
FUNCTION
PACK



Since its establishment in 2002 Riverside Arms has become one of Queensland’s most
iconic British sporting pubs.

With five unique function spaces to choose from and a menu curated to encompass
popular British dishes, Riverside Arms is sure to “wow” guests.

Whether you’re looking for a charity trivia night, milestone birthday, football season
launch or corporate celebration, the team at Riverside Arms will handle all the heavy
lifting.

WELCOME TO
RIVERSIDE ARMS



SPACE TYPE

PRIVATE 24 40 Y N Y Y

SPACE TYPE

SEMI-PRIVATE 60 75 Y N Y Y

This private dining room nestled behind our extensive wine cellar is perfect
for small corporate events, meetings or private dinners.

CHURCHILL
ROOM

This cosy, intimate space is tucked away towards the rear of the venue.
Ideal for larger group dinners, cocktail style events or sports viewing the
Fireplace is the ideal spot for those wanting a little more privacy.

THE FIREPLACE



SPACE TYPE

SEMI-PRIVATE 40 – N N N N

SPACE TYPE

SEMI-PRIVATE 40 60 Y N N Y

Tucked away from the hustle and bustle, the restaurant offers a refined setting
for semi-private dining. With a warm, intimate atmosphere, it’s the perfect
space for business lunches, family dinners, and smaller celebrations where a
little extra privacy goes a long way.

RESTAURANT

Located at the front of the venue on Eagle Street, this outdoor dining area is
perfect for large groups wanting to dine together.

TERRACE



SPACE TYPE

SEMI-PRIVATE 145 350 Y Y Y Y

Our spacious back beer garden is one of our most versatile function spaces,
adaptable to a wide range of events and group sizes. The area can be hired in
full or sectioned off to suit your needs - making it just as fitting for a relaxed
birthday drinks as it is for a lively end-of-year party. Open-air and full of
character, this is the kind of space that brings people together.

ELEPHANT
BEER GARDEN



PLATTERS
AUSSIE | 115  
10 party pies, 10 sausage rolls, 10 mini quiches, tomato sauce, BBQ sauce, aioli, parsley  
  
YUM CHA | 100  
10 prawn & chive dumplings, 10 vegetable spring rolls, 10 satay chicken skewers. Prawn crackers,
soy sauce, sweet chilli, pickled cucumber | I 
  
MIXED SANDWICH | 75  
chefs’ selection of gourmet sandwiches | VO, VGO  
  
FRESH FRUIT | 65  
fresh seasonal fruits | LD, LG, VG   
  
WINGS | 75  
3kg buffalo wings, carrot and celery sticks, ranch dressing | LD, LG   
  
SWEETS | 95  
variety of delicious sweet treats | V   
  
ANTIPASTO | 115  
assorted meats, cheese and fruit   
  
VEGETARIAN | 100  
10 croquettes, 10 arancini, 10 spinach & ricotta rolls, aioli, tomato relish, parsley. | V, VGO  

DARWIN | 600  
4 charcuterie boards, 4 serves of spring rolls, 20 BBQ pulled pork, 4 serves of mushroom arancini
balls, 4 serves of calamari and 4 serves of chicken wings  

CHEESE | 105  
selection of cheeses, dried apricots, dried figs, fruit | V   
  
CHIPS | 30  
2kg seasoned hot chips, tomato sauce, garlic aioli | LD, LG, V, VGO  
  
KIDS | 70  
calamari, sausage rolls, fish pieces, chicken nuggets, chips, tomato and BBQ sauce | I 

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



COLD ITEMS

HOT ITEMS SUBSTANTIAL

CANAPE MENU

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

CANAPE PACKAGES PRICE PER
PERSON

4 PIECE PACKAGE choose any four hot or cold

6 PIECE PACKAGE choose any six hot or cold 

8 PIECE PACKAGE choose any eight hot or cold 

6 PIECE + SUBSTANTIAL PACKAGE choose any six hot or cold plus one substantial 

8 PIECE + SUBSTANTIAL PACKAGE choose any eight hot or cold plus one substantial 

8 PIECE + TWO SUBSTANTIAL PACKAGES choose any eight hot or cold plus two substantial 

28

38

46

48.5

56.5

67

Mooloolaba king prawns w cocktail sauce, lemon | LG,
LD

Seared beef w tomato relish, rosemary croute | LD 

Tomato, caramelised onion & goat’s cheese tart | V, LG

Smoked salmon tart, sour cream, caviar | LG 

Freshly shucked oysters w champagne dressing | LG 

Chermoula spiced chicken tart w peppered fig | LG

Panko crusted tiger prawns w chilli & lime sauce | LD

Homemade falafel w tahini sauce, dukkah, lemon | VG, LD

Fried cauliflower w ras el hanout, tahini, lemon | VG 

Lamb kofta w organic mint yoghurt, iskender sauce 

Beef & pork sausage rolls w homemade ketchup 

Seared haloumi skewers w Sunshine Coast honey | V, LG

Mushroom arancini balls w rocket pesto, truffled aioli, basil | V 

Crispy chicken bites w Japanese mayo, lime 

Pumpkin arancini w pumpkin puree, crisp basil | VG, LG

Braised beef pie w tomato relish | LGO 

Mushroom & vegetable spring roll w sweet chilli sauce | VG, LGO 

Little vegetable dumpling w red vinegar  

Honey soy chicken skewer, sesame | LG

Pulled Pork slider w coleslaw  

Chicken slider w tomato salsa, chipotle mayo | LGO

Olympus haloumi slider w rocket, tomato, cashew pesto
| LGO

Fish & chip boats w chips, tartare sauce, lemon 

Cheeseburger sliders w beef pattie, pickle, ketchup 



PRICING

Under 25 people: 

2 course - $61    
3 course - $73 
Guests may each choose their own mains
and desserts. 

25 people and over: 

2 course - $67
3 course - $78
Guests may choose two of the mains to be
dropped alternately. 
Desserts will also be alternately dropped. 

SET MENU

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

DESSERTS

MAINS

STARTERS

Hot sticky toffee pudding - rum raisin gelato,
macerated dates, mascarpone cheese,
butterscotch | V

Bread and butter pudding - bundy rum custard,
salted caramel gelato | V

Pan roasted barramundi - crushed roast potato,
grilled baby broccolini, cauliflower puree | LG

Traditional British fish and chips - sustainable
Australian fish, chips, salad, mushy peas, tartare,
lemon 

Pub chicken parmy - tomato Napoli, leg ham,
cheese, garden salad, chips 

Bangers and mash - Cumberland pork sausage,
colcannon mash, onion rings, green pea, gravy 

Buffalo mozzarella and roasted tomato ravioli -
vodka Napoli, broken burrata, fried basil | V

Braised steak and ale pie - butter puff pastry,
colcannon, mushy peas, gravy 

250g rump steak - 120-day grain fed, served with
salad, fries, and your choice of bearnaise/mushroom
/red wine jus/peppercorn sauce | LDO, LG 

Crispy fried calamari - vinegar, salt, lime,
chilli mayo | LD, LG 

Bubble and squeak fritters – bush tomato
relish, sweet corn, smoked aioli | LD, LG, V,
VG

Cheese and bacon loaded garlic bread 

Fried chicken wings - Irn-Bru BBQ glaze,
ranch, pickles 

Ploughmans lunch - aged cheddar, pickles,
shaved leg ham, grilled sourdough, pot pie,
olives, tomato



CASH BAR
Your guests purchase their own beverages from the bar.

BAR TAB
Completely under your control. You can set the limit, the choices available
or time restriction on the bar tab and whom has access to the tab.

ADDITIONAL ITEMS
SPIRIT UPGRADE – $29
COCKTAIL ON ARRIVAL – $18

2HR – $48PP
3HR – $61PP
4HR – $75PP

CLASSIC
2HR – $59PP
3HR – $73PP
4HR – $84PP

PREMIUM
2HR – $71PP
3HR – $84PP
4HR – $98PP

DELUXE

BEVERAGE
PACKAGES

Toohey’s New
Great Northern Crisp

Great Northern Original
XXXX Gold

Stone & Wood
Guinness

Dottie Lane Sauvignon Blanc
Henry Hunter Shiraz Cabernet

Mr Mason Sparkling
Hearts Will Play Rose

Soft drink
Juice

All tap beer 
Bulmers Cider

Dottie Lane Sauvignon Blanc
Henry Hunter Shiraz Cabernet

Mr Mason Sparkling
Hearts Will Play Rose

Paradisco Prosecco
Pennello Pinot Grigio

Lost Woods Chardonnay
Storm and Saint Pinot Noir

Willow Chase Shiraz

Soft drink
Juice

All tap beer 
Bulmers Cider

Canadian Club
Hard Rated Lemon and Orange

XXXX Ginger Beer

Dottie Lane Sauvignon Blanc
Henry Hunter Shiraz Cabernet

Mr Mason Sparkling
Hearts Will Play Rose

Paradisco Prosecco
Vivo Moscato

Pennello Pinot Grigio
Mill Flat Sauvignon Blanc

Paloma Riesling
Lost Woods Chardonnay
Mountadam Chardonnay

Storm and Saint Pinot Noir
Willow Chase Shiraz

Marques de Tezona Tempranillo 
Maretti Sangiovese

Palmetto Shiraz
Sud Rose

Soft drink
Juice



CONTACT US

ENQUIRIES &
VIEWINGS

PH:  (07) 3832 9099
info@riversidearms.com.au

riversidearms.com.au
Riverside Centre,

123 Eagle Street, Brisbane City
QLD 4000

We invite you to schedule a
private viewing with one of our
dedicated event coordinators to

discuss your vision for your
special event.

tel:%200738329099
https://www.google.com.au/maps/search/Riverside+Centre%2C+%0D%0A123+Eagle+Street%2C+Brisbane+City%0D%0AQLD+4000
https://www.google.com.au/maps/search/Riverside+Centre%2C+%0D%0A123+Eagle+Street%2C+Brisbane+City%0D%0AQLD+4000
https://www.google.com.au/maps/search/Riverside+Centre%2C+%0D%0A123+Eagle+Street%2C+Brisbane+City%0D%0AQLD+4000
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