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Capacity Theatre
Cluster

(rounds of 6)
U-Shape Boardroom Cocktails Banquet

Main Viewing Room 330 132 As Required As Required 400 200

Wisden Club Lounge 100 36 16 30 100 90

Foyer Lounge 20 N/A N/A 14 25 10

Configuration

*M
ai

n 
St

re
et

from SE Freeway Vulture Street

One Way One Way

QCC Car Park

* Enter from Main Street (South Bound) through boom gate on the left of 
the driveway. Press boom gate button to call reception to gain entry.

How to find the QCC Car Park

Stairs 
to Club

Practice 
Nets

The Queensland Cricketers’ Club is situated within the famous “Gabba” international cricket ground, only 
five (5) minutes from the centre of Brisbane at Woolloongabba. Although a private Club, the QCC welcomes 
members and non-members to utilize its superb facilities for meetings, corporate special events, weddings and 
private parties on non-match days.

50 years of history, an enviable collection of cricketing memorabilia and Australian artworks, and the modern 
facilities of the Club’s new home in the Northern Stand of the Gabba ensure the needs of our members and 
clients are met within a relaxed yet traditional atmosphere.

BANQUET MENU OPTIONS
OVERVIEW

BANQUET MENU OPTIONS
DETAILS OF OPTIONS

VENUES

The Main Viewing Room is the main body of the Club. 
A flexible space, it can accommodate large and small 
groups comfortably through the use of divider panels.

The Openers’ Bar is a feature of this area. An island of 
polished timber and gold.

The Wisden Club Lounge is the ultimate in private 
dining. Catering for private meetings, exclusive 
dinners and cocktail gatherings. 

The Wisden Club Lounge features a  private bar, 
library and artwork by d’Arcy W. Doyle.

Both the Main Viewing Room and the exclusive Wis-
den Club Lounge feature floor to wall 
ceiling windows, offering panoramic views of the 
Gabba grounds.

The Foyer Lounge is suitable for informal 
gatherings where privacy is not a requirement.



PAGE �

For the ultimate in private conference facilities, our Wisden Room has it all. Equipped with state-of-the-art AV 
including a wall-mounted projector and screen, remote window black-out screens, LCD monitors with DVD playing 
ability and microphone facilities, we make it easy and affordable for you to choose your next meeting venue.

FULL DAY PACKAGE
$45.00 per person + $340 room hire ($205 for QCC members)

• Access to the venue for up to eight (8) hours		
• Unlimited tea and coffee via an automatic coffee machine*
• Morning tea and afternoon tea			 
• Working lunch of six (6) point selection of fresh sandwiches or homemade pie, chips and salad or gourmet quiche, 	
• salad and dinner roll (all served with orange juice)
• Ice water and mints
• Projector screen	
• Whiteboard or flip chart				  
• Internet access* if required
• Microphone and lectern				  
• Room set in theatre/cabaret/boardroom seating for guests
• Registration table

HALF DAY PACKAGE
$13.00 per person + $255 room hire ($165 for QCC members)

• Access to the venue for up to four (4) hours		
• Arrival tea and coffee via an automatic coffee machine*
• Morning or afternoon tea including tea and coffee	
• Ice water and mints
• Projector screen					   
• Whiteboard or flip chart
• Registration table				  
• Room set in theatre/cabaret/boardroom seating for guests

PACKAGE MORNING/AFTERNOON TEA OPTIONS
The above morning/afternoon tea menus consist of a choice of the following.
One (1) selection per tea break is included.

• Freshly made scones with jam and whipped cream	
• Baked muffins (choose sweet or savoury)
• A selection of Danish Pastries			 
• A selection of Assorted Friands (GF)
• Fresh fruit platter

N.B. A minimum of ten (10) guests is required to book our conference packages. Not available weekends.

For more inclusions, please refer to the optional extra of page four(4).

*When the automatic coffee machine is unavailable, this option is substituted for continuous jugs of tea and coffee. 
Jugs will automatically be used for groups of more than 30 guests. Internet is not compatible with all client laptops. 
Laptop must be configured to accept external dial up connections.

BANQUET MENU OPTIONS
Conference packages
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BANQUET MENU OPTIONS
OPTIONAL EXTRAS

OPTIONAL EXTRAS

• Out-of-hours access					     $40 per hour (or part thereof)
(prior to 8am each day or after 5pm Monday and Tuesdays)

• Internet access*					     $15 per day

• Electronic whiteboard					     $135

• Data projector and screen				    $220

• Whiteboard or Flipchart				    $22 each

• Lapel microphone					     From $105

• Technical operator					     From $55 per hour

• Venue re-set						      $40.00 settings only
(payable for an event requiring a re-fresh of settings or change of	 $80 include furniture change
furniture – eg. breakfast seminar then lunch meeting)

If there is something you require that is not listed, we are happy to help. Please ask us for a quote.

* Internet access not compatible with all laptops

SPECIAL EVENT EXTRAS AVAILABLE AT THE GABBA

Looking to complete your event with a little added charm that only a venue based at the world famous Gabba can 
produce?

Ground Lights - $40 per hour
Light up the stadium with an ambient “glow”. The Queensland Cricketers’ Club boasts full glass-frontage overlooking 
the Gabba playing field.  This is an impressive sight for those first timers.

Digital Scoreboard – POA
The Gabba scoreboard can be used to display a message in full view of function guests. Should you be interested in 
displaying a message when booking your event, we will be happy to provide you details of the scoreboard company for 
your convenience.

On Field Activity
Field activity at the Gabba is managed by the Brisbane Cricket Ground. Weddings are welcome to request photos on 
ground via the Queensland Cricketers’ Club; however approval is subject to such items as ground condition, 
maintenance and game scheduling. Please enquire with your QCC representative.
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PLATED BREAKFAST
$27.00 per person

• Freshly Squeezed Orange Juice and Freshly Brewed Coffee and Speciality Teas
• Mixed platters of Baked Items and Pastries

Plus choose one (1) of the following hot options:

Eggs Benedict 		  Lightly Poached Eggs and Smoked Ham on an English Muffin, topped with Hollandaise 	
			   Sauce and served with Grilled Tomato and Roasted Field Mushroom
Traditional		  Scrambled Eggs on Toasted Ciabatta, Lightly Smoked Bacon, Breakfast Sausage and Grilled 
			   Tomato, sided with a Golden Hash Brown
Gourmet Croissant	 Warm Croissant with Baked Beans, Sautéed Spinach, Poached Eggs, Grilled Tomato and 
			   Hash Brown
Optional Extra 		  Platter of Fresh Fruits in season $3.50 per person

CONTINENTAL BREAKFAST
$16.50 per person

• Freshly Squeezed Orange Juice and Freshly Brewed Coffee and Speciality Teas
• Platter of Fresh Fruits in season
• Mixed platters of Baked Items and Pastries

TEA BREAKS

• Tea and Coffee					     $  3.50 or $3.00 for groups of 30 or more
• Tea, Coffee and Orange Juice				    $  5.00
• Tea, Coffee and Assorted Biscuits				   $  5.80
• Tea and Coffee with one (1) of the following:		  $  9.50
	 1. Warm Scones with Jam and Cream
	 2. Selection of Danish Pastries
	 3. Fresh Baked Sweet or Savoury Muffins
	 4. A selection of Assorted Friands (GF)
	 5. Glazed Krispy Creme Doughnuts (min. 40 people, extra $2.00 for assorted)
• Tea and Coffee with Cheese and Fruit			   $13.25
• Tea and Coffee with Fresh Sliced Fruit			   $  7.25
• Continuous Tea and Coffee (maximum 6 hours)		  $11.50
• Add Fresh Orange Juice to any of the above		  $  2.80

WORKING LUNCHES
All of the below are served with Fresh Orange Juice

• Six (6) point selection of Fresh Sandwiches			  $13.50
• An Assortment of Gourmet Rolls and Baguettes		  $16.50	 (Minimum of 20 people required)
• Ploughman’s Lunch Buffet; Pork Pies, Champagne Ham,	 $18.50
• Pesto Chicken Pieces, Danish Salami, Pickled Vegetables,
• Vintage Cheddar, Crusty Bread and Green Salad
• Gourmet Quiche, Salad and Bread Roll			   $16.00
• Home-Made Gourmet Pie, Green Salad and Chunky Chips	 $16.00
• Add a platter of Sliced Fresh Fruit (excl. Orange Juice)	 $  3.50

N.B: QCC standard room hire is based on access from 8am. Out-of-hours hire fee is payable prior to this time. A minimum catering spend 
applies to all functions booked outside of normal business hours (8am to 5pm) Saturday to Tuesday.

Vegetarian options are available on request and must be pre-ordered prior to function day.

BANQUET MENU OPTIONS
breakfast / tea breaks / working lunches
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LUNCH OR DINNER – BUILD YOUR OWN MENU

Freshly Brewed Coffee, Speciality Teas and Handmade Chocolates are included at no charge when a minimum of two 
(2) courses is selected.

• Single drop only available to groups of less than 30. Please select one (1) dish for each course.
• A minimum number of 30 is required for alternate drop. Please select two (2) dishes for each course.

ARRIVAL CANAPES - $12.00 per person
A selection of Gourmet Canapés tailored to compliment your Plated Selections, served for 30 minutes 

ENTRÉE - $16.50 per person
• Chilled Ocean King Prawns with Vietnamese Coleslaw, Lime and Sweet Chilli Dressing and Fried Shallots
• Duck Breast and Pistachio Nut Terrine served with a Witlof, Pear and Blue Cheese Salad and

Red Wine Vinaigrette 
• Barbecued Pepper and Parsley Beef Fillet with Red Capsicum, Vine Tomato Tian, Watercress and a Roasted 

Garlic-Infused Olive Oil
• Slow Roasted Salmon Fillet with Nicoise Salad, Olive Tapenade and Baby Capers
• Lemon Thyme and Garlic Roasted Chicken and Prosciutto with Kipfler Potato, Basil and Dried Baby Tomato Salad 

served with Goats Cheese and Aged Balsamic Vinegar
• Chilled Pacific Oysters, Sand Crab and Chervil Salad with Salmon Pearls
• Barbecue Quail Frisee, Baby Beets and Asparagus with Baby Herbs and Burnt Orange Vinaigrette
• Twice Baked Spinach and Marinated Fetta Souffe with Asparagus Herb Volute (V)
• Herb-Crusted Pork Fillet sided with a Green Apple, Celery and Walnut Salad, Chicory and Vincotto Vinaigrette

 MAIN - $31.00 per person
 All mains are served with a Fresh Dinner Roll and Butter

• Grain Fed Eye Fillet of Beef, Seasoned Potato Rosti, Sautéed Greens and Jus with Red Capsicum Tapenade
• Free Range Lamb Rump and Vine Ripened Tomato stuffed with Exotic Mushrooms, Green Pea Crush and Fondant 

Potato with Red Wine Jus
• Lemon and Dill-Crusted Baked Fillet of Atlantic Salmon, Confit of Kipfler Potato and a Tomato and Leek Sauce with 

Ribbons of Courgette
• Roasted Field Mushroom with Sauteed Spinach, Oven Dried Roma Tomato and Parmesen Polenta (V)
• Grilled Chicken Breast with Asparagus and Mushroom Risotto, Oven Dried Roma Tomato and Jus with a Puree of 

Roasted Garlic
• Roasted Pork Loin, Celeriac Gratin, Baked Apples and Buttered Beans with a Mustard Seed Cream
• Seared Duck Breast, Baby Beetroot, Zucchini and Pumpkin Sage Tarte with Braised Red Cabbage and Jus
• Grilled Barramundi, Pomme Anna and a Linguini of Vegetables with Baby Carrots and Dill Butter Sauce
• Veal Cutlet Saltimbocca, Roasted Balsamic Field Mushroom and Capsicum, Parmesan Polenta with Spinach Puree 

and Tomato Jus

DESSERT - $13.00 per person
• Tiramisu, Liqueur Zabaglione and Marsala Mascarpone
• Lemon Meringue with Shattered Caramel, Candied Lemon Peel and Whipped Cream
• Baked New York Cheesecake, Blackcurrant Coulis and Chantilly Crème with Fresh Strawberries
• Chocolate Mudcake, Raspberry Compote and Crème Fraîche with Toasted Almonds
• Passionfruit Curd Tart, Fresh Strawberries and Mint with Chocolate Sauce
• Macadamia Nut and Caramel Tart, Mango and Raspberry Salad with Vanilla Bean Anglaise
• Citrus, Pistachio and Almond Torte, Glazed Fruit Salad with Pineapple Syrup and Mint
• Sticky Date Pudding with Butterscotch Sauce and Pure Cream

CHEESE - $7.50 per person
• Shared Platters of Australian Cheese and Crackers (not available as individual plates)

Wedding or Celebration Cake - $6.50 per person. Served as dessert with fresh cream (if required). 
Note: your QCC event representative must firstly approve all celebration cakes. Strictly no “BYO cakes” without this 
consent.

Have only a small group of guests? 
Ask about our A la Carte Restaurant menu suitable for groups of less than 25.

BANQUET MENU OPTIONS
Plated meals
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LUNCH OR DINNER – CLASSIC BUFFET
$45 per person

• A minimum number of 30 guests is required for a buffet menu

Select two (2) of the below carvery options included in the standard buffet pricing

• Garlic and Rosemary Studded Lamb
• Marmalade-Glazed Baked Leg Ham
• Wholegrain Mustard-Crusted Beef Sirloin
• Fennel Salted Crispy Skin Pork Loin

Served with: 

• Traditional Caesar Salad with Pancetta, Croutons and Shaved Parmesan (V)
• Tomato, Bocconcini and Basil Salad with Cracked Black Pepper (V)
• Thai-Style Coleslaw (V)
• Freshly Baked Bread Rolls with Butter (V)
• Roast Root Vegetables (V)
• Panache of Seasonal Vegetables (V)
• Roast Gravy and Condiments

Dessert: 

• A selection of Cakes and Pastries
• Freshly Brewed Coffee and Speciality Teas with Handmade Chocolates

SEAFOOD BUFFET UPGRADE
Add $43 per person for all four (4) dishes or choose individual dishes at $12.00 per person for each dish

You will receive the Classic Buffet inclusions plus the following items:

• Fillets of Snapper with Champagne Dill Sauce served Warm, accompanied by Steamed Rice
• Fresh Ocean King Prawns
• Tasmanian Oysters
• Steamed Mussels

COCKTAIL PARTY (FINGER FOOD)
$22 per person, 1 hour
$36 per person, 2 hours

Select any four (4) of the below
Additional selections available for $4.50 per person

• Mixed Gourmet Pies with Tomato and Barbecue Sauce
• Assorted Mini Quiches
• Mini Chicken Skewers with Spicy Peanut Sauce
• Cocktail Vegetable Spring Rolls with Sweet Soy Dipping Sauce (V)
• Steamed Shrimp Dim Sims and Light Soy Sauce
• Tempura Battered Whiting Fillets with Sesame and Lemon Dipping Sauce
• Mini Pizzas with a Variety of Toppings
• Thai Fish Cakes with Sweet Chilli Sauce
• Mini Cheese Kransky

BANQUET MENU OPTIONS
BUFFET MENU / cocktail party



PAGE �

BEVERAGES
Beverages may be purchased by way of a package, a bar tab or a cash bar. The Queensland  
Cricketers’ Club does not charge a surcharge for a cash bar.

Beverage Packages
Beverage packages include bottled house white, red and sparkling wines, local beers of all strengths and soft drinks.  
Standard spirits can be included in the beverage package at an additional cost as listed below.  Upgrades to premium 
beers and wines are available on request at additional cost.

Duration Standard Package
Standard Package 
with Basic Spirits

Orange Juice and Soft 
Drinks Only

3 Hours $30.00pp $39.50pp $19.50pp

4 Hours $34.50pp $45.00pp $23.50pp

5 Hours $39.00pp $47.50pp $26.00pp

5.5 Hours $42.00pp $49.50pp $27.50pp

Beverage Price List
Local Beer (stubbie)	 from	 $4.40
Draught Beer			   $2.60 - $6.00
Premium Beer (stubbie)	 from	 $6.00
House Wine			   $4.50 per glass (red/white/sparkling)
Standard Spirits			   $5.20
Premium Spirits		  from	 $5.80
Liqueurs		  from	 $4.90
Ports			   from 	 $4.50
Juice			   Glass	 $2.80 
Soft Drink		  Glass	 $2.80
Juice/Soft Drink/Mineral Water	 $2.70 (330ml)
Juice		   	 – Jug	 $11.00 
Soft Drink	  	 – Jug	 $10.00

Wine List
Our wine list changes regularly. Please ask for a current copy of our extensive wine selection.

Standard Package Beers
XXXX Gold			   XXXX Bitter
Hahn Premium Light		  Cascade Premium Light
Victoria Bitter			   Tooheys New
Tooheys Old

	

Basic Spirits
Bundaberg Rum			  Johnnie Walker Red
Smirnoff Vodka			   Gordon’s Gin
St Rémy Brandy			   Jim Beam White

BANQUET MENU OPTIONS
beverages
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DAYS OF OPERATION
The Queensland Cricketers’ Club is available seven (7) days a week for private functions on non-match days. A 15% 
surcharge calculated on food and beverage costs is applied to functions taking place on Sundays and gazetted public 
holidays.

ROOM HIRE
Room hire is payable for all functions unless otherwise stipulated. The QCC reserves the right to on-charge professional 
security costs of $40 per hour for any events deemed necessary. Security confirmation can be made at the time of 
function quote.

Usage Non-Members Members

Up to three (3) hours $225.00 $135.00

More than three (3) hours $340.00 $205.00

Exclusive Use of the Club $1500.00 $1500.00

Out-of-Hours Hire Fee
For access to the venue prior to 8am each day or after 5pm Monday 
and Tuesdays

$40/hour 
(or part thereof)

$40/hour 
(or part thereof)

MINIMUM NUMBERS
Some of our packages and menus have a minimum requirement for number of guests. Please refer to your preferred 
menu/s within this package. Please note, weekend functions and functions being held on Monday and Tuesday 
evenings are subject to a minimum catering spend of $1000 plus room hire.

CAR PARKING
Although limited, car parking is offered free of charge for members and guests attending a function on a non-match 
day. Our main car park is located on the corner of Main and Vulture Streets, accessible via the boom gate off Main 
Street. On busy days our overflow car park may also be accessible. To avoid disappointment we recommend the use of 
public transport for your function guests. Brisbane City Council controls street parking in the East Brisbane/
Woolloongabba area all year. Please check car parking information when booking your event.

DRESS REGULATIONS
A high standard of smart casual clothing is required for both ladies and gentlemen within the Club and children should 
dress to a similar standard. For gentlemen a minimum dress standard of collared shirt, covered footwear (excluding 
sports shoes) and socks are required at all times.

NON-ACCEPTABLE CLOTHING:
�  NO BLUE DENIM FABRIC of any form including jeans, skirts, dresses, jackets, overalls or vests.
�  NO sports shoes of any form such as joggers, track shoes, tennis shoes, runners and skate shoes. 
�  NO thongs, dilapidated footwear, scuffs, moccasins, gumboots, slippers, sandals or leather trainers.
�  NO torn or ripped clothing.
�  NO T-shirts or singlets. NO T-shirts for Children in the Club.
�  NO hats, caps or any other headwear may be worn within the Club (unless part of national or religious dress).
�  Shorts are only allowed if tailored dress shorts worn to the knee and men MUST wear knee length socks.
�  NO clothing displaying racist or offensive messages.
�  NO cargo pants.    

Ladies
�  NO Bikini tops, tank tops, singlets, halter neck tops or bare midriff tops are to be worn in the Club. (Restrictions 

do not apply to ladies’ eveningwear).

BANQUET MENU OPTIONS
General club information
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DEPOSITS
A deposit is required to secure your booking.

Functions taking place Monday to Thursday:			   $200
Functions taking place Friday to Sunday:			   $500
Functions of exclusive use:					     $1000

Cancellation of a function booking may result in the forfeit of your deposit. Please note the following deadlines:

Notification of cancellation with more than 90 days:				    Full refund of your deposit
Notification of cancellation with more than 30 days but less than 	90 days notice:	 50% refund of your deposit
Notification of cancellation with less than 30 days notice:			   No refund

Should your event be postponed with more than 30 days notice, then the deposit will be carried over to the new 
booking date, within a reasonable timeframe. Should the event be postponed with less than 30 days notice, then your 
deposit is forfeited and a further deposit will be payable to secure the new booking date.

PAYMENTS
For non-members, a further deposit of 50% of the estimated cost of the function is required 60 days prior to the 
function, or within seven (7) days of confirmation if the function is booked within this period. Unless prior 
arrangements are made, the balance of payment is required prior to, or at the conclusion of the event.

QCC members will be invoiced for the balance of payment after the event, invoice payable within 14 days.

Acceptable payment methods include:

Credit Card	 We prefer Visa and MasterCard. Diners and AMEX also accepted
Eftpos and Cash	 Available within the Club. Do not send cash in the mail.
Direct Debit	 Please contact the Club for bank details
Cheque		  Payable to ‘Queensland Cricketers’ Club’. Please allow three (3) working days for cheques to clear.

BANQUET MENU OPTIONS
General club information cont.
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The Queensland Cricketers’ Club is committed to ensuring your function is successful and enjoyable. To assist with the 
smooth running of your event, we require you to understand and agree to our general Club information and the 
following conditions and policies governing the use of the Club as a function venue.

BOOKING AGREEMENT
A signed copy of the Function Booking Form, along with the appropriate deposit, is required to secure your booking. 
Tentative bookings may be made at the discretion of the QCC.

FINAL NUMBERS
An indication of guest numbers is required two (2) weeks prior to your function. Final guest numbers are required by 
no later than two (2) FULL working days prior to the commencement of the function.

NUMBER VARIATIONS
The number of guests confirmed at the above time is the minimum you will be charged for. This number cannot be 
reduced. Increases to the final number of guests may be possible after this time.

CATERING AND BEVERAGES
No beverages or food may be brought into the Club by function organisers or their guests. All menu and beverage 
selections must be finalised a minimum of two (2) weeks prior to your function.

MENU VARIATIONS/PRICE INCREASES
While every possible effort is taken to maintain menus and prices, management reserves the right to vary menus and 
pricing in response to product availability and stock price increases.

LOSS OR DAMAGE
Loss or damage to the Club’s property, carpet, fixtures or fittings caused by the client, guests, agent or contractors 
before, during or after the function will be the financial responsibility of the organiser signing the function booking 
form.

The QCC will take all reasonable care to protect the property of its guests but accepts no responsibility for loss or 
damage to merchandise or other property brought into the Club. We recommend organisers take out their own 
insurance to cover valuables while on site.

ENTERTAINMENT
The Club reserves the right to control the quality, style and volume of any entertainment taking place within the Club. 
All entertainment must be pre-approved by the QCC and details including contact information of the on-site 
entertainer, power and set-up requirements are to be conveyed to your QCC event representative.

EXHIBITIONS/DISPLAYS
No items are to be attached, pinned, stapled or glued to the wall surfaces of the Club. The use of Velcro and sticky 
tape is strictly prohibited. Blue tack may be acceptable, however permission must be granted before any material is 
mounted to any surface within the Club.

ROOM CHANGES
The QCC reserves the right to change a function room where it deems necessary. Every effort will be made to choose 
an alternate function space comparable to that originally booked and to notify the organiser as soon as possible.

CONDUCT OF GUESTS
The QCC reserves the right to remove any guests from the premises if they behave in an unreasonable or inappropriate 
manner.  Responsible Service of Alcohol is monitored and should any guests be deemed unduly intoxicated, they will 
be asked to leave the premises.

BANQUET MENU OPTIONS
Function terms and conditions
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Please complete in full and return to the Queensland Cricketers’ Club.

Event Date(s):

Event Name:

Room Selected:

Function Type: ¨ Meeting/Seminar 	 ¨ Exhibition/Display  	 ¨ Lunch/Dinner   

¨ Cocktail Party 		  ¨ Wedding Reception	 ¨ Breakfast

¨ Other: 

Timings Set Up Access Time:

Function Commencement Time:

Function Conclusion Time:

Approx. Number of Guests

AGREEMENT

The Queensland Cricketers‘ Club will take all reasonable steps to ensure that the conditions of the Agreement are 
observed, however, the Club will not be responsible if it is unable to carry out the terms of the Agreement due to 
circumstances beyond our control, i.e. industrial action, Government intervention, etc.

I have read, understood and agree to the Terms and Conditions outlined in this document.

Name:

Company:

Phone Number:

Email Address:

Billing Contact: Mobile Number: 

Billing Address:

Signed: Date: 

Complete this page and return
Fax to: (07) 3391 5415

Email: peta@qldcricketersclub.com.au

Function booking is not automatically confirmed on receipt of this form.

BANQUET MENU OPTIONS
FUNCTION BOOKING FORM


