


is a couple sharing their 

couple with those they love 

future together�



We have a number of dedicated function spaces including our 
beautiful Queenslander style veranda which wraps around our 

Couples can consider having their ceremony on site or can use 

Why
Ship Inn?

Serena Altea



Inn?

Couples can choose from 
our cocktail, set menu and 
wedding package options. 

can either run a tab, select 

purchase on consumption. 

Lynn Peet



Two Courses with your wedding cake as dessert $100 per person 

Three courses $108 per person 

Includes our gold theming package

ENTRÉE
French trimmed lamb cutlets seared with minted pea splash, poached saffron Dutch potatoes, 

lamb arancini ball with a pea and pancetta vinaigrette

Lightly smoked chicken breast ragout with flash fried haloumi, Turkish bread, pepita and sunflower seed, 

corn pangrattato with bacon caramel

Seafood risotto packed with prawns, mussels, calamari, baby octopus, white reef fish,

 cooked in a smooth velouté and folded through a dill risotto with garlic crostinis

Spanakopita Scroll with rice pilaf, rich tomato chutney, toasted almonds and snow pea tendrils

MAINS
Grilled Lamb Rump with spiced shakshuka, lentil cakes, wilted spinach and pickled celery

Free Range Chicken Breast stuffed with a basil pesto cream cheese, Champ potatoes, green beans

and red wine jus

Teriyaki Salmon served on sticky rice, lentil cake, broccolini, pickled cucumber and snow pea tendrils

Chargrilled 250g Wagyu Sirloin with Parissienne gnocchi, buttered broccoli and carrots

with crispy pancetta crumble and wild mushroom jus

DESSERTS
Crème brulee

Classic Tiramisu

Eton MessEton Mess



The Ship Inn Functions & Private Parties

 Minimum 30 guests

Choose 6 items for $35, Including The Ship Inn Silver Theming

VEGAN OPTIONS
Arancini fried beetroot balls with parmesan cheese. Served with tomato jam (GF on request)

Vegetable pakors served with fruity chutney (GF on request)

Mini falafels served with hummus (GF)

Vegetable spring roll served with sweet chilli sauce

Sushi roll marinated Asian vegetables wrapped in nori (GF on request)

Minimum 30 guestsChoose 6 items for $35, Including The Ship Inn Silver ThemingChicken Bao Buns.

Calamari Skewer. 
Caprese. Cherry tomato and mozzarella on a skewer (GF, V)

Chorizo Pizza Scrolls.

mozzarella (Vegetarian option also available)

Duck Spring Roll.

also available)Vegetarian Croquettes. A vegetarian sausage with leek, cheese and Dijon mustard with a hint of garlic

Fish Goujons.Beef and Horseradish en-croute. 

chives
Homemade Sausage Roll. 

with a tomato sauce (Vegetarian option also available)
Haloumi and Vegetable Skewers. Haloumi cubes and vegetables on a skewer (GF, V)

Hoisin Chicken Bites. Bite sized chicken breast marinated in hoisin sauce, served with wakame and cucumber

Arancini.
Pesto Chicken Pinwheels.  Diced chicken breast marinated in basil pesto and rolled in a tortilla with sundried 

tomatoes and served as medallions (Vegetarian option also available)
Sushi. Mix sushi platter with smoked salmon, chicken and veg (V)

 Golden fried prawns glazed with honey with an Asian dipping sauce topped with sesame 

seeds (DF) (GF on request)Mini Baked Potato.Smoked salmon tartlet.

Spanakopita.

 Golden fried chicken wings served with sticky BBQ sauce (GF)

Thai chicken balls. Juicy chicken meatballs infused with lemongrass & ginger and glazed with teriyaki sauce (DF)

VEGAN OPTIONSTofu Skewers. Golden fried tofu cubes and vegetables on a skewer 
Arancini Balls. Fried beetroot and risotto balls served with tomato jam (GF on request)

Vegetable Pakoras. Served with fruit chutney (GF on request)Mini Falafels. Served with hummus (GF)Spanakopita.
Vegetable Spring Roll. Served with sweet chilli sauce

Sushi Roll. Marinated Asian vegetables wrapped in nori (GF on request)



@ShipInnBrisbane @theshipinnsouthbank
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