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EQUIPMENT HIRE LIST 
Travel Fee � �
 ����� � ��������������� �
 	����� � � ������������� �
 
��!"�� � ���#��$������������� �
Staff � �
 �������� � � %����&#'!�������() �
Tables � �
� 	*�����&(��"(�+) � ����� �
� ���"�!,���&(��"(�$) � ����� �
� ��!,����( "���&(��"(�%)� �%��� �

� ���!-�&(��"(�.�) � �..��� �
Chairs � �

 /���0�1��-���� � �.�2� �

 ��-��!���--�- � ����� �

Cutlery � �

 
�"�����	�"( � ����� �

 �!-'3'-�����'���( � ����� �

Crockery � �

 4'!!���	�"( � � ��� �

 �!-'3'-�����'���( � �.��� �

Linen � �

� ����"�-�������	0'�" � �.$��� �
� ������
��"���+�5��+ � � ��� �
� ������
��"���+�5�2� � �+��� �
� ������
��"���+�5�.�% � ����� �
� ������
��"�����!- � �6��� �
� 
�70'! � �.��� �

Glassware � �

� 8�,(�..��#� � ����� �
� 
���1� � ����� �
 �������((���� � �.��� �

Additional Items � �

� 
��11'!,�4'(��(�9����� � �.$��� �
� 
�11��� ����'!� � �.$��� �
� :�"�;�"���<�! � �.$��� �
� ����"�
�11���;��#�� � �..��� �
� ���"��! � � %��� �
� ��-�
��7�"� =� ��#�"��( � � +��� �
� //> � �$���� �

�
����(��!�"�?�4'!!���(�"�'!���-�(��!"�@�A�#�'!A�-�(( ��"��!-�����-�7��"�(�7��(���11�����7��!-�(�������'" ��"��(7��!� �
�
B��-�7�('" ��1��.������7��(�"��3���1���'(���*�'��-�1��������*� '7#�!"��'����!-�'(���1�!-�-����!�����'"�#(���3����� !�
7'�0�-��7��!-���"��!�-�"��������"(�
�!"������-�
��(" � 
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(Minimum 50 people) 

1.5 hour service          $30.00pp 

2 hour service          $39.00pp    

�

$����'��(� �

����(��(����"�"������-��!-�1������"�1��#�"���1����� '!,��7"'�!(?  

 

Cold Selections 

�((��"�-�-'7(��!-�����-(� &C)�

	#�0�-�(��#�!A�-'�������#����7�������-� �

/��(���""���'"�������!�'!'A�(�!�-�'�-�"�#�"���!-�7� ("�� &C)�

�((��"�-�(�(�'��'"��� �(��'��!-�(���(���� �

�3���-���!-�7���!����0"�'��(7��!�&��) �

	���"����!�7�!��0���'"������0�!�-���'�0�!  

 

Hot Selections 

/�0�-����"�7�"�"��(�("�11�-��'"������!A�����(�A���' 3�(�&��)&C��!���*��(") �

�'��""�A�(7'!�����!-�7��#�(�!�"��"(�&C) �

��#7������'"'!,�1'���"( �

;� �#�(#�0�-�����!��!-����0�"��" �


�'�0�!�(�"���(0����(�&��) �

���0��!-���(����!�"���!"�!( �

��#��(�#�(�( �


��0"�'��(7�'!,�����(��'"��(���"���'��'�(�����&C) �

����#�"�#'!'�7'DD�E(  
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(Minimum 50 people) 

45 minute service          $23.00pp 

1.5 hour service          $41.50pp    

�

����(��(����"�1'3���1�"���1�����'!,��7"'�!(? ����

 

Cold Selections 

:�������("�-�"�!���'"��������!-�1�!!���(��3�-��!�(� ���-��,��"��(" �

;�"��#���!��!-�1�"��(7��!�"�77�-��'"��"��("�-�7'!�� !�"(A���#�!��!-�#'!"�&C)&��) �

��("���(���"�� ��'"��7��(��3�-���#�!�3'!�',��""��&��) �

:�'('!�7�0'!,�-��0����� �

	�!-�����A��77����!-�1�!!���*��!�����&��) �

C'�"!�#�(��7���!��'���7�7��������&��) �

C�,�"�����!��'�����(�&C) �


�'(7����7��'"���"��!"'��(��#�!��!-� ��#����-��(����  

 

Hot Selections 

�'!'�1'(����0�(��'"� �(���"���'��' �


���#��'D�-��!'�!��!-�,��"(�����(��"��"�&C) �

��#��0�1"�(��!-���,���"�-'7 �

/����#�!-'��'(�""����0�( �


���!�"�7���!���"��"( �

���!�'!'��'"����11����#�DD�����������(�&C) �

��#7������("����'"���('�!�(���- �

���("�3�,�"������!-����������(��1�'""�"��&C) �

�'! '����7�"��,�("��0�"�77�-��'"����("����!-������!-�'( � �

	��"���-����������',��(���-���7('��#�F�# �
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Your choice of: 

 

Any Two Courses  

�!"�@�G��'!������'!G4�((��" � � � � � � � ������77 �

 

Three Course 

�!"�@�G��'!G4�((��" � � � � � � � � �$����77 ����

 

Four Course 


 �!�7@(G�!"�@�G��'!G4�((��" �� � � � � � �2����77 �

 

����#���(�'!���-�����("������-�����(A�1��(��������� -�"��A���11��A��!-��������"�( �

 

The following surcharges apply: 

� �.��7���7��(�!�7�������(��1����!���"��!�"'3��(��� �"'�! �

�2�2��7���7��(�!�7�������(��1��������'���( ����"'�!  
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Twice baked cheese soufflé (V) 

�'"�����0�"A��77����!-����!�"( �

    

Ravioli with sand crab and mascarpone 

(��3�-��'"����������3�(��!-���#�!���""���(���� �

    

Pork belly sous vide 

�'"�����("�"�#�"�A����!��!-�����!����*��""� �

    

Carrot and red lentil soup (V)(GF) 

(�������0�-A�"�77�-��'"�����'�!-�����,���" �

 

Grilled quail and tomato salad 

#��'!�"�-�'!�,���!-�����(A�(7'��(��!-�-��((�-��'"�� ��'3���'���!-���-���-����(�#'� �

 

Tuna nicoise with basil, tomato and potato salad (GF) 

�',�"���1��3� ���-��'"����#�!��!-���'3���'���!-�(�11��!����'���! �

 

Smoked salmon, snow pea salad and cream fraiche (GF) 

(��3�-��!���7�"�"����("'A�"�77�-��'"��(��#�!���3'�� �
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Spiced roast duck breast (GF) 

�!�"��!'7�7������'"��,'!,���7�����!-���-���-� -��0�,���@ �

 

Seared Queensland barramundi fillet (GF) 

�'"�����#�7�"�"��(���-A �7�!��""� ��!-�(��(��3��-� �

 

Prawn and herb stuffed chicken breast (GF) 

�'"����"��#����("'A���""���-�,���!(��!-����0�F�( �

 

Slow cooked beef fillet steak (GF) 

#�(����#���("��-A�,�'���- �(�'"�0�A��������'!'��!-���-���-���-��'!��F�( �

 

Black Berkshire pork loin  

#�(����#����("A�,��!!��(#'"���77��A�7��(A�,���'���� !1'"��!-�(��������-��"'�! �

 

Oven roasted dorper lamb noisette (GF) 

1��(��#'!"�7�("�A�(��"@�-�	�'((�����!�#�(����#(��!- �1�!-�!"�7�"�" �� �

7�-��5�(��������-��"'�!  

 

Potato and parsnip rosti stack (GF) 

"�77�-��'"�����'(�-�#�(����#(�(��3�-��'"��,���!�7�� �����'( �
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Warm strawberry gratin (GF) 

(��3�-��'"��("���������'�������# �

 

Hot toffee apple pancakes (GF) 

�'"��������#���(����� �!-�-����������# �

 

Orange and cardamom brulée (GF) 

�'"���'(��""'��!-����!,����#7�"� ����

 

Chocolate fondant pudding  

(��3�-��'"��,��D�-�,'!,���(������!-�#��'!,���1'!,�� �

 

Passionfruit curd pavlova  

-����������#A�("�����������!1'"��!-��������"��'���� ���# �

 

King Island cheese plate 

�'"����'�A�������!-����--����'"��#���-�#'����3�(�A� �

-�'�-�1��'"(��!-�*�'!���7�("�  



 

 
�
�
���	�������     
 

(Minimum 50 people)        $72.80pp 
 

Entrée�(choice of one served to table)�
����!��!-�1�!!����'(�""��&��) �
�'"��,���'��1��3����-��'"��(�,���( !�7�7��(��!-�"�77�-��'"��7��#�(�!�����(� �
�

/�0�-��'��""����0���'"�����("���#��"�#�"��(�&C)&��) ��
�'"��#�(����#(��!-�"��11����'� �
�

	��"��!-�7�77�������#��'��'"�����("�-�"�#�"��(���-� �
�'"�����('�!�1�"�A����0�"��!-�3�,�"����( �
�

	���"���!A�7�"�"���!-����������-��� &C)&��)�
    

Antipasto 
���'!�"�-�#�(����#(A����('�!�1�"�A�0���#�"����'3�(A �7��(�'�""�A�(�������("�-�
"�#�"��(A�,�'���-��(7���,�(A������!�'!'A�-������(#� 0�-���,���#A�,�'���-��,,7��!" ����
    

From the Carvery (choice of two) 
���("���'�0�!��'"��"��#���!-�����-�("�11'!, �
� �#����,(����("�-��'"����(�#�����!-���'3���'��&��) �
	������!"�7��0���'!��'"��(�,���!-�,���'��&��) �
���("�('���'!��1����1�#��'!�"�-�'!���-��'!���!-���� �(�&��)  
 

Vegetables 
���("� ���"�7�"�"��(��'"����'3�(��!-�(���(��"�&C)&��) �
:�!���,��D�-�����������"(��!-�1��(�� ,���!����!(�&C)&��)  
    

Salads (choice of two)    
���("�7�#70'!A�7'!��!�"(A��������"�#�"��(A�1�"���!- ��'�-����0�"�&C)&��) �
/����(7'!���A�"�!-���'��,,7��!"A�"�#�"�A �����#�����!-����'�!-�����,���"�&C)&��) �
�('�!�("��������(����&C)&��) �
��-'"����!��!����(����(��'"��(7 '��-�3�,�"����(���(����"���3'!�',��""��&C) �
 

/�(0�"��1��((��"�-�����-(��!-���3��'�"���1���!-'#�! "(�
���(��(��(�!���1��'"�7��""���&C)&��) �
    

Desserts (choice of two)    
	����"'�!��1�#'!'��5�"'��1��'"�"��"( �

������"��(�3�� �
�'��#'(� �
��#�!�7���!"��&��) �
���(���77���(" ��-�� �
�
���(���������-�"��A���11����!-��������"�( �



 

�
�
�
��������	 �
    
    
(Minimum 50 people)        $72.80pp 

    

On the BBQ 

��!-���'���'�0�!��'"������#������'"��&��) �

��'���-�7��"�����(��("��0��'"������#��'(�-��!'�!�&� �) �

�������!������#�!-'�1'���"�&��) �

���("�7�#70'!�� !-�(7'!�����'(�""����0��&C)  

 

Sides 

���("����"�7�"�"���'"��,���'���!-�"��#��&C)&��) �

;'�-����0�"��!-�(��3�-�7��#�(�!��'"����#�!��!-���'3 ���'��-��(('!,�&C)&��) �

	��(�!���#'5�-�,���!�(���-�&C)&��) �


��("������-( �


�!-'#�!"(  

 

Desserts 

���7'����1��'"�7��""���&C) �

�� "�����!-�7�("���(����"'�! �

�

���(���������-�"����!-���11��  
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�
�	���������	 �

�

(Minimum 50 people)        $31.50pp 

    

����(��(����"�"����1�"���1�����'!,��7"'�!(? �
 

Chicken porcini risotto (GF) 

�����'���'��A��'�-�#�(����#(��!-�7��#�(�!�����(� �

 

Flathead fillets and chunky chips 

�������""���-��'"�� "��"���(���� �

 

Salt and pepper calamari 

"�77�-��'"����D�("�����0�"�(���- �

 

Warm lamb kofta (GF) 

(��3�-��!�������0�(���-��'"��"D�"D'0' �

 

Haloumi and warm petite French lentil salad (V)(GF) 

�'"������#���A�"�#�"�A�#'!"��! -���#�! �

 

Ground pork and Asian vegetables 

�'"����00'�!�!��-��(��!-�(7'���(���� �

 

Honey sesame prawns 

�'"��("'��1�'�-�
�'!�(��3�,�"����(A�,'!,����!-�,��� '� �

�
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Beverages 

���(���������-�"����!-���11�� � � � � � � �+���77 �

���(�����!,��1��'"�F�' �� � � � � � � � �+�%�77�

 

 

Breaks  

���(���3�!���0�-����0'�(�&������) � � � � � � �+���77 �

�'!'�#�11'!�(����"'�!�(��3�-����#�&������) � � � � � �$�6�77 �

��"'"��4�!'(��7�("�'�(�&������) � � � � � � �$�6�77 �

;��#�(��!�(�(��3�-��'"��F�#��!-�����# � � � � � �$�6�77 �

	7�!'(��������(�(��3�-����#�"�(( �-�'!��'!!�#�!�(�,���&������) � � ���6�77 �

��"'"���������"��1�-,������!'�(A�#'!'���("��-�(�'�� ��!-�#������!( � � ���6�77 �


������"���!-����!,��3���!�'����,(�&��) � � � � � �2�6�77 �

���(����(�'��-�>���!(��!-�1��'"�7��"��&��) � � � � � �$�6�77 �

H'!,��(��!-�����(��7��"���'"��*�'!� �A�-�'�-�1��'"(��!-��'(��'"( �� � �. �6�77  

 

High Tea                                    � 6���77 �

����� I"'���-��',��"���("�!-A��'"��-��',�"1���1'!,���(�!-� '���(A� �

(��!�(��'"��F�#��!-�����#A�7�"'"�1������0�(��!-�7�( "�'�(�� �

���(���������-�"��A���11����!-��������"�(  

 



 

    
    
    
�
	�
���
��	��
���� ��	 �
    
    
    
Sandwiches with assorted fillings      $10.50pp    

 

Finger club sandwiches with gourmet fillings    $11.90pp    

 

Bacon and egg English muffin with BBQ sauce    $9.50pp    

    

Tortilla Wraps or Turkish Bread      $13.30pp 
�

����(��(����"�"���1��#�"���1�����'!,��7 "'�!(?�
����

	#�0�-�(��#�!��'"�������-�����#�����(�A���7��(A�	7� !'(���!'�!��!-����0�" �

C'�,'!'�!���#��'"��"�#�"�����'(�A�"�#�"���!-���""�� ��� �

��!-���'���'�0�!��'"������#���A�"�#�"���!-���'(7��� �3�( �

C�,�"��'�!��'"��7�("�A����("���7('��#A���'3�(A�,��" (�����(���!-� ���0�"�&C) �  

      

 

 
 
 
 
 
 

    
 



 

    
�

�����������	� �

Beer, Spirits and Non Alcoholic 

������/��� � � � � � � � � � 1��#��$��� �

���#'�#�/��� � � � � � � � � � 1��#��2��� �

�#7��"�-�/��� � � � � � � � � � 1��#��%��� �

	"�!-��-�	7'�'"(� � � � � � � � ������������1��#��2��� �

���#'�#�	7'�'"(� �� � � � � � � �������� ����1��#��%��� �

�'*����( � � � � � � � � � 1��#��6��� �

	�1"�4�'!0(�&��!() � � � � � � � � �+��� �

���!,��8�'��� =����(� � � � � � � � � � � � �

/�""��-��'!�����;�"�� � � � � � � � �������������+���  

 

House Wine 


���-�-�:��(��
J�	��3',!�!�/��!���!-��'!�"�
�'� � � � � ��2��� �

	"'�0(�C�
�
���-�!!�� � � � � � � � � ��2���  

��F��	��	�'��D � � � � � � � � � ��2��� �

	'���#�"����1��"�4���>�4�<!���-�-�
���-�!!����!-�
� ���!�"������" � ��%��� �

������!���',�	��	�#'���!�	��3',!�!�/��!�A�	�'��D��! -�/��"�
�3�� � � ��%��� �

8����E(�
���0�	�������" �� � � � � � � ��%��� �

 

Jugs 

	�1"�4�'!0 � � � � � � � � � �.��$� �

���!,��8�'�� � � � � � � � � � ������ �

��!���&!�!��������'�)� � � � � � � � � �.+�6� �

��!���&�������'�)� � � � � � � � � ��$�+�  

 

Beverage Packages  

&�!���-�(�����������(A����(���'!�(A����(��(7��0�'!, A�(�1"�-�'!0(��!-����!,��F�'��) �

������( �� � � � � � � � � ��$� � �

 �����( �� � � � � � � � � � ��%� �

+�����( �� � � � � � � � � � %���  

�
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	����
�
���
�  

�

	��F��"�"��"���"��#(��!-���!-'"'�!(��77���'!,�����' !�������"(�
�!"������-�
��("���������!-��"�0�(�"��� �"���1���"���1��"���#'!,�1�!�"'�!��(���"�'!�-��3��� ��1��!-���"���
��!-'"'�!(��'("�-������? �
�
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4. A $500.00 deposit is required for all wedding functions booked at The Arts Centre Gold Coast.  The deposit is non refundable should the client cancel 2 months prior to the 

function.  If cancellation occurs 48 hours prior to the scheduled date of the function, the client is required to pay for the food component of the function (based on guest 
numbers noted on the contract) and any packaged liquor. 

 
5. Prices are subject to change without notice except where a contract has already been signed, and a prepayment made. 
 
6. The nominated attendance figure must be confirmed not later than 48 hours prior to the function and the basic food and beverage charges will be calculated on the greater 

of the confirmed and actual attendance figures.  The Arts Centre Gold Coast reserves the right to cater only for the confirmed number. 
 
7. The client will not bring into or remove from “The Arts Centre Gold Coast” any food, liquor or refreshments, except as approved in writing by the Functions & Events 

department.  In which case a charge will apply i.e. corkage, staffing etc 
 
8. Beverages will be taken and supplied according to the Functions & Events department’s records. 
 
9. Should the function continue after midnight, a staff charge will apply at the rate of $2.00 per guest, per hour, or part thereof, based on the number of confirmed guests.  
 
10. Staffing costs may apply if minimum numbers are not achieved. To be determined by Functions & Events Manager.  
 
11. All functions are to be held in accordance with the Liquor Act 1992. The Arts Centre Gold Coast enforces Responsible Service of Alcohol. 
 
12. A surcharge of 15% will apply to functions booked on gazette public holidays. 
 
13. All details relating to menu selections must be confirmed one week prior to the function. 
 
14. The Client agrees to begin their function at the scheduled time and agrees to have the function rooms or facilities vacated at the agreed closing time (refer to point 9). 
 
15. A commission of 13.75% is applicable for programs sold plus the cost of a program seller.  A commission of 13.75% is applicable for merchandise sold plus the cost of a 

merchandise seller. 
 
16. “The Arts Centre Gold Coast” will not accept responsibility for the damage, or loss of any property left on the premises prior to, during, or after the function. Clients should 

arrange their own insurance. 
 
17. Any losses of, or damage to the Functions and Events Department’s equipment or premises, caused by a client or his guests will incur a charge for restitution or repair. 
 
18. Room hire charges are applicable, however, these rates are negotiable (based on a minimum food and beverage spend per person). 
 
19. “The Arts Centre Gold Coast” reserves the right to change your venue should circumstances beyond the control of The Arts Centre Gold Coast arise.  In this instance The 

Arts Centre Gold Coast will provide another venue, which is of equal quality and size.  This venue may not be on The Arts Centre Gold Coast premises. 
 
20. All prices outlined in this kit are inclusive of G.S.T. All clients are hereby notified that The Arts Centre Gold Coast shall include additional G.S.T. taxes as applicable to 

Australian Government Regulations. 
 
21. The hirer & agents or contractors engaged by the Hirer must comply with The Arts Centre Gold Coast polices, any relevant laws including common law, statutory provisions 

and any relevant local laws. Any equipment brought onto The Arts Centre Gold Coast premises must be of a standard acceptable to The Arts Centre Gold Coast and shall 
be made available for inspection as deemed necessary. All electrical equipment shall carry a current electrical test tag as per Queensland legislation. The Arts Centre Gold 
Coast operates under strict Workplace Health and Safety policies and we will not compromise on safety. 

 
 22.   It is the hirers responsibility to develop and successfully implement a Young Persons Risk Management Strategy to comply with applicable QLD legislation, laws and bylaws.   
 The hirer must also comply with The Arts Centre Gold Coast policies and procedures associated with protection of young persons.  Provide a copy of your strategy to The 

Arts Centre Gold Coast no later than 2 days prior to your event commencing.  We can assist you with by providing a template for you to complete, which contains key 
points to observe. 

 
23. The Arts Centre Gold Coast is affiliated with the Queensland government’s companion card scheme. The scheme operates to ensure an equitable and consistent approach 

to admission arrangements for people with a disability who require the support of a carer / companion. This scheme is underpinned by the Equal Opportunity Act (1986) and 
the Disability Discrimination Act (1992). This scheme allows the carer / companion admission to all shows at venues operated by the owner at no charge (excluding any 
food and beverage) and in the same price reserve as the cardholder. Tickets issued under the scheme are issued at no cost to the hirer and drawn from available seats at 
the time of issue. 


