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Welcometo
Sundowner Hotel
(ahoolture

Sundowner Hotel is where easy-going Caboolture hospitality
meets the kind of service that makes every guest feel right at
home, Whether'you're planning a milestone celebration, a
casual eatch-up or a corporate gathering, our spaces are
designed to keep thingsrelaxed, enjoyable and effortlessly
memorable.

With great food, cold drinks and a team that.genuinely cares,
we're all dbout creating moments that bring people together.
From intimate groups to bigger celebrations, we've-got the
room, the vibe and the flexibility to\make your event feeljust
right.

Settle in, celebrate your way and let us take care of the details.

At Sundowner Hotel.Caboolture, good times come naturally.
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BISTRO

Whether you are looking for a spot in our bistro or
sports bar, Sundowner has you covered. Our classic
pub menu has all your favourites like a chicken parmy,
beer battered chips or a perfectly prepared steak.
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OUTDOOR DINING

Take in the outdoors in our outdoor dining area.
This is the perfect place for family functions with our

epic kids playground
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SPORTS BAR

Our sports bar is the perfect place for a party. With our
large big screen, ample seating & outdoor area it is the
perfect place to host your event.
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Opened in June, our brand-new function space is the
perfect spot for your next celebration, work event, or
get-together. It's inviting, flexible, and perfect for both
smaller and larger scale events.
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(ANAPE
PACKAGE

4 PIECE $24 | 6 PIECE $33 | 8 PIECE $44

Duck & plum spring roll, hoisin
Beef skewer, chimichurri
Mushroom arancini ball, aioli (V)
Pulled Wagyu taco, pico de gallo
Mini bruschetta (V)

Beef slider, relish, cheddar
Lamb kofta, mint yoghurt

Chicken satay skewer, roasted peanuts

LG - Low Gluten | LD - Low Dairy |V - Vegetarian| VG - Vegan | LGO - Low Gluten Option |
LDO - Low Dairy Option | VO - Vegetarian Option | VGO - Vegan Option

Please inform a team member if you have allergies or intolerances. We'll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace
allergens.



iE I M E “ “ Minimum of 20 guests required.

2 COURSE $55PP | 3 COURSE $65PP

ALTERNATE DROP | CHOICE OF 2 DISHES FOR ENTREES AND MAINS

Salt & Szechuan pepper calamari, aioli, lime

Karaage chicken, sriracha, kewpie, lettuce Caesar cups

Polenta bites, Napoli, rocket & shaved parmesan (V)

Bruschetta, Turkish bread, cherry tomato, olives, Persian fetta, olive oil,
balsamic glaze, basil (V)

Duck & plum spring rolls, hoisin, watercress salad

Wagyu & pork rissoles, garlic mash, broccolini, onion rings, gravy

Free range chicken supreme, truffled cauliflower puree, roasted kipfler
potatoes, sautéed baby broccoli

180 gram smoked brisket, 120 days grain fed, chunky hand cut chips,
sautéed Dutch carrots, red wine jus

Baked Barramundi, seasonal greens, macadamia nuts, citrus dressing,
charred lemon cheek

Massaman pumpkin curry, Thai coconut pumpkin curry, chickpeas,
green bean, roasted capsicum, pita bread (VE, LGO)

Strawberries & Cream, Strawberry mousse, macerated strawberries,
caramelised white chocolate, biscuit crumble (LGO)

Chocolate Brownie, Warm chocolate brownie, cookies & cream ice-
cream, crushed chocolate honeycomb

Chargrilled Pineapple, Coconut sorbet, white rum caramel, freeze dry
cherry (LG, VE)

LG - Low Gluten | LD — Low Dairy |V - Vegetarian| VG - Vegan | LGO - Low Gluten Option |
LDO - Low Dairy Option | VO - Vegetarian Option | VGO - Vegan Option
Please inform a team member if you have allergies or intolerances. We'll do our very best to

accommodate them, but as our menu is prepared freshly in kitchen, there may be trace
allergens.




2HRS - $48 | 3HRS - $61| 4HRS - $75

WINE

Mr Mason Sparkling Cuvee Brut NV
Dottie Lane Sauvignon Blanc
Hearts Will Play Rose

Henry & Hunter Shiraz Cabernet

BEER & CIDER

Great Northern Crisp

James Squire Orchard Crush (BTL)
XXXX Gold

NON-ALCOHOLIC
Selection of soft drinks & juice

A dditinmal

All function packs, minimum of 20 guests for any set menu / canape package / beverage menu as above.

Premium

2HRS - $59 | 3HRS - $73 | 4HRS - $87

WINE

Mr Mason Sparkling Cuvee Brut NV
Mount Paradiso Prosecco NV

Vivo Moscato

Dottie Lane Sauvignon Blanc

Lost Woods Chardonnay

Heats Will Play Rose

Sud Rose

Willow Chase Shiraz

Henry & Hunter Shiraz Cabernet

BEER & CIDER

James Squire Ginger Beer

Great Northern Original

Great Northern Crisp

James Squire Orchard Crush (BTL)
XXXX Gold

NON-ALCOHOLIC
Selection of soft drinks & juice

All function packs, minimum of 50 guest for spirits add on — $29pp flat rate.
Cocktails on arrival $18pp, in addition to any beverage package.
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CONTACTUS

(07) 30517618

info@sundownerhotel.com.au

https://sundownerhotel.com.au/
8/14 Aerodrome Road, Caboolture QLD 4510
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	Function Pack
	Welcome to Sundowner Hotel Caboolture
	GOOD TIMES START HERE.
	NEW MEMORIES BEGIN HERE.
	WELCOME TO SUNDOWNER.
	BISTRO
	Whether you are looking for a spot in our bistro or sports bar, Sundowner has you covered. Our classic pub menu has all your favourites like a chicken parmy, beer battered chips or a perfectly prepared steak.
	SPACE TYPE
	INDOOR


	OUTDOOR DINING
	Take in the outdoors in our outdoor dining area.
	This is the perfect place for family functions with our epic kids playground
	SPACE TYPE
	OUTDOOR


	SPORTS BAR
	Our sports bar is the perfect place for a party. With our large big screen, ample seating & outdoor area it is the perfect place to host your event.
	SPACE TYPE
	INDOOR


	BRAND-NEW BEER GARDEN
	Opened in June, our brand-new function space is the perfect spot for your next celebration, work event, or get-together. It’s inviting, flexible, and perfect for both smaller and larger scale events.
	SPACE TYPE
	OUTDOOR
	180
	220


	IF YOU'RE HERE FOR DELICIOUS FOOD, CRISP DRINKS, EASY VIBES AND NEW MEMORIES… YOU'RE IN THE RIGHT PLACE.
	SUNDOWNER
	PLATTERS
	SANDWICHES $73
	Chef’s selection of sandwiches

	SEAFOOD $94
	Calamari, battered fish, coconut prawns, tartare, garlic aioli

	ASIAN $63
	Spring rolls, samosas, beef dim sims, prawn crackers, sweet chilli sauce

	CRISPY WINGS $57
	Southern fried wings with smokey BBQ sauce & hot sauce

	VEGETARIAN $95
	Spinach & fetta pastry triangles, jumbo spring rolls (V)

	AUSSIE $94
	Party pies, sausage rolls, BBQ & tomato sauce

	PIZZA PLATTER $63
	Hawaiian, BBQ chicken & bacon, meat lovers

	KIDS PLATTER $78
	Nuggets, cheerios, chips, tomato sauce (LD)

	ANTIPASTO $73
	Chorizo, salami, prosciutto, leg ham, mixed olives, brie cheese, toasted Turkish bread


	CANAPE
	PACKAGE
	4 PIECE $24  |  6 PIECE $33  |  8 PIECE $44
	Duck & plum spring roll, hoisin
	Beef skewer, chimichurri
	Mushroom arancini ball, aioli (V)
	Pulled Wagyu taco, pico de gallo
	Mini bruschetta (V)
	Beef slider, relish, cheddar
	Lamb kofta, mint yoghurt
	Chicken satay skewer, roasted peanuts


	SET MENU
	Minimum of 20 guests required.
	2 COURSE $55PP | 3 COURSE $65PP
	ALTERNATE DROP | CHOICE OF 2 DISHES FOR ENTREES AND MAINS
	Entrees
	Salt & Szechuan pepper calamari, aioli, lime
	Karaage chicken, sriracha, kewpie, lettuce Caesar cups
	Polenta bites, Napoli, rocket & shaved parmesan (V)
	Bruschetta, Turkish bread, cherry tomato, olives, Persian fetta, olive oil, balsamic glaze, basil (V)
	Duck & plum spring rolls, hoisin, watercress salad

	Mains
	Wagyu & pork rissoles, garlic mash, broccolini, onion rings, gravy
	Free range chicken supreme, truffled cauliflower puree, roasted kipfler potatoes, sautéed baby broccoli
	180 gram smoked brisket, 120 days grain fed, chunky hand cut chips, sautéed Dutch carrots, red wine jus
	Baked Barramundi, seasonal greens, macadamia nuts, citrus dressing, charred lemon cheek
	Massaman pumpkin curry, Thai coconut pumpkin curry, chickpeas, green bean, roasted capsicum, pita bread (VE, LGO)

	Dessert
	Strawberries & Cream, Strawberry mousse, macerated strawberries, caramelised white chocolate, biscuit crumble (LGO)
	Chocolate Brownie, Warm chocolate brownie, cookies & cream ice-cream, crushed chocolate honeycomb
	Chargrilled Pineapple, Coconut sorbet, white rum caramel, freeze dry cherry (LG, VE)


	BEVERAGE PACKAGES
	Standard
	Premium
	2HRS – $48 | 3HRS – $61 | 4HRS – $75
	WINE
	BEER & CIDER
	Great Northern Crisp
	James Squire Orchard Crush (BTL)
	XXXX Gold

	NON-ALCOHOLIC
	2HRS – $59 | 3HRS – $73 | 4HRS – $87
	WINE
	BEER & CIDER
	James Squire Ginger Beer
	Great Northern Original

	NON-ALCOHOLIC



	Additional

	AT SUNDOWNER, WE KEEP THINGS SIMPLE IN THE BEST WAY - GOOD TIMES, GOOD PEOPLE AND THE KIND OF ATMOSPHERE THAT FEELS LIKE HOME. WHETHER YOU'RE CELEBRATING SOMETHING BIG OR KEEPING IT LOW-KEY, THIS IS WHERE THE LAUGHS LAND LOUDER, THE MOMENTS LAST LONGER AND THE NIGHT UNFOLDS EXACTLY HOW YOU WANT IT TO.

