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WEDDING PACKAGES

The Ship Inn is one of Brisbane’s most iconic hotels. Located in the stunning

South Bank Parklands, we offer a flexible venue that can comfortably cacter for

up to 200 guests (cockcail scyle)

Yhy the Ship Jnn? Facifities

We are proudiy one of Brisbane’s most Air Conditioning

affordable Wedding venues with a view

that affordabiiity shouldn’t mean M DPrivace elevator to the function
compromising on quaiity. room on the second floor
We have a private function room with a ﬁ Dedicated entrance foyer
beautiful Queenslander styic veranda
which wraps around our hotel. @lw Dedicated toilet facilities
Couples can consider having their 4))) Full AV facilities at no extra cost
ceremony on site or can use our veranda P
as their wet weather backup pian which ” Flexible styiing packages available
we offer at no extra charge
Set menu, finger food or buffet
menus available
Migltd
LM £l Bar facilicies
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/. Your choice of beverage oprions
N : :
‘Zk including packages, consumption or
cash bar
¢« o Ceremony on the veranda or as a

wet weather backup at no extra

charge
Prime South Bank location,

g cemimallly; loseied sidh seeess @ al
major transport options and

accommodation
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SET MENU

Minimum 30 guests

2 Courses Wlth your WCdleg cakc as dCSSCI’t $90 pcer person
3 course $§100 per person

Includes our Gold Level theming package

Entree | ChooSe 2 Served alternate drop

e Slow-cooked Pork Belly with a chilli caramel glaze served on a purce of apple
sauce

e Thai King Prawn Salad King prawns served on a bed of mixed leaves, capsicum,
cucumber, carrots, crispy shallots, noodles and drizzled with a Thai dressing (gf
& df) (A)

* Pan-fried Gnocchi made in-house and folded through sage butter a served with
diced pumpkin, broccolini & cherry tomatoes (v)

* Chicken Cordon-Bleu Chicken breast stuffed with leg ham & cheddar, crumbed
and baked goiden brown. Served with a mustard infused bechamel with a side of

charred asparagus

Mains | Choose 2 Served alternate drop

* Truffle Mushroom Tagliatelle, a traditional Italian ribbon-like pasta coated in
a creamy sauce made from a blend of butter, cream and Parmesan (v)

* Wild Barramundi, a 200g crispy skin fillet of saltwater barramundi pan-fried &
served with crushed potatoes, fresh orange salad, pickled fennel & a lemon glaze
(1)

e Rib Eye Fillet accompanied with potato gratin, broccolini, charred onion, baby
carrots & served with a red wine jus

* Pan Fried Chicken Breast - A plump 250g Kiev cut chicken breast slow cooked
sous-vide styie & finished in a pan. Served over a parsnip puree with baked

carrot, steamed broccolini and a red wine jus (gf, df on request)

Dessert | Choose 2 Served alternate drop
* Chocolate Mousse & Berry Compote (gf) topped with fresh berries

e Classic Tiramisu - alternating iayers of espresso soaked savoiardi biscuit and
creamy mascarpone & dusted with chocolate

* Sticky Date Pudding with butterscotch sauce & a scoop of gelato
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Minimum 30 guests
$85 per person
Includes our Gold Level theming package

Main8 | ChooSe 3
Char—grilled Rump Medallions in pepper & whisky sauce (gf, df)

Lamb Rump Medallions in red wine jus (gf, df)

Pork Tenderloin Medallions in 1ight teriyaki sauce (df)

Grilled Plump Chicken Breast in lemon caper beurre blanc (gf)

Oven Roasted Salmon Portions in a cream Chardonnay velouté (gﬂ(l)

Vegetarian Lasagne

Qides | ChooSe 3

Garlic Mashed Potato Gratin (v, gf)

Golden Fried Potatoes (vegan, gf)
Cauliflower & Broccoli Gratin (v)

Medley of Green Vegetables (vegan, v, df, gf)
Steamed Rice (v, gf, df)

Yorkshire Pudding (v)

Salads | Choose 2

Pumpkin & Fetta Salad with red onion & walnuts (v, gf)
Beetroot & Cheddar Salad with toasted almonds & red onion (v, gf)
Pearl Couscous Salad with sundried tomatoes & sweet chilli dressing (v, df)

Caprese Salad with tomato, bocconcini, basil (v, gf)

Desserts | Choose 3

Profiteroles

Chocolate Ganache Tartlets
App]e Pie

Mixed Berry Fool (gf‘)
Chocolate Brownies

Passionfruit Cheesecake
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FINGER FOOD MENU

Minimum j3o0 guests

Choose 6 items for $45 per person
Includes our Gold Level theming package

Ch00896ctenwgmmbeéow | Additional items +$6 per item

* Vegetarian Stuffed Mushrooms filled with herbed cream cheese, double crumbed
& flash fried (v)

* Mixed Sushi Platter with smoked salmon, chicken & vegetables (v, gf, df) (I)

* Caprese Stick loaded with cherry tomatoes & mozzarella on a skewer (v, gf)

* Spanakopita spinach & feta mix wrapped in puff pastry (v)

* Haloumi & Vegetables Skewers golden haloumi cubes with roasted vegetables (v)

* Homemade Sausage Rolls beef sausage rolls served with a tomato sauce

e Gourmet Mini Pies served with a tomato sauce

* Chorizo Pizza Scrolls - Napoli sauce, chorizo sausage mince, vegetables &
mozzarella cheese

e Chicken Bao Buns with crispy chicken, pickled carrot, cucumber & sriracha mayo

* Pesto Chicken Pinwheels diced chicken breast marinated in basil pesto rolled in a
tortilla with sundried tomatoes & served as medallions

* Thai Chicken Balls juicy minced chicken balls infused with lemongrass & ginger &
g]azed with teriyaki sauce (df)

* Sesame Honey Prawns golden fried prawns glazed with honey with and served
with tartare & lemon wedge (I)

* Satay Chicken Skewers grilled & served with a spicy peanut sauce

* Beef Kofta served with a yoghurt dipping sauce

* Lamb Kofta served with a yoghurt dipping sauce

* Pork Belly Skewers served with roasted vegetables (gf, df)

* Beef Empanadas puff pastry filled with beef mince & a vegetable ratatouille

e Salt & Pepper Calamari Skewers marinated flash fried calamari on a skewer (1)

e Arancini - Arborio rice, tomato & mozzarella

‘I/egan Options
Arancini fried beetroot balls with arborio rice. Served with tomato jam (gf on
request)
o Vegetable Spring Rolls served with sweert chilli sauce
o Vegetable Empanadas served with a avocado dip

* Sweet Potato Croquettes served with sweet chilli sauce (gf)

Seafood Origin

\ A=Australian I=sImported M=Mixed J
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CONTACT US
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Gr@y& Vulture St

P: 07 3844 8000

E: office@theshipinn.com.au

o

facebook.com/ShipInnBrisbane @theshipinnbrisbane
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