


Cnr Anzac Ave and, Halpine Dr, 
Mango Hill QLD 4509

info@ausvenueco.com.au

(07) 3051 7612

www.mangohilltavern.com.au

Functions & events at



Functions at Mango Hill Tavern 

Mango Hill Tavern is located in the heart of 
Mango Hill QLD.  With sweeping alfresco dining, a 
large sports bar and a generous indoor outdoor 
play area all the action is happening here!

With a range of spaces available and an 
experienced functions team ready to help you 
plan an unforgettable event, Mango Hill Tavern is 
the perfect place for your next event or party! 

Whether you’re celebrating a milestone event 
with a lavish cocktail party or are simply after a 
space for casual drinks with friends, we have the 
perfect space for any occasion.

Please feel free to ask our staff about how we 
can help you plan your next big event.

Alcove – 50 seatedTerrace – 35 seated | 45 standing Sports Bar – 30 seated | 80 standing



Specialty tea & coffee 4.50 PP

1 item 8.0 PP

2 items 10.0 PP

3 items 12.0 PP

Assorted slices 
gourmet biscuits 

house made scones with jam & cream 

Mini assorted muffins
 
Selection of assorted cakes
 
Assorted finger sandwiches 

bacon & egg croissants
 
Seasonal fresh fruit platter 

each platter is designed for 10 to 12 people

Bread & dips 45.0
3 house made dips 

Oil infused Turkish bread 

Garlic toasted ciabatta 

Deli platter 90.0
Assorted deli meats 

House made dips 

Assortment of Australian Cheeses  

Dried & fresh fruit 

Toasted nuts 

Mixed olives 

Oil infused Turkish bread 

Assortment of crackers 

Cheese & fruit platter 80.0
Assortment of Australian Cheeses 

Assortment of crackers 
   
Fresh & dried fruit

Antipasto platter  65.0
House made dips
 
Mixed olives 

Variety of vegetable crudites 

Assortment of Australian Cheeses 

Sun dried tomatoes & fetta 

Pickled vegetables 

Crackers & bread 

Working lunch 15.0 PP
selection of gourmet sandwiches
 
seasonal fruit platter
 

Business lunch 20.0 PP
Assortment of gourmet wraps

Crusty & knotted rolls 
with assorted fillings 

Warm Spanish frittata with garden salad 

Seasonal fresh fruit platter 

Boardroom buffet 25.0 PP
Selection of freshly baked bread rolls 

Roasted lemon & thyme chicken pieces

Selection of sliced deli meats 

Rustic potato salad 

Roasted root vegetable salad 

Selection of mustards & condiments 

Australian fine cheeses 

Seasonal fresh fruit platter 



30 PIECES ON THE PLATTER

Assorted mini quiches 80.0
                         
Gourmet sausage rolls 60.0 
                         
Tandoori chicken skewers 80.0 
                    
Vegetable spring rolls & samosa 40.0

Spinach & ricotta parcels 50.0

Double Money bags 45.0  
                                       
Pepper beef pie 70.0

fetta & peppers fritter 60.0

Cheeseburger spring rolls 110.0  
               
Mac & cheese crouquettes 80.0  
                 
Salt & pepper calamari 50.0   
                       
Pork & prawn pot stickers 70.0  
                  
BBQ pork buns 90.0       
                               
Selection of pizza bites 70.0

Mushroom & taleggio arancini 70.0

  

8.0 per piece minimum order of 10

Chicken parmy sliders  

Butter chicken curry with jasmine rice 

Crispy Asian noodle salad with seared beef 
or char grilled chicken 

Beer battered fish & chips with tartare

Angus beef slider with tomato, cheese, 
lettuce 

Spaghetti carbonara 

Spaghetti Bolognese

Chicken Caesar salad
 

alternate drop

2 course 45.0 PP

3 course 52.0 PP

Bread rolls & butter 

Soup of the day with cheese garlic bread 

Coconut prawns with crispy Asian 
noodle salad 

Southern fried chicken Caesar salad 

Mushroom arancini with goats curd, 
roasted pumpkin salad 

Korean style pork belly with bok choy 
& ginger caramel 

Smoked salmon with bellini, watercress 
& horseradish cream 

Braised lamb shank with roasted root 
vegetables & red wine jus 

250g rump with mash, broccolini, 
mushroom & red wine jus 
+ 7.0 eye fillet
 
Crispy pork belly with sweet potato mash, 
greens, apple jus 

Caramelised chicken breast with cous cous, 
asparagus, wild mushroom cream sauce 

Atlantic salmon with fennel, tomato, 
lemon butter

 

Chocolate brownie with bitter sweet 
chocolate sauce & salted caramel 
ice cream 

Apple crumble with brandy custard & 
clotted cream 

Sticky date pudding with toffee sauce 
& vanilla bean gelato 

Wild berry cheesecake with strawberry 
compote & cream 




