Boutique Cocktail Party

Boutique Cocktail Party

Let us host your next event on
our Riverside Deck
Our riverfront dining space is perfect for your birthday party,
product launch or corporate function. Whether you want the event
to be seated or standing up with finger food we will lay the space
out to suit your style.
All our food is freshly prepared in our kitchen using fresh and
homegrown produce. There is plenty to choose from and we can
tailor make a menu to suit your tastes and budget.

Boutique Cocktail Party
Riverside Deck

(subject to weather)

25 Standing, 14 Seated
Minimum spend $1000 ($1250*)
*during the peak season (mid-November to end of December)

Direct river view, and view of the Story Bridge
This space is ideal for small cocktail parties such as birthday parties,
social get togethers and small business gatherings

Cocktail Party Menu
- Canapés Selection of a minimum 8 canapés or
a minimum 6 canapés with Walk'n'Talk meals

Classic Canapés ($6pp each)
- Cold Canapés Grape & blue cheese tartine, peppered honey (V)
Japanese-style braised eggplant (GF) (V)
Vietnamese rice paper roll w/ spicy oriental sauce (GF) (V)
Salmon ceviche (GF)
Prosciutto & honeydew melon w/ balsamic (GF)
Duck liver mousse w/ onion jam
- Hot Canapés Gougères, cheese choux pastry (V)
Porcini and Grana Padano arancinis (V)
North Queensland barramundi bite w/ mayonnaise (GF)
Kinpura prawns
Asian pork spring roll

Premium Canapés ($8pp each)
- Cold Canapés Kingfish tartare w/ pain grillé
Wagyu eye fillet tataki
Smoked duck with leek (GF)
- Hot Canapés Smoked cauliflower créme croquettes (V)
XO Scallops (GF)
Drunken clam (or pipi) (GF)
Scotch quail egg
Cajun spice grilled spatchcock (GF)
GF - gluten free, V - vegetarian

Cocktail Party Menu

- Walk 'n' Talk Meals -

($16pp)
Select two options from the menu below:
Navarin D'agneau, French style lamb stew w/ vegetable ragout (GF)
Steamed Bun, slow-cooked pork belly, greens (DF)
Frango a Africana, spiced chicken breast, couscous, coconut
cayenne pepper sauce
Sesami Crusted Barramundi Burger, Asian chilli sauce, homemade mayo
green leaf (DF)
Beef Vindaloo, Indian beef curry, steamed rice (GF)
Trofie alla Genovese, pesto genovese, pecorino cheese, trofie pasta (V)

- Dessert Buffet -

($12pp)
Selection of petit four
Mini chocolate macaroons
Profiteroles
BYO cake (cut)

- Extras Function Platter, Chef's selection of cheese and antipasto - $110
Function Fruit Platter, assorted fresh seasonal fruit - $85
Cakeage, coulis & fresh cream - $3pp

GF - gluten free, DF - dairy free, V - vegetarian

Beverage Packages
Basic $35pp
2 hours ($10 any additional hour)

Beer: Peroni, Peroni Leggera, Asahi, Cascade Light, Sidewood Apple or
Pear Cider
Wine: Serenissimo Prosecco (IT), Opawa Sauvignon Blanc (NZ), Ingram
Chardonnay (VIC), Chalk Hill Shiraz (SA), Pitchfork Cabernet Sauvignon
Merlot (WA)

Classic £45pp
2 hours ($15 any additional hour)

Beer: Peroni, Peroni Leggera, Asahi, Cascade Light, Sidewood Apple or
Pear Cider
Wine: Jansz Cuvee Brut (TAS), Sidewood Sauvignon Blanc (SA), Canal
Grando Pinot Grigio (IT), Sidewood Pinot Noir (SA), Chalk Hill Shiraz (SA)
Basic Spirits: Ballentines Whisky, Jack Daniels Whisky, Jim Beam
Bourbon, Bundaberg Rum, Tanqueray Gin, Russian Standard Vodka

Premium $55pp
2 hours ($20 any additional hour)

Champagne Palmer on arrival
Beer: Peroni, Leggera, Asahi, Cascade Light, Burleigh Tropical Pale Ale
Stone & Wood, Sidewood Apple or Pear Cider
Selected Quality Wines: Jansz Cuvee Brut (TAS), Castelnau Picpoul de
Pinet (FR), Jim Barry Riesling (SA), Domain Roux Beaujolais (FR), Wild
Duck Shiraz (VIC)
Premium Spirits: Chivas Regal Whisky, Maker's Mark Bourbon, Belvedere
Vodka, Four Pillars Gin, Havana Club Rum, liqueurs
Cocktails: Aperol Spritz, Caprioska
Please Note:
Soft drinks, juices, tea and coffee are included with all beverage packages
Complimentary drinks for kids under the age of 12 if a beverage package is selected

Terms & Conditions
Booking and Deposit
Approximate numbers must be indicated at time of booking and final numbers must be confirmed
seven (7) days prior to function
A $500 deposit is required for functions
The deposit is not refunded in an event of cancellation within twenty one (21) days of confirmed date
Payment
One bill per function unless agreed otherwise
Preferred method of payment is in-house via EFTPOS on the day of the function
Agreement
All terms regarding food and drink provision to be agreed to prior to event and charged accordingly
Certain extras may be provided subject to availability
Suitable drink substitutions may be made to beverage packages on the day of the event only if
required
The menu is subject to seasonal changes
Covid-safe Guidelines
Appropriate physical distancing must be adhered to by all guests at all times
Government documentation requirements to be completed in-house or during booking process
(preferred) by the event organiser
Sanitiser is available for all guests to use in the Main Dining Room and outdoor area
Please practice good hygiene at all times
Guests must refrain from attending if they feel sick or are displaying symptoms of Covid-19 and
Management can refuse the right of entry
Function Times and Noise
The function commences and concludes at the agreed times
If extension is required at the conclusion of the event, it may be granted at the discretion of
management and an additional fee may incur
Background music only, loud music exceeding 75Db from the source is not permitted
Last alcoholic beverages will be served at 9:45pm
In consideration of our resident neighbours, evening functions must conclude at 10pm sharp and
guests are required to leave the premises quietly to minimise disturbance
Customer Conduct
It is expected that guests at the function remain orderly
Unruly or intoxicated behaviour will not be tolerated as part of Medley's Responsible Service of
Alcohol program
Glass and property damage caused by guests will be charged to the organiser
Business Interruption
In the event of business interruption due to unforeseen circumstances resulting in cancellation of
booking all payments made to that date will be refunded

