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ISLES**=

BAR & KITCHEN

AN EXTENSION OF HOME,
THE OFFICE &THE PARK |

|Isles Lane is an extension of home, the office,_ and the park.

Whether it be a birthday, wedding reception, end of financial year
celebration, Christmas party or simply a social soiree with a group
of friends, Isles Lane promises to create lasting memories for any
occasion, right in the heart of Brisbane's CBD.

Much like the iconic Post Office Square, Isles Lane embraces
natural light and greenery, shaping a contemporary, open, and lush
environment. Inspired by the charm of classic bistros and the
expansive allure of sunlit spaces, Isles Lane’s Bar & Kitchen vibes
transport you to a setting where everyone can feel right at home.

Behind the bar, guests will discover an enticing array of the city’s
most captivating rieslings, roses, proseccos, and champagnes,
complemented by handles of well-known beers and intriguing
rotational brews.

On the culinary front, anticipate a modern Mediterranean-style
experience with a bounty of fresh, seasonal delights sourced from
the garden, pasture, sea, and sky, bringing a touch of Isles Lane’s
unique flavor to your plate.
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BAR & KITCHEN

Perfect for casual catch ups where you'Te just after a semi-private area for

you and your friends to hang out. With access to the cities only green space,
Post Office Square. Get hosting your next get together at Isles Lane is sure
to make a lasting impression.

Whether it's a birthday, engagement, hens/bucks party or a milestone event,
our team would love to help plan your party. With its central location and
versatile indoor/ outdoor areas, you will have the added luxury of easy access

for your guests whilst having the park on your doorstep.

Let your imagination run wild and visualise anything from a Hampton style
garden party, inner city wedding to a gala dinner under the stars. Adaptable
to host a multitude of event styles, the possibilities when hosting your next
special occasion at Isles Lane are endless.
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Isles Lanes offers a variety of areas available for group bookings, semi-private parties
and exclusive events. Please note the below is a guide to give you an idea of the different
areas available at Isle Lane. We are flexible and can configure our venue to cater for a
range of set up styles.
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$5.0 each

Tasmanian pacific oysters with mignonette (GF)

Beef carpaccio with beer pickled shallot and crispy capers (GFO)
Char grilled king prawns with yuzu and lemon balm (GF)

Duck breast, Japanese pickles and nori (GF)

Tomato & goats cheese crostini

$5.0 each

Mediterranean arancini with tomato relish (V)

Crispy tofu with avocado & wasabi

Slow cooked crispy skinned pork belly, green pepper corn salsa verde skewer
Crab provenciale croquette

Karaage chicken with ponzu & togarashi

$10.0 each
Nasi goreng cups with karaage chicken (VGO)

Chicken roast pumpkin and sage risotto (VGO)
Guianciale gnocchi (VEGAN upon request)
Honey soy pork belly bao buns

Flank steak soft taco with pico de gallo and chipotle mayo (2)
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BAR & KITCHERN

Serves 10 | $130.0 40 piece platter | $95.0
Selection of local cheeses, quince paste, fresh fruit, honey & Chef’s selection of assorted pizza flavours
walnuts served with house baked ciabatta, lavosh (GFO/V) (vegetarian options included)

Serves 10 | $130.0 Per piece | $7.5 each

Selection of cured meats, chef’s selection of two dips, Select from:

marinated olives and pickled vegetables served with house Pork belly with asian slaw

baked ciabatta, crackers, bread sticks (GFO/V) Spicy glazed tofu with asian slaw

Karaage chicken with ponzu and togarashi

60 piece platter | $169.0 SLIDERS
Salmon ceviche with squid ink crisp, arancini, chargrilled Per piece | $7.0 each
prawn, lamb Kofta’s, pork meatballs, crispy chicken bites Served on a brioche bun with your choice of filling:

Wagyu beef with Swiss cheese and house-made smokey relish and salad,

PLANT BASED PLATTER Mushroom with gruyere cheese and truffle mayonnaise and salad, chicken

____________________________________________________________________________________________________________________ sliders with mayo and salad

40 piece platter | $125.0

fried cauliflower florets, crispy tofu with avocado puree &
sesame, halloumi chips, falafel, crispy philly cheese stuff

mushrooms
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Our Set Menu’s can be pre-ordered for groups of
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_________________________________________________________________________

10 or more.

Includes a choice of 2 items from our small plate menu, a choice of 2

proteins to be served as alternate drop and 2 shared salads

$79.0 pp

Includes a choice of 2 items from our small plate menu, a choice of 2

proteins to be served as alternate drop, 2 shared salads and 2

alternate drop deserts.

SMALL PLATE SELECTION

Mediterranean arancini
House Baked Focaccia with tomato butter (v)
Fried halloumi chips with honey & orange sauce

Antipasti plate selection of salumi, cheese, olives and pickles (gf)

PROTEIN PLATE SELECTION

Marinated Lamb Skewer, cracked wheat salad, hummus,
minted yoghurt

(ALT DROP)

Pan Seared Chicken Breast w/ prosciutto & sage, white wine
sauce & couscous salad (df)

Pan Seared Barramundi, roasted potatoes, minted peas,
tartare sauce (gf)

Pan seared Salmon, herb crushed potato, roasted red pepper
sauce, broccolini & puffed wild rice

Gnocchi Alla Sorrentina, Napoli, mozzarella & basil (v)

Flank Steak 250gm, beer batter fries, Italian green salad,
beef jus (df)

SALAD SELECTION

Pearl Couscous, cucumber, radish, toasted hazelnuts & Dijon
dressing (df)

Artichoke Hearts, goat cheese, quinoa, baby beets & raspberry
dressing

Bocconcini, confit tomato, crunchy prosciutto & pesto dressing
(gf)

Italian green salad, raddichio, romaine, rocket, red onion,
balsamic and lemon dressing (v,df,gf)

DESSERT SELECTION

Flourless Chocolate Cake w/ vanilla ice cream & berry coulis
3 Cheese Platter w/ accompaniments
Lemon curd tart w/ cream

Rich caramel & chocolate tart w/ berry coulis

*Any additions to the above will be based on POA.
**Above menu is based on the current menu & may be subject to change
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BAR &

$39.0 pp | 2 hours

$49.0 pp | 3 hours

$59.0 pp | 4 hours
Tap Beer

Isles Lane Lager 4%
Stone & Wood Pacific Ale 4.4% (Byron Bay, NSW)
Sapporo Japanese Lager 4.9% (Sapporo, JP)

Sparkling
NV Bruto Procsecco (King Valley, VIC)

White Wine
Marty's Block Sauvignon Blanc (Riverland, AU)

Red Wine
Mart's Block Cabernet Shiraz (AU)

Soft Drinks
All standard soft drinks

$49.0 PP | 2 hOUIS
$59.0 pp | 3 hours
569.0 pp | 4 hours UPGRADE OPTIONS
Tap Beer Cocktail on arrival | from $14 pp
Add an additional hour | from $12.0 pp

Includes all monthly rotating tap beer.

Ask us what is pouring this month.

Sparkling We can assist you in setting up a bar
Villa Sandi il Fresco Prosecco (ltaly) tab for your guests with any

White Wine combination of beer, wine, spirits or

Astrolabe Sauvignon Blanc (Marlborough, NZ) cocktail as an alternative to the above

packages. *minimum spends apply.”
Red Wine

Jim Barry Cabernet Sauvignon (Coonawarra, AU)

Soft Drinks
All standard soft drinks

___________________________________________________________________
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(07) 3124 7270

Email: hello@islelane.co

Website: www.islelane.co

300 Queen Street,
Brisbane City, QLD 4000

Visit SecureParking.com.au

Y Terrace Car Park
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Sofitel Brisbane Central

Central Station [**]

Anzac Square Memorial Q

Adina Apartment Hotel
Brisbane Anzac Square

o ¢

Down Under Bar & Grill

Chocolate Factory

to book your Seorge Square @

QueensPlaza

H&M

Parking:
space at the Post Office Square Car Park
(enter via Adelaide Street).
Train: Central station is located only a couple of '. o

hundred metres from Isles Lane.
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MINIMUM SPEND

ISLES LANE RESERVES THE RIGHTS TO APPLY A MINIMUM FOOD AND BEVERAGE
SPEND WHEN A DESIGNATED AREA OR THE WHOLE VENUE IS SPECIFICALLY
ALLOCATED FOR A FUNCTION. IN THE EVENT THAT THE QUOTED MINIMUM SPEND IS
NOT MET, THE DIFFERENCE WILL BE CHARGED AS VENUE HIRE. $5000 MINIMUM
SPEND APPLIES TO WEEKENDS.

RESERVATIONS & CANCELATIONS

A NON-REFUNDABLE DEPOSIT OF 20% OF THE MINIMUM SPEND IS REQUIRED AT THE
TIME OF BOOKING A PRIVATE/SEMI-PRIVATE AREA FOR A PRIVATE PARTY. IF NO iz ITS -
MINIMUM SPEND IS APPLIED TO YOUR RESERVATION, WELL ASK YOU TO PROVIDE A i 18\ “"' .._‘-_._‘..‘q'ﬂ.j “1
CREDIT CARD GUARANTEE AT THE TIME OF BOOKING. CANCELLATIONS MUST BE R S MRt | JH
MADE IN WRITING TO THE FUNCTIONS MANAGER. - i '

FINALISING YOUR BOOKING

WE REQUIRE YOUR FINAL NUMBERS AND CATERING ORDERS TO BE FINALISED A
MINIMUM OF 14 DAYS PRIOR TO THE FUNCTION DATE. CATERING, BEVERAGE
PACKAGES & BAR TABS ARE TO BE PAID IN FULL 7 WORKING DAYS PRIOR TO YOUR
FUNCTION. YOURE WELCOME TO UPGRADE AND ADD TO YOUR BAR TAB DURING YOUR
EVENT, HOWEVER THE FINALE BALANCE MUST BE SETTLED AT THE END OF THE
EVENT VIA CREDIT CARD.

MINORS

UNDER 18S ARE PERMITTED IN THE VENUE AS LONG AS THEY ARE SUPERVISED AT
ALL TIMES BY A PARENT OR LEGAL GUARDIAN. ISLES LANE'S POLICY ALLOWS
MINORS TO ATTEND FUNCTIONS UNTIL 1T0PM. PLEASE REFER TO OUR FUNCTIONS
TEAM FOR FURTHER DETAILS.

RESPONSIBLE SERVICE OF ALCOHOL

IN ACCORDANCE WITH THE LIQUOR ACT & THE RESPONSIBLE SERVICE OF ALCOHOL,
ALL GUESTS DEEMED INTOXICATED WILL BE REFUSED SERVICE AND MAY BE ASKED
TO LEAVE THE PREMISES. ALL GUESTS MUST HOLD A VALID FORM OF
IDENTIFICATION.




