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The Annex Function Room

The function room is our most versatile and our largest space. The room holds up to 100
people for a sit down dinner, or up to 180 people for a standing cocktail party. With a stage
area suitable for presentations, bands and DJ's, this room can be utilised for engagement
parties, birthdays, live music, corporate functions, product launches and conferences.

The room has a full in house PA system, projector, projector screen and microphone.
Laptops, mp3 and CD players can be plugged into the existing sound system. We also have a
basic stage lighting set up which can be enhanced to suit your function at a small cost.

Capacity — 100/180 depending on style
Room Hire - $300+$100 cleaning fee

The Front Bar

The recently renovated front bar is the perfect place for casual drinks or a stylish party.
Unique curtained booths coupled with original wall murals combine to create a fantastic
atmosphere. While the room is not available for exclusive hire, it provides the perfect space
for social groups and your next function.

Capacity — 130 cocktail style only

Room Hire — $200 deposit which is redeemable on the night of your function

The Dining Room

The dining room offers an opportunity for a more intimate gathering and is adjacent to the
front bar. We can cater for up to 50 guests for a sit down dinner, or up to 80 guests for a
cocktail style function.

Capacity — 50/80

Room Hire - $200+$100 cleaning fee

The Board Room

The Board Room caters for a more private function again, sitting 10-25 diners or up to 30 for
a cocktail style function. Business meetings and small dining parties are popular in this room.

Capacity — up to 30

Room Hire - $150+$50 cleaning fee (negotiable with management)

The QA is licensed until 3am. Closing times are at management’s discretion. All minors (under 18yrs) must be off
premise by 12am.
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2 Course Set Menu
$30 p/h — choice of 1 entree OR dessert and choice of 2 main courses

$34 p/h - choice of 1 entree OR dessert and choice of 3 main courses

3 Course Set Menu
$38 p/h - choice of 1 entree, 2 main courses and 1 dessert
$42 p/h - choice of 1 entree, 3 main courses and 2 desserts
OR

- choice of 2 entrees, 3 main courses and 1 dessert
Entrees
Roast tomato and basil soup with garlic croutons and fresh cream
Cream of mushroom soup with herb bread and feta
Salt and pepper squid on a rocket salad with aioli and fresh lime
Y shell scallops with prosciutto and lemon beurre blanc
Roasted Peking duck, king prawn and Szechuan salad
Free range chicken, roasted field mushroom and lemon pea risotto with fresh parmesan.
Mains
Grilled kangaroo fillet with bacon champ mash and a green peppercorn cream glaze
Crispy confit duck with risotto melanese

Green chicken curry and steamed basmati rice served with fresh coriander, a cucumber salad
and house-made mint raita.

Seared pork loin cutlet on a sweet potato gallette with an apple and cinnamon glaze
Marinated scotch fillet with celeriac mash and an onion dianne glaze
Roasted vegetable & pita stack served with caprice sauce, risotto cheese and pesto

Tuscan style chicken breast pocketed with prosciutto, emmentelle cheese and baby spinach
on a roasted field mushroom and parmesan risotto.

Desserts
Fine cheese selection with fresh seasonal fruit, lavosh and nuts
Vanilla panna cotta with raspberry coulis

Mango and passionfruit sorbet with frozen grapes
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Package #1
- 5 choices for 2 hours at $16 p/h
OR
- $25 per platter
Wedges with sweet chillt & sour cream
Little Villie's pies, pasties & sausage rolls with a house made spicy tomato chutney
Mint pizzas in supreme, meat & vegetarian varieties
Trio of dips with toasted pita

Spring rolls, samosas & dim sims with sweet soy sauce

Malaysian style meat balls with chilli lime dipping sauce

Salt and pepper squid on salad bed

Package #2
- 5 choices for 2 hours at $21 p/h
OR
- $31 per platter
Baby pork ribs in a smokey bbq sauce
Honey soy chicken wingettes
That fish cakes with a chilli & lime dipping sauce
Parmesan & thyme crumbed barramundi goujons with lemon mayonnaise
Mushroom & roast garlic risotto balls
Petit That beef salad with crunchy shallots

Assorted mini gourmet quiches

Southern battered chicken skewers with ranch sauce
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Package #3
- 5 choices for 2 hours at $30 p/h
OR
- $47 per platter
Japanese crumbed prawns with wasabit mayonnaise
Peking duck & cucumber wrapped in a thin crepe served with oyster dipping sauce
Rare roast beef canapé with caramel onion & horseradish cream
Smoked salmon canapé with red onion, capers & lemon aioli
Roman style chicken roulade on crisp crudity
Char Sut pork & coriander rice paper rolls

Mushroom & roast garlic risotto balls

Parmesan & thyme crumbed barramundi goujons with lemon mayonnaise
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Basic Package

$19pp for the first hour of selected drinks

+$11pp for every extra hour of selected drinks package (up to a maximum of 3 hrs)
Angoves Bubbles

Angoves Semillon Chardonnay

Angoves Shiraz Cabernet

Coopers Tap Beer* including Pale Ale, Lager and Light

Soft Drink & Juice

Premium Package

$23pp for the first hour of selected drinks
+$15pp for every extra hour of selected drinks package (up to a maximum of 3 hrs)
Pure Blonde Stubbies

Stella Artois Stubbies

Boags Premium Lager Stubbies

Cascade Light Stubbies

Axiom Sauvignon Blanc

Axiom Shiraz

Redbank Emily Sparkling

Soft Drink & Juice

Your premium drink package selections can be customised on negotiation with management

All of our drink packages are served in accordance with Responsible Service of Alcohol laws and regulations.

* schooners only



