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racehorsehotelfunctions@alhgroup.com.au

Function + Events
The  Terrace;  a  perfect  location  for  formal  or  cocktail  style  events.



A favourite for locals that is situated just 30 minutes west of Brisbane. We have a large car park with plenty of parking for all functions.

Alternatively we are only 1.5km from the closet train station and 500m from the local bus station.

The Racehorse Hotel caters for functions of all kinds. Whether you are looking for a cocktail, banquet or buffet style function, 
our chefs can accommodate a comprehensive catering service that suits a variety of tastes and budgets.

We offer a relaxed atmosphere, friendly staff and high quality of food and beverages at competitive prices. Our friendly event team 
can assist you with any enquiry from weddings, anniversaries to birthday parties, you name it! At the Racehorse Hotel we are more 

than happy to cater any needs so give our events team a call today and start planning your ideal event now on (07) 3282 1222 
or email racehorsehotelfunctions@alhgroup.com.au

R A C E H O R S E  H O T E L

Welcome to



Event Spaces

Our bistro can accommodate group bookings if the Terrace is booked 
or if you would like a more casual function. With our children’s playroom 

inside including indoor playground, the Grillhouse is an ideal location 
for any booking.

T H E  G R I L L H O U S E

Our Bistro Terrace has recently been renovated and is the perfect space 
for any occasion. With relaxed atmosphere, modern features and privacy 

this space is perfect for any time of day.

S I T - D O W N  6 0  P A X  •  C O C K T A I L  1 0 0 P A X

B I S T R O  T E R R A C E

The Racehorse Hotel offers a spacious Sports Bar with both indoor and 
outdoor areas available to be sectioned off for your more casual events. 
With all your favourite sports action, live DJs and bands or a great game of 

pool with mates, it is perfect for any birthday or party environment.

S P O R T S  B A R



  
E N T R E E S  

SWEET POTATO & 
CORN ROSTI V/GF

tomato marmalade
& parmesan tuile

CRISPY PORK 
BELLY BITES

baby beets & toasted pine nuts

GARLIC COCONUT 
CREAM PRAWNS

M A I N S

PETITE BEEF FILLET MIGNON

PROSCIUTTO WRAPPED CHICKEN

& steamed broccolini

PORTABELLO, SPINACH & GOAT CHEESE FRITTATA

& balsamic cashew paste

ATLANTIC SALMON FILLET

celeriac  remoulade, pink peppercorn sauce

D E S S E R T S

SALTED CARAMEL & 
CHOCOLATE FLAN
with gooey fudge sauce

BACI TORTE

with hazelnut mousse
& coffee ganache

BAKED CHEESECAKE

with lashings of berry compote,
whipped cream & vanilla

ice-cream

            

Selection

Set Menu

asparagus, grilled zucchini,

plum syrup, poached apple, rocket,

kaffir fragrant jasmine rice

potato gratin, roast vegetable medley & red wine sauce
an  additional  cost  applies  for  this  item

 bell pepper puree, smashed chats

roast pumpkin, baby beets, fried leek

pan seared, medium rare, garlic mash, steamed asparagus,

flourless orange & almond cake

new York cheesecake coated

THREE COURSE $TWO COURSE 55$45



Party pies   •  sausage rolls   •  meatballs   •  spring rolls

Platters

A C C O M P A N I M E N T S
Potato Rosti  •  Zucchini and Halloumi Fritters  •  Prawn Torpedoes

Stuffed Pumpkin Flowers  •  Cocktail Spring Rolls
Flame Grilled Meatballs in Smoked Hickory BBQ Sauce

Cocktail Kiev Bites

J U S T  W I N G  I T
Southern fried Chicken Wings   •  Sweet Baby Ray Hickory wings

Gochujang Wings and Hot   •   Sriracha Wings

V E G E T A R I A N
Selection of Charred Corn, Potato Rosti,

Pistachio Lemon & Saffron Risotto Croquette,
Vegetable Fried Nuggets

P E T I T E  D E S S E R T S
&  D A N I S H
P A S T R I E S

Chef’s selection of Hot Golden Danish Pastries
and Petite Cakes

D I P S  &  B R E A D S
Selection of Toasted Turkish, Garlic Naan and Loaf Breads
accompanied by a selection of Hand-Created Dips, Spiced

Pumpkin Hummus, Balsamic and Red Wine Reduction
with Olive Oil, Sambal and Garnishes

S E A S O N A L
F R U I T

Hand cut seasonal fruit from the South East regional areas.
This crisp platter includes watermelon, grapes, pineapple,

honeydew, passionfruit and fresh berries

Handmade buttermilk chicken nuggets, ham and cheese 
sandwiches, hand stretched ham and pineapple pizza,

party pies and sausage rolls

Substitutions may be made subject to availability

onion rings   •  mini quiches   •  samosas

Chef ’s selection of fresh made to order white and turkish
bread sandwiches filled with quality cold cut meats and

fresh salads, accompanied by a vegetarian option.

G O U R M E T  P A R T Y

S A N D W I C H

K I D S

 
120$

$ 100

$ 80

$ 90

$ 120

$ 90

$ 110

$ 90

$ 100



TENTATIVE BOOKINGS:
Tentative bookings will be held for a period of 7 days. If written 
confirmation and deposit is not received, all reservations will be 
released.

DEPOSIT:

a function booking. If no deposit is provided, the function will 
be deemed tentative and may result in the loss of the booking. 
Racehorse Hotel reserves the right to apply minimum spends 
where a room is specially allocated for a function. This amount 
will be outlined in the confirmation email where applicable. 
This is a non-refundable deposit.

PAYMENT:

your function, unless prior arrangements have been made with 
management.

CONFIRMATION OF NUMBERS:
Final numbers for your function must be provided one week prior 
to your booking date. Any subsequent number changes must be 
confirmed and approved by Management.

PLATTERS AND SET MENU ORDERS:
Platter and set menu orders must be provided at least one week 
in advance of your event date. Platter orders must be paid for in 
advance. Customers must notify in advance if numbers for set 
menu orders change. Where no advance notice is given, you may 
be required to pay for all set menu meals ordered, regardless of less 
being required on the day.

CANCELLATION:
Cancellation within 14 days of the booking date will result in the forfeit 
of your deposit. All refunds will be at the discretion of management..

CLIENT LIABILITY AND RESPONSIBILITY:
The person(s) or organisation listed as the Client shall be liable for all 
costs and charges raised as a result of the agreed booking. The Client 
is required to inform all relevant persons involved in the organising of 
the event of the Terms and Conditions. It is understood that the Client 
will be responsible for ensuring the orderly manner of their guests. 
Minors attending private functions must leave the premises by 10pm. 
Racehorse Hotel reserve the right to exclude or reject any person 
from the event or premises without liability.

N A M E : 

D AT E :           \         \        

S I G N AT U R E :

Terms & Conditions

A deposit of up to 

Full payment must be made at the immediate conclusion of

$200 is required to confirm



Speak to our events team today for further information
or to arrange a property inspection and personalised quote
on how we can create a memorable event.

07 3282 1222
racehorsehotelfunctions@alhgroup.com.au
racehorsehotel.com.au

Racehorse Hotel
215 Brisbane Road, Booval, QLD 4304 

We look forward to hosting your event!




