sauce

PORK BELLY BAO,  kimchi, burnt chilli aioli

CORN RIBS, gotchjang aioli, coriander, chilli oil (vegan)

CHORIZO MINI DOGS, chimichurri, pickled onion

CHIPOTLE POPCORN CHICKEN, ranch dressing, fried shallots

TEMPURA SHITAKE MUSHROOMS, cucumber, yakatori sauce (vegan, gf)

SELECTION OF 12 WOOD OVEN PIZZAS (gf available)

SELECTION OF 20 WOOD OVEN PIZZAS (gf available)

for l ittle people
$60
$70
$60
$60

HUMMUS & VEG STICKS, hummus, carrot, celery, cucumber, pita chips (vegan, gf available)

CHIP CUPS, tomato sauce 
PIGS IN A BLANKET, wieners, puff pastry, tomato sauce

FAIRY BREAD, seasonal fruit

for late finishes
$80
$80

DOUBLE CHOCOLATE BROWNIES, double cream

BLUEBERRY CHEESCAKE, coconut ganache (vegan, gf)

GF - DISH IS GLUTEN FREE     |     VEG - DISH IS VEGETARIAN     |     VEGAN - DISH IS VEGAN
FOOD ALLERGIES & OTHER DIETARY NEEDS  CAN BE CATERED FOR, PLEASE DISCUSS YOUR REQUIREMENTS WITH YOUR SERVER - WHILST DUE CARE WILL BE TAKEN, 

ALLERGENS SUCH AS NUTS, GLUTEN & LACTOSE CAN BE PRESENT IN COMMERCIAL KITCHEN ENVIRONMENTS THUS
WE CANNOT GUARANTEE THERE ARE NONE PRESENT


