SOCIAL EVENTS
AT
4 HEARTS
BREWING
FUNCTIONS@4HEARTSBREWING.COM
WWW.4HEARTSBREWING.COM
88 LIMESTONE STREET
IPSWICH, QLD, 4305

FUNCTION SPACES
DOVETAILS DECK

Surrounding a heritage Poinciana tree, the deck offers a peaceful space for your
next event. Perfectly suited for a cocktail gathering, intimate wedding or baby
shower high tea.

Capacity: 50 standing | 42 seated
Venue Hire: 4 hours
Tuesday to Thursday $1000 minimum spend**
Friday to Sunday $2000 minimum spend**

DOVETAILS RESTAURANT
Dovetails pairs sophisticated decor with a casual, relaxed setting, elegant food
and drinks. Catering to small or large groups, Dovetails is perfect for any
celebration. It hosts the Private Dining Room for small private gatherings or
meetings.
Dovetails offers a chef's table menu for groups over 15, changing seasonally to
make the most out of fantastic seasonal produce.

PUMPYARD LAB

A private space located within the 4 Hearts Brewery, ideal for social work
events, intimate engagements and birthday celebrations.
Capacity: 30 standing | 20 seated
Venue Hire: 4 hours
Wednesday and Thursday $1000 minimum spend**
Friday to Sunday $2400 minimum spend**

** The minimum spend consists of pre-ordered food, a prepaid bar tab or beverage
package. If a minimum spend on food and beverages is not met a venue hire charge
to meet the minimum spend will be applicable.

FUNCTION SPACES
LORD LAMINGTON SUITE
Private & Exclusive
Beautifully restored and located within the Heritage listed 88 Limestone
precinct, the Lord Lamington Suite is the perfect space for any event. High
ceilings, exposed brick and beams add to the charm of the space.
The venue is well appointed to accommodate weddings, engagements and
corporate events, featuring customisable lighting, AV system plus a private bar.
Capacity: 130 standing | 110 seated
Venue Hire: 4 hours
Monday to Thursday $2200 minimum spend**
Friday to Sunday $4500 minimum spend**

** The minimum spend consists of pre-ordered food, a prepaid bar tab or beverage
package. If a minimum spend on food and beverages is not met a venue hire charge to meet
the minimum spend will be applicable.

BREAKFAST EVENTS
CASUAL CONTINENTAL
$25PP
Croissants with an assortment of savoury fillings
Fresh baked pastries
Seasonal fruit platter
BLT sliders
Selection of teas, fresh brewed Dancing Bean coffee & orange juice

All food served on catering stations for guests to help themselves.

SEATED
$25PP
Alternate service (please select two dishes)
Eggs benedict with leg ham, spinach, sourdough toast and hollandaise sauce
++
Scrambled free range eggs with grilled haloumi, sourdough toast & slow
roasted tomato (V)
++
Poached free range eggs, smoked bacon, sourdough toast and slow roasted
tomato
Selection of teas, fresh brewed Dancing Bean coffee & orange juice
Fresh baked pastries & seasonal fruit to share $6 per person

Minimum of 20 guests required for all breakfast menus

SHARE BOARDS

share boards are set up grazing table style for guests to help themselves

BREWERS BOARD | $180 | SERVES 10-15
Selection of hard & soft cheeses, sliced premium deli meats with pickles, olives,
red onion jam & crackers

GOURMET PASTRY PLATTER | $120 | 30 PIECES PER PLATTER

Assorted petite pies, rolls, quiches and pizzas served with tomato relish

HERBIVORE | $150 | 30 PIECES PER PLATTER
Arancini balls, spinach & feta parcels, sweet potato & cashew empanadas (V)

OCEAN | $150 | 30 PIECES PER PLATTER

Prawn cutlets, salt & pepper calamari, barramundi goujons, tartare sauce & lemon

SKEWER PLATTER | $150 | 30 PIECES PER PLATTER

Peanut satay chicken (gf), smokey BBQ beef (gf) and Moroccan lamb kofta

SUSHI PLATTER | $120 | SMALL 32 PIECES |
$190 | LARGE 56 PIECES | 48 HOURS NOTICE REQUIRED
Assorted sushi, includes gluten free and vegetarian options, served with soy sauce

SLIDERS | $150 | 20 OF ONE VARIETY PER PLATTER

Wagyu beef burger with American cheese, caramelized onion and mustard
Chicken with baby cos, tomato relish, pesto mayo
Veef vegan burger patty with beetroot relish and baby spinach (vv)
Maple smoked bacon, lettuce, tomato (BLT) with garlic aioli

FRUIT PLATTER | $85 | SERVES 10
Fresh sliced seasonal fruit (V)

SWEET PLATTER | $160 | 30 PIECES PER PLATTER
Selection of sweet petite fours, pastries and mini cakes

GRAZING HIGH TEA | $45PP | MINIMUM 15 GUESTS
Gourmet sandwiches & baguettes
Petite sweet & savoury pastries
Scones with jam & chantilly cream
Petite fours & mini cakes
Seasonal fruit platter
Selection of teas, fresh brewed Dancing Bean coffee & orange juice
All platters served on a grazing table for guests to help themselves
Make it a Mimosa High Tea, add La Maschera Prosecco for $44/bottle

CANAPES

canapes are walked around by staff to your guests, adding an extra
element of service to make your event memorable

CHOICE OF 4 ITEMS $16 PP
CHOICE OF 6 ITEMS $24 PP
CHOICE OF 8 ITEMS $32 PP
NOODLE BOXES $8 EACH
minimum of 15 guests

CROSTINI

served on thin, crisp sourdough
Pink peppered beef w. tomato relish
Shaved prosciutto w. brie & melon salsa
Strawberry & brie w. balsamic reduction (v)
Smoked salmon roulade

VOL AU VENTS

delicate puff pastry cases with luscious fillings
Smoked salmon & chive cream cheese mousse
Pesto chicken
Smoked lamb w. bush tomato chutney

ON SPOONS
chilled selection

Swordfish ceviche (gf, df)
Prawn & avocado mousse (gf)

warm selection

Seared scallop w. leek fondue (gf)
Pork belly bites w. chili caramel (gf, df)
Fried squid tentacles w. skordalia puree
Mushroom arancini w. tomato relish (v)
Fried camembert w. cumberland jelly (v)

NOODLE BOXES

all served with steamed rice, minimum order of 10 per flavour
Peppered beef
Honey chicken
Sweet & sour pork
Mongolian lamb
Garlic prawn & squid
Hoi Sin noodles & vegetables (v)

TABLE DINING
SET COURSE DINING

TWO COURSE $59PP

THREE COURSE $79PP

Minimum of 15 guests required, all meals are pre selected and served alternatley to guests.
Please select two dishes from each course on behalf of your guests

ENTREE

BUSH PUMPKIN

SEARED PRAWNS

Bush dukkah spiced roast pumpkin,
cashew & sprout salad, coconut
yoghurt dressing (vv, gf, df)

Saffron risotto, white wine shallot
cream, avocado salsa (gf)

CAPRESE SALAD

DAILY SOUP

Fresh buffalo mozzarella, vine ripened
tomato, basil, paperbark smoked
extra virgin olive oil, balsamic (gf, v)

Served with grilled bread

MAIN

CONFIT DUCK RISOTTO

QLD BARRAMUNDI

CHICKEN SUPREME

WAGYU RUMP

Slow cooked confit duck legs, wild
mushrooms, fresh herbs

Seared barramundi fillet, crispy sea salt
chats, avocado salsa, baby salad, lemon

Brie & avocado stuffed chicken supreme,
chat potato crush, seasonal greens

250gm, marble score 4+, cooked
medium, chat potato crush, seasonal
greens & jus

DESSERT
BROKEN CHOCOLATE TART

BRIOCHE PUDDING

Chocolate ganache, vanilla bean ice
cream, fresh berry salad

Brioche bread & butter pudding,
butterscotch sauce, rum raisin ice
cream

MANGO PANNA COTTA

Gin soaked mango and vanilla panna
cotta layers, wafers & seasonal
berries

SHARE TABLE DINING

TWO COURSE $55PP

THREE COURSE $65PP

Minimum of 15 guests required. All meals served in share dishes to the centre of the table.

STARTER

LORD LAMINGTON SHARE BOARDS

Shaved prosciutto, marinated olives, cornichons, buffalo mozzarella, vine
tomatoes, house baked garlic bread

MAINS & SIDES
Greek marinade lamb rump, served medium with yoghurt dressing
Lemon aspen charred swordfish with chimmi churri
Char grilled wagyu rump, served medium with jus
12 hour braised beef ribs, davidson plum bourbon BBQ sauce
Sides (choice of 3)
Sauteed seasonal greens
House salad, red wine vinaigrette
Sweet potato fries

Crispy chats, rosemary, garlic & sea salt
Beer battered onion rings
Bad boy steak fries

DESSERT
Choice of savoury cheese board with a selection of fine Australian cheese,
crackers, quince and condiments or sweet platter with an assortment of petite
fours, mini pastries and cakes

BEVERAGES

Bar tab, beverage package and cash bar options available.

4 HEARTS BEER

Brewed onsite, 4 taps available. Talk to our team about having your favourite 4
Hearts Beer available for your event.
Ipswich Challenger Light Ale 2.9%
Supermmodel Pale Ale 3.5%
Sunshine Lager 4.6%
Limestone Pale Ale 4.8%

WINES & CIDER

SPIRITS

White & Sweet
Allan Scott Sauvignon Blanc
Corte Giara Pinot Grigio
Flowers for Lucy Moscato

Kalki Moon Vodka
Larios Gin
Famous Grouse Scotch
Angotura 5 Rum
Makers Mark Bourbon
Additional cocktails and spirits
available, discuss your event needs
with our friendly team.

Sparkling
La Maschera Prosecco
Oyster Bay Sparkling Rose

Red & Rose
Clairault Rose
Harewood Estate Cabernet Merlot
Barossa Valley Estate GSM
Cider
Kaiju Golden Axe Apple Cider

ALCOHOL FREE
Coca Cola range
Lemon, Lime & Bitters
Orange, Apple, Pineapple Juice
Teas & Dancing Bean Coffee

BEVERAGE PACKAGES
LORD PACKAGE
La Maschera Prosecco
Allan Scott Sauvignon Blanc
Harewood Estate Cabernet Merlot
Ipswich Challenger Light Ale
Sunshine Lager
Soft drinks

**minimum 15 guests for beverage
packages

BREWERS PACKAGE

Lord Package inclusions plus

Oyster Bay Sparkling Rose
Corte Giara Pinot Grigio
Barossa Valley GSM
Clairault Rose
Supermodel Pale Ale
Limestone Pale Ale
Kaiju Golden Axe Apple Cider
Soft drinks

ADDITIONAL CHARGES
Room hire is based on 4 hours. Additional hours $110 per hour.
As per Liquor Licensing requirements we will need to engage one security
guard for events with confirmed guests of 100 or more, charged at $50 per
hour.
All 18th & 21st birthdays will incur security charges of $50 per hour.
Leather Chesterfield lounges
Single seat $50 each
3 Seater $100 each
Cocktail table covers (available in black or white)
$5.50 per cover
Cloth napkins - black or white
$1 per napkin
Large Banquet round table cloths (available in black or white)
$9.90 per cloth
Use of mobile PA system
$150
In-House Printing - custom menus
$2.20 each
Cake Fee
your cake cut + served on platters $1.20 per guest
your cake cut, garnished with cream + berries and served to guests
$5.50 person
If additional cleaning is required, and additional cleaning fee of
$250 may apply

TERMS AND CONDITIONS
Tentative Bookings & Quotations

Tentative bookings will be held for a period of seven (7) days. If a deposit is not paid at this point, 4 Hearts Brewing
reserves the right to release the space. Quotes remain valid for 14 days from issue.

Booking Confirmation

A function is confirmed only when a booking form is returned and a deposit is paid. A $500 non refundable deposit is
payable upon booking a function for all functions and events. Deposits will only be refunded if the space can be rebooked within 48 of cancellation.
Payment for the function is to be made in full prior to the conclusion of the function unless organised with management
prior.

Confirmation of details

Final guest numbers, service times, food and beverage selections must be finalized 14 days prior to the function date.
Timings cannot be altered on the day of the function. Details will be confirmed in writing on the event confirmation,
anything not written on the event confirmation cannot be guaranteed on the day.

Access and Venue Hire

Access to the space is restricted to the agreed hire time (standard 4 hours) unless alternative arrangements are
agreed upon and in writing on the event confirmation.
All items must be cleared from the space at the conclusion of the event.

Audio Visual

All audio and visual requirements must be confirmed 48 hours prior to your function. We cannot be held
responsible in organizing audio visual on the day of the function. All details must be listed in writing on the event
confirmation. All clients are responsible for providing their own devices for audio and presentations (ie laptop, mobile
phone).

Final Payments

The final invoice must be paid 5 working days prior to the function. Any items charged additional, including bar tabs,
must be settled prior to the conclusion of the function. A credit card must be kept on file for incidental charges. Credit
applications are available for corporate events.

Prices

Prices in the function information package are correct at the time of printing and are subject to change without notice.
All prices are inclusive of GST.

Responsible Service of Alcohol

In accordance with the Liquor Act, and the responsible service of alcohol, all guests deemed to be intoxicated will be
refused service and may be asked to leave the premises. All guests must be over the age of 18 years old and hold a valid
form of identification. There is a strict no BYO policy, any guest in possession of alcoholic products not purchased from
the venue or without previous agreement will be removed from the venue immediately. There is an allocated DOSA area
on premise. Bar service for all functions ceases at 11.30pm. All patrons must be off the premises by 12.00am, no
exceptions.
All events with 100 or more confirmed guests will incur a security charge of $50 per hour. 18th & 21st birthday
celebrations will incur security charges of $50 per hour, plus one additional guard charged at $50 per hour if the event is
confirmed at 100 or more guests.

Responsibility

4 Hearts Brewing Pty Ltd does not accept responsibility for damage or loss of any patron's property left on premises prior
to, during or after the conclusion of the function.
The client is financially responsible for any damage to the venue or its surroundings caused by themselves, their guests or
outside contractors. In the instance that damage occurs, all associated costs will be charged to the nominated credit card.
4 Hearts Brewing Pty Ltd reserves rights to hire external security for functions and on charge this fee to the client.
All decorations and personal items must be removed from site at the conclusion of the event, 4 Hearts Brewing Pty Ltd
takes no responsibility for any property left onsite after the official conclusion of the event.

Cleaning, Damage or Loss of Property

The client is responsible for any loss or damage to Venue property caused by guests attending the function. 4 Hearts
Brewing will not accept any responsibility for the loss or damage to any equipment, merchandise or personal effects left on
the premises prior to, during or after the function.
Prior to and at the end of each function an inspection of the function area will take place, any damage to the area is the
sole responsibility of the person who made the booking and you will be liable for any repair costs.
No items are to be affixed to walls (including tape, tacks, nails, removable hooks and blutac).
All waste must be removed including balloons, flowers, boxes (anything brought into the room) at the conclusion of the
event. A $250 cleaning fee applies for the removal and disposal of decorative items and if additional cleaning of the space is
required.

CORPORATE
EVENTS
AT
4 HEARTS
BREWING
FUNCTIONS@4HEARTSBREWING.COM
WWW.4HEARTSBREWING.COM
88 LIMESTONE STREET
IPSWICH, QLD, 4305

FUNCTION SPACES
LORD LAMINGTON SUITE
A well appointed, private space perfectly suited for all manner of corporate
events. From intimate team meetings, full day conferencing and networking
events, the Lord Lamington Suite is an adaptable space with charm and
character.
Room inclusions
Data projector and screen, with HDMI connection
WiFi
Private room with all facilities
Whiteboard & flip chart
Dedicated function attendants to service your event
Private bar
Limited onsite car parking
Capacity
U-Shape: 27 delegates
Theatre/Lecture: 120 delegates
Cabaret: 60 delegates (6 guests per table)
Workshop: 80 delegates (8 guests per table)
Networking: 130 delegates
Venue Hire
Half Day (4 hours): $440
Full Day (8 hours: $770

ALTERNATIVE & BREAKOUT SPACES
If you are looking for a casual networking space or a space to host a social,
we have a number of other spaces available across the 4 Hearts Brewing
precinct. Talk to our team about other spaces available.

BREWERY BREAKOUT ACTIVITY
Brewery Talk & Taste with our Head Brewer, includes beer tasting, guided
tour of the brewing process and sensory tastings. $15 per person

Session lasts 30-60 mins depending on group size.

BREAKFAST EVENTS
CORPORATE CASUAL
$25PP
Croissants with an assortment of savoury fillings
Fresh baked pastries
Seasonal fresh fruit platter
BLT sliders
Selection of teas, fresh brewed Dancing Bean coffee & orange juice

All food served on catering stations for guests to help themselves.

TABLE TALK
$25PP
Alternate service (please select two dishes)
Eggs benedict with leg ham, spinach, sourdough toast and hollandaise sauce
++
Scrambled free range eggs with grilled haloumi, sourdough toast & slow
roasted tomato (V)
++
Poached free range eggs, smoked bacon, sourdough toast and slow roasted
tomato
Selection of teas, fresh brewed Dancing Bean coffee & orange juice
Add fresh baked pastries & seasonal fruit to share $6 per person

All meals served alternatively to guests.
Minimum of 20 guests for all breakfast packages

CONFERENCE CATERING
FULL DAY CATERING
$55PP
Continuous tea & fresh brewed Dancing Bean coffee
Morning snack break - chef's freshly prepared sweet & savoury platters
Gourmet baguettes & sandwiches, two fresh salads, seasonal fruit platter and
chilled juice
Afternoon snack break - chef's freshly prepared sweet & savoury platters

HALF DAY CATERING
$44PP
Continuous tea & fresh brewed Dancing Bean coffee
Morning OR Afternoon snack break - chef's freshly prepared sweet & savoury
platters
Gourmet baguettes & sandwiches, two fresh salads, seasonal fruit platter and
chilled juice

TASTE BREAK
$15PP
Tea & fresh brewed Dancing Bean coffee
Taste break - chef's freshly prepared sweet & savoury platters and seasonal
fruit platter

BREWERS BREAK
$29PP
Post Session Networking or Breakout
1 hour of beer, wine and non-acloholic beverages
Assortment of share platters and bar snacks

available in conjunction with day delegate package only,

Minimum 15 guests for all catering packages.
Venue hire charge applicable in conjunction with catering packages.
Dietary requirements catered for upon request.

DINNER &
NETWORKING
We offer a flexible array of catering to suit any style of corporate event.
From post conference cocktails to seated dinner presentations we have a
variety of spaces to suit any group size.
Ask our friendly team for our current catering menu.

FORMAL DINING

Sumptuous seasonal menu's are available for your next formal event. Offering as
2 or 3 course packages plus share feast options, we have all bases covered to
ensure your next event is a success.

COCKTAIL
Take your next networking event to the next level with our creative, modern
canapes and share platter menu's.
Grazing tables to roaming service, we can tailor our service to suit the vibe of
your event. We offer a premium wine list along with our in house brewed beers
to pair with our handcrafted canapes.

BUBBLY TO BEERS
Our in house brewed 4 Hearts Brewing beers are paired with premium wines and
spirits list, keeping as local as possible.
We can offer bespoke cocktails to suit your event, the finishing touch to create a
unique memorable event for your guests.

BESPOKE CATERING
We have a wealth of experience in events, if you have an idea in mind that you
would like to discuss please get in touch and we will try to make it happen!

