


HOPS PLAYLAND

Hops Playland is the perfect place to celebrate your child’s special occasion!

Hops Playland is a fun, vibrant, fully equipped indoor play room offering safe, hygienic play equipment

designed to keep your function guests entertained for hours. We offer two play spaces designed to suit

all age ranges, with soft play and small slides for toddlers and a large multi-level climbing space for the
bigger kids.

Take the stress out of your party planning with full confidence that no matter the weather, our fully air
conditioned indoor playland is ready to host your function. Spoil the kids and ask our friendly team for
more information on our tailored kids party packages today!

*Minimum spend applies

SEATING CAPACITY







CANAPES

$30 PER PLATTER

Platters include 10 pieces

« Rockmelon wrapped in prosciutto ¢ @

« Tomato and bocconcini skewer with balsamic

and basil & w
«  Smoked salmon and sour cream blini
* Aussie beef pies with tomato relish

* Fried vegetarian spring rolls with

sweet chilli sauce w &
* Spinach quiche
 Vegetable gyoza with soy dipping sauce w @

* Japanese sweetcorn pancakes with

Kewpie mayo, tonkatsu, shallots, and noriw @

Tempura prawns with wasabi aioli

$50 PER PLATTER

Platters include 10 pieces

e Pumpkin arancini with aioli v
* Roast beef and horseradish tart &

e House made lamb and harissa sausage rolls

with tomato relish
« Peking duck pancakes with hoisin sauce @
« Falafels with tahini and pickled chillis¢d @

e Southern fried chicken wings with

house BBQ sauce

e Satay chicken skewers with

peanut dipping sauce and coriander ¢ @

e Lamb croquette with salsa verde @

W/ VEGETARIAN @ VEGAN ¥ GLUTEN FREE @ DAIRY FREE

The Australian Hotel & Brewery strives to accommodate our customer’s food allergies & intolerances, however we cannot guarantee meals will be completely allergy-free.
If you have any concerns please let us know.



CANAPES

$80 PER PLATTER

Substantials

Platters include 10 pieces

* Salmon poke bowl

e Fish and chips with tartare and lemon
* AHB cheese burger slider

e Southern fried chicken burger slider

» Butter chicken and rice &

* Mexican corn on the cob with

chipotle lime butter

* Fried prawn roll with spicy mayo and chives

DESSERTS

Platters include 20 pieces

* Dessert Platter $100

Chefs’ selection of desserts

¢ Seasonal Fruit Platter $55

W/ VEGETARIAN @ VEGAN ¥ GLUTEN FREE @ DAIRY FREE

The Australian Hotel & Brewery strives to accommodate our customer’s food allergies & intolerances, however we cannot guarantee meals will be completely allergy-free.
If you have any concerns please let us know.



BUFFET STATIONS

ITALIAN STATION
$55 PER PERSON

Minimum 20 guests

* Roasted tomato and balsamic bruschetta w

e Pumpkin arancini with aioli ws

e Sliced mortadella, salami, and pepperoni

* Bocconcini with olive oil, salt, and parmesan w

» Olives, artichokes, grilled eggplant, grilled zucchini,
and semi dried tomatoes

« House made focaccia with olive oil, salt, and balsamic

» Pasta and selection of 2 sauces:
- Bolognese
- Boscaiola
- Napolitana w

* Spinach and goats cheese cannelloni v

» Selection of house made deep dish pizza:
Margherita

- Meatlovers

Pepperoni

Ham and Pineapple

One selection per 20 guests

e Tiramisu

W/ VEGETARIAN @ VEGAN ¥ GLUTEN FREE @ DAIRY FREE

The Australian Hotel & Brewery strives to accommodate our customer’s food allergies & intolerances, however we cannot
guarantee meals will be completely allergy-free. If you have any concerns please let us know.




BUFFET STATIONS

MEXICAN STATION
$55 PER PERSON

Minimum 20 guests

Corn chips and guacamole w

Tomatillo salsa, pico di gallo, pickled jalapenos,

sour cream, and Mexican cheese

Charred corn and black bean salad with jalapenos,

coriander, and lime dressing ¢ @

e« Corn on the cob with chipotle lime butter v

e Chilli con carne with rice &

«  BBQ pulled pork shoulder & with soft tacos

Spicy chicken enchiladas

Refried beans @

Churros with cinnamon sugar, salted caramel and

chocolate sauce

W/ VEGETARIAN @ VEGAN ¥ GLUTEN FREE @ DAIRY FREE

The Australian Hotel & Brewery strives to accommodate our customer’s food allergies & intolerances, however we cannot
guarantee meals will be completely allergy-free. If you have any concerns please let us know.




BANQUET

2 COURSE (ENTREE & MAIN OR MAIN & DESSERT) $75
3 COURSE (ENTREE, MAIN & DESSERT) $85

Served family style to the middle of the table | Minimum 20 guests

ENTREE

MAIN - CHOICE OF 2

SIDES

DESSERT - INDIVIDUALLY PLATED

House made focaccia with olive oil, salt, and balsamic
House marinated olives and pickled vegetables w ¥
Tomato and basil salad w

Bocconcini and olive oil v

Cured ham, salami, and prosciutto

Lamb croquette with salsa verde @

Braised lamb shoulder with mint verde ¢ @
Whole roast chicken with garlic, gravy, and bread sauce
Crispy skin salmon with garlic and chilli butter &

Eggplant parmigiana w

Roasted carrots with parsley butter &
Mash potato with chives &

Mixed leaf salad with house dressing @

Vanilla créeme brulee with almond biscotti

Chocolate tart with double cream and raspberries

W/ VEGETARIAN @ VEGAN ¥ GLUTEN FREE @ DAIRY FREE

The Australian Hotel & Brewery strives to accommodate our customer’s food allergies & intolerances, however we cannot guarantee meals will be completely allergy-free.
If you have any concerns please let us know.



HOPS PARTY PACKAGE

$30 PER CHILD

Minimum 10 children

SERVED ON PLATTERS

Nuggets

e Chips

e Mini pizzas

¢ Fairy bread

e Popcorng¥

¢« Jelly cups and freddos

¢ Fruit and marshmallow skewers

Soft drinks and juice jugs

PLUS
« Balloon per child
« Birthday Certificate

¢ Use of Hops Playland

.“ "v b

W/ VEGETARIAN @ VEGAN ¥ GLUTEN FREE @ DAIRY FREE

The Australian Hotel & Brewery strives to accommodate our customer’s food allergies & intolerances, however we cannot guarantee meals will be completely allergy-free.
If you have any concerns please let us know.






BEVERAGES

BAR TAB

Let us know which beverages you would like
served (eg. tap beer, house wine & soft drink)
and your desired spend on the bar tab.

We issue you with a bar tab ID card & coloured
wrist bands (if required).

Guests present card, then order at the bar and
their purchases are added to your bar tab.

Staff advise you when the tab is approaching
the limit.

CASH BAR

Guests purchase their own drinks from the bar.

JUGS

We have a range of options including Esker beer
Co craft beer & cider, cocktails to share, and

a variety of soft drink and juice jugs. Ask our
Functions team to find out what we currently
have on offer.

BEVERAGE PACKAGES

STANDARD

Draught Beer, House Wine, Post Mix Soft Drink
and Juice

3 Hours $55pp
4 Hours $65pp

PREMIUM

Draught Beer, House Wine, House Spirits,
Post Mix Soft Drink and Juice

3 Hours $65pp
4 Hours $75pp

T&C’S
« Drinks Packages must apply to all guests in attendance.

« All Guest will be required to wear a wristband.
* Responsible Service of Alcohol rules apply
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EXTRAS AND ADD ONS

Balloons

« $8 per bunch

- Bunches include 3 balloons on a weight

Limited colours are available

Cake Cutting

$100 per cake

- Have our team take care of cutting and serving your

cake. Cakes are served on platters.

External Desserts

e If you would like to bring in your own dessert or lolly
buffet a fee of $150 will apply. No other external food
is allowed to be brought to the venue. Sweets ONLY; no

cheese or fruit platters.

Children’s Entertainment

* Elevate your party by adding a children’s entertainer.

« There is a range of characters and packages available.
Prices available on request. Subject to availability.




350 ANNANGROVE ROAD, ROUSE HILL 2155 « 02 9679 4549
WWW.AUSTRALIANHOTELBREWERY.COM.AU
FUNCTIONS@AUSTRALIANHOTELBREWERY.COM.AU
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