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Christmas Menu
Available: Nov & Dec, Mon-Sat (Not Sun)

2 Courses (Mains & Puddings) $63pp
3 Courses $78pp

Starters

Ham Hock & Piccalilli Terrine with Toast
Gin Cured Salmon, Wholemeal Toast, Beetroot, Lime & Chives
Leek & Potato Soup (VGO)

Mains

Roast Turkey, Pigs in Blankets, Roast Potatoes,
Red Cabbage, Brussel Sprouts, Bread Sauce & Gravy (GFO)

Slow Roasted Beef Cheeks, Mash Potato, Green Beans & Gravy (GF)

Barramundi Fillet, Potato & Parsnip Gratin, Braised Fennel &
Charred-Lemon Sauce (GF)

Veggie Wellington, Baby New Potatoes & White Parsley Sauce (V)

Puddings

Plum Pudding with Custard
Christmas Trifle (GF)
A Selection of European Cheese & Crackers (GFO)

Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts and tree nuts.
Please advise if you have a food allergy.
GF = Gluten Free, GFO = Gluten Free Option Available (ask server), V = Vegetarian, VG = Vegan
All the seafood we use is imported.

1.5% transaction fee on all card transactions. 15% surcharge on public holidays.
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(For Groups up to 30)

Festive Platter - $120 (feeds 6)

Baharat Roasted Mixed Nuts (GF, V, VG)
Pork Scratchings (GF) e
Olives with Lemon & Chilli (GF, V, \VG)
Scotch Eggs with Orange & Cranberry Marmalade
Chipolatas & Maple Cured Bacon (GF)
Brie Wedges with a Spiced Plum Sauce (V)
A Selection of Cured Meats with Pickles & Toast (GFO)

Festive Vegetarian Platter - $100 (feeds 6)

Baharat Roasted Mixed Nuts (GF, V, VG)
Olives with Lemon & Chilli (GF, V, VG)
Vegetarian Antipasti (V, VG)
Brie Wedges with a Spiced Plum Sauce (V)
Mini Baked Potatoes with Sour Cream & Chives (GF, V, VGO)
Dips & Toasted Flat Bread (GFO, V)

Substantials - $135

Choose 1 option per platter — includes 15 pieces

Slow Roasted Beef Cheek, Cheese & Rocket Sliders (GFO)
Turkey, Stuffing & Cranberry Sliders (GFO)
Sliced Bavette Steak with Garlic Butter & Chips (GF)
Beer Battered Mini Fish & Chips with Tartare Sauce
Falafel Sliders with Cranberry Sauce (V, GFO)

Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts and tree nuts.
Please advise if you have a food allergy.
GF = Gluten Free, GFO = Gluten Free Option Available (ask server), V = Vegetarian, VG = Vegan
All the seafood we use is imported.

1.5% transaction fee on all card transactions. 15% surcharge on public holidays.
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Christmas Canapés Menu
Available: Nov & Dec, Mon-Sat (Not Sun)

Festive Fancies - $44pp
Scotch Egg with Orange & Cranberry Marmalade

Mini Baked Potatoes with Sour Cream, Chive & Bacon (GF, V, VGO)
Brie Wedges with a Spiced Plum Sauce (V)
Citrus Cured Salmon Blinis with Créme Fraiche
Chipolatas & Maple Cured Bacon (GF)

Turkey, Stuffing & Cranberry Sliders (GFO)

Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts and tree nuts.
Please advise if you have a food allergy.
GF = Gluten Free, GFO = Gluten Free Option Available (ask server), V = Vegetarian, VG = Vegan
All the seafood we use is imported.

1.5% transaction fee on all card transactions. 15% surcharge on public holidays.
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Function Spaces

We have a variety of spaces to choose for your next event, whether it’s a sit down or
cocktail style party. Call us to schedule a time to see the spaces in person.

THE LONG ROOM

Sit Down: 45 guests (multiple tables) /Cocktail Style: 60 guests
The Long Room is a perfect balance between the storied history of our
heritage listed Queenslander and the warmth of a proper British Pub. Our cosy
indoor space is perfect for a sit down meal or cocktail style event. With direct
access to the bar, it's the ideal space for any party.

THE ROSE TERRACE

Casual Seating: 50 guests/Cocktail Style: 80 guests
The Rose Terrace is the epitome of drinks on the veranda with friends. Wrapping
around the outside of our upper level, it's a stunning space for groups large or
small. Overlooking Grey Street, with a mixture of high bar tables and comfortable
banquette seating, it's a perfect event space for any time of year.
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Function Spaces

THE WHOLE SECOND FLOOR

Casual Seating: 90 guests/Cocktail Style: 160 guests
Need a bigger space? The entire second floor of our heritage listed

Queenslander can be yours. Booking the 2nd floor gives you exclusive use of
the bar and plenty of unique seating and standing spaces. The space can be
configured in multiple ways to suit your needs.

KARAOKE ROOM

Want to make your event unforgettable? Add something special that gets
people talking and brings them closer together.
Book our Karaoke Room.

The private Karaoke room fits up to 16 people and is purpose-built for singing
your heart out. It’s fully soundproofed, loaded with professional-grade
equipment, and features a massive playlist on a big screen—so everyone can
find a song they know and can sing!

You were only waiting
for this moment to arise

You were only walting
for this moment to arise
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Beverage Packages

2 Hours $55pp / 3 Hours $70pp / 4 Hours $85pp
Upgrade to include House Spirits for $20pp per hour

BEER
Rose & Crown House Lager
XXXX Gold
Little Creatures Rogers
Guinness

Stone & Wood Pacific Ale

WINE

‘The Lane’ Lois Blanc de Blanc NV Adelaide Hills, AUS
Folklore Sauvignon Blanc Semillon 2023 Margaret River, AUS
Alois Lageder Pinot Grigio delle Venezie DOC 2021 Venezie, ITL
Wildflower Rosé 2023 Western Australia, AUS
Folklore Cabernet Merlot 2021 Margaret River, AUS
La Boca ‘Las Calles’ Malbec 2021 Mendoza, ARG

Soft drinks & water inclusive.
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Christmas Functions & Events
Terms & Conditions

Our functions pack contains everything you need to make
organising a celebration or an event as easy as possible.

FOOD & BEVERAGE OPTIONS
Tailored to suit your party style and guest numbers.

Sit down for groups - up to 90 guests:
2 or 3 Courses available.
See Christmas a la carte menu for options.

For cocktail party groups - 30-160 guests:
Choose from our Canapes, Platters and
Substantials options.

Beverage Packages for 2, 3 or 4hrs.
Want specific wines? Pre-order from our Wine List.

KARAOKE ROOM
Our Karaoke Room is the perfect way to kick on after lunch or
dinner. Comfortably fits 16, while the rest of the group have
drinks on the neighbouring balcony. Bookings are S50 /hr and
can be done online at roseandcrownpub.com.au



DEPOSITS
To confirm your booking, a deposit of S30 per person is
required, up to a maximum of $S500. This deposit will be
deducted from your final bill on the day of the event. Your
booking is guaranteed only upon receipt of the deposit, with
priority given to those who have paid.

CANCELLATION POLICY
100% deposit refunded if cancelled with at least two weeks
notice.

ROOM HIRE & MINIMUM SPENDS
We don’t charge room hire or insist on a minimum spend.

BOOKING DURATIONS
All bookings are welcome to stay in their area for a minimum of
three hours. Unless agreed in advance, after three hours we may
need to move your group to another part of the pub to
accommodate other bookings.

PRE-ORDERS
For busy sessions we may require groups to pre-order their
menu choices. This will be communicated well in advance to
allow plenty of time to collect this information.

DIETARY REQUIREMENTS
Please make us aware of any dietary requirements at the time of
booking. We will endeavour to substitute suitable alternatives to
accommodate where possible.
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