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Menu 

Choose two items each from Entrees, Mains & Desserts for alternate service.  

 
Canapes 

‘Chef’s Choice’ of four gourmet hand made canapés. 

Entrees 

Tasmanian smoked salmon stack w/ dill crème fraiche & baby caper salsa 

Beetroot and caramelized onion tartlet w/ herbed crème fraîche (v) 

Moroccan chicken salad with pickled tomato & saffron aioli 

Cumin roasted pumpkin soup w/ chive infused sour cream (v) 

Warm thai beef salad w/ glass noodles & roasted cashews 

Sweet soy & honey marinated double cooked pork belly w/ tossed asian greens 

Spinach & ricotta ravioli w/ a smoked tomato & basil confit (v) 

Garlic marinated lamb fillet w/ roast pumpkin & pine nut salad 

Roasted field mushroom & wild mushroom ragout w/ rocket pesto & Persian feta (v) 

Seared snapper salad with watercress, spinach & preserved lemon salsa 

Mains     served with seasonal vegetables  

Garlic & rosemary crusted lamb fillet w/ lime marmalade & port jus 

Thyme baked tasmanian salmon w/ sautéed leek & parsley 

Juniper berry roasted scotch fillet w/ kalamata olive jus 

Moroccan spiced chicken breast with herbed cous cous & sherry jus 

Barkers Creek pork with a port, sage & currant cream reduction 

Classic beef eye fillet w/ béarnaise sauce 

Seared yellow fin tuna with tomato & capsicum caponata 

Roasted chicken breast with sage & chive cream sauce 

 

Desserts 

Flourless chocolate & espresso torte w/ double cream & seasonal coulis (GF) 

Banana & macadamia pudding w/ ginger butterscotch sauce  

Hazelnut double chocolate fudge brownie w/ mocha parfait 

Individual berry & white chocolate cheesecake with raspberry coulis 

Moroccan orange & almond cake w/ orange syrup and King Island cream (GF) 

Strawberry frangipane tartlet w/ Cointreau crème patisserie & light chocolate sauce 

Apple & rhubarb crumble w/ berry compote & King Island pure cream 

French Citron tart w/ double cream 

Vanilla bean crème brûlée w/ cinnamon pistachio biscotti 

B&B pudding with vanilla bean ice cream & seasonal coulis 

 

 



 

 

Event Pricing 

 

 

Maximum event time 5 hours 
Bar closes at 11.30 pm  
Dinner – 5hrs duration 

 

 

 
Selection from the Dining Menu      

 Mon-Fri Weekend 

2 courses - Main & Dessert  

2 courses - Entree & Main  

3 courses  

4 courses    

Add on - Tea & coffee served to the table   

Beverages 

Standard Beverage Package 

Draught Beer (XXXX Bitter, Gold & Hahn Premium Light); Bottled house red & white wine;  

Orlando RF Australian Champagne; soft drink & fresh orange juice 

3 hour package   

4 hour package   

5 hour package  

Premium Beverage Package  

Please ask us for current wine selections for this package 

Draught Beer (XXXX Bitter, Gold & Hahn Premium Light); soft drink & fresh orange juice 

3 hour package   

4 hour package   

5 hour package   

Soft Drinks Package 

Dry bar (i.e. no alcohol served for duration of function) soft drinks will be charged to a TAB.  

Fresh orange juice, soft drinks, non-alcoholic punch. 

Spirits 

Spirits may be purchased by cash bar on the night or on a TAB. 

Bar Tab Minimum - $15.00 per person 

All beverages charged to a TAB. 

Cash Bar     

Please enquire with our Functions Manager. 

We are legally bound by Responsible Service of Alcohol Guidelines.



 

 

ROOM HIRE RATES 

For bookings outside of our trading hours a minimum spend of $1200.00 is required.   

   

                                                                                                  

    

Panorama Room     

Panoramic views over the Lockyer Valley 

A fine choice for dinners and weddings. 

Banquet Room     

Suitable for smaller gatherings or seminars. 

Tabletop Room   

Excellent for audio visual based functions, conferences and seminars. 

Grand Vista                        

Combination of all of the above room. 

The Cellar                  

An intimate space located upstairs adjacent to our restaurant, 

 a private dining or meeting room. 

 

 

Room Capacity   *Subject to room layout & set up 

 

 

 

 

Room 
Theatre  

Style 

Classroom 

Style 

Boardroom 

Style 
U-Shape 

Cocktail 

Party 
Banquet 

Panorama 190 90 (rounds) 48 45 200 120 

Banquet 60 
30 

(rectangles) 
40 25 70 40 

Tabletop 190 
100 

(rounds) 
50 45 200 110 

Grand 

Vista 
550 

250 

(rounds) 
N/A N/A 600 480 

The 

Cellar 
55 N/A 34 34 60 50 



 

 

 

 

EQUIPMENT  HIRE 

 

 

 

 

 

Data Projector (price may vary according to your requirements)  

6 ‘ Screen  

Laser Pointer  

Lapel Microphone   

Whiteboard  

68 cm Television & DVD  

Flipchart & paper  

Electronic Whiteboard  

Display Panel  

Staging   

Cloths for display tables  

Internet access 3 hours                            

If extra equipment needs to be hired in from our suppliers, prices may vary. 

 

CONSUMABLES 

Photocopying  

Fax Receiving  

Fax Sending (local)  

Fax Sending (Aust STD)  

Extra Flipchart paper (15 pages)   

 
 
 
 
 
 

 



 

TERMS & CONDITIONS 

TENTATIVE BOOKINGS  
A tentative booking will be held for a period of seven (7) days only. If another enquiry is made for the tentative booking date within the 7 days, we will 
endeavour to call you and offer you first choice. 
CONFIRMATION/DEPOSIT 
A deposit of $500 for The Cellar & Banquet Room & $1000 for Panorama & Tabletop Rooms is required within fourteen (14) days of confirmation to 
secure your booking. Cheques to be made payable to “Picnic Point”, this amount will be credited to a master in your name on receipt of the deposit your 
event will be confirmed.  All catering details must be confirmed seven (7) days prior to the function. 
CANCELLATION OF FUNCTIONS 
Where notification is provided in writing two (2) months prior to the date of the function, a full refund of the booking deposit will be made.  
Cancellations made less than this time will forfeit all rights to any refund. 
A GUARANTEED FINAL NUMBER 
A guaranteed final number of guests attending the function is required five (5) working days prior to the commencement of the function.  This is the 
minimum number of guests for which you will be charged whether or not they attend the function.   
LOSS, DAMAGE & RISK 
Loss or damage to the property, carpet, fixtures or fittings caused by the client, guests, agent or contractors before, during or after the function, will be 
the financial responsibility of the organiser, and an appropriate charge will apply. We do not permit anything to be attached to our walls without written 
consent.  
ENTERTAINMENT/SPEAKERS 
Management reserves the right to control the quality, style and volume of entertainment booked. Volume must not exceed 80 decibels and will be 
monitored. DJs & Jukeboxes are welcome however we ask that you seek written permission from our Functions Manager should you wish to book a 
band as the noise level may impact on other bookings within the venue and therefore permission must be sought.  
EXHIBITIONS/DISPLAYS 
To maintain the high standard and condition of our rooms for future exhibitors and displays, no items are to be attached pinned or glued to the wall 
surfaces in any pre-function or function rooms without our prior approval. If damage to our property occurs resulting directly from displays or deliveries, 
a repair or replacement fee will be charged. General linen usage is included in your room hire fee, however if extra tables are required for display then a 
$5.00 fee per cloth will apply. 
INSURANCE 
Management will take all responsible care to protect the property of its guests but accepts no responsibility for the loss, damage of theft of merchandise 
or other property in the premises, prior to, during or after the function.  We recommend organisers take out their own liability insurance. Our document 
regarding evacuation procedures in case of emergency is available as a PDF on our website.  
MENU VARIATION/PRICE VARATIONS 
Whilst every possible effort is taken to maintain menus and prices, these are subject to change at Management’s discretion up to one month (1) month 
prior to function.  A 15% surcharge will apply to food and beverages on any function conducted on a gazetted Public Holiday. 
EXTRA TIME& OTHER FEES 
To extend your function an hourly beverage package rate of $8.50 per person applies. Picnic Point Function Centre is licensed to midnight. Our function 
bar closes at 11.30pm for a strict midnight exit. Should you wish to keep the bar open until midnight a fee of $350.00 applies to cover staff penalties 
after midnight. There is a fee of $25.00 per hour if air conditioning is required prior to half an hour before advised start time of function.  
DELIVERIES 
Delivery of your equipment to Picnic Point Function Centre must be made on day of function unless otherwise arranged. Pack down and removal of your 
equipment must be made on the day of your function, or a labour surcharge may apply.  
ROOM CHANGES 
Management reserves the right to change a function room where it deems necessary.  However every effort will be made to choose an alternative 
function room comparable to that originally chosen and to notify the organiser as soon as possible. 
ALCOHOL/FOOD 
Unless otherwise agreed upon by Management, no food nor alcohol products are permitted to be brought into the function rooms.  Picnic Point 
Toowoomba supports Patron Care & serves alcohol in line with our house policy. A copy of our House policy is available for viewing on our website. It is 
illegal to serve alcohol to (1) Intoxicated Patrons (2) Disorderly Patrons or (3) Patrons under 18 years of age.  
CONDUCT OF GUESTS 
Management reserves the right to remove any guest from the premise should we believe they are behaving in an unreasonable /unbecoming manner. 
ACCOUNTS 
Our policy requires full payment of all function charges at the conclusion of the function.  Account facilities may be arranged however, these are subject 
to approval of a Credit Application.  If payment of the account is not paid within seven (7) days late payment penalties apply as per your invoice. Please 
note we charge 3% to American Express & Diners payments. A credit card authority form is available on our website. 
MEALS FOR ENTERTAINERS 
Meals for DJ’s, bands and photographers are charged @ $40.00 each and consist of a main meal and soft drinks. This meal is served after your guests 
have been served their meals. Beverages for auxiliary staff, unless otherwise advised, will be added to your account. 
CLEANING 
Whilst normal cleaning is included in the room hire, should additional cleaning be required an appropriate fee will be charged.  No confetti or glitter is 
permitted on the grounds or within the facilities.   
FUNCTION AGREEMENT 
Management will take all reasonable steps to ensure the conditions of this Agreement are observed, however, the complex will not be responsible if it is 
unable to carry out the terms of this Agreement due to circumstances  beyond our control, i.e. Industrial action, Government intervention etc.  A signed  
copy of this agreement is required on confirmation of booking. 

On behalf of all parties the undersigned agrees to all terms and conditions contained within this document. 
 
Date of Function: _______________________________________ Room Booked: ______________________________________________________ 

Name: ________________________________________________ Signature: ________________________________________  Date:          /          / 


