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OUR VOW TO YOU
Welcome to a venue steeped in histor y,  e legance, and 

charm - the Por t Of f ice Hotel .Nest led in the hear t of 

Br isbane City,  our iconic establ ishment has been a  

belovedpar t of the city ’s  heritage for over a centur y.

Since 1864, the Por t Of f ice Hotel  has witnessed  

countless celebrations ,  making it  acherished par t of  

Br isbane’s r ich past .  Original ly bui lt  to faci l itate the  

bust l ing tradealong the Brisbane River,  this histor ic  

gem has evolved into a premier venue forweddings and 

special  events .

Throughout the years ,  our venue has seen love stor ies 

unfold and new chapters begin .  Our commitment to  

preser ving the bui lding’s architectural  heritage  

andtimeless beauty ensures that your wedding day  

wi l l  be imbued with a sense of tradit ion and grandeur 

that few venues can match.

Why choose the Por t Of f ice Hotel  for your wedding  

reception? The answer iss imple:  we are dedicated to 

turning your special  day into a fair y tale come true.



VENUE INCLUSIONS

We know how truly stressful  the lead up to the
big dayccan be. Which is  why we do our best to 
take away some of that withthe aid of our events 
and functions manager.

Our venue includes the fol lowing services for no 
extracharges:

•	 Usage of white linen table cloths & grey linen napkins
•	 All staff, including waitstaff, bartenders and kitchen teams
•	 Personalised function signage - inclusive of:
•	 Food Menus
•	 Beverage Menus
•	 Directional signage
•	 Seating Charts
•	 Room set up
•	 Use of Microphones/Audio Visual Equipment
•	 Courtesy Wet Weather Ceremony Holds for Dining 

Roombookings only
•	 Dedicated Event Coordinator
•	 Complimentary Menu tasting for confirmed bookings
•	 Complimentary usage of “Bridal Retreat”



Every wedding has a story..What’s yours? 
At The Port Off ice Hotel ,  we understand that each  
wedding is  a tale unto it self,  a narrative woven 
with love,  dreams, and cherished moments .  We are 
dedicated to not only hosting your celebration but 
also becoming a part of your story.

As part of your package, you are invited to dine at 
The Port Off ice for a complimentary lunch or din-
ner.  This exclusive of fer includes a 2 or 3 courses 
(pending your f inalmenu selection) and a selection 
of wines for the bride & groom. 

We hold love in the highest regard, we extend our  
af fectionate gesture to celebrate your journey  
together.  Every wedding anniversary,  we joyful ly 
of fer you a complimentary lunch or dinner.  It  is  our 
pleasure to share in your enduring love story,  one 
cherished moment at a t ime.
 
Al low us to be a chapter in your love story,  a set-
ting where unforgettable memories are created, 
and where your journey as a couple takes another 
beautiful  step forward. Share your vis ion with us , 
and together,  we’l l  craf t a storybook wedding that 
ref lects your love and your unique story.



 
 

Discover the epitome of elegance and charm high above  
the bust l ingstreets of Brisbane City.  Our Balcony Bar is  a 
hidden gem that of ferstwo ful l  bars ,  private bathrooms, and 
wrap-around verandahs withbreathtaking city views, 
making it  the per fect venue for your cocktailreception or 
int imate seated wedding.

BALCONY BAR 

FUNCTION SPACES |

200 G U E STS CO C KTAI L ST YLE
80 G U E STS S E ATE D LO N G BAN Q U E T



Welcome to sophist ication and grandeur—the Port Off ice 
DiningRoom. This remarkable space of fers two bars ,  
pr ivate bathrooms, adiscreet private entry,  and even a 
secret bridal getaway, making it  theult imate choice for  
your grand cocktail-style event or a seatedwedding  
for up to 160 guests .

PORT OFFICE 
DINING ROOM AND 
BAR

FUNCTIONS SPACES |

300 G U E STS CO C KTAI L
160 G U E STS S E ATE D LO N G BAN Q U E T



Capable of seating up to 16 guests ,  ourprivate dining 
space is  per fect for surpriseweddings,  bridal showers , 
bucks partiesand even micro weddings .

Capable of seating up to 30 guests ,  ourblue room 
space comes with it s ownprivate bar and is  per fect for 
rehearsaldinners or int imate receptions .

The Wine Room The Blue Room

FUNCTIONS SPACES |

SOMETHING MORE 
INTIMATE 



ALL-INCLUSIVE PACK AGES
Option 1  -  $135
4 hour standard beverage package

2 course set menu (alternate drop entrées & main)

Wedding cake served on platters

 

Option 2 – $155
4 hour standard beverage package

3 course set menu (alternate drop entrées,  mains & 

dessert)

Wedding cake served on platters

 

Option 3 – $120 (Cocktail  style)
4 hour standard beverage package

8 piece canape package including 2 substantial  items

Upgrade to feasting shared menu 

 starting from $10 per person



ALTERNATE DROP MENU
100 guests maximum |  only available in Port Off ice Dining Room space

ENTRÉE (SERVED ALTERNATE DROP)

Beef carpaccio with parmesan cr isp, 
t ruf f le oi l ,  toasted peanuts ,  capers 
and rocket GFO

Garl ic prawns with beurre noisette, 
avocado mousse,  capers and baguette GFO

Kingf ish ceviche, with di l l ,  crème fraiche,
pickled shal lots ,  c it rus dressing, 
f inger l ime GFO

Moroccan lamb r ibs with harissa honey 
dressing, cous cous salad, pomegranate, 
garl ic and lemon GFO

Wagyu tataki with ponzu, wasabi , 
salmon pearls and shiso GFO

DESSERT (SERVED ALTERNATE DROP)

Chocolate Marquise with toasted pistachios 
and pistachio ice cream

Crème brulee,  with raspberr y & white 
chocolate,  biscott i ,  berr ies 

B lueberr y & marscapone cheesecake 
with blueberr y compote, berr y coul is , 
mixed berr y sorbet

MAINS (SERVED ALTERNATE DROP)

Market f ish with romesco sauce, gr i l led 
asparagus ,  k ing prawn, toasted almonds 
and lemon DFO/GFO

Pork cut let with dijon mustard, t ruf f led 
caul if lower puree, sauteed heir loom 
mushrooms and jus GF

Duck leg with pickled beetroots and 
smoked beetroot puree GF

Chef ’s r isotto:  arborio r ice with 
seasonal produce V/GFO/VGFO

Eye f i l let with carrot puree, t russ tomatoes 
and salsa verde (cooked medium) GF/DFO

Sir loin with carrot puree, t russ tomatoes 
and salsa verde (cooked medium) GF/DFO

2 course |  $85 
(entrée & main or main & desser t)

3 course |  $110 
(entrée, main & desser t)

Half  shel l  scal lops with fennel butter,
pickled fennel and pangrattato GFO



FEASTING MENU

E NTR E E S

Citrus crumbed oysters

Half shel l  scal lops with fennel butter, 
pick led fennel and pangrattato GFO

Moroccan lamb r ibs with harissa honey 
dressing, cous cous salad, pomegranate, 
garl ic and lemon GFO

Wagyu tataki with ponzu, wasabi , 
salmon pearls and shiso GFO

Pacif ic oysters with 
champagne granita GF/DF

Wild mushroom arancini 
with truf f le aiol i  V

S I D E S

Broccol ini  w toasted almonds V/GF

Green beans with mustard reduction V/GF

Green goddess salad V/GF

MAINS

Duck leg with pickled beetroots 
and smoked beetroot puree GF

Lamb rack with spiced cous cous , 
harissa yoghur t ,  cucumber and pars ley

Red emperor f i l let with romesco sauce, 
gr i l led asparagus ,  k ing prawn, toasted 
almonds and lemon DFO/GFO

Slow roasted rump cap with carrot puree, 
t russ tomatoes and salsa verde GF/DF

Suckl ing pig with apple puree, prosciutto, 
spec jus GF

Tomahawk with carrot puree, t russ 
tomatoes and salsa verde DFO/GF

Whole market f ish 

2 Course |  $98
choice of 4 entrees & 2 mains 	 choice of 4 entrees ,  2 mains & 1  desser t 	 choice of 4 entrees ,  3 mains & 1  desser t 	

3  Course |  $110 3 Course |  $122

Kingf ish ceviche with di l l ,  crème fraiche, 
pickled shal lots ,  c it rus dressing and 
f inger l ime GFO

Lyonnaise potatoes V/GF

D E S S E RTS

Chocolate Marquise with toasted pistachios 
and pistachio ice cream

Crème brulee,  with raspberr y & white 
chocolate,  biscott i ,  berr ies 

B lueberr y & marscapone cheesecake 
with blueberr y compote, berr y coul is , 
mixed berr y sorbet



CANAPE PACK AGES

Aussie beef pies with house 
made BBQ sauce 

Duck spring rol ls  with hoi s in sauce 
and coriander pesto 

Haloumi and mushroom kebabs V/GF

Harissa chicken skewers 
with lemon yoghur t GF

Hot smoked salmon & 
cream cheese tar t lets 

Mixed tomato bruschetta, 
aged balsamic and basi l  V/GFO

Pork and fennel sausage rol ls  with 
black pepper ketchup 

Pumpkin and mozzarel la arancini  V/GF

Vegetable spring rol ls  with chipot le 
mayonnaise V/VGNO

Pea and parmesan croquettes V

Chil l i  beef empanadas 

S U PPLI E R M E A L S |  $35

Black Angus rump cap GF

Beer battered f ish and chips 

Pumpkin r isotto V/GF0

Chicken parmigiana 

S U B S TA NTI A L C A N A PE S

Wagyu beef s l iders with cheddar, 
harissa mayo & tomato

Chicken parmigiana s l iders with 
mozzarel la & tomato sauce

Pulled jackfruit  s l iders with 
apple s law V

Pumpkin r isotto with heir loom mushroom, 
truf f led mascarpone, pecorino V/VGNO

Argentinean spice-rubbed chicken with 
BBQ sweet corn,  tomato salsa & 
avocado puree GF

Classic f ish and chips with mushy peas 
& tomato sauce

K I DS M E N U

Choice of:
Roast chicken breast ,  salad and chips
Battered f ish ,  salad and chips
Cheeseburger,  salad and chips

$14.90

U P G R A D E S

• 	 Cheese platters for post ceremony 
& pre reception –  $1 0pp

• 	 Canapes for post ceremony & pre-
reception $12pp for 3 pieces / $1 6pp for 
4 pieces

• 	 Custom grazing station
a. Natural Oyster Station 
    (chal ice of 30 oysters)   
    @ $1 50
b. Charcuterie Grazing Station 
    @$8 per person

$14.90



BEVERAGE OPTIONS
100 guests maximum |  only available in Port Off ice Dining Room space

SPARKLING
Mr Mason Sparkl ing Brut Cuvee

WHITE
Dottie Lane Sauvignon Blanc

ROSE
Hearts wil l  Play Rose

RED
Henry + Hunter Cabernet Shiraz

BEERS
Local Draught Beers

NON ALCOHOLIC
Selection of Soft Drinks & 
Juices

SPARKLING
La Gioiosa Prosecco

WHITE
Nanny Goat Chardonnay
Twin Is lands Sauvignon Blanc

ROSE
La Viel le Ferme Rose

RED
Barr ingwood Estate Pinot Noir
Jim Barr y “Atherley” Shiraz
Vasse Fel ic “Fi l ius” Cabernet 
Shiraz

BEERS
Local Draught Beers

NON ALCOHOLIC
Selection of Sof t Drinks & Juices

C H A M PAG N E FO R TOAS TS A N D/O R
B R I DA L PA RT Y E NTR A N C E

Piper Heidsieck Cuvee Brut ,  NV, France |$99btl

Moet & Chandon |$103btl

Veuve Clicquot ,  NV, Reims, France |$132btl

STANDARD 
4 hours |  $55 pp 
5 hours |  $65 pp

PREMIUM 
4 hours |  $79 pp 
5 hours |  $89 pp

UPGR ADES

BESPOKE COCKTAIL
Custom Price - TBC

SPIRIT ADD ON
In conjunction with selected beverage package

$40 addit ional per person


