
PAYMENT:
All food and set up costs are required to be paid in full 7
days prior to the event.  Drinks and any other payments can be
made on the day by providing cash or credit - any cheque
payments must be approved by the hotel prior to the event.
RESPONSIBLE SERVICE:
The MG want to help you celebrate your special event
however we must meet all liquor licensing & public health
directives .  All staff are trained to uphold these
responsibilities & management reserve the right to refuse
entry or service to any patron or guest who fails to comply
with the law. Aggressive patrons will be asked to leave.
CATERING:
Food may not be purchased elsewhere & brought onto the
premise for consumption, Celebratory cakes & desserts are
allowed but must be discussed with your event coordinator
before the day.  Cakeage may apply.
MUSIC & ENTERTAINMENT:
The MG has strict sound limits which must be adhered to at
all times to help keep our neighbours happy.  Please ask your
event coordinator for details .
DAMAGES:
All breakages,  theft,  vandalism or damages that occur as a
result of your function will be charged to your function
organiser accordingly.
GIFTS & BELONGINGS:
The MG is more than happy to help store your gifts &
belongings if  time & space permits,  however the hotel will
not be responsible for any lost or stolen goods.  While every
effort will be made to store your items safe & securely,  you
leave them at the venue at your own risk.

G E T  I N  T O U C H
 (07) 3349 2276
mountgravatthotel@alhgroup.com.au
www.mountgravatthotel.com.au

mg
F U N C T I O N S1315 Logan Road

Mount Gravatt,  QLD,  4122

T E R M S  &  C O N D I T I O N S

WEDDINGS
WE LOVE LOVE! 

The MG is commited to your commitment 

& wants to help you celebrate!  
All weddings incur a minimum spend & may require

additional charges for set up & staffing requirements.

For weddings 50pax and under:  minimum spend $60pp

For weddings 51-100 pax:  minimum spend $85pp

Discounted rates for children under 12yrs

amended rate for guests 13-17yrs

All catering numbers must be finalised 14 days prior to

your special day & any refunds within 14 days will only

be made at the discretion of hotel management.



Function Room
  private events $150
exclusive use of your own bar & amenities w
access to the courtyard

  corporate meetings $200
boardroom set up 
linen of your choice 
projector use w hdmi access microphone &
speaker use available water station & mints

the terrace
  our covered open air space available for
private or partial use
  no room hire fees but linen & staffing charges
may apply

beer garden
  open air w scattered picnic tables,  high dry
bars & big screen
  sit down or cocktail events suited
  minimum spend required for 
private use for large group sizes

bistro bar
  high dry bars for groups up to 40 people
standing w direct bar access
  no room hire req - no private use available
unless group size permits

The MG caters for EVERYONE so we do not wish

to dictate menus to you! simply choose a price

point & let us know your dietary requirements

so we can work with you to create a delicious

menu for your event!

2 COURSE ALTERNATE DROP - $35pp

3 COURSE ALTERNATE DROP - $45pp

WANT SOMETHING MORE CASUAL? 

CHOOSE OUR BBQ BUFFETS

$30PP |  $50PP |  $85PP

add a savoury canape platter on arrival to get

your guests in the party mood for an extra

$4pp

PLATTERS
AUSSIE PLATTER                   $90
mini beef pies ,  sausage rolls,  meatballs,  pasties ,  mini

quiches & seasoned wedges w dipping sauces

cocktail PLATTER              $100
a selection of mini spring rolls,  samosas,  dim sims,
hickory bbq chicken wings & crumbed camembert W
sweet chilli  dipping sauce 

seafood PLATTER                $120
panko prawns,  mount gravatt calamari ,  battered fish
bites,  prawn twisters W tartare & fresh lemon
-add fresh seafood -market price -

cheese & antipasto            $120
chef's  selection of 3 cheeses ,  charcuterie meats,
marinated veg,  cashews & warm 
turkish bread W trio of dips & crackers

sandwich platter               $90
ham, cheese,  tomato |  chicken & lettuce |  egg & lettuce
gf|v|vg options available $120

seasonal fruits                  $70
chef's  selection served on a platter

dessert PLATTER              $100
chef's  selection of individual cakes 

mg pizza plates                 $80
4 pizzas W your choice of toppings
meatlovers |  hawaiian |  margherita
pepperoni |  hickory bbq chicken 

SET MENU
ALL  PLATTERS  F E ED  12-15PAX


