
Follow us!

FUNCTION & EVENTS
PACKAGES

When your event deserves the best, 
we have you covered!



Barbossa Bar & Bottle Shop in South Bank showcases the Caribbean Islands with a unique Australian
influence. Our Kitchen stays open until 12am weekdays and 1am Fridays and Saturdays.

Our bar boasts over 150 different spirits and liqueurs, and some of the finest beers, ciders and wines
Australia has to offer. Our three function spaces are available for birthdays, Christmas functions, weddings,
baby showers, afternoon cocktails and any other event that deserves a celebration. We also cater for small

corporate meetings, product launches and regular group events. 

WHERE ARE WE?
7/166 Grey Street

South Brisbane QLD 4101
(right across from the cinemas in South Bank)

Contact us:
Functions team - 0447 003 277

The Bar - 3846 6990
www.barbossabar.com.au

functions@barbossabar.com.au

ABOUT US



CANNON
ALLEY

CAPTAIN’S
DEN

SAILOR’S
QUARTERS

COMBINED
SPACES

OUR SPACES



CANNON ALLEYCannon Alley, located on the Grey Street side of
Barbossa Bar, is a stunning undercover area featuring a

mixture of banquet seating, chairs & stools. 
Great for more casual & intimate gatherings.

COCKTAIL
30 PAX 

ACCESSIBLE
YES

SEATED
20 PAX 

AV
NO

SPACE
OPEN

PRIVATE BAR HIRE
NO



CAPTAIN’S DEN

COCKTAIL
45 PAX 

ACCESSIBLE
YES

SEATED
30 PAX 

AV
YES

SPACE
SEMI OPEN OR CLOSED

PRIVATE BAR HIRE
YES

The Captain's Den is a fully enclosed, air conditioned room, featuring a
mixture of stools, chairs, dry bars & banquet seating. 

A 65" LCD television is mounted on the wall, which is perfect for
slideshows, presentations or entertainment videos. 

The Captain's Den can also come with its own bar, allowing you to keep
all your guests together in one private space. 



COCKTAIL
40 PAX 

ACCESSIBLE
YES

SEATED
30 PAX 

AV
NO

SPACE
OPEN

PRIVATE BAR HIRE
YES

Sailor's Quarters, facing Little Stanley Street, features an
undercover area with a mixture of seating options. 

This area offers great views of the South Bank
Parklands.

SAILOR’S QUARTERS



NEED MORE SPACE?

COMBINED SPACES

Combine Sailors Quarters and Captains Den to cater to 65pax
seated or 85pax cocktail.

Allow your guests to mingle in our open space of Sailors
Quarters or escape to the more private area of Captains Den.

WHOLE VENUE HIRE

Our open, high ceilinged space will provide your guests an opportunity to
mingle, network and enjoy the lively atmosphere of the whole venue. This

hire allows exclusive access to the bar & music for your guests.

Capacity: 150 pax seated or 200 pax cocktailCapacity: 150 pax seated or 200 pax cocktailCapacity: 150 pax seated or 200 pax cocktail

A $15,000 minimum spend for 3 hour exclusive hire is required (excludes bottle shop).A $15,000 minimum spend for 3 hour exclusive hire is required (excludes bottle shop).A $15,000 minimum spend for 3 hour exclusive hire is required (excludes bottle shop).



Hawaiian
BBQ meat lovers
Chicken pesto

Pepperoni
Margherita
Spinach & feta
Gluten free bases for an extra $5 pp

ADD ON CHEF'S SELECTION OF PIZZAS
+ $7 each per person
Pizzas will be a variety of the following:

HOTVEGAN GLUTEN FREEVEGETARIAN

Vegetarian arancini balls
Mac n cheese balls
Crumbed mushrooms
Spinach & ricotta filos
Jerk wings

Salt & pepper calamari
Meatball with Napoli sauce
Toasted pita bread with trio of dips
Bruschetta on sour dough
Tempura prawns

+ $3 each per person
Homemade cauliflower bites
Marinated prawn skewers
Peri Peri chicken skewers
Homemade brownies 

ADD ON PREMIUM CANAPÉS:

Please disclose of all dietary requirements
when choosing  your package

CANAPÉ MENU

6 canapés - $35 per person4 canapés - $25 per person

Minimum 20 pax

START WITH A PACKAGE

CHOOSE FROM THE FOLLOWING CANAPÉS:  



HOTVEGAN GLUTEN FREEVEGETARIANPlease disclose of all dietary requirements when choosing 
your platters

PLATTERS
Serves 4 people per platter

SLIDER PLATTER - $85 EACH
A mix of beef, grilled chicken & halloumi served
in a milk slider bun with lettuce, tomato, red
onion & aioli 

SEAFOOD PLATTER - $110 EACH
Crumbed whiting, salt & pepper calamari &
marinated prawn skewers served with lemon &
homemade tartare sauce

VEGETARIAN PLATTER - $80 EACH
Homemade cauliflower bites, spinach & ricotta
filos & mini vegetarian quiches served with
vegan chipotle mayo

BREAD & DIPS PLATTER - $70 EACH
Chef’s selection on dips, toasted sourdough,
toasted pita bread & gluten free crackers

MEAT PLATTER - $80 EACH
Jerk wings, meatballs in Napoli sauce & Peri
Peri chicken skewers served with aioli, ranch &
chipotle mayo 

GRAZING PLATTER - $90 EACH
An assortment of cured meats, artisan cheeses,
fresh and dried fruits, condiments, marinated
vegetables, marinated olives, bread and crackers

To comply with Liquour Licencing guidelines, it is a requirement to order enough
platters to ensure your guests have a suitable amount of food whilst consuming alcohol.
This will be discussed with you upon booking your event.



SALT & PEPPER CALAMARI (10)
lightly crumbed calamari with tartare sauce

HOMEMADE CAULIFLOWER
BITES
seasoned in our Barbossa spice blend & served
with lemon & vegan chipotle mayo

MEATBALLS
tossed in a Napoli sauce

VEGAN & VEGETARIAN OPTIONS AVAILABLE
UPON REQUEST

CARIBBEAN COCONUT FLAN 
served with cream & strawberries

THE VERY BEST HOMEMADE
BROWNIES
served with vanilla ice cream

CHURROS  
coated in cinnamon sugar & served with a
caramel dipping sauce

PAN FRIED SALMON
pan seared & then oven baked served with grilled
cherry tomato, roast potato & veggies drizzled
with a creamy mustard sauce

GOLDEN HARVEST SALAD
pumpkin, feta, spinach, pepitas, cherry tomato,
Spanish onion drizzled with pomegranate
molasses & goddess dressing

SLOW COOKED BEEF BRISKET
slowed cooked then marinated in gravy & served
with roasted potato & veggies

ALTERNATE DROP MENU

2 COURSES - $58 PP
3 COURSES - $66 PP 

ENTRÉE MAINS DESSERT 

Please select two from the following for alternate drop

Minimum 20 pax



Beer battered fish & chips 
with pineapple slaw & tartare sauce 

Jerk chicken salad
jerk chicken, mixed lettuce, roasted capsicum,
pineapple, onion & avocado tossed in a
homemade dressing

Chicken schnitzel & chips 
with pineapple slaw

Homemade muffins
Homemade scones with cream & jam

Selection of slices
Selection of mini pies, quiches & spinach & ricotta filos

CORPORATE DAY PACKAGES
Minimum 10 pax. Available Monday to Friday only.

HALF DAY - $28 PP / FULL DAY - $43 PP
Half day includes:

Self-serve tea & coffee station, room set up, fruit on arrival, water jugs, AV set up & mints

Full day includes:
All of half day package including morning tea & afternoon tea

MORNING TEA AFTERNOON TEA

ADD ON LUNCHES

Gluten free bread & wraps for an extra $3 pp

SELECTION OF GOURMET
SANDWICHES & WRAPS - $22 PP

MAIN MEALS - $25 PP

Jugs of soft drink - $17.50 per jug
Jugs of juice - $25 per jug

Bottles of sparkling water - $8.30 each

a variety of fillings & breads 

(vegetarian & vegan options available upon request)

(vegetarian & vegan options available upon request)

(vegetarian & vegan options available upon request)





Estate Range Sauvignon Blanc
Whistling Duck Chardonnay
Estate Range Sparkling
Estate Range Merlot
Whistling Duck Shiraz

Canti Prosecco
3 Tales Sauvignon Blanc
Windy Peak Chardonnay
Emeri Pink Moscato
Windy Peak Shiraz
Windy Peak Cabernet Sauvignon

BEVERAGE PACKAGES

*PLEASE CHOOSE 4 OF THE FOLLOWING OPTIONS
TO BE INCLUDED IN YOUR PACKAGE:
Cascade Light, Toohey's New, XXXX Gold, 
Great Northern Super Crisp, Pure Blonde, 
Victoria Bitter & 5 Seeds Apple Cider
 

Soft Drinks & Juices Included

BASIC  

*PLEASE CHOOSE 5 OF THE FOLLOWING OPTIONS
TO BE INCLUDED IN YOUR PACKAGE:
Corona, Stella, Peroni, Cascade Light, 
Toohey's New, XXXX Gold, Great Northern Super Crisp
Pure Blonde, Victoria Bitter, 
Somersby Pear Cider & Somersby Apple Cider

Soft Drinks & Juices Included

PREMIUM  

Smirnoff Vodka
Gordon's Gin
Johnnie Walker Red Scotch Whisky
Bundaberg Rum
Bundaberg Silver Reserve
Casa Silver Agave
Jim Beam Bourbon Whisky

BASIC   
Please note:

Beverage packages must
be ordered in conjunction
with a food package and

ordered for all guests.
Spirits are not permitted on

their own & must be
purchased in conjunction
with the basic or premium

package.
Products may vary

according to availability.

2 hours
2 hours + basic spirits

3 hours
3 hours + basic spirits

2 hours
2 hours + basic spirits

3 hours
3 hours + basic spirits

PREMIUM 

$50
$65

$60
$81

$60
$73

$70
$91

BASIC SPIRITS   per person

per person



Experience the bartender life with our cocktail training sessions. 
It's perfect for:

COCKTAIL TRAINING CLASS
$72 PER PERSON - 2 HOUR SESSION

Training session includes making 2 cocktails each 
& a share platter of nibblies.

If you’re looking for something different to do with your work
mates, team or friends, why not try a cocktail training class 

at Barbossa Bar. Learn about the tools, the culture and 
history behind your two chosen cocktails where you can 

learn how to shake a margarita or piña colada,
stir a martini or muddle a mojito.

CORPORATE EVENTS | TEAM BUILDING | HENS NIGHTS | BIRTHDAYS 

Min. 5 pax / Max. 10 people.
Bookings available Monday - Thursday from 12pm onwards or

Friday from 12pm- 5pm



CONFIRMATION 
A booking is tentative until the deposit is paid and remittance is sent to our functions manager. 

CANCELLATIONS 
Cancellation of a booking must be provided in writing to functions@barbossabar.com.au. Bookings cancelled less than 14 days prior to the function,
will result in the booking fee being forfeited. Bookings cancelled less than 7 days will result in the 50% of the function costs being forfeited.
Barbossa Bar reserves the right to move/cancel any function booking due to circumstances beyond our control, such as extreme weather,
necessary repairs, global pandemics etc.

PAYMENTS 
A booking fee is required for any function booking and the amount of the booking fee will be confirmed by the Function Manager. Final payments
must be made 7 days prior to the function date. Barbossa Bar can accept cash, credit card (Visa, Master card, American express), or electronic funds
transfer. Prepaid bar tabs are to be finished on the night- no refunds/transfers/credits are given for unconsumed bar tabs. 

HIRE FEE
The $250 hire fee (if applicable) ensures the exclusive hire of a function area for 3 hours. A hire fee will be quoted upon enquiry of your function and
is required for Friday night, all day Saturday and Sunday day time during peak seasons.

MINIMUM SPENDS 
The quoted minimum spend is a prepaid amount to be allocated towards food, beverage and setup. Any cash sales during the booking time do not
contribute towards the minimum spend. If a minimum spend is not met, you will be charged for the difference owing. The minimum spend (if
applicable) is $2000 when booking one function area or $4000 when booking the Captain's Den & Sailor's Quarter's combined.

CATERING 
Catering orders or menu selection including any dietary requirements must be confirmed 14 days prior to a function. Add-on chefs selection of  
pizzas can only be chosen in conjunction with a canape package. Once the catering order number of guests have been confirmed, no alterations or
cancellations will be authorised. Any additional guests will be charged accordingly on the night. Outside catering is not permitted, with cakes as an
exception. 

CAKEAGE
You are welcome to bring a cake and store it on the day in our fridge. We include the cutting and presentation on platter boards as a service we
offer. A $30 cakeage fee will apply. Please advise the Functions Manager if you will be bringing in a cake prior to your event.

TERMS AND CONDITIONS



ENTERTAINMENT/PHOTOGRAPHY
Barbossa Bar has a Nightlife sound system which you can play your own music via a spotify playlist throughout the course of your function at no
cost. Nightlife is not exclusive to a function booking, all patrons have access to add their own song choices which is filtered into the queue of music
and is played throughout the whole venue. DJ’s, live music or portable speakers are not permitted. Approval must be given by Barbossa Bar for all
entertainment and must be approved and we do reserve the right to refuse any entertainment that we deem to be inappropriate.  The use of
microphones or photo booths are not permitted. The use of a LCD TV screen is granted at no cost when booking the Captains Den or Sailors
Quarters.

DECORATIONS
Strictly no confetti, table scatters or similar decorations are permitted in balloons or as decoration. This is due to a requirement of our lease
agreement. An additional cleaning fee of $200 will be charged in this occurance. Decorations may be delivered on the day of your event with the
approval of the Functions Manager. Organisers can arrive 30 minutes prior to set up the function space. All decorations must be removed at the end
of your event.

RESPONSIBLE SERVICE OF ALCOHOL 
All guests are to have sufficient ID and will not be served alcohol if unable to provide ID. Barbossa Bar & Bottle Shop reserves the right to remove
any guests from the function or the premises if security or management deem them to be intoxicated, unruly, aggressive or destructive as per QLD
Liquor Licencing law. No refund will be available to the client should this occur. As a licensed venue, no BYO is permitted. 

PERSON UNDER 18 YEARS OF AGE / IDENTIFICATION /RESPONSIBLE SERVICE OF ALCOHOL
Guests under the age of 18 are permitted to be on premise when in the company of a parent or guardian but must vacate by 10pm unless
authorised by Barbossa Management. Guardians and organisers of  the function will be held responsible for all guests under 18 years. Liquor must
not under any circumstances be supplied to a minor. Staff will refuse to serve alcohol to any guests unable to show suitable proof of age
identification e.g. – Proof of age card, Driver’s License or Passport. Management and staff practice responsible service of alcohol and thus reserve
the right to refuse service to anyone showing anti-social behaviour or signs of intoxication. All drink packages are subject to Barbossa Bar & Bottle
shop liquor licensing management plan service standards. Barbossa Bar & Bottle Shop is licensed until 1am Monday-Thursday, 2am Friday and
Saturday, and 1am on Sunday; however closing time is at the discretion of the manager on duty. All Barbossa events are subject to a 3 hr exclusive
usage of area unless otherwise approved from management prior to the commencement of your event.

TERMS AND CONDITIONS
CONTINUED...
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	NEED MORE SPACE?
	Combine Sailors Quarters and Captains Den to cater to 65pax seated or 85pax cocktail. Allow your guests to mingle in our open space of Sailors Quarters or escape to the more private area of Captains Den.

	WHOLE VENUE HIRE
	Our open, high ceilinged space will provide your guests an opportunity to mingle, network and enjoy the lively atmosphere of the whole venue. This hire allows exclusive access to the bar & music for your guests.
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	CANAPÉ MENU
	Minimum 20 pax
	START WITH A PACKAGE
	4 canapés - $25 per person
	6 canapés - $35 per person

	CHOOSE FROM THE FOLLOWING CANAPÉS:
	Salt & pepper calamari Meatball with Napoli sauce Toasted pita bread with trio of dips Bruschetta on sour dough Tempura prawns
	Vegetarian arancini balls Mac n cheese balls Crumbed mushrooms Spinach & ricotta filos Jerk wings
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	PLATTERS
	Serves 4 people per platter
	SEAFOOD PLATTER - $110 EACH
	Crumbed whiting, salt & pepper calamari & marinated prawn skewers served with lemon & homemade tartare sauce

	SLIDER PLATTER - $85 EACH
	A mix of beef, grilled chicken & halloumi served in a milk slider bun with lettuce, tomato, red onion & aioli

	VEGETARIAN PLATTER - $80 EACH
	Homemade cauliflower bites, spinach & ricotta filos & mini vegetarian quiches served with vegan chipotle mayo

	BREAD & DIPS PLATTER - $70 EACH
	Chef’s selection on dips, toasted sourdough, toasted pita bread & gluten free crackers

	MEAT PLATTER - $80 EACH
	Jerk wings, meatballs in Napoli sauce & Peri Peri chicken skewers served with aioli, ranch & chipotle mayo
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	An assortment of cured meats, artisan cheeses, fresh and dried fruits, condiments, marinated vegetables, marinated olives, bread and crackers
	To comply with Liquour Licencing guidelines, it is a requirement to order enough platters to ensure your guests have a suitable amount of food whilst consuming alcohol. This will be discussed with you upon booking your event.
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	2 COURSES - $58 PP 3 COURSES - $66 PP
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	ENTRÉE
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	THE VERY BEST HOMEMADE BROWNIES served with vanilla ice cream
	VEGAN & VEGETARIAN OPTIONS AVAILABLE UPON REQUEST
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	a variety of fillings & breads
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	Jugs of soft drink - $17.50 per jug Jugs of juice - $25 per jug Bottles of sparkling water - $8.30 each

	BASIC
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	BASIC SPIRITS
	Smirnoff Vodka Gordon's Gin Johnnie Walker Red Scotch Whisky Bundaberg Rum Bundaberg Silver Reserve Casa Silver Agave Jim Beam Bourbon Whisky


	COCKTAIL TRAINING CLASS
	$72 PER PERSON - 2 HOUR SESSION
	CORPORATE EVENTS | TEAM BUILDING | HENS NIGHTS | BIRTHDAYS

	TERMS AND CONDITIONS
	TERMS AND CONDITIONS CONTINUED...

