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BEVERAG

- PACKAGES

Beverage packages to confirmed or actual guest numbers (whichever is

higher) and the same beverage package must apply to the whole group.

Minimum numbers apply.

PACKAGE 1

2HR $50PP | 3HR $65PP | 4HR $80PP

PACKAGE 2

2HR $60PP | 3HR $75PP | 4HR $90PP

PACKAGE 3

2 HR $80PP | 3HR $100PP | 4HR $140PP J

SIGNATURE

BEER
XXXX Gold Lager 3.5%
Stone & Wood Pacific Ale 4.4%

SPARKLING
NV Alpha Box & Dice Tarot’ Prosecco Murray
Darling, South Australia

WHITES
821 South Sauvignon Blanc, Marlborough, NZ

RED
Sout Rock Shiraz, Barossa Vallet, SA

SOFT DRINKS & JUICES

PREMIUM

BEER
All draft beer available

SPARKLING
NV Alpha Box & Dice ‘Tarot’ Prosecco Murray
Darling, South Australia

WHITES
821 South Sauvignon Blanc, Marlborough, NZ

ROSE

Sud Rosé, Languedoc, France

REDS
Kaesler ‘Stonehorse’ Shiraz Barossa Valley, SA
St Huberts Pinot Noir, Yarra Valley, VIC

SOFT DRINKS & JUICES

LUXURY

BEER
All draft beer available

SPARKLING
NV Moét & Chandon Imperial Brut NV,

Epernay, France

WHITES

WHITE WINE BY THE GLASS

Please contact your functions manager for full
list

ROSE

ROSE BY THE GLASS

Please contact your functions manager for full
list

REDS
RED WINE BY THE GLASS

Please contact your functions manager for full
list

SOFT DRINKS & JUICES







SADYLON

DRISBANE

CONTACT US

(07) 3186 6655

info@babylonbrisbane.com.au

www.babylonbrisbane.com.au

145 Eagle Street, Brisbane
City, 4000
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	WELCOME TO BABYLON
	ESAGILA
	SPACE TYPE
	ESAGILA 1
	N/A
	ESAGILA 2
	N/A
	ESAGILA 1 & 2
	N/A

	KASR
	SPACE TYPE
	INDOOR
	N/A

	ASPU
	SPACE TYPE
	APSU HALF
	N/A
	APSU FULL
	N/A

	NABU
	SPACE TYPE
	OUTDOOR
	N/A

	ENKI
	SPACE TYPE
	OUTDOOR
	N/A

	ISHTAAR
	SPACE TYPE
	OUTDOOR
	N/A

	BABYLON GARDENS EXCLUSIVE
	SPACE TYPE
	OUTDOOR
	N/A

	CANAPES
	We have created the perfect bite-sized and substantial canapes, allowing you to formulate your own menu. Canapés are catered to confirmed guest numbers.
	FLORA | 6.25 EACH
	Crispy feta, feta coated in toasted nigella seeds (V)  Falafel, tahini sauce, pickled chilli (GF, VG)   Hummus, fried bread, Sukkah Halloumi skewers, honey, mint (GF,V)  Stuffed dates, goat’s cheese, honey, walnuts (DF, V)  Lentil kofte, white cos, amber, pomegranate (DF, VG)  Babaganoush tartlet, ezme, lemon (GF,V)

	FAUNA | 6.25 EACH
	Chicken harissa skewer, sumac, onion, toum  Smoked chicken tarlets, spiced caramelised onion, pistachio, feta  Adana lamb kebab, labneh, sumac, Iskander  Lamb kofte, mint yoghurt, aleppo chilli  Woodfired beef, eggplant, roasted tomato, crispy bread  Spiced beef tartlets, black garlic, beetroot puree, labneh

	OCEAN | 6.25 EACH
	Harissa grilled prawns, lemon toum (A) Salmon mousse tartlets, dill, fish roe (A) Grilled octopus, hummus, beef sausage, tomato salsa, en croute (M) Fish kofte, dill, lemon yoghurt (A)


	CANAPES
	Continued
	SUBSTANTIAL | 13 EACH
	Spinach & feta gozleme, lemon (V)  Lamb gozleme, labneh, iskender sauce  Shish tawook, kisir, labneh  (A) Cumin rice pilaf, cashew nut, pea

	SWEET | 6.25 EACH
	Chocolate tahini tart Baklava  Turkish delight



	GRAZING MENU
	Grazing menus are designed to be ordered in conjunction with canapes for a more substantial option. Grazing menus will be set up at the beginning of your event in your allocated function space for guests to help themselves.
	IZMIR $15PP
	Hummus, cacik, eggplant, Turkish tabbouleh, eggplant salad, feta, flatbread, dolmades

	KAYSERI $19PP
	Pastirma, falafel, hummus, cacik, eggplant, Turkish tabbouleh, eggplant salad, feta, shanklish, flatbread, dolmades


	RESTAURANT SET MENU
	Set menus are available in the indoor restaurant spaces or Ishtaar only. Set menu applies to confirmed or actual guest numbers (whichever is higher), and the same menu is applied to the whole group. Dietary requirements can be catered to outside of the set menu if required.
	TASTE MENU $90PP
	Homemade turkish bread, za’atar spiced butter (V) Hummus, macadamia dukkah, olive oil, leblebi (LD, LG, V, VG) Traditional lentil kofte, pomegranate, coriander, white cos, lemon (LD, V, VG)  Scallops abrolhos, chipotle butter, taramasalata, salmon caviar, pangrattato (LDO, LG)  Pan fried halloumi, honey, fig jam, wild herb flowers, seasonal fruit (LG, V)  Fattoush, radish, tomato, fried pita bread, qukes, melon, parsley, mint yoghurt (LD, LGO, V)  Spiced fried cauliflower, ras el hanout, lemon, black tahini, almond, parsley (LD, LGO, V, VG)  Whole wood roasted chicken, preserved lemon, yoghurt, house pickles, brown butter (LDO, LG) Baklava cheesecake, brown butter and pear puree, filo pastry, pistachio (LGO, V)

	DELUXE TASTE MENU $110PP
	House made bread, za’atar spiced butter Hummus, macadamia dukkah, olive oil, leblebi Traditional lentil kofte, pomegranate, coriander, parsley, white cos, lemon Char Grilled King Prawns, Garlic Butter, Zhug, Lemon Labneh, Chilli Butter, Fish Roe Pan fried halloumi, locally sourced honey, fig jam, wild herb flowers, persimmon Fattoush, radish, tomato, fried pita bread, qukes, melon, parsley, mint yoghurt Spiced fried cauliflower, ras el hanout, lemon, black tahini, almond, parsley Wood fired angus beef, hünkar beğendi style, chilli butter, pickled radish Chocolate tahini, caramel sponge, sesame, turkish coffee ice cream


	BEVERAGE PACKAGES
	PACKAGE 1 2HR $50PP | 3HR $65PP | 4HR $80PP
	SIGNATURE
	SOFT DRINKS & JUICES
	PACKAGE 2 2HR $60PP | 3HR $75PP | 4HR $90PP

	PREMIUM
	SOFT DRINKS & JUICES
	PACKAGE 3 2 HR $80PP | 3HR $100PP | 4HR $140PP

	LUXURY
	SOFT DRINKS & JUICES


	BEVERAGE PACKAGE OPTIONAL ADD ONS
	COCKTAILS ON ARRIVAL
	AVAILABLE WITH BAR TAB OR BEVERAGE PACKAGE OPTIONS

	BEVERAGE PACKAGE UPGRADES
	BAR TAB ON CONSUMPTION:
	CASH BAR


