


Hotel Brighton makes a beautiful venue for any celebration with an 
array of vibrant, flexible and warm spaces.

Hotel Brighton is equipped with a TAB, a dining room, a Skybar 
suitable for all seasons with its retractable roof, an upstairs outdoor 
courtyard, and the Empire Bar.

Here at Hotel Brighton we have an array of spaces available to suit 
any occassion. Hosting wedding receptions, engagement parties 
as well as birthdays, Christmas functions, and corporate gatherings. 
Hotel Brighton is suitable for any size or event.

Hotel Brighton will not only host your event, we will organise every 
detail from begining to end, covering decorations, entertainment and 
more. With regular consultations, our event manager will create and 
design an exclusive experience, which your guests will enjoy.

For more information contact our Functions Manager: 
Caitlin Hadley
Ph | 0413 702 900 E | caitlin@jbshospitality.com.au

Facebook | facebook.com/thehotelbrighton
Instagram | @thehotelbrighton
Website | hotelbrighton.com.au
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Hot e l  Br i gh t on



The Empire Bar has touches of velvet and rich hues of emerald 
combined with Hotel Brighton’s relaxed atmosphere to create a 
contemporary yet luxurious function space. Make the most of your own 
private bar with superb service from our dedicated team and tailor your 
event with the help of a talented function coordinator.

This elegant function room includes access to a courtyard, as well as 
space for a band or DJ should you and your guests wish to celebrate into 
the night. 

Inclusions
Room hire and staff
55” Plasma
Wireless microphone
Surround system with iPod connection
Fire place

Cocktail | 150 guests
Seated | 40 guests
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Emp i r e  Bar



The Skybar features a recently renovated rooftop deck, with a 
retractable roof. The light and airy deck provides the perfect relaxed 
spot for daytime drinks or evening drinks that continue late into the 
night. Enjoy your own private bar and dedicated staff to ensure you 
and your guests have the perfect night. 

Inclusions
Room hire and staff
55” Plasma
Projector screen
Outdoor heating and fireplace
Wireless microphone
Surround sound system and iPod connection
Retractable roof

Cocktail | 150 guests
Seated | 30 guests
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Sky Bar



Perfect for smaller groups while still amongst the atmosphere of the 
venue we have several areas that can be reserved for your group.

With indoor/outdoor options available, a space in our Skybar or be in 
the thick of it in our public bar on the ground floor.

Speak to our functions manager today about hosting your function at 
Hotel Brighton!

Perfect for groups anywhere between ten and seventy pax
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Area Book i ng s



6 items 
$24 Per Person

Cold Canapes
Prosciutto wrapped grissini sticks, truffle pecorino
Salmon tartare, pickles, lemon crème fraiche
Vegetable or chicken rice paper rolls (v, gf)
Wild mushroom and caramelized onion Tartlets (v)
House made falafel, beetroot humus, mixed grains (gf, vegan)
Chicken and tarragon mini sandwiches (gfo)

Hot Canapes
Hummus and sumac stuffed tempered zucchini flowers (gf, v)
Coconut crumbed prawns, mango chutney
Wagyu beef pies, herbed mayo
Popcorn chicken, sticky sesame sauce
Mushroom and gruyere pies (v)
Spinach and ricotta mini filo pastries, sumac yoghurt (v)
Spinach and feta croquettes, smokey baba ghanoush (v)
Beef and vegetable sausage rolls, tomato relish

Sweets
Cinnamon churros, spiced chocolate
Lemon meringue tartlet 
Mini chocolate fondant tarts, freeze dried raspberries
Gluten free and vegan dessert available on request

Grazing When selected as a canapé item additional $2 p/p
Mini cheeseburger | Wagyu beef pattie, whisky pickle, cos, brioche bun
Beer battered fish and chip cones
Mushroom slider, truffle mayo, caramelised onion & rocket (v)
Parmesan gnocchi, romesco, caper herb pangrattato, créme fraîche (gfo) (v)
 

8 items 
$31 per person

10 items
$37 per person

12 items 
$43 per person
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Cock t a i l  Packag e s



2 courses- $50pp 
3 courses - $60pp

To Start
Bread with olive oil and culture butter

Entrees
Beetroot salad, goats curd, pomegranate, fennel, mixed grains (v, gfo)
Spinach and feta croquettes, smokey baba ghanoush (v)
Port Phillip calamari, rocket, lemon, garlic aioli (gf)

Mains
220g Porterhouse, house salad, steak cut chips, red wine jus (gf)
Ora king salmon, nicoise salad, olive dust, lemon, caper butter (gf)
Parmesan gnocchi, romesco, caper herb pangrattato, créme fraîche (v)

Desserts
Cheese Board, selection of international cheeses, condiments, fruit (gfo)
Eton mess, meringue, créme chantilly, mango coulis, fresh berries
Frangelico Affogato
Gluten free and vegan options available on request

Additional Sides
Rocket salad, pancetta, honey dew, toasted pine nuts, 
maple dressing (gf) (v) | $10 per serve
Fat chips, aioli | $9 per serve
Broccolini, mango and saffron chutney, chilli (gf) (v) (ve) | $12 per serve
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Se t  Menu Packag e s



Beverage Packages

Bar Tab
Nominate what drinks you would like available & a bar tab can be set up 
for your function with a specified limit. 

The bar tab may be increased over the duration of the event if 
requested. Wristbands or drink cards will be available for all guests to 
gain access to the bar tab

Packages
Our drinks packages include standard, premium and deluxe options.
Prices are per person, and all guests in attendance must be provided for. 
Please note that all wines are served by the glass only.

Standard

3 Hours  $52 p/p
4 Hours  $62 p/p
5 Hours  $72 p/p 
 
Add Basics - $15 p/p

Inclusions
House Red Wine
House White Wine 
House Sparkling 
Select Tap Beer 
Soft drink & juice

Premium

3 Hours  $62 p/p
4 Hours  $72 p/p
5 Hours  $82 p/p 

Add Basics - $15p/p

Inclusions
Premium Red Wine
Premium White Wine
Premium Sparkling 
Bottled Beer 
Tap Beer 
Cider 
Soft drink & juice

Deluxe

3 Hours  $72 p/p
4 Hours  $82 p/p
5 Hours  $92 p/p

Inclusions
Any wine by the glass 
Any sparkling by the 

glass
Tap Beer 
Bottled Beer 
Basic Spirits
Soft Drink & Juice
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Bev erag e  Op t i on s



Optional Extras
Antipasto platters $6pp 
Cheese platters - selection of cheeses with accompaniments $6 pp 
Dip platters $4.5pp 
Fruit platter $3 pp 
Extend beverage package - $15 p/p (p/h)

Additional Meals
Supplier meals - $25 pp includes soft drink 

FAQs

Celebration Cakes
You are welcome to bring your own Celebration Cake. We will cut your 
cake and serve on platters with napkins at no cost. If you require your 
cake to be cut, garnished and plated individually and served to your 
guest the cost will be $2.5 per person.

Music
IPOD | You are more than welcome to use our facilities with your ipod, no 
charge.
BAND/DJ | You can also organise your own dj or band

Lift Access
Not available 
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Bookings
We do not hold tentative bookings. A booking is only confirmed once a 
deposit has been received.

Deposit Payment
A $500 deposit is required to secure your function date.

Final Details
We require your confirmation of final numbers and dietary requirements 
(14) working days prior to your event. Once you have provided your final 
numbers and final details including menu and beverage selections you 
will be issued a final invoice and function sheet.

Final Payment
The final invoice will be prepared based on final numbers and details. 
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Terms  & Cond i t i on s



Cait l in Hadley
Ph |  0413 702 900 

E |  cai t l in@jbshospita l i ty.com.au
W | hotelbr ighton.com.au

Facebook | Facebook.com/thehotelbrighton
Instagram | @thehotelbrighton


