
Menu ingredients are subject to seasonal fluctuations. Some dishes illustrated 
are from bespoke menus. Some props have been used for photography.

Menus valid to 30 June 2027
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Proud to be an #eatqld partner  
promoting Queensland products 
and supporting local producers.



To ensure the utmost quality and value 
we may update individual products 
subject to availability.

Menus valid to 30 June 2027.

41

Seasoned by  
Queensland.

Beverage Responsible service of alcohol
Management support staff who carry out their legal obligations pertaining to the responsible service of alcohol.

RSA trained staff will ensure clients, guests and visitors enjoy an environment that is safe and welcoming.

The Liquor Act 1992 states a licensee must:

Behave responsibly in the service, supply and promotion of liquor.

Not engage in any practice or promotion that may encourage rapid or excessive consumption of liquor.

Engage in practices and promotions that encourage the responsible consumption of liquor.

Provide and maintain a safe environment in and around the licensed premise.

Key components of BCEC’s responsible service of alcohol initiatives include:

Providing the sale and/or supply of alcoholic beverages in a responsible manner, including monitoring the consumption of alcohol.

Facilitating and maintaining an approved responsible service of alcohol (RSA) training program, training and assessing employees as 
competent in RSA.

Intervening to ask a person for proof of age before serving alcoholic beverages. If such identification cannot be produced, the patron 
will not be served or supplied with alcohol.

Intervening to prevent possible problems arising from excessive or rapid alcohol consumption. 

Not serving or supplying anybody who is unduly intoxicated.

Adhering at all times when liquor is being served or sold to having a liquor approved manager on BCEC licensed premises.

Ensuring guests do not bring alcoholic beverages on to BCEC licensed premises unless prior written approval has been given.



To ensure the utmost quality and value 
we may update individual products 
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Australian icons beverage package
The Icons package features Australia’s most renowned wineries, as well as past and present award winners in James Halliday’s top 
100 wines of the year. 

No selection required; all wines will be available. For banquets, one white 
and one red will be preset on tables, the remainder will be available on 
request.  Beverage packages must match the length of the event.

Cocktails and mocktails on arrival
Myrtle and Cumquat Spritz: Brookies cumquat gin, lemon and 
anise myrtle syrup, soda, tonic 
Milton Spiced Rum and Strangelove double ginger, lime garnish
NON1 Spritz: NON1 salted raspberry and chamomile, tonic, 
strawberry (non-alcoholic) 

Sparkling wine and spritzers
Clover Hill Exceptionelle MV (Tasmania)

Swift NV Cuvée (Orange, New South Wales)

Turkey Flat Sparkling Shiraz (Barossa, South Australia)

Brookie’s Free Spirited Blood Orange Spritz (non-alcoholic)

Beau Viva Sparkling Rosé (non-alcoholic)

Zero Hour Prosecco (non-alcoholic)

White wine
Shaw & Smith Sauvignon Blanc (Adelaide Hills, South Australia) 

Haddow & Dineen Pinot Gris (Tamar Valley, Tasmania) 
Jim Barry The Florita Riesling (Clare Valley, South Australia)

Giant Steps Circle of Fifths Chardonnay (Yarra Valley, Victoria)

MMAD Chenin Blanc (McLaren Vale, South Australia)

Tyrrell’s VAT1 Semillon (Hunter Valley, New South Wales)

Red wine and rosé
Cullen Ephraim Malbec Blend (Margaret River, Western Australia) 

Giant Steps Applejack Pinot Noir (Yarra Valley, Victoria)

SC Pannell Little Branch Grenache (McLaren Vale, South Australia) 

Henschke Keyneton Euphonium (Barossa Valley, South Australia) 

St Hugo Signature Cabernet Sauvignon (Coonawarra, South Australia) 

Yeringberg ‘The Yeringberg’ (Yarra Valley, Victoria)

Medhurst Rosé (Yarra Valley, Victoria)

Select six. Asahi Zero and Great Northern Super Crisp will also be available.

Queensland craft beer
Sea Legs Mid Hazy Pale Ale 
Aether All Australian Pale Ale 
Balter XPA
Black Hops G.O.A.T. Hazy IPA 
Sea Legs Pilsner

Full-strength premium
Asahi Super Dry 
Corona
Brookvale Union Ginger Beer 
Somersby Apple Cider
Hard Rated Alcoholic Lemon squash

Pepsi, Pepsi Max, Schweppes Lemonade, Solo Lemon Squash, 
Orange Juice, Sparkling Mineral Water

$70.0 per person (One-hour duration)
$84.0 per person (Two-hour duration)
$104.0 per person (Three-hour duration)
$120.0 per person (Four-hour duration)
$132.0 per person (Five-hour duration)

Beverage



Australian icons beverage package continued
Available on request as add-ons for Australian Icons four-hour and five-hour sit down packages. Served from the bar for the last two 
hours of your package.

Cellar reserve wine tasting

No selection required. Sample list below - wines may change according to 
vintage rollovers and availability. 

White wine
Shaw & Smith Lenswood Chardonnay (Adelaide Hills, South Australia)

Leeuwin Estate Art Series Chardonnay (Margaret River, Western 
Australia)

Paringa The Paringa Chardonnay (Mornington Peninsula, Victoria)

Brokenwood ILR Semillon (Hunter Valley, New South Wales)

First Creek Oakey Creek Semillon (Hunter Valley, New South Wales)

Rieslingfreak No.1 Grounds of Grandeur Riesling (Clare Valley, South 
Australia)

Yeringberg Marsanne Roussanne (Yarra Valley, Victoria)

Red Wine
By Farr Farrside Pinot Noir (Moorabool Valley, Victoria) 
10x Tractor McCutcheon Pinot Noir (Mornington Peninsula, Victoria)

Tolpuddle Pinot Noir (Coal River Valley, Tasmania)

Cullen Diana Madeline (Margaret River, Western Australia)

Grant Burge Meshach (Barossa, South Australia) 

Yangarra High Sands Grenache (McLaren Vale, South Australia)

Yarra Yering Dry Red No.1 (Yarra Valley, Victoria)

After dinner digestifs and cocktails

No selection required. 

Cellar selection of spirits and fortified wines
Espresso Martini: Vodka, coffee liqueur and cold drip coffee, 
shaken and garnished with coffee beans
Brookie’s Negroni: Brookie’s dry gin, Adelaide Hills bitter 
orange, Regal Rouge sweet vermouth, garnished with orange
Agave Australis by Mt Uncle Distillery and StrangeLove lime 
and jalapeño, lime garnish
Beachtree Distilling Twilight Blue Gin and Waddi Lemon myrtle, 
Finger Lime and Bitters 
Milton Spiced Rum and StrangeLove double ginger, lime 
garnish 

Beverage 
packages
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Platinum beverage package
Select eight wines. For banquets, one white and one red will be preset on 
tables, the  remainder will be available on request. Brookie’s Free Spirited 
Blood Orange Spritz, Zero Hour Prosecco, Beau Viva Sparkling Rosé will 
also be included. Beverage packages must match the length of the event.

Cocktails and mocktails on arrival
Myrtle and Cumquat Spritz: Brookies cumquat gin, lemon  
and anise myrtle syrup, soda, tonic
Milton Spiced Rum and StrangeLove double ginger,  
lime garnish
NON1 Spritz: NON1 salted raspberry and chamomile, tonic, 
strawberry (non-alcoholic)

Sparkling wine and spritzers 
Jansz Premium Cuvée (Pipers River, Tasmania) 
Croser NV (Adelaide Hills, South Australia)

Dal Zotto Pucino Limoncello Spritz (King Valley, Victoria) 

Mojo Tivo Blood Orange Spritz (South Australia)

White wine
Dog Point Sauvignon Blanc (Marlborough, New Zealand)

Vasse Felix Premier Chardonnay (Margaret River, Western Australia) 

Paringa Estate Pinot Gris (Mornington Peninsula, Victoria) 

Brokenwood Semillon (Hunter Valley, New South Wales)

Hahndorf Hill Gru Gruner Veltliner (Adelaide Hills, South Australia) 

Oliver’s Taranga Fiano (McLaren Vale, South Australia)

Red wine and rosé
Craggy Range Gimblett Gravels Syrah (Hawke’s Bay, New Zealand) 
Pipers Pinot Noir (Pipers Brook, Tasmania) 
Gentle Folk ‘Vin de Sofa’ Sangiovese (Adelaide Hills, South Australia) 

Leeuwin Estate Prelude Cabernet Sauvignon (Margaret River, 
Western Australia) 

Protero Nebbiolo (Adelaide Hills, South Australia) 

Yangarra Estate Old Vine Grenache (McLaren Vale, South Australia)

Medhurst Rosé (Yarra Valley, Victoria)

Select six. Asahi Zero and Great Northern Super Crisp will also be 
available.  

Queensland craft beer
Sea Legs Mid Hazy Pale Ale 
Aether All Australian Pale Ale 
Balter XPA
Black Hops G.O.A.T. Hazy IPA 
Sea Legs Pilsner

Full-strength premium
Asahi Super Dry 
Corona
Brookvale Union Ginger Beer 
Somersby Apple Cider
Hard Rated Alcoholic Lemon squash

Pepsi, Pepsi Max, Schweppes Lemonade, Solo Lemon Squash, 
Orange Juice, Sparkling Mineral Water

$47.0 per person (One-hour duration)
$54.0 per person (Two-hour duration)
$63.0 per person (Three-hour duration)
$79.0 per person (Four-hour duration) 
$85.0 per person (Five-hour duration)

Additional item
To include Taittinger Champagne on arrival (30 mins)  
add $6.0 per person

Beverage 
packages



Platinum beverage package continued
After dinner digestifs and cocktails
Available on request as an add-on for Platinum four-hour and 
five-hour sit down packages. 

No selection required. Served from the bar for the last two hours of your 
package.

Cellar selection of spirits and fortified wines
Espresso Martini: Vodka, coffee liqueur and cold drip coffee, 
shaken and garnished with coffee beans
Brookie’s Negroni: Brookie’s dry gin, Adelaide Hills bitter 
orange, Regal Rouge sweet vermouth, garnished with orange
Agave Australis by Mt Uncle Distillery and StrangeLove lime 
and jalapeño, lime garnish
Beachtree Distilling Twilight Blue Gin and Waddi Lemon myrtle, 
Finger Lime and Bitters 
Milton Spiced Rum and StrangeLove double ginger, lime 
garnish 

Cellar reserve wine tasting 
To include a two hour wine tasting table at the end of your four-
hour and five-hour sit down package add $30.0 per person.  

No selection required. Sample list below - wines may change according to 
vintage rollovers and availability.

White wine
Shaw & Smith Lenswood Chardonnay (Adelaide Hills, South Australia)

Leeuwin Estate Art Series Chardonnay (Margaret River, Western 
Australia)

Paringa The Paringa Chardonnay (Mornington Peninsula, Victoria)

Brokenwood ILR Semillon (Hunter Valley, New South Wales)

First Creek Oakey Creek Semillon (Hunter Valley, New South Wales)

Rieslingfreak No.1 Grounds of Grandeur Riesling (Clare Valley, South 
Australia)

Yeringberg Marsanne Roussanne (Yarra Valley, Victoria)

Red Wine
By Farr Farrside Pinot Noir (Moorabool Valley, Victoria) 
10x Tractor McCutcheon Pinot Noir (Mornington Peninsula, Victoria)

Tolpuddle Pinot Noir (Coal River Valley, Tasmania)

Cullen Diana Madeline (Margaret River, Western Australia)

Grant Burge Meshach (Barossa, South Australia) 

Yangarra High Sands Grenache (McLaren Vale, South Australia)

Yarra Yering Dry Red No.1 (Yarra Valley, Victoria)

Beverage 
packages

To ensure the utmost quality and value 
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subject to availability.
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Gold beverage package
Select six wines. For banquets, one white and one red will be preset on 
tables, and the remainder will be available on request. BCEC recommends 
one sparkling, two white, one rosé and two red wines. Zero Hour Prosecco 
will also be available. Beverage packages must match the length of the 
event. 

Spritzers on arrival
Dal Zotto Pucino Limoncello Spritz
Mojo Tivo Blood Orange Spritz

Sparkling wine
Pizzini Prosecco (King Valley, Victoria)

Mountadam Pinot Noir Chardonnay NV (Eden Valley, South Australia)

White wine
Bloom Sauvignon Blanc (Marlborough, New Zealand)

Punt Road Chardonnay (Yarra Valley, Victoria)

Rieslingfreak No.3 Riesling (Clare Valley, South Australia) 
Tar & Roses Pinot Grigio (Central Victoria) 

Rosé
Mazi MCG Rosé (McLaren Vale, South Australia)

Red wine
Seppeltsfield Shiraz (Barossa Valley, South Australia) 
Rob Dolan True Colours Pinot Noir (Yarra Valley, Victoria)

S.C. Pannell Basso Grenache (McLaren Vale, South Australia) 

Bleasdale Second Innings Malbec (Langhorne Creek, South Australia)

Giant Steps LDR Pinot Syrah (Yarra Valley, Victoria)

Te Mata Gamay Noir (Hawke’s Bay, New Zealand)

Select four. Asahi Zero and Great Northern Super Crisp will also be 
available.

Queensland craft beer
Sea Legs Mid Hazy Pale Ale 
Aether All Australian Pale Ale
Balter XPA
Black Hops G.O.A.T. Hazy IPA
Sea Legs Pilsner

Full-strength premium
Asahi Super Dry
Corona 
Somersby Apple Cider

Pepsi, Pepsi Max, Schweppes Lemonade, Solo Lemon Squash, 
Orange Juice, Sparkling Mineral Water

$40.0 per person (One-hour duration)
$45.0 per person (Two-hour duration)
$54.0 per person (Three-hour duration)
$63.0 per person (Four-hour duration)
$68.0 per person (Five-hour duration)

Additional items
To include Dal Zotto Pucino Limoncello Spritz and Mojo Tivo 
Blood Orange Spritz for duration of event add $2.0 per person 
To include Taittinger Champagne on arrival (30 mins) add $10.0 
per person

Beverage 
packages
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Silver beverage package 
No selection required. Beverage packages must match the length of the 
event. 

Wine
Zero Hour Prosecco (non-alcoholic) 
Grower’s Gate Brut NV (South Australia)

Frankie Sauvignon Blanc (South Eastern Australia) 

Frankie Shiraz (South Eastern Australia)

Frankie Rosé (South Eastern Australia)

Full-strength beer
Asahi Super Dry 
Balter XPA

Mid-strength beer
Great Northern Super Crisp

Non-alcoholic beer
Asahi Zero

Pepsi, Pepsi Max, Schweppes Lemonade, Solo Lemon Squash, 
Orange Juice, Sparkling Mineral Water

$35.0 per person (One-hour duration)
$40.0 per person (Two-hour duration)
$47.0 per person (Three-hour duration)
$56.0 per person (Four-hour duration)
$62.0 per person (Five-hour duration)

Additional item
To include Dal Zotto Pucino Limoncello Spritz and Mojo Tivo 
Blood Orange Spritz on arrival (30 min) add $3.0 per person

Beverage 
packages
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Queensland beverage package
Beverage packages must match the length of the event.  
Select one arrival cocktail.

Agave Australis by Mt Uncle Distillery and StrangeLove lime 
and jalapeño, lime garnish
Beachtree Distilling Twilight Blue Gin and Waddi lemon myrtle, 
finger lime and bitters 
Milton Spiced Rum and StrangeLove double ginger, lime 
garnish

Select six wines. Zero Hour Prosecco will also be included. 
For banquets, one white and one red will be preset on tables, the remainder 
will be available on request.

Sparkling wine
Sirromet Seven Scenes NV Cuvée (Granite Belt, Queensland)

Symphony Hill Prosecco (Granite Belt, Queensland)

White wine
Sirromet Signature Collection Chardonnay (Granite Belt, Queensland) 
Symphony Hill Reserve Sauvignon Blanc (Granite Belt, Queensland)

Witches Falls Verdelho (Granite Belt, Queensland)

Rosé
La Petite Mort Pinot Rosé (Granite Belt, QLD)

Red wine
Sirromet Signature Collection Cabernets (Granite Belt, Queensland)

Symphony Hill Shiraz (Granite Belt, Queensland)

La Petite Mort Crianza Tempranillo (Granite Belt, Queensland)

Select two. Sobah non-alcoholic beer, Great Northern Super Crisp and Sea 
Legs Mid Hazy Pale Ale will also be included.

Queensland craft beer
Aether All Australian Pale Ale 
Balter XPA
Black Hops G.O.A.T. Hazy IPA 
Sea Legs Pilsner

Pepsi, Pepsi Max, Schweppes Lemonade, Solo Lemon Squash, 
Orange Juice, Sparkling Mineral Water

$40.0 per person (One-hour duration)
$45.0 per person (Two-hour duration)
$54.0 per person (Three-hour duration)
$63.0 per person (Four-hour duration)
$68.0 per person (Five-hour duration)
 
 

Beverage 
packages
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Alcohol-free beverage packages 
To complement business lunches, cocktail parties and banquets.

Premium alcohol-free beverage package

Juice and soft drink jugs preset on tables. For banquets, one sparkling 
wine will be preset on tables, the remainder will be available on request. 
Beverage packages must match the length of the event.

Mocktail
Brookie’s Free Spirited Blood Orange Spritz 

Non-alcoholic sparkling wines 
Zero Hour Prosecco
Beau Viva Premium Sparkling Rosé

NON wine alternative
NON1 - Salted Raspberry and Chamomile
NON3 - Toasted Cinnamon and Yuzu
NON5 - Lemon Marmalade and Hibiscus
NON7 - Stewed Cherry and coffee

Non-alcoholic beers
Asahi Zero
Sobah non-alcoholic

Soft drinks
Pepsi, Pepsi Max, Schweppes Lemonade, Solo Lemon Squash
StrangeLove yuzu, lime and jalapeño; and double ginger lo-cal 
soft drinks
Orange Juice, Sparkling Mineral Water
 
$19.0 per person (One-hour duration)
$25.0 per person (Two-hour duration)
$31.0 per person (Three-hour duration)
$37.0 per person (Four-hour duration)
$43.0 per person (Five-hour duration)

Alcohol-free beverage package

Beverage packages must match the length of the event.

Pepsi, Pepsi Max, Schweppes Lemonade, Solo Lemon Squash, 
Orange Juice, Sparkling Mineral Water

Banquets
To complement sit-down conference lunches, business lunches 
and school events. Jugs of soft drinks and/or juice pre-set on 
tables.

Two hours $21.0 per person 
Three hours $23.0 per person 
Four hours $25.0 per person 
Five hours $27.0 per person

Conferences
To complement stand up conference lunches. Soft drinks and 
juice options available from self-serve stations.
Up to one hour duration $7.0 per person

Beverage 
packages
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Package add-ons	
Only available in conjunction / concurrently with an alcoholic beverage package.

Cocktails and mocktails on arrival

Minimum order to cater for more than 50% of guaranteed guest numbers. 
One drink per person.

BCEC signature cocktail $13.0 per person
Myrtle and Cumquat Spritz: Brookie’s cumquat gin, lemon and 
anise myrtle syrup, soda, tonic

Queensland Distilleries cocktails $11.0 per person
Agave Australis by Mt Uncle Distillery and StrangeLove lime 
and jalapeño, lime garnish
Beachtree Distilling twilight blue gin and Waddi lemon myrtle, 
finger lime and bitters 
Milton Spiced Rum and StrangeLove double ginger, lime 
garnish

Mocktails $8.5 per person
NON1 salted raspberry and chamomile, tonic, strawberry
NON3 toasted cinnamon and yuzu, tonic, lemon
Brookie’s Free Spirited blood orange spritz

Champagne

Order must cater for 100% of final guest numbers.

Taittinger Brut Prestige NV
On arrival up to 30 minutes service $15.0 per person 
For each additional 30 minutes add $4.0 per person

Laurent Perrier La Cuvée NV or Louis Roederer NV
On arrival up to 30 minutes service $17.0 per person 
For each additional 30 minutes add $6.0 per person

Spirits retail bar
Our beverage packages contain beer, wine and soft drinks. 
Spirits can be made available for purchase for guests who 
prefer not to consume beer or wine.
Our BCEC Sales and Event Planning Managers can help you 
design the drinks menu for your guests. 

Beverage 
packages
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White wine by the bottle 
Select a maximum of four wines to be available on consumption (BCEC recommends one sparkling, one white, one red and one rosé).  
Minimum spend may apply.

Sparkling and spritzers
Grower’s Gate Brut NV (South Australia) $50.0
Pizzini Prosecco (King Valley, Victoria) $61.0
Mojo Tivo Blood Orange Spritz (Adelaide Hills, South Australia) $62.0 
Seven Scenes by Sirromet NV Cuvée  
(Granite Belt, Queensland) $62.0
Mountadam Pinot Noir Chardonnay NV  
(Eden Valley, South Australia) $65.0
Symphony Hill Prosecco (Granite Belt, Queensland) $65.0
Dal Zotto Pucino Limoncello Spritz (King Valley, Victoria) $68.0
Croser NV (Adelaide Hills, South Australia) $72.0
Jansz Premium Cuvée (Pipers River, Tasmania) $75.0 
Swift Cuvée Rosé NV (Orange, New South Wales) $92.0 
Clover Hill Exceptionelle MV (Tasmania) $92.0
Turkey Flat Sparkling Shiraz (Barossa Valley, South Australia) $98.0

Champagne
Taittinger Brut Prestige NV (Champagne, France) $140.0 
Laurent-Perrier La Cuvée NV (Champagne, France) $148.0 
Louis Roederer Collection NV (Champagne, France) $160.0
Taittinger Prestige Rosé NV (Champagne, France) $188.0
Laurent-Perrier Cuvée Rosé (Champagne, France) $230.0

Sauvignon blanc
Frankie Sauvignon Blanc (South Eastern Australia) $50.0
Bloom Sauvignon Blanc (Marlborough, New Zealand) $59.0
Symphony Hill Reserve Sauvignon Blanc 
(Granite Belt, Queensland) $63.0
Dog Point Sauvignon Blanc (Marlborough, New Zealand) $72.0
Shaw & Smith Sauvignon Blanc (Adelaide Hills, South Australia) $76.0

Chardonnay
Punt Road Chardonnay (Yarra Valley, Victoria) $59.0
Sirromet Signature Collection Chardonnay  
(Granite Belt, Queensland) $63.0
Vasse Felix Premier Chardonnay  
(Margaret River, Western Australia) $76.0 
Frogmore Creek Chardonnay (Coal River Valley, Tasmania) $84.0 
Giant Steps Circle of Fifths (Yarra Valley, Victoria) $92.0
Novum Chardonnay (Marlborough, New Zealand) $108.0
Picardy Chardonnay (Pemberton, Western Australia) $115.0
Paringa Estate The Paringa Chardonnay (Mornington Peninsula, 
Victoria) $126.0
Giant Steps Sexton Chardonnay (Yarra Valley, Victoria) $135.0
Shaw & Smith Lenswood Chardonnay (Adelaide Hills,  
South Australia) $144.0
Leeuwin Estate Art Series Chardonnay (Margaret River,  
Western Australia) $230.0

Beverage on 
consumption
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White wine by the bottle continued
Select a maximum of four wines to be available on consumption (BCEC recommends one sparkling, one white, one red and one rosé).  
Minimum spend may apply.

Pinot gris/grigio
Tar & Roses Pinot Grigio (Central Victoria) $59.0
Paringa Estate Pinot Gris (Mornington Peninsula, Victoria) $66.0 
Xavier Goodridge Papa Pinot Gris (Yarra Valley, Victoria) $72.0 
Chard Farm Pinot Gris (Central Otago, New Zealand) $80.0
Haddow + Dineen Grain of Truth Pinot Gris  
(Tamar Valley, Tasmania) $94.0

Alternative varietals
Rieslingfreak No.3 Riesling (Clare Valley, South Australia) $60.0
Witches Falls Verdelho (Granite Belt, Queensland) $62.0
Oliver’s Taranga Small Batch Fiano (McLaren Vale,  
South Australia) $65.0
Brokenwood Semillon (Hunter Valley, New South Wales) $67.0 
Symphony Hill Gewürztraminer (Granite Belt, Queensland) $67.0 
Hahndorf Hill Gru Grüner Veltliner (Adelaide Hills,  
South Australia) $73.0
MMAD Chenin Blanc (Blewitt Springs, South Australia) $92.0
Ossa Grüner Veltliner (East Coast, Tasmania) $104.0
Yeringberg Marsanne Roussane (Yarra Valley, Victoria) $121.0
Tyrrell’s VAT 1 Semillon (Hunter Valley, New South Wales) $136.0 
Jim Barry The Florita Riesling (Clare Valley, South Australia) $136.0
Brokenwood ILR Semillon (Hunter Valley, New South Wales) $144.0
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Red wine by the bottle
Select a maximum of four wines to be available on consumption (BCEC recommends one sparkling, one white, one red and one rosé).  
Minimum spend may apply.

Rosé 
Frankie Rosé (South Eastern Australia) $50.0
Mazi MCG Rosé (McLaren Vale, South Australia) $59.0
Medhurst Rosé (Yarra Valley, Victoria) $73.0 
La Petite Mort Pinot Rosé (Granite Belt, Queensland) $75.0
Maison Saint Aix (Provence, France) $79.0

Pinot noir
Rob Dolan True Colours Pinot Noir (Yarra Valley, Victoria) $62.0 
Giant Steps LDR Pinot Shiraz (Yarra Valley, Victoria) $65.0 
Pipers Pinot Noir (Pipers River, Tasmania) $67.0 
William Downie Cathedral Pinot Noir (Gippsland, Victoria) $73.0 
Scorpo Noirien Pinot Noir (Mornington Peninsula, Victoria) $82.0
Haddow + Dineen Private Universe Pinot Noir (Tamar Valley, 
Tasmania) $93.0
Lowestoft Estate Pinot Noir (Derwent Valley, Tasmania) $120.0
Chard Farm The Viper Pinot Noir (Central Otago, New Zealand) $129.0
Giant Steps Applejack Pinot Noir (Yarra Valley, Victoria) $136.0 
10x Tractor McCutcheon Pinot Noir (Mornington Peninsula,  
Victoria) $147.0
Picardy Tête De Cuvée Pinot Noir (Pemberton,  
Western Australia) $155.0 
Tolpuddle Pinot Noir (Coal River Valley, Tasmania) $164.0
By Farr Farrside Pinot Noir (Moorabool Valley, Victoria) $198.0

Cabernet sauvignon and blends
Leeuwin Estate Prelude Cabernet Sauvignon (Margaret River, 
Western Australia) $66.0
Sirromet Signature Selection Cabernets (Granite Belt, Queensland) 
$63.0 
Jim Barry Single Vineyard Cabernet Sauvignon (Clare Valley, South 
Australia) $76.0 
Te Mata Awatea Cabernet Merlot (Hawke’s Bay, New Zealand) $88.0
St Hugo Signature Cabernet Sauvignon (Coonawarra,  
South Australia) $92.0
Corymbia Calgardup Cabernet Sauvignon (Margaret River,  
Western Australia) $130.0
Yeringberg The Yeringberg (Yarra Valley, Victoria) $172.0
Hickinbotham The Peake Cabernet Shiraz (McLaren Vale,  
South Australia) $211.0
Cullen Diana Madeline (Margaret River, Western Australia) $226.0 
Yarra Yering Dry Red No. 1 (Yarra Valley, Victoria) $239.0

Beverage on 
consumption
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Red wine by the bottle continued
Select a maximum of four wines to be available on consumption (BCEC recommends one sparkling, one white, one red and one rosé).  
Minimum spend may apply.

Shiraz and blends
Frankie Shiraz (South Eastern Australia) $50.0
Seppeltsfield Shiraz (Barossa Valley, South Australia) $65.0 
Symphony Hill Shiraz (Granite Belt, Queensland) $65.0 
Ministry of Clouds Shiraz (McLaren Vale, South Australia) $74.0
Craggy Range Gimblett Gravels Syrah (Hawke’s Bay,  
New Zealand) $86.0
Henschke Keyneton Euphonium Shiraz Blend (Barossa Valley,  
South Australia) $108.0 
Shaw and Smith Shiraz (Adelaide Hills, South Australia) $119.0
Rusden Black Guts Shiraz (Barossa Valley, South Australia) $138.0
Yarra Yering Underhill Shiraz (Yarra Valley, Victoria) $189.0
Koomilya JC Block Shiraz (McLaren Vale, South Australia) $211

Grenache and alternative varietals
Te Mata Gamay Noir (Hawke’s Bay, New Zealand) $62.0 
Bleasdale Second Innings Malbec (Langhorne Creek,  
South Australia) $64.0 
S.C. Pannell Basso Grenache (McLaren Vale, South Australia) $67.0
Gentle Folk Vin de Sofa Sangiovese (Adelaide Hills,  
South Australia) $69.0
La Petite Mort Crianza Tempranillo (Granite Belt, Queensland) $74.0
Protero Nebbiolo (McLaren Vale, South Australia) $79.0
Yangarra Estate Old Vine Grenache (McLaren Vale,  
South Australia) $83.0 
Bogle Estate Old Vine Zinfandel (Sierra Foothills, California) $86.0
Domaine Joseph Drouhin Morgon Gamay (Beaujolais,  
France) $92.0
Cullen Ephraim Malbec Blend (Margaret River, Western Australia) $98.0
S.C. Pannell Little Branch Grenache (McLaren Vale,  
South Australia) $122.0 
Hickinbotham The Revivalist Merlot (McLaren Vale,  
South Australia) $138.0
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Beer and spirits 
Select a maximum of four beers – must include one mid-strength and one 
non-alcoholic.

Queensland craft beer
Balter XPA $12.0
Aether All Australian Pale Ale $12.5
Sea Legs Pilsner $13.5
Black Hops G.O.A.T. Hazy IPA $14.0

Full-strength beer
Asahi Super Dry $12.5
Corona $12.5

Mid-strength beer
Great Northern Super Crisp $9.9
Sea Legs Hazy Mid Pale Ale $11.5

Non-alcoholic beer 
Asahi Zero $9.0
Sobah $11.0

Ginger beer, cider and seltzer
Brookvale Union Ginger Beer $13.3
Somersby Apple Cider $12.0
Aether Peach Seltzer $12.5 

Spirits

Please speak with your Event Planning Manager about available selection. 

Pre-mixed spirits (RTD) from $13.8
Spirits from $13.0
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Non-alcoholic drinks	
By the glass
Pepsi $5.5
Pepsi Max $5.5
Schweppes Lemonade $5.5
Solo Lemon Squash $5.5
Orange Juice $6.0
Sparkling Mineral Water $5.5

By the bottle/can
Pepsi (375ml can) $5.5
Pepsi Max (375ml can) $5.5
Solo Lemon Squash (375ml can) $5.5
Schweppes Lemonade (375ml can) $5.5
Orange Juice (250ml bottle) $6.0
Apple Juice (250ml bottle) $6.0
Sparkling Mineral Water (500ml bottle) $5.5 
Spring Water (600ml bottle) $4.9
V Energy Blue (250ml can) $7.0
Celsius Live Fit Raspberry Peach (330ml can) $8.0
Gatorade (600ml) $7.0
Strangelove Lo-Cal Double Ginger Beer $7.0
Strangelove Lo-Cal Yuzu $7.0
Strangelove Lime and Jalapeño $7.0 

By the litre
Soft Drink (1 litre jug) $17.5
Orange Juice (1 litre jug) $20.0

Wine alternative and non-alcoholic wine 
Brookie’s Free Spirited Blood Orange Spritz $10.0
Zero Hour Prosecco $44.0
Beau Viva Sparkling Rosé $55.0
NON1 Salted Raspberry and Chamomile $48.0
NON3 Toasted Cinnamon and Yuzu $48.0
NON5 Lemon Marmalade and Hibiscus $48.0
NON7 Stewed Cherry and coffee $48.0

Water cooler $40.0 
Includes machine hire for event period and one  
15 litre spring water bottle 
Additional 15 litre spring water bottle $30.0


