
FUNCTIONS
PACKAGE

CONTACT THE TEAM

(07) 5546 2155
dm@jacobswellhotel.com.au 



A WARM JACOBS 
WELL-COME

Celebrate your next event with us at “The Well”! Whether it’s a birthday 
bash, a corporate gathering, or a special family celebration, we offer versatile 
spaces and delicious menu options to make your event truly memorable. Our 
friendly team is here to help you create the perfect experience, ensuring a 

relaxed and enjoyable atmosphere for you and your guests.

Eat Well, Drink Well, Live Well
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YOUR PERFECT SPACE.

OUR FUNCTION SPACES:

THE WELL RESTAURANT
80 SIT DOWN • 120 COCKTAIL

THE DECK BAR
60 SIT DOWN • 100 COCKTAIL

THE BEER GARDEN
MAXIMUM 400 COCKTAIL

MARQUEE ON THE LAWN
MAXIMUM 200 COCKTAIL

We have a variety of unique spaces perfect for every event, accommodating up to 
400 guests. All of our spaces include special features like a stage, big screens, sound 
systems, microphones, gardens & beautiful festoon lighting. We recommend you chat 

with our team to select the perfect space that’s tailor made just for you!
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FOOD, GLORIOUS FOOD

POP UP FOOD STATIONS
Make your event engaging and fun with our interactive food stations. We recommend 
starting with a platter or a grazing table to complement these exciting food options.

A generous spread featuring warm crusty breads, beetroot 
& hummus dip, mixed olives, a selection of hard & soft 
cheeses, crackers, marinated grilled vegetables, spicy 
salami, grilled chorizo, dried fruit & dates.

ADD GRILLED KING PRAWNS IN GARLIC & CHILLI - $80

GRAZING TABLE

Our chefs will build and create dishes right in front of your group.

MINIMUM 30 GUESTS · FROM  $22PPTHEMED FOOD STATIONS

•	 MEXICAN TACO STATION: corn chips, tortillas, Mexican beef, 
chicken & vegetables, lettuce, sour cream, guacamole, 
shredded cheese & chilli sauces. 

•	 SLIDER STATION: smokey pulled beef, grilled halloumi, spicy chicken 
& crispy snapper, served with a variety of salads, fillings & sauces. 

•	 BAKED HAM AND ROLLS: honey-baked ham carved by our chefs, 
served with warm rolls, apple sauce & mustard. 

•	 FRESH SEAFOOD STATION: Tailor-made to your preferences.

BUFFET YOUR WAY

Not your style? We can create themed buffets, breakfast buffets & BBQ’s to suit your needs.

Includes a roast or smoked & slow-cooked meat, two hot 
dishes, roast potato, vegetables, a selection of salads, 
crusty rolls & condiments.

•	 ADD A SWEET DESSERT - $6PP

 FROM  $39PP

•	 ADD FRESH KING PRAWNS - $12PP

 FROM  $350
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CANAPÉS & PLATTERS
Perfect for mingling and cocktail events, our Canapés and Platters are designed to keep 
the food flowing. Our Canapé Packages allow each of your guests to enjoy your selection 

of our delicious canapés. Alternatively, go large with our Canapé Platters, which are 
generously sized at 30 pieces, ensuring there’s more than enough to go around!

Seafood platters can be arranged to order - king prawns, 
oysters, Moreton Bay bugs & more! (Price on Application)

TOMATO BRUSCHETTA	 $90
roast cherry tomato, basil, 
ricotta & balsamic

VIETNAMESE PRAWN ROLL	 $120
avocado, julienne vegetables, 
sesame & soy, wrapped in rice paper

KING PRAWN COCKTAIL	 $150
individual cocktail shot glass,  
with Marie rose sauce

SAN CHOY BOW LETTUCE CUP	 $130
chicken, chestnuts, shiitake, 
corn & Chinese sauce

SESAME SALMON SKEWERS	 $150
served with teriyaki sauce

FISH GOUJONS	 $160
served in a cone with chips & lemon

DUCK SPRING ROLLS	 $160
served with hoisin sauce

ROAST VEGE FRITTATAS	 $150
served with lemon pesto

PULLED BEEF SLIDERS	 $150
served with smokey BBQ sauce

CRISPY CHICKEN WINGS	 $80
buffalo or sticky Asian sauce

MIXED ASIAN PLATTER	 $90
spring rolls, prawn toast & 
samosas served with sweet chilli

PIZZA BOARDS	 $120
hand-made stone fired pizza 
(choice of 5 varieties)

MUSHROOM ARANCINI	 $120
served with lime aioli

WAGYU BEEF SKEWERS	 $160
served with a whiskey & pink 
peppercorn butter

GRILLED HALLOUMI BITES	 $120
with mango chutney & sesame

FLASH FRIED CRISPY SQUID	 $120
lemon pepper & aioli

PREMIUM PARTY PIES	 $180
slow cooked lamb & rosemary

CHURROS	 $120
served with dulce de leche

ASSORTED SANDWICHES 	 $85
a variety of flavours

6 CANAPÉS  - $30PP • 8 CANAPES - $38PP • INDIVIDUAL PLATTERS
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A PROPER SIT DOWN MEAL

We love share food! Our wholesome shared dishes create a sense of  
closeness & interaction among your guests.

SIT DOWN SHARE BANQUET

Prefer your own plate? Our Alternate Drop menu delivers a meal directly to 
each of your guests, so everyone can sit back, relax, and savour the moment.

MINIMUM 30 GUESTS · ONLY  $55PPSIT DOWN ALTERNATE DROP

ENTRÉES: 

•	 Warm breads
•	 Salt & pepper squid
•	 Crispy battered fish bites, baby capers & dill mayo
•	 Buffalo mozzarella & vine ripe tomato salad

MAINS:

•	 12-hour slow roast lamb shoulder, shaved fennel, red wine jus
•	 Pulled chicken rigatoni, toasted macadamia, basil pesto, fetta
•	 Crispy sea salt potatoes, labneh, tamarind, pickled herbs
•	 Wok seared greens

CHOICE OF TWO ENTRÉES: 

•	 Crispy snapper taco, salsa roja, avocado, chipotle
•	 Salted caramel pork belly, parsnip purée
•	 Bali spiced flash fried squid, lime aioli
•	 Karaage chicken, herb salad, red miso ginger mayo
•	 Prawn dumplings, tonkatsu

CHOICE OF TWO MAINS:

•	 Roast Cape Grim sirloin with crispy potato pave, 
broccolini, sticky onion jam, jus

•	 Beef short rib on garlic mash, spinach, pepper jus

•	 Roasted butternut pumpkin, smoked almonds, 
pomegranate, sumac yoghurt, puffed quinoa

•	 Macadamia crusted barramundi with hand cut 
chips, herb salad, lemon

•	 King prawn & green pea risotto with lemon aioli

•	 Roast chicken breast with baby potato, avocado 
& corn salad, mustard lemon dressing

Something Extra? Add a chef’s cheese selection and dried fruit for $12pp

MINIMUM 30 GUESTS · ONLY  $49PP
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THE NITTY GRITTY

VENUE DISCRETION
All functions are booked at the 
venue managers discretion.

RESPONSIBLE SERVICE OF ALCOHOL
Responsible service of alcohol under Queensland 
Law is applicable to any private or public function. 
Guests that are under the age of 18 will not be 
served at the bar, any unduly intoxicated or 
disorderly person will not be served and may be 
asked to leave the premises. Management reserves 
the right to refuse entry to any function guest. 
Minors must vacate the premises by 9.30PM. 
All functions finish at 10.30PM with the last 
drinks being called at 10PM.

SECURITY
Where the functions manager sees fit, functions 
may be required to have a security officer present 
throughout the duration of the event. This will be 
charged starting at $60 per hour (minimum of 4 
hours) payable by the client.

ENTERTAINMENT
Jacobs Well Hotel has a strict entertainment policy, 
please check with the functions manager before 
you book any entertainment.

FOOD & BEVERAGES
In accordance with Queensland Liquor Act 1992, 
Jacobs Well Hotel is only authorised to serve and 
sell liquor on premise. All guests must adhere to 
these current laws. No outside liquor or beverages 
may be brought on premise pre, during or post 
function. All food or miscellaneous items cannot 
be brought on premise unless approved by the 
function manager prior to the function.

CAKE POLICY
Guests are welcome to bring their own cake. Our 
team will plate & serve this cake to your guests for 
a charge of $2 per person.

DECORATIONS
Decorating is permitted with prior approval from 
the functions manager. However, this venue does 
not allow confetti or glitter at any time.

DAMAGE & CLEANING FEE
A damage and cleaning fee will be charged if any 
property is damaged or badly soiled, or if glitter / 
confetti is used.

UNFORSEEN CIRCUMSTANCES
We accept no responsibility for weather conditions.

TERMS & CONDITIONS
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LET’S GET STARTED!
From intimate get-togethers to large-scale events, our team is passionate about 

helping you craft a truly unique and memorable experience. We can’t wait to work 
with you to bring your vision to life and create a celebration that you and your 

guests will be talking about for years to come. To get started, simply reach out to our 
friendly team, and let’s begin planning your perfect event at The Well.

Might as Well


