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In the lively South Brisbane precinct, Goldie's is a true all-

rounder for functions and events. With indoor dining spaces,

an open-air beer garden and easy food and drink packages,

we’re here to help you celebrate.

Everything from casual gatherings & milestone birthdays to

corporate celebrations, Goldie's brings people together for

good times. Chat to our friendly events team to help you plan

every detail, from shared feasts to cocktail-style functions -

we're here to make it a memorable one.



Delicious food, good vibes, in
the heart of South Brisbane.

We turn celebrations
into golden moments.



SPACE TYPE

SEMI-PRIVATE,
INDOOR

110 200 Y N N N

THE CLUBHOUSE
Whether it be a seated or cocktail style event, The Clubhouse

dining area is suitable for large group bookings, corporate events,

and celebrations of any kind!



SPACE TYPE

SEMI-PRIVATE,
OUTDOOR

150 200 N N N N

THE SIDE LINE
The Sideline terrace is our most expansive function space, with a

buzzing atmosphere situated outdoors but undercover, close to all the

action. Suitable for up to 200 guests standing, for gatherings of all kinds. 



SPACE TYPE

SEMI-PRIVATE,
INDOOR

50 100 Y N N N

THE GARDEN
The Garden is a vibrant outdoor beer garden that offers a lush

sanctuary in the midst of South Brisbane. This undercover space

provides convenient access to the indoor bar and entertainment.



SPACE TYPE

SEMI-PRIVATE,
INDOOR

80 130 Y N N Y

THE ANNEX
With it's expansive indoor and outdoor setting, The Annex is ideal

for exclusive functions and events. Guests can enjoy their own

private bar, free from the hustle & bustle of the main bar areas. 



AUSSIE 125
10 party pies, 10 sausage rolls, 10 mini quiche. tomato sauce, bbq sauce, aioli,
parsley 

YUM CHA 115
10 prawn & chive dumplings, 10 vegetable spring rolls, 10 satay chicken skewers.
prawn crackers, soy sauce, sweet chilli, pickled cucumber | LD

VEGETARIAN 115
10 croquettes, 10 arancini, 10 spinach & ricotta rolls, aioli, tomato relish, parsley | V

BREADS AND DIPS 100
3 assorted dips, toasted sourdough, lavosh, vegetable crudites | LDO, LGO, V, VGO

CALAMARI 80
salt & pepper calamari, chips, lemon, tartare sauce | LD, LG

WINGS 85
3kg buffalo wings, carrot & celery sticks, ranch dressing | LG

CHARCUTERIE 145
selection of salami, ham, pepperoni, mixed olives, sundried tomato, smoked cheddar,
carrot, celery, cherry tomato, dip and crackers

FRESH FRUIT 75
fresh seasonal fruits | LD, LG, VG

SWEETS 105
variety of delicious sweet treats | V

Please inform a team member if you have allergies or intolerances. We’ll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.

(LG) Low Gluten | (LD) Low Dairy | (V) Vegetarian | (VG) Vegan | (LGO) Low Gluten Option | (LDO) Low Dairy Option | (VO)
Vegetarian Option | (VGO) Vegan Option | Seafood Origin: (A) Australian | (I) Imported | (M) Mixed
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2 COURSE | $67 | ALTERNATE DROP, SELECT 2 OPTIONS
3 COURSE | $78 | ALTERNATE DROP, SELECT 2 OPTIONS

Please inform a team member if you have allergies or intolerances. We’ll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.

(LG) Low Gluten | (LD) Low Dairy | (V) Vegetarian | (VG) Vegan | (LGO) Low Gluten Option | (LDO) Low Dairy Option | (VO)
Vegetarian Option | (VGO) Vegan Option | Seafood Origin: (A) Australian | (I) Imported | (M) Mixed
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ENTRÉE

MAIN

DESSERT
PORK BELLY
description tba

CHICKEN SATAY SKEWERS
description tba

GRILLED HALLOUMI
description tba

CHAR GRILLED RUMP STEAK
Truffle Paris Mash, Green Beans, Cafe
De Paris Butter

ROAST CHICKEN SUPREME
Sweet Potato Puree, Green Beans, Red
Wine Jus

PAN SEARED SALMON
Green Pea And Preserved Lemon
Risotto

EGGPLANT RED LENTIL DAHL
Basmati Rice, Mango Chutney

PORK STRIPLOIN
Apple Marmalade, Confit Potato

LEMON CURD TART
description tba

CHOCOLATE BROWNIE
description tba

WHIPPED CHEESECAKE
description tba

APPLE CRUMBLE
description tba

2 COURSE | $67 | ALTERNATE DROP, SELECT 2 OPTIONS
3 COURSE | $78 | ALTERNATE DROP, SELECT 2 OPTIONS

Please inform a team member if you have allergies or intolerances. We’ll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.

(LG) Low Gluten | (LD) Low Dairy | (V) Vegetarian | (VG) Vegan | (LGO) Low Gluten Option | (LDO) Low Dairy Option | (VO)
Vegetarian Option | (VGO) Vegan Option | Seafood Origin: (A) Australian | (I) Imported | (M) Mixed

ENTRÉE

MAIN

PORK BELLY (LD, LG)
sweet & sour glaze, crisp noodle salad

CHICKEN SATAY SKEWERS (LD, LG)
pickled cucumber salad

GRILLED HALLOUMI (LG, V)
truffle honey, baby herb salad

CHAR GRILLED RUMP STEAK (LDO, LG)
Truffle Paris Mash, Green Beans, Cafe De
Paris Butter

ROAST CHICKEN SUPREME (LDO, LG)
Sweet Potato Puree, Green Beans, Red Wine
Jus

PAN SEARED SALMON (LDO, LG)
Green Pea And Preserved Lemon Risotto

EGGPLANT RED LENTIL DAHL (LD, LGO, VG)
Basmati Rice, Mango Chutney

PORK STRIPLOIN (LD, LG)
Apple Marmalade, Confit Potato

DESSERT
LEMON CURD TART (V)
meringue, berry coulis, mascarpone

CHOCOLATE BROWNIE (LGO, V)
fudge sauce, salted caramel gelato

WHIPPED CHEESECAKE (LG, V)
shortbread crumb, macerated berries

APPLE CRUMBLE (LDO, LG, V, VGO)
salted caramel gelato



BEVERAGE PACKAGES
CLASSIC DELUXE

PREMIUM

Mr Mason Sparkling Cuvee Brut NV
Dottie Lane Sauvignon Blanc
Hearts Will Play Rose
Henry & Hunter Shiraz Cabernet

Great Northern Original
Hahn Super Dry

James Squire Crush

Great Northern Super Crisp

Selection of soft drinks and juice

2HR $00PP | 3HR $00PP | 4HR $00PP

Mr Mason Sparkling Cuvee Brut NV
Mount Paradiso Prosecco NV
Chandon Blanc de Blancs NV
Vivo Moscato
Dottie Lane Sauvignon Blanc
Mill Flat Sauvignon Blanc 
Pennello Pinot Grigio DOC
Mountadam 'Five-Fifty' Chardonnay
Hearts Will Play Rose
Sud Rose - magnum 1500ml
Coldstream Hills Pinot Noir
Palmetto Shiraz
Henry & Hunter Shiraz Cabernet
La Boca Malbec

Great Northern Original
Hahn Super Dry
Balter XPA
Stone and Wood Pacific Ale

James Squire Crush

Great Northern Super Crisp

Selection of soft drinks and juice

2HR $00PP | 3HR $00PP | 4HR $00PP

Mr Mason Sparkling Cuvee Brut NV
Mount Paradiso Prosecco NV
Vivo Moscato
Dottie Lane Sauvignon Blanc
Lost Woods Chardonnay 
Hearts Will Play Rose
Sud Rose - magnum 1500ml
Willow Chase Shiraz
Henry & Hunter Shiraz Cabernet

Great Northern Original
Hahn Super Dry
Balter XPA

James Squire Crush

Great Northern Super Crisp

Selection of soft drinks and juice

2HR $00PP | 3HR $00PP | 4HR $00PP

ADD ONS
A bar tab can be arranged for your
function with a specified limit or amount
in mind that you feel comfortable with
spending. Your bar tab can be reviewed
as your function progresses and
increased if required. However, we will
always ensure you are in control of the
amount throughout the event.

Allow your guests to choose from our
extensive beverage selection, which they
can purchase throughout your function. 

BAR TAB ON CONSUMPTION

CASH BAR



CONTACT US
07 3062 2510

info@goldiestavernbrisbane.com.au

goldiestavernbrisbane.com.au

Corner of Melbourne & Merivale Street, South Brisbane QLD 4101
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