
www.facbook.com/russelltavern

CONTACT DETAILS
PHOENIX ROOM

(During Lunch and dinner service )

Room Capacity 
Sit Down: 60pax
Cocktail: 80pax

Room Hire
1/2 Day: $100 
Full Day: $150

BOARDROOM
(During Lunch and dinner service)

Room Capacity
Sit Down: 20pax
U-Shape: 15pax

Room Hire
1/2 Day: $50
Full Day: $75

Both Rooms 
(During Lunch and Dinner Service)

Room Capacity
Sit Down: 100pax
Cocktail: 150pax

Room Hire 
1/2 Day: $150

Full Day: $200

FUNCTION 
PACKAGE

@russelltavern

www.russelltavern.com.au

russell.tavern@alhgroup.com.au

(07) 46622122

JOIN US

Cnr Cunningham & Roche street
 Dalby, QLD, 4405



Training days, meetings, conferences or seminars. We can design a
package to suit your needs. Whether you book a corporate event, you

can be assured the room will be set to your requirements.

CORPORATE SECTION FORMAL SET MENUS

PLATTERS SECTION
 
 

COLD PLATTER
Serves approximately 10pax

 
SEAFOOD PLATTER - $95.00

Hot & Cold platter of king prawns, oysters,
prawn cutlets, calamari rings and fish goujons

FRUIT PLATTER - $40.00
Seasonal Fruits served on a platter

SANDWICH PLATTER - $40.00
Freshly made mixed sandwiches with fillings
including beef, chicken, ham, eggs and salad 

CHEESE PLATTER - $60.00
Cheddar, Camembert, Brie and Blue vein

cheese served with seasonal fruits and water
crackers

 
 

PLATTERS SECTION
 DESSERT PLATTER
SMALL SIZE - $40.00

Serves approximately 24pcs
LARGE SIZE - $85.00

Serves approximately 52pcs
 

Assorted petite desserts served with fresh
strawberries and raspberry & chocolate dipping

sauces 
 

HOT PLATTER
Serves approximately 10pax

 
MIXED PLATTER - $35.00

Mini Spring rolls, samosas, dim sims, meatballs &
onion rings served with tomato, bbq and sweet

chilli dipping sauces
RUSSELL BEER PLATTER - $55.00

Mini Sausage rolls, party pies, cocktail frankfurts
and wedges served with tomato, bbq and sweet

chilli dipping sauces
 

PREMIUM PLATTER
Serves approximately 10pax

 
ORIENTAL TASTING PLATTER - $90.00

Wonton pork dumplings, mini chicken sriracha
buns, prawn hargow, cheese stuffed jalapenos &
mini beef dim sims with plum sauce, sweet chilli

and kecap manis
GOURMET PLATTER - $85.00

Spinach & feta rolls, cheese & bacon pastries,
gourmet meatballs, bacon wrapped chipolatas &

mini pizzas served with ranch, tomato & sweet bbq
dipping sauces

COCKTAIL PLATTER- $80.00
Cheesy bacon potato skins, tomato and basil
arancini, panko crumbed onion rings, prawn

twisters and chicken, garlic balls served with sour
cream, bbq and aioli dipping sauces

 
ALL DAY CONFERENCE PACKAGE- $42.00 per

person
Self serve tea/coffee station with freshly baked

biscuits, scones and a selection of fruits for
morning tea and afternoon tea. A selection of
fresh mixed sandwiches, hot finger foods and

mix of soft drinks and juice for lunch
 

WORKING LUNCH- $35.00 per person
A selection of fresh sandwiches, a platter of fresh
fruits, a hot savoury platter, self serve tea/coffee

station, soft drink and orange juice

ENTREE:

ALTERNATIVE DROP
2 COURSE MEAL- $48.00  per person
3 COURSE MEAL- $55.00 per person

 

Petite Caesar Salad 
Crispy bacon, croutons, shaved parmesan

topped with our own special dressing 
Potato Skins

Potato skins topped with crispy bacon,
melting cheese served with sweet chilli

sauce and sour cream
Chicken Vol-au-vent

Golden puff pastry encasing a creamy
chicken pesto filling topped with cheesy

gratin
 

MAIN:
Graziers Porterhouse

Grilled 300g Graziers Porterhouse, cooked
medium, served on a bed of mixed greens,

smashed potato, finished with creamy garlic
prawns

Pan Seared Chicken Breast 
Succulent Chicken Breast centered with
camembert cheese served on smashed

potato, steamed broccoli, asparagus and
honey carrots finished with creamy

champagne sauce 
 

DESSERT:
Individual Pavlova and Apple pie, all finished

with ice cream and feshly whipped cream


