GAMBARO HOTEL



Gambaro Hotel specialise in catering to the individual needs of the event and its attendees. From hosting social events,
corporate events, meetings and conferences from 6 people to 600 people, Gambaro Hotel combines a comprehensive
event planning service with professional execution.

Choose from a range of set menus or day delegate menus designed to cater to the most discerning tastes. The menus in
this document include both function centre and restaurant options.

Regardless of your vision, our coordinators have the experience, dedication and facilities to create a day far superior than
your expectations.

Gambaro Hotel is the city's newest luxury boutique accommodation, dedicated to help our business guests be their best.

With forty nine of the sixty eight rooms having balconies you will be presented with views over the hills of Paddington,
capturing the entertainment on Caxton Street or for the die-hard sports fans the rooms facing Suncorp Stadium are within
arms reach.

Boasting private access to the Michael's room, the large ]G Suite can transform into a green room or perfect for your
executive.
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Breakfadt

Light Breakfast - $25.00 per person
Continental Breakfast - $30.00 per person

Plated Breakfast - $40.00 per person
Served at table or stand up buffet style. Includes tea and coffee station, iced water and mints, conference pens and notepads plus

one of the following menus. Venue hire not included in price.

LIGHT BREAKFAST
Selection of cereals
Fresh fruit platter
Juice

Freshly brewed tea and coffee

CONTINENTAL BREARFAST
Selection of cereals
Fresh fruit platter
Croissants
Danish pastries
Mini muffins
Juice

Freshly brewed tea and coffee

PLATED BREAKFAST
Fresh fruit platter
Croissants
Danish pastries

Homemade pork and fennel sausage with bacon, scrambled eggs and tomato

Mini muffins
Juice

Freshly brewed tea and coffee
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1 Course Lunch - $75.00 per person
For groups of up to 50 people
Includes tea and coffee station for the duration of your event, iced water and mints, conference pens and notepads, plus one of the
Jollowing menu options. Venue hire not included in price.

MORNING TEA
(Served in the conference room)
Chef's selection of mini danishes
Fresh seasonal fruit platter

LUNCH
(Served in Gambaro Seafood Restaurant)
Fresh artisan bread rolls

MAINS
(Served alternate drop)
Grilled fish with leaf salad, lemon and aioli
Pan roast chicken supreme with caponata
Orecchiette pasta with broccoli, burratta and Parmesan (pre-ordered vegetarian option)

SIDES
(Choose 2 sides)
Hand cut Sebago chips
Steamed seasonal vegetables with extra virgin olive oil and lemon
Mixed leaf salad

AFTERNOON TEA
Assortment of biscuits
Cheese platter with dried fruits and nuts




Gxecutive Day Delegate S/ -ackaged

2 Course Lunch - $89.50 per person
For groups of up to 50 people

Includes tea and coffee station for the duration of your event, iced water and mints, conference pens and notepads, plus one of the
Jollowing menu options. Venue hire not included in price.

MORNING TEA
(Served in the conference room)
Chef’s selection of mini danishes
Fresh seasonal fruit platter

LUNCH
(Served in Gambaro Seafood Restaurant)
Fresh artisan bread rolls

ENTREE
Fresh prawns with avocado, cocktail sauce and cos
Prosciutto with pear, Parmesan and rocket
Ox heart tomato salad with feta, olives and basil (pre-ordered vegetarian option)

MAINS
(Served alternate drop)
Grilled fish with leaf salad, lemon and aioli
Pan roast chicken supreme with caponata
Orecchiette pasta with broccoli, burratta and Parmesan (pre-ordered vegetarian option)

SIDES
(Choose 2 sides)
Hand cut Sebago chips
Steamed seasonal vegetables with extra virgin olive oil and lemon
Mixed leaf salad

AFTERNOON TEA
Assortment of biscuits
Cheese platter with dried fruits and nuts
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1 Course Lunch - $85.00 per person
For groups of up to 50 people
Includes tea and coffee station for the duration of your event, iced water and mints, conference pens and notepads, plus one of the

Jollowing menu options. Venue hire not included in price.

MORNING TEA
(Served in the conference room)
Chef's selection of mini danishes
Fresh seasonal fruit platter

LUNCH
(Served in Black Hide Steakhouse)
Fresh artisan bread rolls

MAINS
(Served alternate drop)
Angus eye fillet with wagyu fat roasted royal blue potatoes, rosemary and garlic with red wine jus
Grilled fish with leaf salad, lemon and aioli
Orecciette pasta with broccoli, burratta and Parmesan (pre-ordered vegetarian option)

SIDES
(Choose 2 sides)
Hand cut Sebago chips
Steamed seasonal vegetables with extra virgin olive oil and lemon
Mixed leaf salad

AFTERNOON TEA
Assortment of biscuits

Cheese platter with dried fruits and nuts
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2 Course Lunch - $99.50 per person
For groups of up to 50 people

Includes tea and cofffee station for the duration of your event, iced water and mints, conference pens and notepads, plus one of the
Jollowing menu options. Venue hire not included in price.

MORNING TEA
(Served in the conference room)
Chef's selection of mini danishes
Fresh seasonal fruit platter

LUNCH
(Served in Black Hide Steakhouse)
Fresh artisan bread rolls

ENTREE
Fresh prawns with avocado, cocktail sauce and cos
Prosciutto with pear, Parmesan and rocket
Ox heart tomato salad with feta, olives and basil (pre-ordered vegetarian option)

MAINS
(Served alternate drop)
Angus eye fillet with wagyu fat roasted royal blue potatoes, rosemary and garlic with red wine jus
Grilled fish with leaf salad, lemon and aioli
Orecciette pasta with broccoli, burratta and Parmesan (pre-ordered vegetarian option)

SIDES
(Choose 2 sides)
Hand cut Sebago chips
Steamed seasonal vegetables with extra virgin olive oil and lemon
Mixed leaf salad

AFTERNOON TEA
Assortment of biscuits

Cheese platter with dried fruits and nuts




Day Delegate 5/-ackaged

Half Day Delegate with Light Lunch - $55.00 per person
For groups of 25 or more people

Includes tea and coffee station for the duration of your event, iced water and mints, conference pens and notepads, plus the

Jollowing menu. Venue hire not included in price.

MORNING TEA
Chef's selection of mini danishes

Fresh seasonal fruit platter

LUNCH
Assorted deli style sandwiches
Fresh seasonal fruit platter

Full Day Delegate with Light Lunch - $65.00 per person
For groups of 25 or more people
Includes tea and coffee station for the duration of your event, iced water and mints, conference pens and notepads, plus the

Jfollowing menu. Venue hire not included in price.

MORNING TEA
Chef's selection of mini danishes

Fresh seasonal fruit platter

LUNCH
Assorted deli style sandwiches

Fresh seasonal fruit platter

AFTERNOON TEA
Assortment of biscuits

Cheese platter w dried fruits and nuts
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Gambaro Function Centre

Premium Day Delegate - $75.00 per person
For groups of 25 or more people
Includes tea and cofffee station jfor the duration of your event, iced water and mints, conference pens and notepads, plus one of the

Jollowing menu options. Venue hire not included in price.

MORNING TEA
Chef’s selection of mini danishes
Fresh seasonal fruit platter

LUNCH
Fresh artisan bread rolls

SALAD
(Choose 3 of the following 6 salads)
Green bean, sweet potato and pine nuts
Traditional Greek salad

Potato salad with egg and bacon
Baby cos, bacon and Parmesan salad
Tomato, mozzarella and basil salad

Roast pumpkin, spinach and feta

MAINS
(Choose 2 of the following 5 mains)
Homemade Beef Lasagne
Italian lemon chicken
Baked salmon & fennel
Chicken Cacciatore
Spinach & ricotta tortellini

AFTERNOON TEA
Assortment of biscuits

Cheese platter with dried fruits and nuts




Gambaro Function Centre

Tea and coffee on arrival - $5.00 per person
1 item plus tea & coffee - $10.00 per person
2 items plus tea & coffee - $14.00 per person
3 items plus tea & coffee - $18.00 per person

Based on half hour service duration. The following items are ideal for customising your meeting if one of our packages does not

suit your style of event. These can also be added to your chosen package. Venue hire not included in price.

Sweet Options
Scones with homemade jam and cream
Chocolate brownie
Mini muffins
Danish pastries

Assortment of biscuits

Healthy Options
Fresh seasonal fruit platter
Low fat banana muffins
Vegetable crudites with low fat dips

Baked tortilla chips, guacamole

Savoury Options
Bacon and leek quiche
Salmon dill tartlets

Moroccan lamb pies, tzatziki




GAMBARO HOTEL

BRISBANE e AUSTRALIA

Phone 07 3369 9500 « functionsmanager@gambaros.com.au
33 Caxton Street, Petrie Terrace, Brisbane Queensland 4000, AUSTRALIA

www.gambaro.com.au * www.blackhidesteakhouse.com.au * www.gambarohotel.com.au

The information in this document is intended to be used as a guide only. Information is correct at time of production and is subject to change without notice
Terms and conditions apply. Please contact staff for more information.




