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The Birdcage is a private function room located at Parklands Tavern, 238 Parklands Boulevard, Meridan Plains.
The casual style and outdoor nature of The Birdcage is inspired by the surrounding environment of our gardens.
Design elements like old garden equipment, vintage tools, hand hewn machinery, old tin buckets and vintage
copper tubs provide an eclectic mix of backdrops for beautiful wedding day memories and stunning wedding day
photography.

Recycled elements, including old timber sleepers, washboards, rusty barrels, wire baskets and wrought iron
lamps sit very comfortably in the backdrop of lush greenery provided indoors and out.  A selection of vintage
birdcages and on-trend ferns are suspended from the ceiling overhead.

Hues are essentially neutral with black and white features in tiles and wallpapers.  Bushland colours of grey and
charcoal are contrasted with the more colourful tints of the background garden with full blown florals in
lavendar and pink, forest green and mint in the stunning botanical wallpaper within the space.

The Courtyard, the outdoor space provided for your guests to enjoy and an extension of The Birdcage, delivers a
truly authentic ‘Australian Backyard’ experience with surrounding citrus grove, raised herb and vegetable
gardens and our newest small function space, The Chook House.  The central focal point of the backyard is the
magnificent timber arbour.  A vintage tractor and naked bulb lighting overhead completes the authentic
Australian backyard theme.

The Birdcage caters for a maximum of 60 seated or 90 standing, with bi-fold doors and plantation shutters
offering complete privacy.  The outdoor garden provides more space for your guests to mingle and to enjoy the
fresh air and rustic backyard ambience.  The Yard Bar, available late 2017, is the perfect space for pre-dinner
drinks or cocktails under the stars whilst your guests relax by our wine barrels and luscious garden beds.

Parking is on offer for cars and coaches can pull up to the front door.

Our Executive Chef offers delicious seasonal menus with fresh herbs and seasonal produce being picked from
our very own garden beds and used in every dish.  Good food served with old fashioned hospitality.

To enquire about our wedding space and availability or to make your booking, please call 1300 490 408 or send
an email to functions@suncoasthotels.com.au

Weddings in The Birdcage
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SIGNATURE WEDDING PACKAGE*
Seated Lunch or Dinner Packages (5 hour event)
(3 courses)

Start your reception with drinks in The Courtyard
followed by a seated three course dinner.
Choose 1 entrée, 2 mains and 2 dessert, plus your
wedding cake served as dessert with fresh cream and
tea & coffee.

“

ROVING DINNER PACKAGE*
Available in The Birdcage or The Courtyard
(4 hour event)

Choose from 4 canapés & 2 substantial canapés from
the Roving Dinner Menu.  Your wedding cake served as
dessert.

Celebrate your nuptials with a relaxed ceremony in
The Courtyard.  Set amongst established gardens and
with our timber arbour, vintage brick wall and rustic
décor as your backdrop, say “I do” in front of your
family and friends.  This space will be set up with up to
20 chairs, an aisle and a collection of rustic décor pieces
to add a whimsical feel to your ceremony.

Our on-site wedding concierge will welcome your guests
then with your celebrant, co-ordinate the details for
your ceremony.  Photos can then be taken on the
grounds whilst your guests meet and mingle or you can
off site to nearby parks or beaches for photos with your
bridal party. 

A CEREMONY IN THE COURTYARD

PACKAGE INCLUSIONS

ï Exclusive use of function space 

ï Rectangular tables for seated functions or wine barrels
for roving events

ï White dinner service, brushed stainless cutlery service
and a water glass and wine glass at each setting
(seated functions only)

ï White cane banquet chairs (seated functions only)

ï Gift Table or Cake Table (if required)

ï Use of lectern, PA system and roving microphone with
iPod compatible connection

ï Tea lights presented in white frosted glass holders for
use on tables or dry bars

ï White linen cloths available for hire 

ï Room available on the day from 3pm for set up

ï Please enquire about our décor for hire catalogue

ï Bride to provide own help with setting up room or
we can manage for a fee 

ï Professionally trained hospitality staff for the duration
of your event
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THE CHOOK HOUSE
Choose from our appetiser, substantial canapés and
platters

The Chook House is our newest function space for
petite weddings.  Offering a rustic covered area with
raw timber, suspended lighting, dry bars and stools,
this small private space is ideal for small wedding 
receptions with a maximum of 40 guests standing.
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2
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Area Name Maximum Capacity

The Birdcage

The Courtyard

40 min
60 max

Minimum Food Spend

$1,200 + Beverages

$900 + Beverages

The Chook House $600 +  Beverages

Fri, Sat, Sun Mon-Thur

$800 + Beverages

$600 + Beverages

No minimum spend

Standing Seated
50 min
90 max

30 min
50 max

50 min
80 max
10 min
40 max
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INCLUSIONS

Glass of bubbles or mineral water

Your choice of teas, herbal infusions, chai or coffee

3 tiered cake stand with the following delicious sweet &
savoury options:

CHEF’S SELECTIONS

A selection of finger sandwiches

Traditional Homemade Scones w vanilla cream & raspberry jam

DESSERT

Selection of pastries, cupcakes, brownies or miniature sweet treats

Available 10am-12noon & 3pm-5pm, 7 days

Traditional High Tea / Garden Party
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Freshly shucked oyster w champagne fire ice

Homemade Thai Chicken & Sesame Sausage Rolls

Roasted Sweet Potato Caramelised Onion & Cashew Tartlet

Potato Wrapped Vegetable Ball

Parsley & Garlic Crumbed King Prawn

Chicken Samosas w Mint Yoghurt

Smoked Ham and Gruyère Tartlets

Vietnamese Pork Balls, Sticky Lemongrass & Peanut Sauce

Arancini w Mushroom & Mozzarella

Dried Tomato, Pesto & Bocconcini Calzone

Mexican Chicken Empanadas

Mini Beef Wellingtons

Appetiser Menu
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Chicken Caesar Cone w parmesan crumble

Popcorn Prawns w chilli aioli

Baked Spanish Meatballs w smoky tomato sauce

Cajun Seared Salmon Crostini w watercress & aioli

Prawn Cocktail Cone w marie rose

Panko Crumbed Flathead w hand cut fries & tartare

Mini Cheese Burger w homemade tomato ketchup

Bruschetta roasted mushroom & parmesan

Chicken Wings hickory smoked barbecue glazed chicken wings

Thai Coconut Chicken w crispy vegetable & peanut salad

 

Roving Dinner Menu
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ENTRÉE

Terrine of Free Range Chicken, homemade garden chutney, apple & herb salad

Dukkah Crusted Ocean Trout, caramelised baby beetroot, tahini yoghurt, flat bread crisps 

Twice Baked Goats Cheese Soufflé, celery heart, pear, crispy walnuts

Garden Salad (inspired by our own garden beds), a salad of marinated seasonal vegetables, persian fetta &
freshly picked baby herbs

Seared Sirloin of Grainge Beef, parmesan & horseradish cream, sourdough croutons, micro leaf

MAIN

8 Hour Slow Roasted Lamb Shoulder, roasted vegetables, balsamic jus

Grilled Grass Fed Porterhouse, fondant potato, green beans, béarnaise sauce

Pancetta Wrapped Barramundi, warm cauliflower salad, lemon & caper butter

Steamed Atlantic Salmon, tomato consommé, heriloom tomato & zucchini salad

Free Range Chicken Breast, cooked on the bone, sweet corn, confit kipflers, chicken reduction

Pumpkin, Ricotta & Spinach Cannelloni, sage brown butter, toasted pinenuts

DESSERT

Steamed Lemon Sponge Pudding, vanilla bean custard, ice cream

Vanilla Crème Brûlée, rhubarb compote, almond biscotti

Banana Sticky Date Pudding, toffee cream, vanilla cream

Warm Chocolate Brownie, salted caramel ice cream, pecan brittle

Buttermilk Pannacotta, seasonal fruit salad

 

(Choose 1 Entrée & 2 Mains or 2 Mains & 1 Dessert)

Seated Lunch or Dinner Packages



Weddings House

The 
Chook THE

COURTYARD

 

We offer the below packages or you may have a bar tab for your guests (full menu on the next page)

3 hour standard beverage package
4 hour standard beverage package
5 hour standard beverage package 

Alternate tailored beverage packages are available upon request
For your guests, you have the choice of a beverage tab, cash bar or beverage package tailored for you
upon request

Beverage Packages - By The Hour

SPARKLING
Chain of Fire Sparkling Brut, SEA Australia

WHITE
Choose one
Vidal Sauvignon Blanc, Marlborough NZ
Chain of Fire Semillon Sauvignon Blanc, Western Australia

RED
Choose one
Chain of Fire Shiraz Cabernet, Central Ranges VIC
Woods Crampton Shiraz, Barossa Valley SA

DRAUGHT BEER
Choose two
Tooheys Extra Dry
Furphy Refreshhing Ale
Hahn Super Dry 3.5
Hahn Premium Light

NON ALCOHOLIC
Assorted Schweppes soft drinks
MODA Still & Sparkling Water
Orange Juice
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Beverage Packages - By The Glass

Beverages are subject to change depending on availability of stock and seasonal prices
All packages quoted are valid for 2018

SPIRITS

A selection of spirits are available

NON ALCOHOLIC

Assorted Schweppes soft drinks, Orange Juice,
MODA Still & Sparkling Water

AUSTRALIAN CRAFT BEER
Little Creatures Pale Ale, 5.2%
Balter Pilsner, 4.9%
Brick Lane Brewing Co. Pale Ale, 4.4%
Burleigh Brewing Co. Big Head No Carb Lager, 4.2%
10 Toes Pipeline Pale Ale, 4.7%
Hawke’s Lager, 4.5%
Burleigh Brewing Co. Twisted Palm
Tropical Pale Ale, 4.2%
Your Mates Brewing Co. Larry Pale Ale, 4.5%

CIDER
Somersby Apple 4.5%
Somersby Pear 4.5%
Strongbow Original 5.0%

PREMIUM & CONTEMPORARY BEER
James Boag’s Premium 5.0%
XXXX Summer 4.2%
TED 4.6%
Pure Blonde 4.6%
XXXX Summer Lime 4.2%
Crown Lager 4.9%

BEER ON TAP
Furphy Refreshing Ale, 4.4%
Iron Jack, 3.5%
Asahi Super Dry, 5.0%
Great Northern, 4.2%
Little Creatures Rogers, 3.8%
Eumundi Lager, 4.4%
Stone & Wood Pacific Ale, 4.4%
James Squire 150 Lashes, 4.2%
Heineken, 5.0%
Balter XPA, 5.0%
Tooheys New, 4.6%
XXXX Gold, 3.5%
Hahn Premium Light, 2.6%
Hahn Super Dry, 4.6%
Peroni Nastro Azzurro, 5.1%
James Squire Orchard Crush, 4.8%

IMPORTED BEER
Guinness 4.2%
Asahi Black 5.5%
Peroni Leggera 3.5%
Stella Artois 5.0%
Asahi Soukai 3.5%
Corona, 4.6%

SPARKLING

Chain of Fire Sparkling Brut, SE Australia

WHITE
Choose two

Chain of Fire Semillon Sauvignon Blanc, Margaret River WA

Vidal Sauvignon Blanc, Marlborough NZ

Audrey Wilkinson Chardonnay, Hunter Valley NSW

Vidal Pinot Gris, East Coast NZ

Fiore Pink Moscato, Mudgee NSW

(150mL glass)

RED
Choose two

Chain of Fire Shiraz Cabernet, Central Ranges VIC

La Vieille Ferme Rosé, France

Wynns The Gables Cabernet Sauvignon, Coonawarra SA

Woods Crampton Shiraz, Barossa Valley SA

Villa Maria Organic Merlot, Hawkes Bay NZ

(150mL glass)
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Based on classical French techniques with influences from around the world, the food is produce driven, with a
lightness that suits the Queensland climate.

We buy the best quality ingredients, always local where possible.  Seasonal fruit and vegetables arrive from a local
supplier via a network of 14 farms in the South East Queensland region.  Our fish is from Mooloolaba and our
dairy comes from the local cows who feed on the fresh green fields of the Sunshine Coast Hinterland.

The menus have been developed to give plenty of choice to our clients.  Dishes and ingredients that are familiar to
people, given a twist or used to create something new by the addition of a favourite spice, modern cooking
technique or produce unique to the region.

With almost all the components of the menus being produced in-house, it give us the ability to customise the
menus to suit dietary or ethnic requests, ensuring every guest becomes a raving fan.

Damien Grimes is our highly valued Executive Chef and personally preps and
delivers all catering from our commercial kitchen at Parklands Tavern.

With 23 years’ experience in the food industry ranging from large scale catering
for 2,000 patrons, country house hotels, Michelin star restaurants and multiple
outlets within the Conran Group, Damien brings with him a wide and varied
culinary knowledge.  His broad experience is matched with his ability to adapt food
directions and concepts to different environments and situations.

Damien has developed our event packages to suit a multitude of diverse customer
needs driven by financial, religious and environmental grounds.  He has a clear
focus on making Parklands Tavern catering the best by sourcing the best available
produce, treating it simply and respectfully and then pushing the boundaries with
what event food can be.

Driven by a limitless quest for knowledge, Damien brings fresh new ideas to the
venue, striving to be a little better every day whilst instilling that same philosophy
with our kitchen brigade.

Food is at the Centre of our Offering
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Functions Manager
1300 490 408

functions@suncoasthotels.com.au

Parklands Tavern, 238 Parklands Boulevard, Meridan Plains Q 4551
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