


WHERE ARE WE?
Situated on top of the Sandgate Road overpass, just off Buckland Road at the top of 
Nundah Village The Prince of Wales Hotel has contributed to the developing 
reputation of Nundah as a vibrant and eclectic suburb with a mix of both 
historical and modern influences.
 
With a spacious car park available behind the hotel, which is easily accessible via 
the driveway entrance located on Buckland Road. Located only 8 minutes drive 
from the Brisbane Airport, travelling guests have only a short Uber or Taxi ride to 
the Prince of Wales Hotel.
 
The Nundah and Toombul train stations are both located only a short 10 minute 
walk away for guests travelling via public transport.



SPACES

Perfect for a group of any size up to 100 for a sit down style function, or 200 for a 
stand up cocktail style event, the Bistro allows you to drink and dine in a relaxed, 
friendly and casual atmosphere. Your guests are free to select their own meals 
from the wise variety of delicious items on our dining menu, or from any of our 
function package items.
 
Our chef is always happy to cater to your needs, so if you don't see anything you 
like, please speak to our Functions Manager about tailoring a menu specific to 
you.

BISTRO



SPACES

The Sports Bar is the perfect place to hold your birthday party, reunion, or 
corporate event, with a maximum capacity of 300 people, we can cater to your 
larger function needs in this area quite comfortably. There is a raised stage area 
available that can be set up for a band or karaoke, both of which can be organised 
by the venue at your request. Alternatively the sports bar is fitted with a juke box 
so that your guests can play DJ for the night.
 
The Sports Bar is perfectly suited to standing/mingling functions with both 
lounges and high bars. Our chef is always happy to cater to your needs so if you 
don't see anything you like please speak with our Functions Manager about 
designing a menu with your needs in mind.

SPORTS BAR



SPACES

The Conference Room is perfectly suited to business meetings, company 
functions, weekly meets and just about everything in between, with a wall space 
available for projected images and a whiteboard, this space is excellent for 
anything business related. This space has coffee and tea facilities available with 
the ability to have sit down meals or stand-up canapes delivered to you.
 
Situated on the second floor of the hotel, it is a private area that is sectioned off to 
the public, ensuring you will not be disturbed by passersby. This area does not 
have disabled access, or a private bar. Our chef is always happy to cater to your 
needs if you don't see anything you'd like, just speak with our Functions Manager 
and we can ensure you have the best service possible.

CONFERENCE ROOM



PLATTERS
PICK 3 HOT & 3 COLD $22.50 PER PERSON
PICK 4 HOT & 4 COLD $30.50 PER PERSON
PICK 5 HOT & 5 COLD $40.50 PER PERSON

COLD PLATTERS
Spoon of Asian slaw with 
confit of tossed duck (GF)
Roast rare beef with 
cauliflower puree and 
herbed crumb
Smoked salmon cream 
cheese and dill roulade
Prawn, pineapple, lime & 
mint salsa served on spoons 
(GF)
Vietnamese rice paper rolls - 
duck or vegetable (GF)

Parmesan polenta cake with 
mushroom and onion jam (V)
Cucumber wheels with smoked 
salmon and onion cream 
cheese
Bite sized tomato bruschetta
Zucchini pancake with fetta 
cream (V)
Prosciutto wrapped melon (GF)



Mini vegetable spring roll 
and dim sim with soy and 
sweet chilli (V)
Crispy skin pork belly bites 
with agrodolce and apple 
puree
Chicken satay skewers (V)
Mixed mushroom arancini 
balls with lime aioli (V)
Seared scallop and mango 
salsa

Camembert cheese and 
cranberry bits (V)
Garlic chicken balls
Grilled prawn and chorizo 
skewers (GF)
Mini beef wellington
Party pie mix

HOT PLATTERS

SHARE PLATTERS
A SELECTION OF COLD CUTS INCLUDING CHICKEN, CHAMPAGNE HAM AND 
SALAMI SERVED WITH RELISHES, ROAST VEGETABLES, CRACKERS AND A 
VARIETY OF FRESHLY BAKED BREADS.

ANTIPASTO PLATTER - $10 PER PERSON

A SELECTION OF SEASONAL FRUITS
SEASONAL FRUIT PLATTER - $6 PER PERSON

AN ASSORTMENT OF MINI SIZED CAKES AND TARTS
MINI DESSERTS PLATTER - $60 EACH PLATTER



ALTERNATE DROP
ENTREES (CHOICE OF 2)

MIXED MUSHROOM RISOTTO WITH SHAVED PARMESAN (GF)
SEARED SCALLOPS WITH MANGO SALSA & CRISPY PROSCIUTTO (GF)
CRISPY SKIN PORK BELLY WITH BUTTERNUT PUMPKIN, CARAMELIZED 
BRUSSEL SPROUTS AND APPLE PUREE (GF)
CRAB CAKE WITH SWEET CORN RELISH, SPICY REMOULADE, APPLE SALAD 
AND CRISPY SWEET POTATO CHIPS

MAINS (CHOICE OF 2)
RACK OF LAMB WITH HERB AND MUSTARD CRUST, SWEET POTATO MASH, 
ROAST VEGETABLE AND RED WINE JUS
HERB CRUSTED BAKED SALMON STEAK WITH POTATO GRATIN AND FRESH 
GREENS
TENDER FILLET OF BEEF SERVED WITH CREAMY MASHED POTATO, ROAST 
VEGETABLES AND RED WINE JUS TOPPED WITH HERBED BUTTER
ROASTED BUTTERNUT SQUASH RISOTTO WITH SAUTEED MUSHROOMS (V)
SPINACH & RICOTTA RAVIOLI WITH MEDITERRANEAN VEGETABLES & GARLIC 
CREAM SAUCE (V)

DESSERT
CHOCOLATE BROWNIE WITH CHOCOLATE SOIL, HONEY COMB AND MANGO 
SORBET
STICKY DATE PUDDING WITH CINNAMON CRUMB, SALTED BUTTERSCOTCH 
SAUCE AND VANILLA ICE CREAM


