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boulevard gardens is an elegant and secluded garden venue to host
your dream function. with personalised service we ensure your event
is a memorable occasion.

enjoy canapés and cocktails in your own private courtyard, or enjoy
a culinary dining experience in one of our function spaces.

whether you’re hosting an intimate gathering, or a larger
celebration, you can choose from an extensive range of menus and
styling to suit every taste and budget.

boulevard gardens is the perfect location for your next special event
with a breathtaking garden backdrop.

let us assist in bringing your dream event to life; an event that is
truly worth celebrating.

- the boulevard gardens team

Welcome to Boulevard Gardens
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Function packages

four hour event space hire
easel and frame for photographs or signs
all tables clothed in white or black linen
white or black linen napkins
white or black chair covers
your choice of coloured table runners from our range
your choice of table decorations from our range
dance floor
lectern and a cordless microphone for speeches
pa sound system
airconditioning
complimentary on site parking
a dedicated team of event coordinators
professional function supervisor

F U N C T I O N  P A C K A G E  I N C L U S I O N S
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MINIMUM SPEND
M O N D A Y  -  T H U R S D A Y  -  $ 7 , 5 0 0
F R I D A Y  -  S U N D A Y  -  $ 1 0 , 0 0 0



Catering

boulevard gardens believes that every meal should be a
celebration, and with passionate professional chefs in the kitchen,
we strive to create a menu that you and your guests will love.

we cater to your wishes, whether you dream of a cocktail style
reception with flavoursome canapés and feasting stations or
envision a sit/down dinner with multiple courses or a buffet.

you may also request to work alongside our head chef to arrange
your own custom menu.

minimum spends apply.

vendor meals available for $49.00 per person.

image: stone and wool photography



Boulevard Classic Plated Menu

antipasti platters: chef's seasonal
antipasti platters served with a
delicious selection of soft & hard
cheeses, premium crackers & dips, and
much more!

our bespoke antipasti platters are served
during before guests are seated for your
event. 

freshly baked bread rolls +
2 choices served alternate drop

penne pasta: served with home-made
rich tomato sauce & parmesan cheese

home-made tomato soup: lightly spiced
& and topped with sour cream

chicken satay: home-made & served on
jasmine rice with a spicy peanut sauce

home-made potato & leek soup: served
with bacon chips

calamari rings: with tartare sauce,
lemon & a petit salad

ravioli: stuffed with spinach & ricotta,
burnt butter sauce, capers & parmesan
cheese

chicken caesar salad: served with
bacon, croutons, caesar dressing
topped with chicken
 

2 choices served alternate drop

lamb shanks: slow cooked with
rosemary, tomato, red wine served with
creamy mash

barramundi: wild caught, pan fried
served with a lemon butter sauce 

wagyu beef: smeared with mustard and
slow cooked served with a shiraz jus

chicken breast: pan fried & rubbed with
lemon and garlic 

salmon: pan fried & finished with honey
& soy glaze

pork loin: oven roasted with salty
crackle, maple jus and smashed apple 

mains are served with rosemary
potatoes & seasonal vegetables.

2 choices served alternate drop

chocolate mousse: topped with chantilly
cream & roasted almonds

pavlova: served with fresh fruit salad,
berry coulis & fresh cream

mud cake: dark & rich mississippi mud cake
with chantilly cream

sticky date pudding: a light slightly
spiced sponge served with butterscotch
sauce

cheesecake: new york cheesecake served
with chantilly cream

panna cotta: served with mixed berries &
freshly whipped cream

+ selection of natural & herbal tea blends
& freshly brewed coffee

TO START ENTRÉE MAIN DESSERT

your choice of a two course or a three course menu

2  c o u r s e  -  $ 9 5 . 0 0  p / p      -      3  c o u r s e  -  $ 1 0 5 . 0 0  p / p  
a n t i p a s t i ,  m a i n s ,  c h o i c e  o f  e n t r e e s / d e s s e r t s                   a n t i p a s t i ,  e n t r e e s ,  m a i n s ,  d e s s e r t s



Boulevard Premium Plated Menu

hot and cold canapés: chef's
premium selection of delicious hot
and cold canapés served over half
an hour

our delicious canapé platters are
served before guests are seated for
your event. 

freshly baked bread rolls +
2 choices served alternate drop

goat cheese tart: caramelised onion
petit salad & balsamic glaze

calamari rings: with roasted garlic
aioli, lemon & a petit salad

chicken tenderloins: with fresh herbs &
panzanella salad

braised pork belly: served with sweet
potato smear & master stock reduction

salmon potato cake: home made served
with aioli & a petit green salad

thai chicken curry: served with jasmine
rice & fresh coriander

penne pasta: served with a rich chicken
& mushroom  sauce, topped with
parmesan cheese

chicken & roasted pumpkin risotto:
arborio rice slow cooked with a cream
sauce & parmesan cheese  
 

2 choices served alternate drop

pork fillet medallions: with port wine
& mushroom sauce

pan seared salmon: finished with a
home-made soya & honey glaze

slow cooked beef cheeks: marinated in
red wine served fresh herbs 

aged sirloin steak: from the grill served
with a red wine jus

barramundi & prawns: finished with
lemon & butter glaze

duck breast deluxe: pan fried with
orange & grand marnier glaze

twice cooked pork belly: basted in our
master stock, served on asian greens

eye fillet steak: wrapped in bacon
served medium rare with a mushroom &
marsala sauce (extra $5.00 p/p)  
 
mains are served with parmesan crusted
potato pave & seasonal vegetables.

2 choices served alternate drop

chocolate brownie: dark & rich served
with raspberry sorbet

cheesecake: baked new york cheesecake
served with Chantilly cream

tiramisu: an italian classic - layers of
coffee-infused sponge between velvety
mascarpone & a sprinkle of grated
chocolate

sticky date pudding: a light slightly
spiced sponge served with
butterscotch sauce

mud cake: dark & rich mississippi mud
cake with chantilly cream 
 

+ selection of natural & herbal tea
blends & freshly brewed coffee

TO START ENTRÉE MAIN DESSERT

2  c o u r s e  -  $ 1 1 0 . 0 0  p / p      -      3  c o u r s e  -  $ 1 2 0 . 0 0  p / p  

your choice of a two course or a three course menu

c a n a p e s ,  m a i n s ,  c h o i c e  o f  e n t r e e s / d e s s e r t s                  c a n a p e s ,  e n t r e e s ,  m a i n s ,  d e s s e r t s



Boulevard Classic Buffet Menu

antipasti platters: chef's seasonal
antipasti platters served with a
delicious selection of soft & hard
cheeses, premium crackers & dips,
and much more!

our bespoke antipasti platters are
served before guests are seated for
your event. 

freshly baked bread rolls +
2 choices served buffet style

roast leg of lamb: tender, slow
cooked lamb served with mint jelly 

slow cooked wagyu beef: rubbed with
mustard, served medium with a home-
made jus

baked ham: smeared with orange
marmalade glaze and baked slow

roast pork: topped with crispy crackle
served with apple sauce

pan fried barramundi fillets: served
with burnt butter, lemon &  capers

buffet served with roasted potatoes
& seasonal vegetables.

potato gnocchi: in a creamy sauce with
garlic, shallots, baby spinach, parmesan
cheese & wine

rigatoni pasta: served with basil,
mushrooms, garlic & olives 

yellow curry barramundi: a light but
delice curry finished with garden herbs

mediterranian chicken thighs: with
olives, sun dried tomatoes & mushrooms

feta salad: with rocket, beetroot & pine
nuts

garden salad: with tomatoes, red onion,
cucumber & french dressing

potato salad: with bacon chips, shallots
& mayonnaise

roasted pumpkin salad: with red onion,
cherry tomatoes, peanuts & dressing

caesar salad: with egg, bacon, croutons
& anchovy mayo 

2 choices served alternate drop

chocolate mousse: topped with
chantilly cream & roasted almonds

pavlova: served with fresh fruit salad,
berry coulis & fresh cream

mud cake: dark & rich mississippi mud
cake with chantilly cream

cheesecake: wedges of new york
cheesecake served with Chantilly cream

panna cotta: served with mixed berries
& freshly whipped cream

 + selection of natural & herbal tea
blends & freshly brewed coffee

TO START PROTEIN S IDE DESSERT

hot

cold

your choice of 1 hot and 2 cold sides
served buffet style 

b u f f e t  w i t h  c a k e  -  $ 1 1 5 . 0 0  p / p      -      b u f f e t  w i t h  d e s s e r t s  -  $ 1 2 5 . 0 0  p / p  

buffet menu served with or without desserts 

a n t i p a s t i ,  b u f f e t                  a n t i p a s t i ,  b u f f e t ,  d e s s e r t s



Boulevard Cocktail Menu

6 choices served cocktail style 

chicken tartlets: a crisp tart pastry shell filled with
chicken & all things good

bourbon & bbq meatballs: roasted & rolled in our
home-made spicy bourbon & bbq sauce  

panko whiting fillets: served with traditional
tartare sauce & a wedge of lemon

vegetarian spring rolls: served with chilli sauce

chicken & mushroom mini pies: in a light pastry

Mushroom arancini balls: served on aioli with a
balsamic glaze 

rare roast beef: topped with home-made tomato relish
on a crostini 

chicken satay: home-made & served on jasmine rice
with a spicy peanut sauce

salt and pepper squid: served with aioli

1 choice served cocktail style

rigatoni pasta: with roast tomatoes, olives, basil,
mushrooms & garlic in a rich tomato sauce

pan fried barramundi: served with lemon butter
sauce & rice

chicken thighs: with mushrooms in a creamy sauce
served with steamed rice

tender strips of beef: stir fried with a selection of
vegetables with jasmine rice

spinach and ricotta ravioli: in a rich cream sauce

crispy fish and chips: served with traditional
tartare sauce

CANAPES FORK DISH

canapés and a fork dish served cocktail style

$ 1 0 5 . 0 0  p / p
c a n a p e s ,  f o r k  d i s h



a selection of delicious ribbon sandwiches

hot finger foods including mini quiches &
gourmet pies

light and fluffy scones with butter, chantilly
cream & a selection of jams

a selection of mini cakes and slices

selection of natural & herbal teas &
freshly brewed coffee

Boulevard High tea

H I G H  T E A  T E A  A N D  C O F F E E

a glass of mimosa, sparkling wine
or juice on arrival

T O  S T A R T

high tea service over a 2 hour period 

$ 7 1 . 0 0  p / p



Menu & beverage upgrades

from $495.00
G R A Z I N G  S T A T I O N S

A D D I T I O N A L  C A N A P E /

A N T I P A S T I  P L A T T E R S
from $195.00 per platter

from $60.00 per jug
R E F R E S H I N G  C O C K T A I L S
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Dietary & cultural menus

our chef and the kitchen team happily create cultural and
dietary menus.

all special dietaries will be catered for separately or
alternatively you can work alongside our chef and create
an all dietary menu for your reception (e.g. all vegetarian
menu).

plenty of cultural menus are also available. please get in
touch with our events team to request more information. 
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Beverage options

wine

hardys the riddle sparkling brut: sa
hardys the riddle sauvignon blanc: sa
hardys the riddle chardonnay: sa
hardys the riddle shiraz cabernet: sa
hardys the riddle cabernet rerlot: sa
hardys the riddle moscato: sa

beer + cider

cascade premium Light
xxxx summer
xxxx gold
great northern original
somersby cider

non alcoholic

soft drinks + juices

wine

tatachilla brut nv sparkling: sa
grant burge semillon sauvignon blanc: sa
grant burge pinot grigio: sa
grant burge chardonnay: sa
grant burge merlot: sa
grant burge shiraz: sa

beer + cider

cascade premium Light
xxxx summer
xxxx gold
great northern original
somersby cider
corona extra
peroni leggera
james squire 150 lashes

non alcoholic

soft drinks + juices

choose your drinks

our bar tabs can be customised to suit your
wishes. 

you may go with a soft drink bar tab or an
open bar or anything in between. you just let
us know what suits you and your guests the
best! 

our bar tab minimum spends depend on the
day and the time of your reception

3  h o u r s  $ 4 5 . 0 0  p / p
4  h o u r s  $ 5 5 . 0 0  p / p
5  h o u r s  $ 6 5 . 0 0  p / p

C L A S S I C  B E V E R A G E

P A C K A G E

P R E M I U M  B E V E R A G E

P A C K A G E

C U S T O M I S E D  B A R  T A B

m i n i m u m  s p e n d s :

m o n - t h u r s  d i n n e r /  m o n - s u n  l u n c h  
$ 1 2 0 0 . 0 0

f r i - s u n  d i n n e r  
$ 2 0 0 0 . 0 0

3  h o u r s  $ 5 5 . 0 0  p / p
4  h o u r s  $ 6 5 . 0 0  p / p
5  h o u r s  $ 7 5 . 0 0  p / p



Kids packages

available for children under the age of 12 

crumbed chicken served with crunchy chips
crumbed fish served with crunchy chips
gourmet ham and pineapple pizza served with crunchy chips
ravioli with rich tomato sauce and parmesan cheeese

K I D S  M E N U

S O F T  D R I N K  P A C K A G E S

3  h o u r s  $ 2 0 . 0 0  p / p
4  h o u r s  $ 2 5 . 0 0  p / p
5  h o u r s  $ 3 0 . 0 0  p / p

available for adolescents aged 12 - 17.

M A I N

D E S S E R T
ice cream and a selection of sweets

$ 4 9 . 0 0  p / p  

your choice of 1 main and dessert served to all kids

a selection of soft drinks and juices 
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Our spaces

THE COURTYARD  

our garden courtyard is decorated with water features, fairy lights as
well as festoon lights and comes with a fully equipped courtyard bar.
our garden is the closest thing you get to a rainforest in brisbane city! 

this is the perfect space for your cocktail hour, an elegant high tea or
an enchanting twilight dinner.

cocktail style: 200      sit down: 80 
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Our spaces

The walter taylor room  

the walter taylor room is an elegant event space with a
stunning chandelier and beautiful views of the gardens.
this space comes with many beautiful details such as the
mantelpiece, white curtain backdrop and a flower wall.

you can dance your night away on the dance floor and visit
your private bar if you get thirsty. with the walter taylor
room you also get access to our garden courtyard during
your venue hire period.

cocktail style: 200      sit down:120
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THE TERRACE ROOM  

THE EDEN ROOM  

our terrace room is a more intimate event space and
comes with a separate cocktail lounge area. bring your
dancing shoes as the space comes with a large dance
floor and built in disco lights.

cocktail style: 120      sit down:70

the stunning eden room is the perfect space for smaller
and intimate events. this space has a private balcony
overlooking the gardens. 

cocktail style: 60      sit down: 40 

Our spaces
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BOULEVARD GARDENS
W W W . B O U L E V A R D G A R D E N S . C O M . A U
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F U N C T I O N S @ B O U L E V A R D G A R D E N S . C O M . A U

Celebrate  at 
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