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NOT JUST A FUNCTION.
A PROPER WALLABY DO.



THE DECK

The Deck - Capacity: 70 standing (shared)

The Deck is a relaxed, open-air space ideal for casual group celebrations and
daytime events. With flexible layouts and attentive service, it's perfect for guests
who want a comfortable setting to enjoy good food and drinks together.

SPORTS BAR
EXCLUSIVE

Sports Bar Exclusive - Capacity: 400 standing

Enjoy private access to the Sports Bar, featuring multiple screens and a lively yet well-
managed atmosphere. This space is well suited to sporting events, team functions, and
social gatherings that centre around shared viewing.
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NED’S BAR
EXCLUSIVE

Function Space Exclusive - Capacity: 60 seated, 100 standing

Our Function Space provides a private, flexible setting for both social and corporate events.
With adaptable layouts and full service support, it's ideal for functions that benefit from a
tailored approach.

BISTRO
EXCLUSIVE

Bistro Space Exclusive - Capacity: 220 seated

The Bistro offers a welcoming dining environment for functions focused on food and
conversation. Ideal for seated events, long lunches, and milestone celebrations, it
combines classic pub hospitality with a more refined feel.




PLATTERS

PLATTERS
30 PIECES

ANTIPASTO PLATTER $125

Shaved leg ham, Hungarian salami, prosciutto,
semi dried tomatoes, marinated olives,
bocconcini, basil pesto, hummus with assorted
crackers (LD)

SEAFOOD PLATTER §$120

Sweet chilli, lime & ginger green shell mussels,
Wallaby bush spiced calamari, beer battered
hake, fried prawns, lemon, cocktail & tartare
sauce (LD, M)

AUSSIE PLATTER $125

Sausage rolls, mini beef pies, chicken skewers,
tomato & BBQ sauce (LD)

VEGETARIAN PLATTER $115

Cheese arancini, vegetable spring rolls,
samosas served with tomato relish & sweet
chilli dipping sauce (LD, V)

SANDWICH & WRAPS PLATTER $85

Ham, cheese tomato sandwiches, egg and
lettuce sandwiches, chicken Caesar wraps (LD)

YUM CHA PLATTER $115

BBQ pork steamed buns, Peking duck spring
rolls, pork & prawn dumplings with soy & sweet
chilli sauce (LD, M)

SWEETS PLATTER $105

Assorted biscuits, seasonal fruits, selection
of petite cakes (V)

KIDS PARTY PLATTER - $90

(Feeds 10-15 kids)
Chicken nuggets and chips with tomato sauce
or bbq sauce (LD)
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SEATED EVENT

PLEASE SELECT 2 OPTIONS FROM EACH COURSE FOR ALTERNATE SERVICE
2 COURSE $63 PER PERSON | (ENTREE - MAIN OR MAIN - DESSERT)
3 COURSE $74 PER PERSON | (ENTREE - MAIN - DESSERT)

ENTREE

NATIVE PEPPER CALAMARI

Native lemon myrtle and pepper calamari, Kaffer lime aioli (LD, LG, I)

PUMPKIN ARANCINI

Pumpkin, parmesan, sage oil, truffle aioli, sticky pepitas (V)

CHICKEN DRUMETTES

Buffalo sauce, fried shallot and chopped chives (LGO)

MAINS

250G RUMP

beef city black 120day grain fed
Mashed potatoes seasonal vegetables, red wine jus (LD, LG)

ROASTED HALF CHICKEN

Roasted half chicken with shallots puree, red wine jus, dutch
carrots and green beans (LDO, LG)

GRILLED BARRAMUNDI

Baked barramundi, grilled king prawns, preserved lemon
risotto, dill oil (LG, A§

SEAFOOD PARPADELLE

Aussie tiger prawns, calamari, mussels, hake, cherry tomatoes,
confit garlic finished, salsa verde, baby spinach (LD, LGO, M)

CRISPY GNOCCHI WITH PUMPKIN PUREE

Pan fried crispy gnocchi served with pumpkin puree,
parmesan, sage oil and sticky pepitas (V)

DESSERT

CHURROS

Cinnamon sugar, warm chocolate ganache, salted caramel (V)

VEGAN MUD CAKE

Vegan raspberry sorbet, strawberries (LD, VG)

Warm Chocolate Fondant

Double cream, strawberry compote (V)



CONTACT US

(07) 3558 3316
info@wallabyhotel.com.au
https://wallabyhotel.com.au/

43 Railway Street, Mudgeeraba QLD 4213
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