Hotel Brighton makes a beautiful venue for any celebration with an
array of vibrant, flexible and warm spaces.
The venue is equipped with a TAB, a dining room, a Skybar suitable
for all seasons with its retractable roof, an upstairs outdoor courtyard,
and the Empire Bar.
Here at Hotel Brighton, we have an array of spaces available to suit
any occasion. Hosting wedding receptions, engagement parties as
well as birthdays, Christmas functions, and corporate gatherings.
Hotel Brighton is suitable for any size or event.
We will not only host your event, our team will organise every detail
from beginning to end; covering decorations, entertainment and
more. With regular consultations, our event manager will create and
design an exclusive experience, which your guests will enjoy.
For more information contact our Functions Manager Kelly
P | 0477 555 233
E | events@jbshospitality.com.au
Facebook | facebook.com/thehotelbrighton
Instagram | @TheHotelBrighton
Website | hotelbrighton.com.au

Empire Bar
The Empire Bar has touches of velvet and rich hues of emerald
combined with Hotel Brighton’s relaxed atmosphere to create a
contemporary yet luxurious function space. Make the most of your
private bar with superb service from our dedicated team and tailor your
event with the help of a talented function coordinator.
This elegant function room includes access to a courtyard, as well as
space for a band or DJ should you and your guests wish to celebrate into
the night.

Inclusions
Room hire and staff
55” Plasma
Wireless microphone
Surround system with iPod connection
Fireplace
Cocktail | 150 guests
Seated | 40 guests

Sky Bar
The Sky Bar features a recently renovated rooftop deck, with a
retractable roof. The light and airy deck provides the perfect relaxed
spot for daytime drinks or evening drinks that continue late into the
night. Enjoy your own private bar and dedicated staff to ensure you
and your guests have the perfect night.

Inclusions
Room hire and staff
55” Plasma
Projector screen
Outdoor heating and fireplace
Wireless microphone
Surround sound system and iPod connection
Retractable roof
Cocktail | 150 guests
Seated | 30 guests

Area Bookings
Perfect for smaller groups up to 20 guests while still amongst the
atmosphere of the venue, we have several areas that can be reserved
for your group.
Indoor/outdoor options available including a space in our Sky Bar, a
large table booking in the restaurant or be in the thick of it in our public
bar on the ground floor.
Speak to our Functions Manager today about hosting your function at
Hotel Brighton!

Cocktail Packages
6 items | $25pp 		
10 items | $38pp 		

8 items | $32pp 		
12 items | $44pp

Cold Canapes
Fresh Atlantic salmon tartare, crème fraiche, dill, capers (gfo)
Vegetable or chicken rice paper rolls (v, gf)
Wild mushroom and caramelized onion quiche (v)
Chicken Caesar wraps, cos lettuce, tomato
Mini focaccia, avocado, tomato, olives (v)

Hot Canapes
Coconut crumbed prawns, mango chutney
House made falafel, beetroot hummus, mixed grains (gf, vegan)
Gourmet mini pies:
Wagyu beef pies, herbed mayo
Mushroom and gruyere pies, tomato sauce (v)
Chicken and leek pies, aioli
Popcorn chicken, sticky sesame sauce
Mushroom and truffle arancini, Blue cheese sauce (v)
Beef and vegetable sausage rolls, tomato relish
Honey soy chicken skewers (gf)
Lamb and feta cheese meat balls (gf)

G r a z i n g $2 extra when you order a grazing item as part of a canape
package. Grazing items are a large canape.
Mini cheeseburger | Wagyu beef pattie, whisky pickle, cos, brioche bun
Chickpea burgers | chickpea pattie, red pesto & rocket (v)
Beer battered fish and chip boats, tartare
Parmesan gnocchi, tomato relish, parmesan, pine nuts (v)

Sweets
Cinnamon churros, spiced chocolate sauce
Lemon meringue tartlet
Chocolate tart, raspberry powder
Gluten free and vegan dessert available on request

Set Menu Packages
2 courses- $55pp
3 courses - $65pp

To Start

Selection of fresh breads with culture butter

Entrees

Salad of heirloom tomatoes, mozzarella, basil pesto and toasted bread (v)
Crispy fried calamari, red pesto, Thai basil, cherry tomatoes and lemon (gf)
Thinly sliced pork porchetta, pickled fennel, basil pesto, pecorino and hazelnuts (gf)

Mains

250g Porterhouse, house salad, fat chips, red wine jus (gf)
Slow cooked lamb shoulder, carrot & cumin puree, chick peas, ratatouille,
sweet garlic jus (gf)
Chicken schnitzel, mixed leaves, fat chips, lemon and gravy
Roasted vegetable moussaka, eggplant, zucchini, puy lentil, tomato and cheese sauce (v)

Desserts

Chocolate brownie, chocolate mousse, soil and salted caramel ice cream
Passion fruit posset, mixed berry compote & vanilla beignets
Gluten free and vegan options available on request

Additional Sides

Green garden salad (gf, df, v) | $8 per serve
Fat chips, aioli | $9 per serve
Broccolini, tomato relish, pine nuts, parmesan (gf, v, dfo) | $14 per serve

Beverage Options
Bar Tab
Nominate the drinks you would like available & a bar tab can be set up
for your function with a specified limit.
The bar tab may be increased throughout the duration of the event if
requested. Wristbands or drink cards will be available for all guests to
gain access to the bar tab.

Packages
Our drinks packages include standard, premium and deluxe options.
Prices are per person, and all guests in attendance must be provided for.
Please note that all wines are served by the glass only.

Beverage Packages
Standard

Premium

Deluxe

3 Hours $52pp
4 Hours $62pp
5 Hours $72pp

3 Hours $62pp
4 Hours $72pp
5 Hours $82pp

3 Hours $72pp
4 Hours $82pp
5 Hours $92pp

Add basic spirits $15pp

Add basic spirits $15pp

Inclusions
House Red Wine
House White Wine
House Sparkling
Select Tap Beer
Soft Drink & Juice

Inclusions
Premium Red Wine
Premium White Wine
Premium Sparkling
Bottled Beer
Tap Beer
Cider

Inclusions
Any Wine by the glass
Any Sparkling by the glass
Tap Beer
Bottled Beer
Basic Spirits
Soft Drink & Juice

Optional Extras
Charcuterie Board | $8pp (min 20 pax)
Garden Fresh Vegetable Crudité Platter | $6pp (min 20 pax)
Gourmet Cheese Board | $8pp (min 20 pax)
Fruit platter | $4pp (min 20 pax)
Extend beverage package | $15pp per hour
Additional Meals
Supplier meals | $30pp includes soft drink

FAQs
Celebration Cakes
You are welcome to bring your own celebration cake. We will cut your
cake and serve on platters with napkins at no cost. If you require your
cake to be cut, garnished and plated individually and served to your
guests, the cost will be $2.5 per person.
Music
IPOD | You are more than welcome to use our facilities with your ipod, no
charge.
BAND/DJ | You can also organise your own dj or band
Lift Access
Not available

Kelly
Ph | 0477 555 233
E | events@jbshospitality.com.au
W | hotelbrighton.com.au

