
Welcome to the Hinterland Hotel Motel and Function Centre 
Hinterland Hotel invites everyone to come and enjoy the great range of entertainment, 
bars, bistro and gaming facilities offered here at the Hinterland Hotel. Our food and 
beverage team provides competent, professional, efficient and friendly service.

Hotel Location 

Located in a peaceful setting on the Nerang River,  
just 10km inland from the Gold Coasts busy  
Surfers Paradise. Easy to find just off the main 
highway and conveniently situated halfway between 
Brisbane and N.S.W. border. 

Motel Room Features 

Balcony overlooking the river
Air conditioning 
Tea/Coffee making facilities 
Bar fridge
Plasma TVs
Bathroom facilities
Budget Rooms

Hotel Facilities 

Function rooms 
Outside garden area 
Large grass area
Free, well lit and large car parking area
Bistro 
Outdoor dining area
Children’s play room 
Sports bar
Gaming room 
Pool tables
TAB
Dance floor area 
Wheelchair accessibility 
Sports channels 
Plasma TVs 
Motel rooms

Conferences & Events 



Our friendly and efficient staff here at the Hinterland Hotel cater for all types of functions, 
including corporate functions, birthdays, conferences,  social gatherings, wedding 
receptions, special events, meetings or product launches. The Hinterland has a number  
of different spaces that can be utilized depending on your function requirements. 

Garden Room

The most popular of the Hinterland Hotel’s function 
rooms can seat up to 80 people in a dinner style 
arrangement or up to 120 for cocktail party set  
up. This room caters best for  people who want a 
private area and wish to use their own entertainment, 
it is separate from the hotels main facilities, fully 
catered with toilet facilities, air conditioning and bar, 
this room features beautiful French glass windows 
which create an open and elegant atmosphere. 

Bistro Courtyard

This is ideal for functions not requiring any 
entertainment, sectioned off from the restaurant; it 
provides some privacy yet full access to the bistro 
facilities. Gatherings from 20 - 50 people will be happy 
with a variety of meals on our al a` la carte bistro 
menu, otherwise select from our set menu list for 
your next function. This area has a very calming and 
peaceful atmosphere. 

River Room 

The largest of our function rooms is perfect for those 
requiring a bit more space. Also fully equipped with  
toilets, large bar and air-conditioning, the room is very 
private, spacious and features a large double French 
door entrance. This room can cater for 150 plus 
in cocktail party set up and up to 150 people for a 
served dinner. 

Sports Bar

For functions not requiring a private room as such, the 
sports bar can be sectioned off for private functions 
between the hours of 3pm and 9pm. This is a large 
dance floor area, with pool tables and you have full 
access to all the sports bar facilities. 

Conferences, Meetings, Parties,  
Functions & Events 



Set Menu One 	 $42.00 pp for 3 courses
(minimum 40 pax)

Select two options from each course  
to be served alternatively.

Entree
Golden garlic triangles brushed with garlic and herbs
Creamy pumpkin soup with fresh herbs
Garlic bruschetta with fresh tomatoes,  
basil and olive oil

Main
Pumpkin and ricotta lasagne with steamed  
chats and garden salad
Thai chicken curry with jasmine rice
250 gram rump steak with red wine jus,  
chat potatoes and salad

Dessert
New York cheesecake with cream
Vanilla pannacotta with berry coulis and cream
Chocolate mud cake with chocolate fudge  
sauce and cream

Cheese platter
Selection of Australian cheeses with dried fruit,  
nuts and water crackers
For an additional $45 per table 

NB. Vegetarian options are also  
available upon request

Set Menu Two	 $49.00pp for 3 courses
(minimum 40 pax)

Select two options from each course  
to be served alternatively.

Entree
Chicken Caesar salad
Baked field mushroom with rocket salad, roasted red 
peppers and balsamic dressing
Salt and pepper calamari with garlic aioli  
and garden salad

Main
Beef 200g eye fillet served with a red wine jus, 
steamed chats and garden salad
Chicken breast with basil pesto and steamed chat and 
garden salad sides.
Grilled barramundi with a lemon sauce, steamed chats 
and garden salad

Dessert
Pavlova with a toffee sauce and fresh fruit
Pecan pie with berry coulis and fresh whipped cream
Chocolate mudcake with chocolate fudge  
sauce and cream.

Cheese platter
Selection of Australian cheeses with dried fruit,  
nuts and water crackers
For an additional $45 per table 

NB. Vegetarian options are also  
available upon request

Menu Options 



Set Menu Three	 $56.00 pp for 3 courses
(minimum 40 pax)

Select two options from each course  
to be served alternatively.

Entree
Seafood Antipasto featuring king prawns, natural 
oyster smoked salmon with toasted Turkish bread  
and basil pesto.
Grilled field mushroom and haloumi cheese with fresh 
asparagus and balsamic dressing.
Poached chicken tenderloins with petit herb salad 
served with citrus aioli and garlic croutons.

Main
Eye fillet of beef served pink with a baked potato  
filled with cheese and sour cream, wilted greens and 
red wine jus.
Baked chicken breast wrapped in bacon served  
with garlic mash and chive and champagne sauce
Slow cooked fresh Tasmanian salmon fillet with  
leek fondue, crushed chat potatoes, spinach and 
scallops au gratin

Dessert
Pavlova with fresh fruit coulis
Chocolate almond torte with whipped cream  
and fresh strawberries
Vanilla pannacotta with berry coulis and milk 
chocolate chards

Cheese platter
Selection of Australian cheeses with dried fruit,  
nuts and water crackers
For an additional $45 per table 

Cocktail Menus 	 (min 30 pax)

Perfect for the informal soiree, cocktail parties allow 
for the free movement of your guests whilst they 
mingle and enjoy delicious appetisers providing a 
relaxed atmosphere.
Choose any three of the following menu options to 
be served continuously for one hour and a half during 
your event.

Cocktail Party Menu 1 	 $19.00 pp
Mini honey soy chicken wings
Vegetarian spring rolls
Szechuan squid
Mini dim sims
Prawn wontons
Vegetarian samosas
Mini quiche
Mini meatballs with sweet chilli dipping sauce

Cocktail Party Menu 2 	 $24 pp
Chicken tenderloin skewers with Moroccan spices
Lamb koftas with tzatziki sauce
Beef skewers with harissa
Caramelized onion frittata
Mini quiche combinations including fetta and spinach, 
bacon and onion, and semi-dried tomatoes
Thai fishcakes served with a sweet chilli dipping sauce
Crispy chicken drummettes served with sweet soy
Tempura barramundi with garlic aioli



Standard Buffet Menu 	 (min 40 pax) $35.00 pp 

Cold Selections
Greek salad 

Hot Selection
Moroccan spiced chicken drummettes
Beef and vegetables tossed through hokkien noodles  
in an oyster sauce

Dessert Selection
Pavlova with fresh fruit
Chocolate cake with fresh cream

Premium Buffet Menu	 $40.00 pp 
(minimum 40 pax)

Select any three main and two dessert combinations 

Main Dishes
Mild Thai chicken curry
Seafood mornay
Pumpkin, spinach and three cheese lasagne
Beef burgundy
Grilled barramundi with citrus cream sauce
Baked chicken breast with tomato, basil  
and mozzarella

Desserts
Chocolate whiskey and raisin cake
Traditional Pavlova with fresh seasonal fruits
Fruit salad with chantilly cream

Executive Buffet	 (min 40 pax) $44.00 pp
Select any four main and two dessert combinations 

Main Dishes
Mild Thai chicken curry
Seafood mornay
Pumpkin, spinach and three cheese lasagne
Beef burgundy
Grilled barramundi with citrus cream sauce
Baked chicken breast with tomato, basil and 
mozzarella

Desserts
Chocolate whiskey and raisin cake
Traditional Pavlova with fresh seasonal fruits
Fruit salad with chantilly cream

All buffets are served with a potatoes,  
vegetables and rice



Breakfast Buffet	 (min 35 pax) $28.00 pp

Selection of breads, pastries and danishes
Fresh fruit platter
Poached eggs
Scrambled eggs
Crispy bacon
Sauteed mushrooms
Grilled tomatoes
Pancakes with syrup
Grilled sausages
Baked beans
Fruit juices, tea and coffee

Plated Breakfast Options 	 (min 25 pax)

Poached eggs served with crispy bacon, sautéed 
mushrooms, grilled tomato, toast and condiments.
$22.00 per person

Fried Eggs served with crispy bacon, sautéed 
mushrooms, grilled tomato, toast and condiments.
$24.00 per person

Plated breakfast options include fruit juices, 
tea and coffee



The Mexican	 $44.00

Chilli Beef Skewers, Corn Chips w/ bean dip and sour 
cream, spicy meatballs, chicken quesadilla,  
mini assorted tostada.

The Asian Persuasion	 $45.00

Mini dim sims, cocktail spring rolls, honey soy chicken 
wings, crispy wontons, tempura fish fingers, all served 
with wasabi, soy and sweet chilli sauce.

The Party Platter	 $39.00

Mini meat pies, chunky potato wedges w/ sour cream 
and sweet chilli dipping sauce, mini sausage rolls and 
mini quiches.

The Italian (antipasto)	 $48.00

Marinated artichokes, semi dried tomatoes, 
bocconcini, bruschetta, salami, hommus,  
grilled eggplant, kalamata olives, grilled zucchini 
served with crispy Turkish bread.

Neptune Platter	 $56.00

Beer battered barra fingers, crumbed calamari, 
oysters Kilpatrick and natural, tempura prawns served 
w/ chips, lemon and tartar sauce.

Must be ordered at least three days prior  
to the function

Platter Options 



Conference Package 

• Tea and coffee station set up for duration of the day

• Morning tea with muffins or danishes 

• Light lunch with platters of fresh seasonal  
fruit, sandwiches and your choice of juice or  
soft drink jugs

• Ice cold water throughout the day 

• Afternoon tea including assorted pastries,  
cakes and biscuit platters 

• Lectern included 

• Whiteboard Included 

• Projector Screen included

Price Per Head 	 $25.00 
Minimum of 20 people

Workers Lunch 

• Lunch consisting of platters of fresh seasonal fruit, 
mixed sandwiches and baguettes, mini party pies, 
sausage rolls, quiches and wedges. Plus your 
choice of jugs of juice or soft drink. 

• Ice cold water 

• Lectern included 

• Whiteboard Included 

• Projector Screen included

• Tea and coffee station provided

Price Per Head	 $19.00 
Minimum of 20 people

Meeting Packages 



Function Room Hire Rates  

Garden Room	 $250.00

River Room 	 $250.00

Both Rooms Together	 $450.00

Bistro Courtyard 	  $100.00

Grass/Garden Area 	 $100.00

(Linen surcharge of $4.50 per item)

Function Room Hours  

Day Time Bookings 	 7am – 5:30pm 

Evening Bookings 	 6pm – 12 midnight

Please note: later starting and/or finishing times can be 
arranged upon request and conditions may apply.

21st Birthdays will incur security cost of $40 per hour
for a minimum of 4 hours.

Event Room hire includes the  
following when required:

• Full event planning and coordination 
	 by our professional staff
• Food and beverage service staff
• Gift and Cake Table

We are also able to provide additional decor for 
hire upon request such as:

• Chair covers with sashes
• Table Linen
• Helium Balloons
• Bridal Backdrops including fairy light displays
• Fresh Flowers
• Bands and DJs

Conference Room hire includes:

• Whiteboard
• Projector Screen 
• PA System 
• TV
• VCR
• Lectern 

Function Facilities 



Tentative Bookings: 
Can be made and will be held for up to 7 days before 
a deposit is required. 

Deposit:
The required deposit is the total room hire charge for 
the function. 

Confirmation:
To confirm the booking the Terms and Conditions 
page must be signed and returned to management 
with the full room hire amount, which will be held as a 
deposit. 

Final Payments:
If an account is held with the hotel, the account will 
be invoiced. If no account is held, the balance is due 
prior to the commencement of the function. Personal 
cheques are not accepted and company cheques 
must be pre-approved by management before they 
can be accepted as payment.

Cancellations:
In the event of a function being cancelled,  
the following will apply: 

A full refund will be given to cancellations 30 days  
or more prior to the function. 
50% of the deposit will be refunded to cancellations  
up to 14 days prior to the function. 
Less than 14 days notice of cancellation will forfeit  
the entire deposit. 

Final Arrangements:
Details of all final arrangements must be advised at 
least 5 working days prior to the function. 

Final Attendance:
Confirmation of final attendees is required 3 days prior 
to the function, if this is not notified, the initial number 
first indicated by the client will be taken as final. 

Surcharges:
A 25% surcharge will apply to all room hire and 
catering for any functions booked on a public holiday. 
A 10% surcharge will also apply to beverages if a 
function requires table service.

Booking Conditions:
No bookings will be taken for 18th birthday parties, and 
any person found to misrepresent ages, will be excluded 
from the venue and forfeit all moneys paid. 21st Birthday 
events will incur a security cost of $35 per hour with a 
minimum of 4 hours.

Room Allocation: 
The hotel reserves the right to assign another room 
for the organised function in the event that another 
function requires a bigger or smaller room. 

Food and Beverage Policy:
No food or beverage of any kind is permitted to be 
brought into the hotel for consumption at the function. 
Any food not consumed remains the property of 
Hinterland Hotel. The Hinterland Hotel is committed to 
and abides by responsible serving of alcohol. 

Entertainment:
Entertainment hired by the client or hotel must abide 
by regulatory restrictions on noise levels to 100 
decibels at a 3 meter distance. Entertainment is 
required to finish at 11:30pm due to guest occupancy 
in the hotel.

Terms and Conditions 



Damage:
The client is financially responsible for any damage 
sustained to the hotel by the client, guest or any 
persons attending the function, whether in the function 
room or any other area of the hotel. 

Responsibility:
The hotel does not accept any responsibility of 
damage, theft or loss of personal belongings, or items 
of any kind left in the function room prior to, during or 
after the function. 

Security:
Management has the right to request and organise 
extra security for evening functions. If hotel 
management has reason to believe that a function will 
affect the running of the hotel, security or reputation, 
it reserves the right to cancel the function and remove 
any disruptive individuals. 

Prices: 
All prices shown are current but may change on 
seasonal availability and may be subject to alteration 
prior to your event.

Commencement and Vacating of Rooms: 
The client agrees to begin and vacate the designated 
area at the times shown or agreed to. Functions 
cannot continue after certain times due to licensing 
and without prior requests will not be allowed. Extra 
charges may be incurred. 

Under 18’s
Any underage persons attending a function are 
welcome. However, they must be accompanied by a 
parent/guardian and at all times be made known to 
both the Management team and staff on duty. At no 
time is any underage person permitted to consume 
any alcoholic beverage or be served at the bar.

Belongings, Equipment and Gifts 
Clients are to ensure all belongings, equipment and 
gifts are collected at the completion of the function. 
This includes any 
decorations that wish to be kept and any hired 
equipment. 

Note: Only with prior arrangements with the Hotels 
Function and Events Manager may items be left in 
storage until collection date. 

Opening Hours

Bistro

Monday to Sunday 

Lunch 	 11:30am – 2:30pm 

Dinner 	 6 – 9pm 

Gaming 

Monday to Saturday	 10am – 2am

Sundays	 10am – 12midnight

Sports Bar

Monday to Sunday	 10am – Late



The Terms and conditions constitute an agreement between the client and the  
Hinterland Hotel. 

Please sign below to acknowledge that you agree to and will abide by the terms  
and conditions of the Hinterland Hotel. 

Name (please print)

Signature

Date

Function Date

Terms and Conditions
Agreement


