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runcorntGavern

124 Gowan Road, Runcorn 4113
07 3345 9622 | rtfunctions.manager@starhotels.com.au
— www.runcorntavern.com.au




TAILOR MADE EVENTS

We customise our
packages to suit exactly
what you're looking for

With 6 different spaces available to
choose from, we can host functions
from 10 to 300 people. Specialising in
weddings, corporate events, birthdays,
engagements and any kind of special
event, our experienced functions team
will be there to help you every step of
the way and take the stress out of
planning your next event.

EVERY PACKAGE IS MADE COVID
SAFE BY OUR TEAM ENSURING
PEACE OF MIND FOR YOU AND

YOUR GUESTS.



Ballroom Gowan Room Sunken Lounge

seated - 250 | cocktail - 300 seated - 50 | cocktail - 60 seated - n/a | cocktail - 90
Perfect for larger scale functions, Elegant and stylish, this is a very A stunning space including both
this space inlcudes a private bar,  versatile space for all types of indoor and outdoor access.
bathrooms, dance floor, portable events, including corporate. Fully Perfect for any casual style event.
staging, speakers and lighting. equipped with in-house AV and

projector

Brandon Garden R Bar & Kitchen

seated - 36 | cocktail - 50 cocktail - 10 to 100

A beautiful alfresco space, Recently renovated, choose from
perfect for either small sit down either the intimate Fireplace area
style events or a casual social or host your event in our Alfresco
setting. space.



ADDITIONAL 0.5HR SERVICE $3.95PP

Canapes

choose your 5 favourite canapes
45.00pp for 1hr | 60.00pp for 2hrs

Tasmanian smoked salmon served on garlic croutons
with citrus créme fresh and dill

Crispy pork belly with chilli caramel glaze and toasted
sesame

Australian prawns with cos lettuce, cocktail sauce,
Avocado mousse and lemon

Sundried tomato and mozzarella arancini with salsa
Verde

Beef and horseradish crostini

Goats cheese and almon cheese balls with pretzel and
hot honey

Dukkah crusted halloumi and watermelon skewers
Rosemary Calamari with Aioli

Satay chicken kebabs

*DIETARY REQUIREMENTS CAN BE CATERED FOR UPON REQUEST



Platters

Kids Platter 60.00
Nuggets, fish bites, chips with BBQ & Tomato sauce

Bread & Dips 60.00

Choice of 2 dips with toasted Turkish bread
(Beetroot & feta, Lebanese garlic, French onion, Olive tapenade,
Hummas, Tzatziki, Baba Ghanoush)

Pizza 70.00

Choice of up to 2 flavours per platter
(Maragarita, Ham & pineapple, Meat lovers, Veggie garden,
Four cheeses, Peri peri chicken)

Sliders (15) 90.00
(Cheeseburger, Lemon myrtle chicken, Falafel)

Pizza 60.00
Chef's selection of pizzas and beer battered chips

Sliders 60.00
Beef or chicken on mini brioche buns with beer battered chips

Yum Cha 95.00

Springs rolls, dim sims, money bags, karrage chicken, prawn ginger dumplings

Veggie Delight 95.00

Spinach & cheese triangles, falafel, jalapeno popper, buffalo cauliflower bites,

Roast pumpkin arancini with spicy mayo & ranch

qutry 100.00

Gourmet pies, sausage rolls, quiches & spinach cheese triangles

Served with BBQ & tomato sauce

PLATTERS ARE PORTIONED & SERVED INDIVIDUALLY
*DIETARY REQUIREMENTS CAN BE CATERED FOR UPON REQUEST

Cheese 110.00
Australian Cheese, crackers with dried & fresh fruits

The Catch 120.00

Salt & pepper calamari, fish cocktails, prawn twists
served with cocktail sauce, tartare & lemons

American 120.00
Maple BBQ chicken wings, pork belly, mozzarella sticks,
jalapeno bites served with tomato relish & aioli

Skewers (50) 130.00

Choice of 2 flavours per platter
(Honey soy, Satay, Korean BBQ, Lemon pepper)

Charcutarie

Chef selection of cured meats, crackers, dips,
pickled vegetables & toasted bread



Graszing Table

Savoury Regular 300.00

Savoury Large 500.00

Sweet 250.00

Cured meats, cheese, pickled vegetables,
carrots, cucumber, dips, crackers and
toasted bread




Standard ©9:00rp

Your choice of:
2 Carvey, 2 hot dishes & 3 salads

Premium 95.00pp

Your choice of:
2 Carvey, 4 hot dishes, 4 salads & 1 dessert

VIP 150.00pp

Your choice of:

2 Carvey, 4 hot dishes, 4 salads & 1 dessert
Also includes:

Australian prawns

Morton Bay bugs

Natural Oysters

Killpatrick oysters

MINIMUM OF 50 GUESTS REQUIRED

All buffet options include dinner rolls, butter, roast
vegetables, steamed vegetables and gravy



All buffets include roast vegetables, steamed
vegetables, gravy and dinner rolls

Carvery

Peppered roast beef

Roast pork with crackling &
Apple cider Jus

Herb & Garlic roast lamb with
mint sauce

Maple & orange glazed ham

Hot Dishes

Grilled barramundi with Citrus
crumbs

Authentic Butter Chicken with
fragrant rice

Honey Sesame Chicken
Sweet & Sour Pork

Beef & Broccoli

Spinach & Ricotta ravioli in
Napoli sauce with fresh Basil
Creamy mash potato
Roasted broccolini with bacon &
toasted almonds

Stir fried vegetables with
sesame & secret chef sauce
(beef, chicken or pork)

Fried Rice

Potato Gratin

Salad

Greek salad

Pesto pasta salad

Mexican corn salad

German potato salad

Ceasar salad with croutons

Thai noodle salad

Roast pumpkin & beetroot salad
Winter harvest salad with maple
vinaigrette

Desserts

Chocolate fudge Carmel
brownie

Baked New York cheesecake
Sticky date pudding

Apple & Rhubarb crumble
Death by chocolate

Carrot cake

Rainbow cake

Chocolate mud cake

*HALAL MEAT CAN BE PREPARED FOR AN ADDITIONAL $5PP
** DIETARY REQUIREMENTS CAN BE CATERED FOR UPON REQUEST

Buffet Menu




Sil down style

One Course 50.00pp
Two Course (Min 20 People) 60.00pp
Three Course 85.00pp

Entreé

Salt & pepper calamari with garlic aioli & lemon cheek

Crispy pork belly toasted in chef secret sauce with pickled slaw
Lemon grass & coconut chicken skewers with fragrant rice
Bruschetta with Persian feta & balsamic glaze

Lamb kofta with hummus, roquette salad & roasted seeds

Main

Macadamia crusted humpy doo barramundi with roasted kipfler potatoes,
baby vegetables, romesco sauce & lemon cheek

Char grilled eye fillet served medium with garlic mash potato, greens & red
wine jus

Moroccan lamb rump with baby vegetables, sweet potato puree &
pomegranate jus

Greek style chicken breast with pearl cous cous salad, roast pumpkin & salsa
verde

¢ Roast butternut pumpkin with lentil salad

¢ King pork cutlet with roast root vegetable mash, bacon broccolini,
macadamia crumble with cider jus

Dessert

¢ Lemon meringue pie with orange segments & chocolate dirt

¢ Sticky date pudding with butterscotch sauce, vanilla ice cream & berry
compote

e Pavlova with chipped cream, berry compote & fresh seasonal fruit

e Warm chocolate brownie with caramel sauce, chocolate ice cream & salted

DIETARY REQUIREMENTS CAN BE CATERED FOR UPON REQUEST

popcorn
New York baked cheesecake with passionfruit coulis, whipped cream &
berries



Morning Tea  ssopp

choice of two served as platters

Fruit Platter

Scones with cream & Jam

Selection of mini muffins

Selection of Danishes

Ham & Cheese Croissants

Breakfast parfait with fresh fruit, Greek yoghurt & muesli
Selection of pies, sausage rolls & assorted quiches
Selection of wraps

Selection of sandwiches

DIY Sandwich Buffet 30.00pp

Breads, wraps & pitas

Sliced Meats: Ham, roast beef, poached chicken & turkey
Salad fillings

Condiments

Fruit platter

Hot Buffet 30.00pp

Served with warm bread rolls, chef selection of salad
& fruit platter. Your choice choice of 2:

Beef & Broccoli with rice

Utter chicken with fragrant rice
Singapore noodles

Vegetarian pasta bake

CO] poz ate DIETARY REQUIREMENTS CAN BE CATERED FOR UPON REQUEST

Available for service up until 4pm only



Breakfast Buffet =2s.00pp

e Scrambled eggs

e Bacon

e Breakfast sausage

e Roast tomato

e Buttered mushrooms

¢ White, multigrain & wholemeal bread
¢ Hollandaise
e Fruit platter
e Juice

Plated Lunch 2s5.00pp

2009 rump cooked medium with house salad, chips & mushroom sauce
Lemon myrtle chicken breast with mash potato, broccolini & hollandaise
Steak sandwich: 2009 rib fillet, caramelised onion, tomato, beetroot, lettuce,
cheese, Smokey BBQ sauce on Turkish bread served with chips

Beer battered barramundi served with chips, salad, tartare sauce & lemon
Beef burger: grilled pattie, caramelised onion, cheese, tomato, lettuce,
pickled on a toasted milk bun with chips

e Harvest salad: cos lettuce, pink lady apple, roast pumpkin, red onion, toasted
pepita seeds tossed in a maple vinaigrette

CO] poz ate DIETARY REQUIREMENTS CAN BE CATERED FOR UPON REQUEST




Terms and Conditions

CONFIRMATION OF BOOKING

Your booking is not confirmed until a deposit
is received, and a signed copy of these
terms has been returned.

DEPOSIT

The cost of your room hire will be required
as a deposit up front at the time of booking.

PAYMENT

All functions including food must be paid in
full at least 14 days prior to the function.
Accepted payment types are bank transfer,
card or cash. Company cheques may be
accepted at the function or venue managers
discretion only.

FINAL NUMBERS

All details must be confirmed at least 10
days prior to the event. Extra charges of
$100 per change of function details may be
charged and event cancelled if you are
unable to be contacted after reasonable
attempts made from the venue to confirm
your function details.

PRICES

All prices are GST inclusive. Function
package is subject to change unless a
deposit and finalisation is made.

PUBLIC HOLIDAYS

A surcharge of 15% will be applied to your
function for bookings on a public holiday.

CANCELLATIONS

Events from January till august will occur a
50% cancellation fee if one months' notice is
provided. All other events or notice will
occur a 100% cancellation fee. Cancellation
fees at management discretion may be
waived if the event is to be rescheduled
within 2 months.

MINORS

Minors are unable to order any beverages
from the bar. Minors must vacate the
premises by 10pm except when pre-
arranged with management.

CONSUMPTION OF OUTSIDE
FOOD AND BEVERAGE

No external food or beverages are permitted
in the venue. A celebration cake is
permitted. For catered event requiring a
cultural dish for traditional purposes prior
permission from management must be sort.

TIME EXTENTIONS

A surcharge of $150 per hour or part there of
will be charged if event runs past agreed
time

DECORATIONS

All decorations supplied by the customer
are to be packed up ready for the correct
departure time agreement. All décor
including those professionally supplied by a
third party require prior approval by
management. No permanent fixtures are
permitted. Smoke machines and no open
flames including candles and sparklers are
not permitted.

RESPONSIBLE SERVICE OF
ALCOHOL

All guests must adhere to laws relating to
‘the Queensland Liquor Act 1992" or as
directed by The Office of Liquor and Gaming
Regulation. All staff of the venue reserve the
right to refuse service of alcohol
Management may ask the refused patron to
leave the premises

CLEANING

General and normal cleaning is included in
the cost of the room hire charge. Additional
charged may be payable if the function has
created further cleaning beyond normal
standards.

UNDULY INTOXICATED AND
DISORDERLY PATRONS

Licencing Laws prohibit the supply of Liquor
to disorderly, unduly intoxicated or
underage persons. Patrons showing signs of
undue intoxication or disorderly behaviour
will be refused service and will be asked to
leave the premises. The Runcorn Tavern will
not tolerate any harassment of Patrons or
staff of any kind and offending patrons will
be asked to leave the premises.
Management support staff refusing service
for unduly intoxicated patrons.

SECURITY

Depending on the number of guests and
nature of your event, security may be
required. The contract signatory is liable for
the costs of security which are to be
provided by the Runcorn Tavern's security
partners.

DAMAGES

The contact signatory assumes all
responsibility for all damages caused by any
person related to the function including third
party vendors such as decorators. Such
damage is not limited to the function space.
Runcorn Tavern accepts no responsibility for
equipment, whether hired or owned, that is
damaged or stolen as a result of a function.



iilva

FYNLVNDOIS

JWVN T11N4d

SNOILIANOD ANV SWY31L IA08V FHL TV OL 334DV ANV IO0AITMOMIV NOA SIHL ONINDIS Ad

'siouped Ajunoas s,uiene |
uwioouny ayl Ag papiroid aq 01 aie yoiym AJINd2as JO SIS0 ayl
Joj a1gen si Alojeubis 1oesjuod ey ‘paldinbal aq Aew Ajunoes
‘JUaA8 JNOA Jo ainjeu pue s3senb Jo Jaquunu 8yl uo Bulpusadaq

ALIdND3S

‘Auedwod all4 Pajoeljuod S)1910H By}
4O 1erosdde yim parjiwiad AlUO aJ4e saulyoew 8XOoWsS JO asn

INIHOVIN IHOINS

'suoJied paledixolul Ainpun
Jo) @olnes Buisngas Jjers poddns juswebeuely sasiweld
a1 aAea] 01 payse ag NIM suodied Buipusllo pue pun Aue
JO JJe1S 10 suoldied JO juawsseley Aue 91e49]10} 10U M UJaAR |
uioouny 8y 'sesiwaid ayl aAea] 0} payse aq IIM pue 8dIAI8S
pasnjal aq i Jnoiaeysaq AlJSpJosIp JO UOIRDIXOIUl anpun Jo
subis Buimoys suolied ‘suosiad abelspun 1o paiedixojul Ajnpun
‘AjepJiosip 01 Jonbi Jo Aiddns ey uqiyosd sme Buiousdi]

SNOY1lvd
ATd3Ad0SsId ANV d3LVOIXOLNI ATNANN

"9AISUBJJ0 Jo Asiou ebal)l palapisuod
aJe SallAIoe S.UoNouUN B JI dUSAISIUL 01 1YBl 8yl aAlesal o/
'sme) a1geondde e pue juswabeuew UJISAB] UIOOUNY Byl JO
Aoljod @sSnoH pue saint ayy Yyim aouendwod 11N} Ul pue Jauuew
AlJepJo ue ul uolduUNy 8yl 1oNPUod 01 alqisuodsal si Alojeubis
10BJ1U0D By UonduNy e Jaye Jo Buunp ‘alojaq Aledoid sjuano
Aue Jo sso0) 1o abewep Jo) Aniqisuodsas 1deooe 10U I INg 84ed
Alessadau e axel NIIm Jje1s pue juswebeuew syl ‘Bujues)d
JewIou puoAag pue aAode spasu Bulues)d paleald sey uoliouny
a1 Jl e1qehed aq Aew sebieyo jeuonippe g ‘ebieyd ally Woo
2yl JO 1500 8yl Ul papnoul sI Buluea)d jewlou pue jelsusn

ONINVITO

apew sI uoioe)es pue 1sodsep e ssejun sbueyd
01 108[gns sI abexoed uonRdUN4 "SAISNDUI | SO ale saoud v

334 ONINVITO dINOD

oyoole panies aq
0} JUa4INd 8g 1SNW | JO SWJoy NV 'Pal1dedcoe aqg juom ysnbug
Ul usnUM | ON 92Ua2dIT SlaAllg ubBlalo4 e eyl 910U aseald
odssed uenensny jusiny e
ssedAay UBLIOIDIA JUBLIND e
pJeDd +gT usuND e
90Ud2I] SISALJ JUBLIND e
‘abe Jo aouspine
se paldadoe ag M uonesynuapl jo sadAl Buimonol ayr Ajuo

NOILVYOI4ILN3dI

'sasiwald ayy
aAea)] 0} uoJdied pasnjoal ayj yse Aew juswebeuel ‘PaedIxolul
AInpun pawasp suoAue 03 82IAI8S asnjal 03 3ybu ayy aAIsal
pue joyooie jo Alddns pue aoinies a1qisuodsal ay) Ul paulel] a1e
1Je1S 11V 10yo21e JO 921AI8S a)qisuodsal oyl poddns ‘sia)03u0d
PMOJD  POIoeJJUOD JUNO  Buipnoul ‘ieis pue  juswebeuel
UidAB]  udoouny 8yl uswpedsqg  Bupuson  Jonbi
pueisuSaNd 8y} JO SME] JUSIIND 8y} 01 aJaype 1snw sisenb Ny

TOHOO1V 40 321IAY3S 31dISNOdS3d

SaJNIX1} 10 SNem 8y}
uo pasn aq 01 sI anb 1o ‘syoey nem ‘adey Aons ON Jebeuel
suonound ayy Agq panroidde ssajun peniwlad jou ale Jannbd
JO SJ91IBDS 1118JU0D Siswealis ‘'sdoipxoeq ‘sdoid ‘sedsidaijusd
'SJI9N0D JleyD juswealbe swil} ainjedsp 1094100 ayj J0) Apeau
dn payoed aqg 01 ale Jawo1sNd ayl Ag panddns suoielodsp v

SNOILVd023d

‘ulane] ayj jo Jed Jayjoue
Ul JO SWOOJ UoIduUN) 8yl Ul Jaylaym ‘uoioun) ayl Buipusiie
a1doad Jayjo Jo sea1iAul 's1senb syl Jo Aue Jo wayl Ag pasned
abewep e Jo) Aigisuodsas sewnsse Alojeubis 10e43U00 8y |

S3IOVINVA

1eaoidde
Joj Jabeuew suonioun4 8yl JO uonualle ayil 03 ybnolq ag 1snw
payioads ayy spisino BuiylAuy -e1qeidedde aie siayng Ao
pue ‘sexed Buippam ‘sexed Aepyuig usns Aue e sabeiansaq
JO pooy) umo eyl Alddns o1 pajniwiad jou ale s3senb uonoun4

3OVd3IA3E ANV dOO4 3dISLNO 40 NOILdIWNSNOD

‘wdot Ag 81808A 1SNW SIoUIW
‘WwooJ uonouny areAud e ul ssejun ‘ebe Jo aouspine aielidoidde
aonpoud jouued oym uosiad Aue 03 pesnjos oq 1Im Joyode
JO 92IMBS ‘pupf Aue Jo sebelonsaq PaAISS 80 J0U 1M SIOUIA

SHONIW

Jeak ayy Bulnp swijAue paleoued Ji punjal e 9AI928J 10U 1)IM
Jagquiada( 01 Jaquialdas usamiad SYuow Joj apew sbuiooq
NV papunial agq 10U NIM Usodsap 8yl ‘e2110u Syluow e ueyl
SSO] Yum apew suonepaoue) Nt Ul papunjal ag Nim 1sodep
8yl 'e2110U SYUoW T UBY] SJOW UYlm opew suoljenaoued
:Adde i swiuel Buimon o) 8yl uolle8duRD JO JUBAS 8yl U|

SNOILVT1IONVD

AepnoH ongnd e uo sbuijooq
Jo} uonouny JnoA o3 pendde ag M %OT Jo 8bieyoins vy

SAVAITOH 211aNnd

‘apew s| Uoiosa1as pue 1isodsp e ssajun abueyd
01 109fgns sI abeyoed uonoUN4 "SAISNDUl |SH ale saoud v

S301dd

1918816 S| JanaydIym
Buipusne Jagquinu 8yl Jo JaquINN pasiueient ay) uo paseq
ag MM sebieyd ‘slequinu jeul) Jo sn Ajnou 01 Aligisuodsai
oA si 11 'ueAaIb sI eonou erenbepe I elgeidedcde ele %ot
01 dn seseasou| JaquunN pasjuelenb oyl ag 1IM SIYL ‘TUSAS Y]
2loJaq sAep / 1sea] 18 pallljuod aq 01 ale siaquunu jeul) ayL

Sd3IgGWNN TVNI4

‘awil} paaJbe ayl puokaq sanuipuod jeyi uoiouny
Aue 1oy sigehed nim unoy z4 Jad §G9¢ jo sbieyoins unogey v

SNOILNILX3 FNIL

1eaoidde Joud
ym pardadoe Ajuo ale senbayo Auedwod ‘uoiouny ayl Jo aep
a1 aJiojaq shep / 1sea) 1e ysed Jo pJed 1pald Ag pred aq 1snwi
SJUNOD2E UoIdUNy Y 1IPald aplnoid 10U Op o luswaalbe
SIy1 Japun anp Aauow e Aed 01 a1gen sI Aiojeubis 10esjuod ay |

LININAVI

‘Buiooq Jo awil 8y3 1e Juoly
dn ysodsp e se palinbai ag 1M 8Jly WooJ JNOA JO 150D 8y

11s0d3d

'92130U Jaypny
oy aoeds ayy asesial )IIM am jsodap e pue uoljewlijuod
SAI928] J0U Op am JI pue ‘Aluo sAep Z 1o} sBupooq aAlzeIus]
POy o/ ‘pauinial si Jusweaaibe Buiooq eyl Jo Adoo paubis
e pue paAledal S| }Sodsap e 11jun PawIJU0D JoU S| BU}00q INOA

ONIXO0E 40 NOILVINGIANOD

SUOYIpUO) puv sutld],




