
2024 PACKAGES

Functions & Events 



I s les  Lane is  an extens ion of  home,  the off ice ,  and the park .  

Whether i t  be a b irthday,  wedding recept ion ,  end of  f inanc ia l  year
ce lebrat ion ,  Chr istmas party or  s imply a  soc ia l  so iree with a group
of fr iends ,  Is les Lane promises to create last ing memories for  any
occas ion ,  r ight in  the heart  of  Br isbane's  CBD.

Much l ike the iconic  Post Off ice Square ,  Is les Lane embraces
natura l  l ight  and greenery ,  shaping a contemporary ,  open,  and lush
environment .  Insp ired by the charm of c lass ic  b istros and the
expansive a l lure of  sunl i t  spaces ,  Is les Lane's  Bar & Kitchen v ibes
transport  you to a sett ing where everyone can fee l  r ight at  home.

Behind the bar ,  guests wi l l  d iscover an ent ic ing array of  the c ity 's
most capt ivat ing r ies l ings ,  roses ,  proseccos ,  and champagnes,
complemented by handles of  wel l-known beers and intr igu ing
rotat ional  brews.
 
On the cu l inary front ,  ant ic ipate a modern Mediterranean-sty le
exper ience with a bounty of  fresh,  seasonal  de l ights sourced from
the garden,  pasture ,  sea ,  and sky ,  br ing ing a touch of  Is les Lane's
unique f lavor to your p late .

AN EXTENSION OF HOME, 
THE OFFICE &THE PARK



FUNCTIONS & EVENTS

Perfect for  casual  catch ups where you’re just  after  a  semi-pr ivate area for
you and your fr iends to hang out .  With access to the c it ies on ly  green space,
Post Off ice Square .  Get host ing your next get together at  Is les Lane is  sure
to make a last ing impress ion .

Group Bookings

Private Parties
Whether i t ’s  a  b irthday,  engagement ,  hens/bucks party or  a  mi lestone event ,
our team would love to he lp p lan your party .  With i ts  centra l  locat ion and
versat i le  indoor/  outdoor areas ,  you wi l l  have the added luxury of  easy access
for your guests whi lst  hav ing the park on your doorstep.

Large scale events
Let your imaginat ion run wi ld  and v isua l ise anyth ing from a Hampton sty le
garden party ,  inner c ity  wedding to a ga la  d inner under the stars .  Adaptable
to host a  mult i tude of  event sty les ,  the poss ib i l i t ies  when host ing your next
specia l  occas ion at  Is les Lane are endless .



Capacity
I s les  Lanes offers a  var iety of  areas ava i lab le  for  group bookings ,  semi-pr ivate part ies
and exc lus ive events .  P lease note the below is  a  gu ide to g ive you an idea of  the d ifferent
areas ava i lab le  at  Is le  Lane.  We are f lex ib le  and can conf igure our venue to cater for  a
range of  set  up sty les .

Entire venue
300 cockta i l
200 s it  down

Entire venue & Post
Office Square park
700 cockta i l

Post Office Square park
400 cockta i l
250 s it  down

private booths
6 s it  down

garden din ing
28 s it  down

Outdoor din ing
40 s it  down

bistro
75 s it  down

bar
15 s it  down



CANAPE MENU

Cold 
$5.0 each

Tasmanian pac if ic  oysters with mignonette (GF)

Beef carpacc io with beer p ick led sha l lot  and cr ispy capers (GFO)

Char gr i l led k ing prawns with yuzu and lemon balm (GF)

Duck breast ,  Japanese p ick les and nor i  (GF)

Tomato & goats cheese crost in i

HOt
$5.0 each

Mediterranean aranc in i  with tomato re l ish (V)

Cr ispy tofu with avocado & wasabi

S low cooked cr ispy sk inned pork be l ly ,  green pepper corn sa lsa verde skewer

Crab provencia le  croquette

Karaage ch icken with ponzu & togarashi

Substantials
$10.0 each

Nasi  goreng cups with karaage ch icken  (VGO)

Chicken roast pumpkin and sage r isotto (VGO)

Guianc ia le  gnocchi  (VEGAN upon request)

Honey soy pork be l ly  bao buns

Flank steak soft  taco with p ico de ga l lo  and ch ipot le  mayo (2)



Pizza Platter

40 piece p latter  |  $95.0

Chef 's  se lect ion of  assorted p izza f lavours

(vegetar ian opt ions inc luded)

cheese platter

Serves 10 |  $130.0

Select ion of  loca l  cheeses ,  qu ince paste ,  fresh fru it ,  honey &

walnuts served with house baked c iabatta ,  lavosh (GFO/V)

Antipasto Platter
Serves 10 |  $130.0

Select ion of  cured meats ,  chef 's  se lect ion of  two d ips ,

mar inated o l ives and p ick led vegetables served with house

baked c iabatta ,  crackers ,  bread st icks  (GFO/V)

Plant Based Platter
40 piece p latter  |  $125.0

fr ied caul i f lower f lorets ,  cr ispy tofu with avocado puree &

sesame,  ha l loumi  ch ips ,  fa lafe l ,  cr ispy phi l ly  cheese stuff

mushrooms 

Sea & Land Platter
60 p iece p latter  |  $169.0

Salmon cev iche with squid ink cr isp ,  aranc in i ,  chargr i l led

prawn,  lamb Kofta ’s ,  pork meatbal ls ,  cr ispy ch icken b ites

sliders

Per p iece |  $7.0 each

Served on a br ioche bun with your choice of  f i l l ing :

Wagyu beef with Swiss cheese and house-made smokey re l ish and sa lad ,

Mushroom with gruyere cheese and truff le  mayonnaise and sa lad ,  ch icken

s l iders with mayo and sa lad

bao buns

Per p iece |  $7.5 each

Select  from:

Pork bel ly  with as ian s law

Spicy g lazed tofu with as ian s law

Karaage ch icken with ponzu and togarashi

FUNCTION PLATTERS



3 course meal

$79.0 pp
Inc ludes a choice of  2 i tems from our smal l  p late menu,  a  choice of  2

prote ins to be served as a lternate drop,  2 shared sa lads and 2

alternate drop deserts .

Small plate selection

Mediterranean aranc in i

House Ba﻿ked Focacc ia  with tomato butter  (v)   

Fr ied ha l loumi  ch ips with honey & orange sauce 

Ant ipast i  p late se lect ion of  sa lumi ,  cheese,  o l ives and p ick les (gf)

Mar inated Lamb ﻿Skewer ,  cracked wheat sa lad ,  hummus,
minted yoghurt

Pan Seare﻿d Chicken Breast w/ prosc iutto & sage,  white wine
sauce & couscous sa lad (df)

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

·Pan seared Salmon,  herb crushed potato ,  roasted red pepper
sauce,  broccol in i  & puffed wi ld  r ice

Gnocchi  A l la  Sorr ﻿ent ina ,  Napol i ,  mozzare l la  & bas i l  (v)

F lank S﻿teak 250gm, beer batter  fr ies ,  I ta l ian green sa lad ,
beef jus (df)

protein plate selection

Pear l  Cous﻿cous ,  cucumber ,  rad ish ,  toasted hazelnuts & Di jon
dress ing (df)

Art ichoke H﻿earts ,  goat cheese,  qu inoa,  baby beets & raspberry
dress ing

Bocconcin i ,  conf it  tomato,  crunchy prosc iutto & pesto dress ing
(gf)

Ita l ian green sa lad ,  raddich io ,  romaine,  rocket ,  red onion,
ba lsamic and lemon dress ing (v ,df ,gf)

salad selection

dessert selection

Flour less Chocolate Cake w/ vani l la  ice cream & berry coul is

3 Cheese Platter  w/ accompaniments 

Lemon curd tart  w/ cream

Rich caramel  & chocolate tart  w/ berry coul is

BANQUET MENU

Our Set Menu's  can be pre-ordered for  groups of  10 or  more.

*Any addit ions to the above wi l l  be based on POA.  
**Above menu is  based on the current menu & may be subject  to change

2 course meal

$69.0 pp
Inc ludes a choice of  2 i tems from our smal l  p late menu,  a  choice of  2

prote ins to be served as a lternate drop and 2 shared sa lads

(alt drop)



BEVERAGE PACKAGES

standard package

$39.0 pp |  2 hours

$49.0 pp |  3  hours

$59.0 pp |  4 hours

Tap Beer
I s les  Lane Lager 4% 

Stone & Wood Pac if ic  A le 4 .4% (Byron Bay,  NSW)

Sapporo Japanese Lager 4 .9% (Sapporo,  JP)  

superior package

Spark l ing 
NV Bruto Procsecco (King Val ley ,  VIC)

White Wine
Marty ’s  B lock Sauvignon Blanc (River land,  AU) 

Red Wine
Mart ’s  B lock Cabernet Shiraz (AU)

Soft Dr inks
Al l  standard soft  dr inks

$49.0 pp |  2 hours

$59.0 pp |  3  hours

$69.0 pp |  4 hours

Tap Beer
Inc ludes a l l  monthly  rotat ing tap beer .  

Ask us what is  pour ing th is  month.

Spark l ing 
Vi l la  Sandi  i l  Fresco Prosecco ( Ita ly)

White Wine
Astro labe Sauvignon Blanc (Mar lborough,  NZ)

Red Wine
Jim Barry Cabernet Sauvignon (Coonawarra ,  AU)

Soft Dr inks
Al l  standard soft  dr inks

Upgrade options

Cockta i l  on arr iva l        |  from $14 pp

Add an addit iona l  hour |  from $12.0 pp 

Bar Tabs

We can ass ist  you in  sett ing up a bar

tab for  your guests with any

combinat ion of  beer ,  wine ,  sp ir i ts  or

cockta i l  as  an a lternat ive to the above

packages.  *min imum spends apply .*



ADDITIONAL INFORMATION

contact

Phone:

Emai l :  

Website :

(07) 3124 7270

hel lo@is le lane.co

www. is le lane.co

location

Parking:

3 0 0  Q u e e n  S t r e e t ,
B r i s b a n e  C i t y ,  Q L D  4 0 0 0  

Tra in :

V is it  SecurePark ing.com.au to book your
space at  the Post Off ice Square Car Park
(enter v ia  Adela ide Street) .

Centra l  stat ion is  located only  a  couple of
hundred metres from Is les Lane.



TERMS & CONDITIONS

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

MINIMUM SPEND IS APPLIED TO YOUR RESERVATION,  WE’LL ASK YOU TO PROVIDE A

CREDIT CARD GUARANTEE AT THE TIME OF BOOKING.  CANCELLATIONS MUST BE

MADE IN WRITING TO THE FUNCTIONS MANAGER.  

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.  YOU’RE 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 18’S 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 10PM. 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.


