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WELCOME 
 

 
Conveniently located 20 minutes from Brisbane City, situated next to a train line direct to the 
city, the Ferny Grove Tavern can accommodate for a variety of different function needs.  

We are able to accommodate for a variety of functions including: large gatherings, birth-
day parties, engagement parties, Christmas parties, staff party’s and more. 
  
We have put together this package to guide you through what we have on offer. Should 
you require any further assistance, or would just like to speak to one of our friendly staff 
members about how the Ferny Grove Tavern might be right for your next event. 

 
 

Phone: (07) 3351 2390  

Fax: (07) 3351 0521  

Email: ferny.grove@alhgroup.com.au  

Website: www.fernygrovetavern.com.au 
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AREAS 

Bistro 
 
With a plentiful and diverse 

selection of fare designed 
by our acclaimed head 

chef. Focusing on fresh 
Australian produce The 

Ferny Grove Tavern bistro 

menu does not compromise 
on portion size and value for 

money, with something to 

please even the pickiest of 
palates. Set menu options 

are also available as set out 

below or we can tailor it suit 

your requirements. 

Corporate 
 
Your own private room fully 

equipped with a projector, 
screen and controllable 

lights, you can host 
meetings, inductions, 

presentations and more. 

There is table seating for up 
to 16 guests or theatre styled 

seating for 20 guests.  

Hot and cold platters, water 
stations and glasses as well 

as barista made coffee are 

available to make your 
function as effortless as 

possible. 

Sports Bar and Lounge 
 

 
 

 

 
 

 
 

 

 
 

 

Come and relax in the 

sports bar lounge with a few 

beverages and some 
cocktail food.  

With a fully equipped bar, 

pool table, juke box and an 
array of seating the sports 

bar lounge is perfect for 

birthday parties, 
engagement parties, staff 

drinks, Christmas parties or a 

get together. 
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SET MENU  
 
ENTRÉE  
- Pumpkin Soup  
- Greek Salad  
 
 
MAIN  
- Prime Rib Fillet with Chips, 
Caesar and sauce  
 
- Chicken Supreme with 
kipfler potatoes and veg  
 
 
DESSERT  
- Cheesecake  
 
 
2 Course $27.90  
3 Course $31.90 

Food Allergies:  
Please be aware that all care is taken when catering for special requirements. It must be noted that within the 
premises we handle nuts, seafood, shellfish, sesame seeds, wheat flour, eggs, fungi and dairy products. Customers 
requests will be catered for to the best of our ability, but the decision to consume a meal is the responsibility of 
the diner. Menu is subject to change without notice, where possible the product will be replaced with a similar 

selection. If no substitution is available we will call you to arrange an alternate menu item prior to your function .  

 
Set Menu’s are only available for functions held in the Bistro  

 

 
ENTRÉE  
- Trio of Dips  
- Greek Salad  
 
 
MAIN  
- Chicken Supreme with 
kipfler potatoes & brocolini  
 
- Atlantic Salmon  
 
- Prime Rib Fillet with Chips, 
Caesar and sauce  
 
 
DESSERT  
- Cheesecake  
- Mud cake  
 
2 Course $32.90  
3 Course $37.90 

 
ENTRÉE 
- Haloumi Salad with 
smoked chicken  
- Seafood Salad with 
smoked Salmon  
 
MAIN  
- Fillet Minion with chips, 
Caesar and sauce  
 
- Atlantic Salmon  
 
- Chicken Supreme with 
kipfler potatoes and 
brocolini  
 
DESSERT  
- Cheesecake  
- Tart  
 
2 Course $39.90 
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PLATTERS 
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Trio of dips 
Chef’s selection of gourmet 

dips served with an 
assortment of crackers and 
crusty breads.   

$50.00 (15 guests)  
 
 

Antipasto 

Grilled eggplant, Champaign 
ham, semi dried tomatoes, 
olives, prosciutto, mild salami, 
bocconcini and water 

crackers.  
$65.00 (15 guests) 
 

 

Vegetarian spinach and fetta 
triangles, spring rolls and 
crumbed camembert. 
$55.00 (15 guests)  

 

Asian platter 
Won tons, prawn twisters, 

somosas and duck rolls with 
plum dipping sauce. 
$65.00 (15 guests)  
 

 

Ferny beer platter  
Assorted mini pies, mini 

gourmet sausage rolls and 
mini quiches. 
$65.00 (15 guests)  
 

 

Seafood platter  
Tempura prawns, salt and 
pepper calamari, battered 

flat head and fries 
served with fresh lemon and 
tartare sauce. 
$65.00 (15 guests)  

 

Fruit platter 
Selection of fresh cut 

seasonal fruit. 
Small $30.00 (15 guests)  
Large$50.00 (20 guests)  
 

 

Desert tasting platter 
If you choose this dessert 

selection your guests will be 
treated to an assortment 
of bite size petit fours. 
$50.00 (15 guests)  

 

Choose as many different foods as you like, we recommend 6-8 pieces per person.  
Menu is subject to change without notice, where possible the product will be replaced with a similar 
selection. If no substitution is available we will call you to arrange an alternate menu item prior to your 
function. 



BOOKING ENQUIRY  
 
FUNCTION DATE: _____________________________________________________________________ 

 

BOOKING NAME: _____________________________________________________________________ 

 

CONTACT NAME: _____________________________________________________________________ 

 

NUMBER OF GUESTS: _____________ 

 

EMAIL: _____________________________________________________________________________  

 

TELEPHONE: ________________________________________ 

 

AREA REQUESTED: ___________________________________  

 

ARRIVAL TIME: ___________________ 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ADDITIONAL COMMENTS/DIETARY REQUIREMENT`S/REQUESTS:  
________________________________________________________________________________________________________ 
________________________________________________________________________________________________________ 
________________________________________________________________________________________________________ 
________________________________________________________________________________________________________ 
________________________________________________________________________________________________________ 
________________________________________________________________________________________________________ 
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Platters       QTY           $$ 
 
Trio of dips          $50ea  
(up to15 guests) 

 
Antipasto plate                                       $65ea 
(up to15 guests) 

  
Vegetarian         $55ea 
(up to15 guests) 

 
Asian Platter         $65ea 
(up to15 guests) 

 
Ferny Beer Plate        $65ea 
(up to15 guests) 

 
Seafood         $65ea 
(up to15 guests) 

 
Fruit  $30ea      $50ea 
SML (up to15 guests) 

LGE(up to20 guests) 

 

Desert       $50ea 
(up to15 guests) 

 

Corporate   QTY          $$ 
 
Projector & Screen            INCL 

 
Water Station                         INCL 

 
Tea / Barista Coffee          

$3.5ea 

 
Jug of Soft drink                              $11 

 
Jug of Juice                          $12.1 

 
Pens & Workbooks           $5 set 

 

Mixed sandwiches         $60ea            
(up to15 guests) 

 

 

 

SET MENU: …………….. COURSES: …………………… 

GUESTS: …………. 

 
ONE         TWO           THREE  

 

ENTREE      QNTY        ENTREE              QNTY    ENTREE     QNTY  
 

- SOUP       …….        - TRIO OF DIPS ………    - HALOUMI SALAD ……….  
- SALAD          ……….        - GREEK SALAD …….    - SEAFOOD      ……….  

 

MAIN              QNTY            MAIN               QNTY     MAIN  QNTY  
 

- BEEF              ……….           -CHICKEN        ………   - BEEF  ……….  

- CHICKEN      ……….          -SEAFOOD       ……...   - CHICKEN  ……….  
                           -BEEF                ……...   - SEAFOOD  ……….  

 

DESSERT            QNTY         DESSERT            QNTY       DESSERT           QNTY  
 

- CHEESECAKE ……….     - CHEESECAKE ………      - CHEESECAKE ……….  

      -MUD CAKE      ………     - TART  ………. 



                                                        TERMS & CONDITIONS 
 

 

CONFIRMATION & DEPOSITS:  
 

Management requires a deposit to guarantee venue availability; this 
may be in form of credit card information or monetary value 

depending on what is agreed upon between the client and 
Management. This amount is non-refundable and payment must be 

received five business days before the event.  

 

PAYMENT:  
 

If a partial pre-payment (deposit or otherwise previously discussed) 
has been made, the final payment of the balance must be made in 
full at the time of reception. Any outstanding accounts or additional 

costs during the event beyond initial amounts will be due in full at the 
close of the event.  

 

Please note we do not accept cheque or money orders.  
 

In the case of set menu charges will be based on guaranteed 
numbers or a final head count, which ever is greater. This amount can 
not be de-creased within 48 hours of the event.  

A minimum spend requirement may apply to certain functions as    
discussed with and specified with Hotel Management.  

 

CANCELLATION:  
 

All cancellations must be made in writing to the Ferny Grove Tavern 
(email is acceptable) and confirmed by Management. Any 

cancellations made more than two weeks before the event will 
receive a full refund. Cancellations received within two weeks of the 
event will not be entitled to a full refund. The charge will depend on 

the size of the event, but there will be a minimum charge of $100. If a 
client either cancels within seven days or is a ‘no show’ on the day of 

the event the client will be liable to Ferny Grove Tavern 100% of the 
full amount of the full con-firmed event.  
Upon arrival please make your party known to the manager on duty 

so you and your guest are identified and not marked as a no-show.  

 

FUNCTION AREA:  
 

Signage and bollards remain in place for the duration of the event 
un-less otherwise specified and agreed upon by Management. 
Management reserves the right to reduce/minimize the size of the 

area at their discretion. Management reserves the right to change 
the location of an event within the venue.  

 

FOOD / DRINK etc...  
 

Ferny Grove Tavern is the only authorised licensee to sell and serve 
liquor including beer, wine and spirits on the premises. Food, 

entertainment and miscellaneous items may not be brought onto 
licensed area of Ferny Grove Tavern with out prior written approval by 
management. This may also incur a cost.  

 

MENU:  
 

Ferny Grove Tavern is the sole provider of all food served and utilises 

only the freshest and finest quality ingredients for our menu items. Due 
to seasonal availability, menu item pricing and product availability is 

subject to change. 

 

EXTRAS:  
 

Decorations must be pre-approved by Hotel Management who 

reserves the right to remove any inappropriate material. Additional 
Entertainment must also be pre-approved.  
Audio-visual and other equipment are available upon request. 

Arrangements must be made prior to the event. Any additional 
services (e.g. security, AV equipment, decorations) provided by Ferny 
Grove Tavern may incur additional costs.  

 

Door policy— Ferny Grove Tavern operates an open door policy 
meaning entry is granted to all who wish to enter. Entry may be 
refused to patrons for reasons including but not limited to:  

1. Failure to comply with the venue dress regulations  

2. Displaying signs of intoxication  

3. Disorderly conduct  

 
Dress regulations— To maintain the high standards enjoyed by our 
venue, dress regulations may apply to various times across the week. 

When dress regulations are in effect, smart casual attire is to be worn. 
Failure to comply with the venue dress code will result in refusal of 
entry or removal from the venue. Please note that the manager on 

duty has the final say in regards to dress regulations. Offensive 
clothing of any nature is not permitted at any time of operation.  
Management reserves the right to refuse or remove any patron any 

time. Any person who refuses to leave the venue asked is committing 
an offence under QLD law.  

 

Belongings and Gifts— Ferny Grove Tavern can store customer 
belongings and gifts; however the Ferny Grove Tavern will not be held 

responsible for any damaged, lost or stolen goods. While the tavern 
will make every effort to store belongings safely, the goods will be left 
here at customers risk.  

 

LIABILITY:  
 

The client is responsible for any loss or damage to Tavern property 

caused by guests attending the event. Ferny Grove Tavern will not 
accept any responsibility for loss or damage to any equipment, 

merchandise or personal belongings left on the premises prior to 
during or after the event.  

 

MINORS:  
 

Minors are permitted to attend events, however MUST be 
accompanied by a responsible legal guardian for the duration of the 
event and no later than 9:30pm. Minors are not permitted to order at 

the bar, enter the gaming room or walk through the tavern without 
supervision. The Tavern requires notification upon booking if minors are 
expected to attend your event. All staff reserve the right to check for 

an acceptable for of ID. Any unacceptable forms of ID will result in 
the patron being asked to leave the premises immediately. It is house 

policy that Ferny Grove Tavern does not host 18th birthday parties.  

 
I, _______________________________________ 

 
Have read and agreed to the Terms and Conditions and confirm that 

all the information provided to Ferny Grove Tavern is correct.  

 

 
Signature __________________________________________________________ 

 
Date _____________________________________________ 

 

 
 

 

 

 

 

      ALH GROUP PTY LTD // Ferny Grove Tavern // 1348 Samford Road, Ferny Grove, QLD, 4055 // PH: 07 3351 2390 // ferny.grove@alhgroup.com.au 


