
BANQUET MENUS



EATING, DRINKING AND SOCIALISING  
ARE AT THE HEART OF THE QT EXPERIENCE.  

Overseeing the hotel’s culinary departments is Executive Chef Greg Benney – pictured here in QT’s kitchen garden. 

We take the freshest seasonal produce, apply conscious and contemporary cooking methods and then add a touch of QT design quirk - resulting in the most memorable 

of dining experiences.
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• QT Gold Coast caters to the following recognised 

dietary requirements in accordance with the Food 

Standards Authority: lactose intolerance, egg 

intolerance, gluten free, nut free, seafood free, 

vegetarian and vegan.

• Dietary requirements must be advised by the event 

organiser seven (7) days prior to the commencement 

of the event.  Where possible, please choose your 

menu selections in accordance to the dietary 

requirements of your guests.  Individual menus and/

or food items to suit personal preferences will not 

be supplied without a surcharge being incurred.

• Menu is subject to change without notice.

• Menus enclosed in this kit require a minimum  

of 30 guests.



Please choose menu selections in accordance to the dietary requirements of your guests.  

Individual menus and/or food items to suit personal preferences will not be supplied without a surcharge being incurred.

BREAKFAST

Menus require a minimum of 30 guests 

QT BREAKFAST BUFFET

House made fruit compote, granola and yoghurt served in mini jars  V

Free range creamy scrambled eggs  V, GF

Crispy Schulz bacon  GF, DF

Local chipolata sausages  GF, DF

Roasted Roma tomato  V, GF, DF

Local mushrooms  V, GF

Potato rosti  V, GF

QT house made baked beans V, GF 

Served with selection of fruit juices, freshly brewed coffee 
and selection of fine teas and tisanes

SOMETHING A LITTLE MORE  

Crispy bacon and seeded mustard crème cheese bagels

House made Belgium waffles, salted caramel fudge, 
dollop cream and chocolate pearls  V

Swiss brioche baked with vanilla custard and chocolate chips  V



Please choose menu selections in accordance to the dietary requirements of your guests.  Individual menus and/or food items to suit personal preferences will not be supplied without a surcharge being incurred.

BREAKFAST (CONT)

Menus require a minimum of 30 guests

LET'S NETWORK  

Designed to be served stand up style 

Sliced fruit selection  V, GF, DF, Vegan

House yoghurt, granola and berry compote  V

Daily baked patisserie selection  V

Grilled bacon and egg brioche slider, bbq sauce, aioli

Toasted mini croissant, goats cherve, slow roasted tomato, salsa verde  V 

Chorizo and black bean breakfast burrito, fried egg, monchego, salsa

Served with selection of fruit juices, freshly brewed coffee  
and selection of fine teas and tisanes

BREAKFAST ON THE GO

Designed to be served take away style 

Seasonal whole fruit  V, DF, GF, Vegan

Honey granola breakfast bar  V

Toasted croissant shaved leg ham, Swiss cheese and Roma tomato

House baked apple and cinnamon muffin  V

Cutlery and serviette



BREAKFAST (CONT)

PLATED BREAKFAST 

SERVED PLATTER STYLE TO TABLES:

Selection of fruit juices  V, GF, DF, Vegan

Assortment of daily baked pastries from our patisserie  V

Seasonal fresh cut fruit  V, DF, GF, Vegan

Bircher muesli and coconut yoghurt pots, honey, granola  V

PLUS one of the following plated choices served individually:

Local sourdough, free range scrambled eggs, crispy bacon, vine ripened cherry tomato

Organic breakfast bowl:  
coconut yoghurt, banana, goji berries, black chia, toasted granola, local honey  V, DF

Smashed avocado bruschetta: 
seasoned avocado, Persian feta, dukkah, pepitas, grilled sourdough, 

soft herbs, slow cooked egg  V

House made corn fritters, bacon, smashed avocado, grilled haloumi, tomato relish, cress

House made Belgium waffles, salted caramel fudge, dollop of cream and honeycomb V

SUPERCHARGE YOUR BREAKFAST….

Espresso cart

Fully serviced coffee cart set up for your event with you own personal barista

Hawaiian acai

Blended frozen acai, coconut, bananas, chia, coconut, 
tapioca coconut yoghurt, berries V, GF, DF, Vegan

Please choose menu selections in accordance to the dietary requirements of your guests.  

Individual menus and/or food items to suit personal preferences will not be supplied without a surcharge being incurred.



Please choose menu selections in accordance to the dietary requirements of your guests.  Individual menus and/or food items to suit personal preferences will not be supplied without a surcharge being incurred.

SWEET ITEMS 

House baked banana bread with fresh cream, homemade jam  V

Lemon and lime cheesecake, crunchy coconut base  V, GF

Dulce de leche and chocolate shortbread cookie  V

Raspberry and almond friand  GF ,V

Selection of artisan filled doughnuts  V

Freshly baked vanilla and sultanas whirl  V

Brazilian carrot cake, chocolate and 
almonds brigadeiro topping  V, GF

Choc chip and banana muffin with oat crumble  V

Raw “snicker bar“  V, GF, DF, Vegan

Classic mini glazed churros  V

Pecan chocolate fudge brownie  V

Add your logo to any item

SAVOURY ITEMS 

Smashed avocado, pea, edamame and 
haloumi on sourdough   V

Blackened corn, green onion and coriander frittata, 
tomato salsa  V, GF, DF

Pork and fennel sausage roll, wood fired tomato relish

Toasted petite ham and cheese croissant

Mini grilled 4 cheese toastie  V

Honey roasted pumpkin, goats cherve 
and spiced pepita tartlet  V

Zucchini and sweet potato fritters with tomato aioli  V, GF, DF

Patisserie made mini quiches:  
Ham, caramelised onion and chives  

Baby spinach and mushrooms  V 
Smoked salmon and dill crème fraiche

Patisserie made petite mini pies: 
Beef burgundy 

Chicken and leek 
Vegetable tikka V

HEALTH KICK ITEMS 

Hummus, spiced cauliflower, cucumbers  V, DF, GF, Vegan  

Acai berry pots, berries, coconut yoghurt, granola  DF, GF, Vegan 

Homemade granola bar, cacao nibs and cranberries  V

Cacao and macadamia nut protein ball  V, GF, DF

Vegan blueberry cheesecake  V, DF, GF, Vegan

Local fresh fruit salad, honey yoghurt, 
mint and roasted pistachio  V, GF

Potted coconut chia pudding, elderflower honey  V, GF, DF

Toasted QT granola with fruit compote and yoghurt  V, DF, Vegan

SUPERCHARGE YOUR BREAK…

Tonic Cold Pressed Juice 

Choose from 

Recovery – watermelon, pineapple, mint

Elevate – pineapple, pear, lemon, lime, blue spirulina

Immunity – carrots, green apple, lemon, ginger, turmeric

 Brazilian Acai

Blended frozen acai, banana, coconut, chia seed,  
granola, coconut yoghurt, berries V, DF, GF, Vegan

MORNING AND AFTERNOON TEA



Please choose menu selections in accordance to the dietary requirements of your guests.  Individual menus and/or food items to suit personal preferences will not be supplied without a surcharge being incurred.

DELI-LICIOUS 

Selection of deli style paninis, bagels, wraps and sourdough

Vietnamese chicken bah mi roll -  
spiced chicken, carrot, bean sprouts, chilli, mint

Miami style Cuban bagel –  
shaved local ham, pulled pork, mustard, Swiss cheese, pickles

Dry aged roast beef -  
local sirloin, horseradish cream,  

caramelised onion, sun dried tomato, rocket

Charred pumpkin, hummus, dukkah, 
rocket on spinach wrap  V

Petite tartlets: 
Ham and caramelised onion  

Chive baby spinach and mushrooms  V 

SALADS 

Oven roasted butternut pumpkin, salted walnut,  
rocket, pomegranate reduction  V, GF, DF , Vegan

Local garden salad –  
local produce, balsamic, olive oil  GF, DF, Vegan 

SWEET

House made ricotta filled cannoli  V

Chilled cut seasonal fresh fruit  V, DF, GF, Vegan

POSH SPICE

Our famous butter chicken, made by Bharat – 
from the Tandoor Curry Hut  GF

Beef cheek massaman curry, cashews, 
coconut, coriander  GF

Channa Marsala, chickpea and cauliflower curry 
in aromatic spices  V, DF, GF, Vegan

Coconut and ginger boiled basmati rice  V, DF, GF, Vegan

CONDIMENTS

Housemade sweet mango chutney  V, DF, GF, Vegan

Riata yoghurt  V, GF

Tandoor oven made naan bread  V, DF

Papadum  V, DF, Vegan

SALADS 

Lychee, pineapple, pomegranate and mint  V, DF, GF

Local garden salad -  
local produce, balsamic, olive oil  GF, DF, Vegan

SWEET

Trifle with tropical fruits, earl grey custard, 
Bombay gin sponge  V

Chilled cut seasonal fresh fruit  V, DF, GF, Vegan

WOK THIS WAY

Pan fried Asian vege pot stickers  V, DF

Bulgogi beef, crispy shallots, coriander  DF

Kung poa crispy fried chicken  DF

Twice cooked pork belly, chilli caramel, 

pickled pear, ginger  GF

Steamed jasmine white rice  V, GF, DF, Vegan

CONDIMENTS

Kimchi  V, GF, DF, Vegan

Pickled radish and cabbage  V, GF, DF, Vegan

Smashed cucumbers, chilli, sesame,  

garlic and cooking wine  V, GF, DF, Vegan

SALADS

Carrot, cabbage, yoghurt dressing V, GF

Butter lettuce and spicy dressing,  

to make your own lettuce cups  V, DF

SWEET

Korean doughnuts, spiced syrup, cinnamon sugar  V

Chilled cut seasonal fresh fruit  V, DF, GF, Vegan

LUNCH FEASTING MENUS 



Please choose menu selections in accordance to the dietary requirements of your guests.  Individual menus and/or food items to suit personal preferences will not be supplied without a surcharge being incurred.

LUNCH FEASTING MENUS (CONT)

BUDDHA BELLY

Make your own poke bowl from the following ingredients:

Selection of market fresh protein: 
tuna, salmon, shredded chicken breast, 

soft boiled egg

Served with: 
Brown rice, quinoa, baby spinach, kale, edamame,  

sweet corn, pickled carrot, pickled watermelon, radish, nori, 
crispy chickpeas, wasabi peas, shallots, mint, coriander,  

crispy shallots, coconut, roasted peanuts, smashed avocado, 
kimchi, cucumber, spiced and roasted cauliflower,  

honey roasted pumpkin  V, GF, DF, Vegan

Selection of dressings and vinegars  V, GF, DF

SWEET

Chia pudding  V, GF, DF

Chilled cut seasonal fresh fruit  V, DF, GF, Vegan

BORN IN THE USA 

Southern fried chicken tenders, ranch dressing, 
pickled cucumber  DF

Cheeseburger sliders, pickle, mustard and ketchup 

Low and slow pulled pork sliders, slaw, pickles, 
aioli, southern style BBQ sauce

Crinkle cut fries  V, DF, GF

Battered onion rings  V, DF, GF

Smoked corn and black bean chilli con carne, 
warm tortillas V, DF, Vegan

SALADS

Cobb salad with grilled chicken, avocado, 
bacon and blue cheese  GF

Classic slaw: 
cabbage, carrot, mayo, radish  GF, V, DF

SWEET

Pecan chocolate fudge brownie  V

Chilled cut seasonal fresh fruit  V, DF, GF, Vegan

GO YOUR OWN WAY

Create your own feast – 

3 x hot dishes, 2 salads and 1 x something sweet with fruit



Please choose menu selections in accordance to the dietary requirements of your guests.  Individual menus and/or food items to suit personal preferences will not be supplied without a surcharge being incurred.

BOXED LUNCH

NEW YORK

Freshly baked and stuffed rubens bagel with pastrami, 
Swiss cheese, pickles and sour mustard

Mini rainbow slaw, sesame dressing  V, GF, DF

Triple chocolate pecan brownie  V

Whole piece of seasonal fruit  V, GF, DF, Vegan

Bottled still water



Please choose menu selections in accordance to the dietary requirements of your guests.  Individual menus and/or food items to suit personal preferences will not be supplied without a surcharge being incurred.

COLD SELECTION 

Selection of hand made sushi - nori and maki  GF, DF

Vietnamese chicken rice paper roll, nuoc cham  GF, DF

Freshly shucked rock oyster, pickled cucumber  GF, DF 

Tuna poke, wasabi avocado, pickled cucumber, 
crispy wonton skin  DF

Asparagus wrapped in bresaola, horseradish aioli  GF, DF

Beetroot, goats cherve macaroon, 
roasted pistachio crumble  GF, V

Honey roasted pumpkin tart, Persian feta, 
pinenut, lemon thyme  GF, V

HOT SELECTION

Kashimiri lamb kofta, minted raita  GF

Steamed prawn har gow,  
traditional black vinegar dipping sauce  GF, DF

Singaporean chicken skewer with roasted peanut satay, 
pickled cucumber  DF, GF

Local grilled haloumi, rosemary honey  GF, V

Traditional Mexican beef and red bean empanada, 
spicy aija aioli  DF

Wellington peking duck wrapped in puff pastry, 
plum dipping sauce  DF

Turkish pide, spinach, feta, Mediterranean spices  V

DESSERT SELECTION

Local strawberry tart with vanilla custard on breton sable  V

House made mini “magnums “ 
with Dulce de leche and almonds  V, GF

Mini chocolate fondant with salted caramel 
and roasted peanuts  V

Mango and banana ice cream sandwich 
with chocolate sable  V

Can be substituted into above packages or added.

CANAPES

½ Hour (choice of 1 cold, 3 hot items)

1 Hour (choice of 2 cold, 4 hot items)

2 Hours (choice of 3 cold, 5 hot items)

3 Hours (choice of 3 cold, 5 hot items and 2 walk and fork OR Food Station)



Please choose menu selections in accordance to the dietary requirements of your guests.  Individual menus and/or food items to suit personal preferences will not be supplied without a surcharge being incurred.

WALK AND TALK  

Designed to be added to our canapé menus to enhance your event 
1 item per person

Sticky pork belly bao buns, pickled cucumber, kewpie mayo  DF

Beer battered fish and chips, lemon salt, caper mayo  DF

Kung pao:  
fried chicken, chilli, cashews, coriander  DF

Classic slider:  
slow cooked and pulled pork shoulder, house made BBQ sauce, pickles, coleslaw  DF

Classic mini cheese burger:  
house blended Angus beef patty, cheese, secret sauce, pickle, onions

FOOD STATIONS 

Designed to be added to our canapé menus to enhance your event

Get Shucked 

Selection of local oysters, shucked to order with dippers and squeezers  GF, DF

Hot Tamale Taco 
3 per person

Grilled chicken, blackened corn salsa, slaw, spiced pepitas, chipotle mayo

Chilli beef con carne, lettuce, tomato, sour cream, guacamole, coriander

(Vegetarian, vegan and gluten free options available)

Hot Diggity Dog 
3 per person

Mini cheese kransky, milk bun, choice of pickles, tomato sauce, onions, mustard 

(Vegetarian, vegan and gluten free options available)

Soy Awesome Sushi 

Hand rolled sushi, local sashimi, fresh aburi, soy, wasabi, pickled ginger, seaweed salad  GF, DF

Round and Round We Go 

Suckling pig or lamb on the spit - locally sourced pig or lamb slow cooked over hot coal, sliced 
and served with house baked flatbread, roasted potatoes, garlic sauce, tomato, tzatziki  

Rock My Road 

Customised rocky road made to order by your guests – handpicked lollies, melted chocolate, 
finished with liquid nitrogen for a show stopping interactive experience V

Candy Land 

An assortment of Bazaar inspired desserts featuring a chocolate fountain  
with flowing towers of white and milk chocolate, assortment of colourful lollies, 

strawberries, melon, pineapple, wafers, cookies  V

ENHANCE YOUR COCKTAIL PARTY WITH THESE OPTIONAL EXTRAS...

On request, your food station can be served from our bespoke taco cart, hot dog cart or the famous QT tuk tuk, at no extra cost to add a touch of QT quirk to your event!



Please choose menu selections in accordance to the dietary requirements of your guests.  Individual menus and/or food items to suit personal preferences will not be supplied without a surcharge being incurred.

GRAZING MENU 

Designed to be served leisurely over a 3-4 hour period. 
Best for stand up cocktail style events. 

MENU

Cheese grazing board 
Selection of Australian cheeses and accompaniments 

Fresh sushi served butler style 
Hand rolled sushi, local sashimi, fresh aburi, soy wasabi, pickled ginger, seaweed salad GF, DF 

FOOD STATIONS

Hot Tamale Taco 
Grilled chicken, blackened corn salsa, slaw, spiced pepitas, chipotle mayo 
Chilli beef con carne, lettuce, tomato, sour cream, guacamole, coriander 

(Vegetarian, vegan and gluten free option available)

Hot Diggity Dog 
Mini cheese kransky, milk bun, choice of pickles, tomato sauce, onions, mustard 

(Vegetarian, vegan and gluten free option available)

Candy Land 
An assortment of Bazaar inspired desserts featuring  

a chocolate fountain with flowing towers of white and milk chocolate,  
assortment of colorful lollies,  strawberries, melon, pineapple, wafers, cookies  V



Please choose menu selections in accordance to the dietary requirements of your guests.  Individual menus and/or food items to suit personal preferences will not be supplied without a surcharge being incurred.

QT DINNER BUFFET

BREADS

Freshly baked artisan breads  V, DF, Vegan

SALADS

Heirloom carrot with burghul and mint dressing  V

Moroccan roasted vegetables with mint and cumin  V, GF, DF, Vegan

Confit of baby vegetables with aged vinegar and tarragon  V, GF, DF, Vegan

CHOOSE TWO OF THE BELOW ROAST DISHES:

Roasted chicken with parsnip, baked apples and samphire  GF, DF

Dry aged grass fed roast beef rubbed in grain mustard, red wine jus  GF, DF

Porchetta of roast pork belly with garlic, chilli and lemon  GF, DF

Slow cooked pork shoulder with apple and red cabbage compote  GF, DF

Braised beef short ribs with port sauce, chest nut and kale  GF, DF

CHOOSE THREE OF THE BELOW HOT DISHES:

Sicilian caponata with eggplant, currants, capers and olives  V, GF, DF, Vegan

Salt baked salmon with salsa verde, lime aioli, tomato, caper and parsley  GF, DF

Slow cooked beef brisket, red pepper salsa  GF, DF

Lemon and thyme roast chicken, hazelnut dukkah and pan jus  GF, DF

Sobrassada mac and cheese

Roasted pumpkin, wilted spinach, pine nuts and feta  V, GF

VEGETABLES

Scenic Rim steamed vegetables  V, DF, GF

Oven roasted new potatoes  V, DF, GF

DESSERT

Platter of freshly cut fresh fruits  V DF, GF, Vegan

A selection of Bazaar inspired miniature sweets  V

Local and imported cheese selection with accompaniments  V

SEAFOOD UPGRADES PP PER ITEM

Pacific oysters        Spanner crab        King prawns



Please choose menu selections in accordance to the dietary requirements of your guests.  Individual menus and/or food items to suit personal preferences will not be supplied without a surcharge being incurred.

AUSSIE BBQ BUFFET MENU

BREAD

Toasted herb and garlic Turkish bread with grated tasty cheese  V 

SALADS

Garden salad with locally sourced produce  V, GF, DF, Vegan

Oven roasted butternut pumpkin, salted walnut, rocket, 
pomegranate reduction  V, GF, DF, Vegan

Tuna Nicoise salad with hard-boiled egg and age balsamic reduction  GF, DF

HOT DISHES

Peppered marinated beef sirloin  GF, DF

Beef sausages with caramelised onion  GF, DF

Vegetable skewers with salsa verde  V, GF, DF, Vegan

Harissa marinated lamb forequarter chops  GF, DF

Honey and soy marinated chicken pieces  GF, DF

Roasted herb new potatoes  GF, DF, V

Grilled sweet corn with herbed butter  GF, V

DESSERTS

A selection of Bazaar inspired miniature sweets  V

Platter of freshly cut fresh fruits  V, DF, GF, Vegan

Local and imported cheese selection with accompaniments  V

PROTEIN UPGRADES

Grilled lamb cutlet  GF, DF

Garlic herb king prawn  GF, DF

Grilled salmon  GF, DF



Please choose menu selections in accordance to the dietary requirements of your guests.  Individual menus and/or food items to suit personal preferences will not be supplied without a surcharge being incurred.

COLD ENTRÉE SELECTION

Sashimi tuna, avocado, pickled cucumber, sesame wasabi, crispy corn tostada  DF

Terrine of confit local chicken and wild mushroom, spiced fruit chutney, brioche toast

Meredith goats cheese tart, roasted Scenic Rim baby beetroot, pistachio, beetroot caramel  V 
(gluten free tarts can be made with prior notice)

Beetroot cured ocean trout, lemon and parsley curd, lemon balm, target beetroot, fromage blanc  GF

Cashew Hummus, roasted cauliflower, roasted chickpeas, pomegranate, mint, dukkah  V, GF, Vegan

Heirloom tomato, smoked tomato consommé, Vanella buffalo mozzarella, pangritata, baby basil  V

Classic prawn cocktail - prawn, shredded iceberg lettuce and avocado  GF, DF

HOT ENTRÉE SELECTION

Leek and potato soup, parmesan croute  V

Twice cooked pork belly, pan seared local prawn, apple, vanilla beurre blanc  GF

Confit duck, rooftop garden mizuna, grana, balsamic caramel, nashi pear  GF

Wild mushroom tart, rocket salad, grana padana, truffle dressing  V

Roast Jurassic quail, parsnip, compressed apple, cider emulsion  GF

Escabeche of mackerel, sour dough crust, green olive butter and Sicilian style caponata  

PLEASE BE SEATED

2 COURSE   •   3 COURSE

Served alternately



MAIN SELECTION

Crispy skin salmon, mint, cucumber, lychee, blood orange, sesame dressing  GF, DF

Pan seared local snapper, potato puree, blistered green beans, sauce verge  GF

Pan fried chicken breast, smoked carrot puree, roasted zucchini, potato fondant, jus  GF

Slow roasted lamb rump, puy lentils, labne, pomegranate, mint  GF

Grass fed beef fillet, potato gratin, honey glazed baby carrots, truffle jus

Cabernet sauvignon braised Wagyu beef cheek, Paris mash, roasted eschalots, root vegetables  GF

Wok tossed vegetables, Thai green sauce, fried lotus root, lemongrass  Vegan, GF, DF, V

Roasted baby pumpkin, puree, house made ricotta, baby leeks, smoked pepitas  V, GF

DESSERT SELECTION

Apple tarte tatin with caramelised puff pastry, vanilla ice cream, salted caramel  V

Dark chocolate mousse on a feuilletine crisp, caramelised bananas and strawberry ice cream  V

Tonka bean pannacotta, compressed pears, chocolate sable and orange confit  V

“Ferrero Rocher”, caramel centre, hazelnut and milk chocolate crunchy glaze, 
chocolate brownie  GF, V

Rhubarb and strawberry semifredo, mascarpone cream, raspberry leather, 
compressed strawberries  GF, V

Please choose menu selections in accordance to the dietary requirements of your guests.  Individual menus and/or food items to suit personal preferences will not be supplied without a surcharge being incurred.



7 Staghorn Avenue

Surfers Paradise QLD 4217

qthotelsandresorts.com

facebook.com/QTGoldCoast

@QT_Hotels

@QTgoldcoast  @QT_Hotels

#QTgoldcoast  #QTLife


