
Wedding package



Brought to you by Celissa, Isles Lane Is the 
perfect choice for your wedding or renewal of 
vows, offering an enchanting place created 
for life’s most precious moments. Enjoy the 
company of loved ones whilst life long memories 
are created for you and your guests.

Isles lane can deliver memorable experiences for 
any occasion right in the middle of Brisbane’s 
CBD.

Like the iconic Post Office Square, Isles Lane 
draws natural l ight and greenery inwards, 
creating an open, modern and verdant space. 
The park outside also provides a stunning 
backdrop for your wedding reception as well 
as breathtaking photographs to cherish for a 
lifetime.

Whether your wedding is an intimate dinner of 
20 or lavish cocktail party of 200, our staff will 
be delighted to work with you to make sure your 
special celebration is everything you wished for 
and more.

MOMENTS TO REMEMBER. 
FOREVER.



WEDDINGS AT ISLES LANE

ISLES LANE WEDDING PACKAGES
- exclusive venue hire from 12pm -12am 
  (includes time for set up)
- a dedicated wedding coordinator to assist 
  with the finer details
- all furniture; long tables, bar tables, 
  black chairs 
- wait & bar staff
- microphone for speeches
- PA system, projector & screen
- all crockery, cutlery, glassware
- white napkins and table cloths
- cake table, complimentary wedding 
  cake portioning 
- printed food & drinks menu

MINIMUM SPEND
The following minimum spends are inclusive of 
everything listed in our wedding package along 
with food and beverage supplied by Isles Lane 
only. Any extra charges outside of this will be in 
addition to the minimum spend.
 $15k : Saturday
 $10k : Sunday

The majority of the décor at Isles Lane is 
movable and our venue can be configured to 
cater for a range of different set-up styles.

200 cocktail 
100 sit down

CAPACITY



 



FOOD



COLD CANAPES $5 each
- beetroot cured salmon w/ pickled lemon quail,  
  egg crostini with fig preserve
- beef carpaccio w/ beer pickled shallot and         
 crispy capers
- tuna tartare w/ avocado, sesame, 
 dill and cucumber
- tomato, black garlic and goat cheese   
  bruschetta (no goat cheese for vegan option)

HOT CANAPES $5 each
- bone marrow arancini
- crispy tofu w/ avocado & micro coriander
- chorizo and chill i croquette
- charred prawn w/ bisque foam
- pickled veggie steamed bao

SUBSTANTIAL CANAPES $10 each
- honey soy crispy fried pork belly 
  w/ miso fried rice
- poached salmon w/ broad beans and 
  peas & endive
- confit duck spring roll w/ fermented 
  peach chutney
- ½ lobster tail thermidor ( $10 dollar surcharge)

OYSTERS
- natural per dozen - $25
- oyster w/ smoked apple and champagne per     
 dozen - $32



GRAZING TABLE $20 per head 
- country style cob loafs, crackers, lavosh & 
bread sticks
- selection of Australian cheeses ; blue vein, 
cheddar , pecorino & honey baked Byron Bay 
brie w/ walnut 
- fresh fruit, dried fruit, fruit paste & nuts
- nternational and national cold cut meats; 
salami, prosciutto & pancetta
 
20g of meat per head
20g cheese per head
1 cob loaf per 10 heads
1 baked brie per 10 heads
 
*please note that our menu is seasonal and subject to change



A FAMILY STYLE FEAST WITH 
LARGE PLATTERS SHARED DOWN 
THE CENTER OF THE TABLE

(choose 3 starters, 3 meats, 3 sides with 
dessert table) $85 per head

STARTERS
- fresh baked focaccia w/ whipped truffle butter - 
preserved lemon and chill i marinated olives
- fresh figs/balsamic and fennel
- green mango betel leaf
- house semi dried tomato, black garlic & goat              
 cheese bruschetta

MEATS
(choose three proteins to share down 
the middle of the table)

- harissa rotisserie organic chicken
- rosemary thyme and balsamic slow roast 
 leg of lamb
- lavender honey rotisserie duck
- slow cooked angus rib roast
- 12 hour slow smoked beef brisket
- medium rare roast eye fil let with mustard crust
- whole side of baked salmon (w/ fermented     
 pumpkin, pickled fennel and citrus)

SIDES
(choose three sides to share down 
the middle of the table)
- miso green bean, buttermilk gel, roast 
 almond & kale
- organic mixed seed, grain and nut salad 
 with endive & coral
- roast potatoes w/ brown butter, 
 rosemary and wild mushroom dust
- roast pumpkin w/ Danish feta, 
 pinenuts and candied pumpkin seed
- maple glazed roast sweet potato w/ rocket,   

 sunflower seeds and balsamic

DESSERTS
(petit fours share platter )
- macadamia nougat
- chocolate & salted almond brownie
- espresso custard Tart
- passion fruit pavlova nest



2 COURSE 
(starter plates & main) $90 per head

3 COURSE 
(starter plates, main & dessert) $110 per head 

STARTERS
(choose 3 starter options to share
 down the table)
- whipped truffle butter w/ fresh baked focaccia
- preserved lemon & chill i marinated olives
- fresh figs/balsamic and fennel
- green mango betel leaf
- house semi dried tomato, black garlic & goat        
 cheese bruschetta

MAINS 
(choose 2 for alternative drop)
- eye fil let, Paris mash, broccolini, king 
 mushroom w/ red wine jus
- banana leaf steamed salmon w/ crushed 

   potato, Asian greens & XO sauce
- duck leg confit w/ textures of beetroot finished  
 with date and duck jus
- porchetta stuffed with spinach & pistachio,   
  w/ seared scallop, apple and blood sausage.
- stuffed mushroom w/ lentil dahl, confit garlic     
 and buckwheat cracker (vegan)

KIDS MENU
(children 12 years or younger) $16.00 per child
- fish bassa (crumbed or fried)
- organic chicken (crumbed or fried)
- ice cream bowl with a choice of berry,

  chocolate or caramel sauce

DESSERTS 
(choose 2 for alternative drop)
- Isles Lane eton mess
- chocolate fondants w/ coffee crumb & daintree  
 vanilla bean ice cream
- banoffee parfait w/ salted rum carmel & almond     
  short crust
- maple coconut panacotta, bee pollen & 
 coconut biscotti (vegan)
- traditional fruit cake w/ toffee sauce & 
  caramelized marzipan



DRINK



STANDARD PACKAGE 

TAP BEER
great  nor thern super cr isp
stone & wood garden a le

SPARKLING
bruto prosecco

WHITE WINE
ast ro labe sauv ignon Blanc /  semi l lon 

RED WINE
chain of  f i res sh i raz/cabernet

SOFT DRINKS
al l  s tandard sof t  dr inks

4 hours - $49
5 hours - $59

SUPERIOR PACKAGE

TAP BEER
great  nor thern super cr isp,  s tone & wood garden 
a le,  coopers pa le a le

SPARKLING
canel la  prosecco super iore

WHITE WINE
dev iat ion road sauv ignon b lanc
sa int  c la i r  p inot  gr is

RED WINE
f i rs t  drop mothers mi lk  sh i raz
scot t  base s ing le v ineyard p inot  no i r

SOFT DRINKS
al l  s tandard sof t  dr inks 

4 hours - $59
5 hours - $69

PREMIUM PACKAGE

TAP BEER
sapporo
stone & wood pa le a le, 
s tone & wood garden a le

SPARKLING
char les he ids ieck prosecco super iore

WHITE WINE
pedesta l  chardonnay 
ast ro labe sauv ignon b lanc
t ie fenbrunner p inot  gr ig io

RED WINE
je r icho S3 sh i raz 
massa le kooyong p inot  no i r

SOFT DRINKS 
al l  s tandard sof t  dr inks

4 hours - $69
5 hours - $79

UPGRADE OPTIONS

add cocktail on arrival $10pp
add an additional hour $12pp
add mocktail station $50

BAR TABS

we can assist you in setting up a bar tab for your 
guests with any combination of beer, wine, spirits 
or cocktail as an alternative to the above packages. 
minimum spends apply.



PHONE
+61 7 3124 7270

EMAIL
functions@isleslane.co

WEBSITE 
www.isleslane.co

SOCIALS
@isleslane_co
facebook.com/isleslane 
twitter.com/isleslane

 
300 queen street
brisbane, qld 4000

PARKING 
validated parking options are available 
for isles lane customers at post office 
square car park located on 223-235 
adelaide street

TRAIN
central station is located only a 
couple of hundred meters from isles 
lane bar & kitchen



Confirmation of booking
A deposit of $2,000 is required to secure the booking. The booking is considered confirmed with payment of the 
deposit in full, terms and conditions have been sighted and confirmation of booking form has been signed by the 
client. 

Final Details and Final Numbers
To ensure a smooth and successful function, all details relating to schedule, menus, beverages, room set up 
and audiovisual are required no later than 10 business days prior to the client’s function. A guaranteed final 
number of guests is also required no later than 10 business days prior to your event. Isles Lane will cater and 
charge for this number, even if fewer guests attend.

Payment of Account
Once the deposit is paid, a further payment of 25% of the total estimated expenditure is required 90 days prior 
to your event. Full payment for the guaranteed number of guests is required no later than 7 business days prior 
to client’s event. 

Cancellation Policy Cancellation by the Client – Cancellations made after the Confirmation of Booking Form 
has been signed and a deposit o f $2,000.00 has  been received will be subject to the following: 

1.1 For notice of cancellation in writing outside of 12 months prior to the date of the function: A cancellation 
fee will not be charged. The deposit will be fully refunded. 

1.2 For notice of cancellation in writing within 3months to 12 months prior to the date of the function: A 
$2,000 cancellation fee will be charged unless Isles Lane Bar & Kitchen secures a booking of a similar value in 
replacement  for that date, then the cancellation fee will not apply and the deposit shall be fully refunded. 

1.3 For notice of cancellation in writing within 1 month to 3 months prior to the date of the function: A 
cancellation fee will be charged, consisting of the 50% of the minimum spend. 

1.4 For notice of cancellation in writing with in 1 month prior to the date of the function: A cancellation fee 
will be charged, consisting of the 100% of the minimum spend. 

1.5 Outside services: If any services are booked by the venue on the client’s behalf, and subsequently cancelled 
within 90 days of the function and any charges or fees are incurred by the venue as a result, the client will be 
responsible for these charges in total.
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