
F U N C T I O N S  P A C K



Functions  at   Libertine 
Situated in Paddington’s historic Barracks 

precinct, Libertine oozes decadence from 

every inch of its heritage-listed dining room. 

Channelling the opulence of a French-

Colonial bordello, glamorous chandeliers and 

ornate mirrors create a sophisticated setting 

for any event, whether dining banquet style 

or mingling over canapés. 

Available for functions for both lunch and 

dinner, Libertine has a range of banquet 

and canapé options. Our unique French-

Vietnamese menu features dishes that are 

designed to be shared with friends, the way 

food is enjoyed in Asian cultures. 

Cosy up in our enchanting dining room or 

relax in Bar Jardin outside and let us take 

care of all the details. 

F I N D  U S 
5 The Barracks, 61 Petrie Tce, 

Brisbane, QLD, 4000

O P E N I N G  H O U R S  |  7  D A Y S
Lunch: Tuesday – Sunday from 12pm

Dinner: Daily from 5pm 

P H O N E 

07 3367 3353

	 info@libertine.net.au

	 www.libertine.net.au 

	 @libertinebrisbane

	 Libertine Bar and Restaurant

	 @LibertineBris

C O N T A C T  D E T A I L S



Full  Venue
For decadent events that need a little more 

space, take over our entire venue, from 

the glamorous dining room to the relaxed 

outdoor courtyard. Welcome your guests 

under the twinkling lights outside with 

cocktails and canapés before sitting down to 

a shared style banquet under the glittering 

chandeliers inside, or spread out for the 

whole evening, with bars inside and out and 

dedicated attention from our bar and wait 

staff. 

A V A I L A B L E  Monday – Sunday 

C A P A C I T Y  Minimum: 100, Maximum: 250

M I N I M U M  S P E N D  Seasonal

•	 Combined access to indoor and outdoor 

settings 

•	 Private bar access 

•	 Private wait and bar staff 

•	 Exclusive use of Libertine for the 

nominated booking time 

•	 In house sound system 

•	 Full catering and beverage options 

•	 Wheelchair accessible 

I N C L U S I O N S



Dining Room
Channelling the opulence of a French-

Colonial bordello, Libertine’s indoor dining 

room is a sophisticated setting for any event, 

stylishly lit thanks to glamorous chandeliers 

reflected by ornate mirrors and pressed 

metal ceilings. 

Featuring both low tables and chairs and 

cosy booths, with access to a private bar, the 

dining room will have your guests feeling 

welcome and relaxed, ensuring a night of 

fun and frivolity no matter what night of the 

week you join us. 

A V A I L A B L E  Sunday - Thursday 

C A P A C I T Y  Minimum: 40, Maximum: 100

M I N I M U M  S P E N D  Seasonal

A V A I L A B L E  Friday - Saturday 

C A P A C I T Y  Minimum: 40, Maximum: 100

M I N I M U M  S P E N D  Seasonal 

•	 Private bar access 

•	 Private wait and bar staff 

•	 Exclusive use of Libertine’s Dining Room 

for the nominated booking time 

•	 In house sound system 

•	 Full catering and beverage options 

•	 Wheelchair accessible 

I N C L U S I O N S



Bar Jardin 
The ultimate space for mingling  

over cocktails and canapés on a starry 

Brisbane night, Libertine’s courtyard is  

the perfect setting for stand up events  

or welcome drinks. 

Enclosed by greenery to provide privacy, 

with fairy lights and hanging plants creating 

a warm and cosy atmosphere, the outdoor 

space has both seated restaurant tables and 

bar tables with stools, with a private bar 

available for exclusive events.

A V A I L A B L E  Sunday - Thursday 

C A P A C I T Y  Minimum: 75, Maximum: 150

M I N I M U M  S P E N D  Price on request

A V A I L A B L E  Friday – Saturday

C A P A C I T Y  Minimum: 75, Maximum: 150

M I N I M U M  S P E N D  Seasonal

•	 Private bar access 

•	 Private wait and bar staff 

•	 Exclusive use of Libertine’s Bar Jardin for 

the nominated booking time 

•	 In house sound system 

•	 Full catering and beverage options 

•	 Wheelchair accessible 

I N C L U S I O N S



The Boardroom
For intimate dinners with friends or  

relaxed business meetings with clients,  

he Boardroom offers a private dining space 

separated from the crowds by an elegant 

curtain. Seated down the long table, you  

can wine and dine with up to 20 guests over 

an indulgent banquet or mouth-watering 

share plates. 

A V A I L A B L E  Sunday - Thursday 

C A P A C I T Y  Maximum: 20

M I N I M U M  S P E N D  $1,000

A V A I L A B L E  Friday – Saturday

C A P A C I T Y  Maximum: 20

M I N I M U M  S P E N D  Price on request 

•	 Private wait and bar staff 

•	 Shared access to the main bar 

•	 Exclusive use of Libertine’s Boardroom for 

the nominated booking time 

•	 Full catering and beverage options 

•	 Wheelchair accessible 

I N C L U S I O N S



Bar Jardin Canapé Area
Warmly lit by glittering fairy lights, with high 

bar tables and stools to perch at with a drink, 

Bar Jardin provides a lush space for mingling 

over cocktails and canapés. 

A V A I L A B L E  Sunday – Thursday

C A P A C I T Y  Minimum: 50, Maximum: 100

M I N I M U M  S P E N D  $4,000

A V A I L A B L E  Friday – Saturday

C A P A C I T Y  Minimum: 50, Maximum: 100

M I N I M U M  S P E N D  Price on request

•	 Private wait and bar staff 

•	 Shared access to the main bar 

•	 Exclusive use of Libertine’s Lantern Terrace 

for the nominated booking time 

•	 Full catering and beverage options 

•	 Wheelchair accessible 

I N C L U S I O N S



Cabana 
Seated under the lush greenery which 

encloses our outdoor Cabana, your guests 

will feel a world away from bustling Petrie 

Terrace. Perfectly suited to decadent 

banquets on balmy spring and summer eves, 

the undercover Cabana features low tables, 

chairs and booth seating. 

A V A I L A B L E  Sunday - Thursday 

C A P A C I T Y  Minimum: 20, Maximum: 35

M I N I M U M  S P E N D  $1,500

A V A I L A B L E  Friday – Saturday 

C A P A C I T Y  Minimum: 20, Maximum: 35

M I N I M U M  S P E N D  Seasonal 

•	 Private wait and bar staff 

•	 Shared access to the main bar 

•	 Exclusive use of Libertine’s Cabana space 

for the nominated booking time  

•	 Full catering and beverage options 

•	 Wheelchair accessible 

I N C L U S I O N S



Canapés

•	 Edamame Smoked Salt (GF/V)

•	 Barramundi Spring Roll

•	 Lamb Pops (GF)

•	 Prawn Summer Roll

•	 Angus Beef Cheek Dumplings

B O R D E L L O  B I T E S  |  $ 2 9 p p

A relaxed option for a cocktail style event, our canapés are hosted in the outdoor courtyard for 

stand-up style events with high bar or bench seating available. Bold Asian flavours are given a 

delicate French twist in bite sized dishes that can be enjoyed with a cocktail. 

Please be advised that special dietary requirements will be dining on the a la carte menu. If you 

have dietary requirements for your function please advise the functions coordinator so that you 

can be provided with the current a la carte menu.

•	 Edamame Smoked Salt (GF/V)

•	 Moreton Bay Bug Toast

•	 Roast BBQ Duck Crepe

•	 Pan Seared Scallop (GF)

•	 Prawn Summer Roll

S T R E E T - F O O D  S T Y L E  |  $ 3 9 p p



Banquets 

Available Sunday to Thursday
•	 Green Wrapped Lamb Bundle (GF)

•	 Roast BBQ Duck Crepe

•	 ‘Cracklin’ Twice Cooked Pork Belly (GF)

•	 Truffle Chicken Stir-Fry (GF)

•	 Chat Potatoes (GF/V)

C H O W  D O W N  |  $ 5 5 p p

The ultimate option for groups of 10 or more, our banquets ensure everyone at the table is able 

to try a selection of gourmet dishes, with choices that will appease every appetite and create a 

relaxed dining atmosphere. 

Please be advised that special dietary requirements will be dining on the a la carte menu.  If you 

have dietary requirements for your function please advise the functions coordinator so that you 

can be provided with the current a la carte menu.

•	 Angus Beef Cheek Dumplings

•	 Roast BBQ Duck & Endive Salad (GF)

•	 Barramundi Spring Roll

•	 Truffle Chicken Stir-Fry (GF)

•	 Grilled Lamb Backstrap (GF)

•	 Green Papaya Salad (GF)

•	 Crème Brulee (GF)

I ’ M  H U N G R Y  |  $ 6 5 p p



Banquets 

•	 Crab Sandwich

•	 Roast Duck & Endive Salad (GF)

•	 Angus Beef Cheek Dumplings

•	 Chargrilled Lamb Backstrap (GF)

•	 ‘Cracklin’ Twice Cooked Pork Belly (GF)

•	 Chat Potatoes (GF/V)

T H E  H A W K E R  F E A S T  |  $ 7 5 p p

•	 Pan Seared Scallops (GF)

•	 Green Wrapped Lamb Bundles (GF)

•	 Roast BBQ Duck Crepe

•	 Coconut Crab Mini Sandwich

•	 Mushroom Paté

•	 ‘Cracklin’ Twice Cooked Pork Belly (GF)

•	 Char Grilled Wagyu Rump (GF)

•	 Chilli Aubergine (GF/V)

•	 Chat Potatoes (GF)

•	 Banana Beignets 

P R E M I U M  I ’ M  H U N G R Y  |  $ 8 5 p p



A little something extra

•	 Edamame  |  $5/dish

•	 Roast BBQ Duck Crepe | $6ea

•	 Lamb Pop | $6ea

•	 Pan Seared Scallops | $6ea

•	 Barramundi Spring Roll | $6ea

•	 Angus Beef Cheek Dumplings | $6ea

•	 Spiced Cauliflower Buds | $10/dish

•	 Moreton Bay Bug Toast | $6ea

•	 Coconut Crab Sandwich | $6ea

•	 Hanoi Eight-Spiced Popcorn              

Chicken | $10/dish

A D D I T I O N A L  S T R E E T  F OO D  & S N AC K S

Need something a little extra to appease a particular appetite? Customise your function menu 

with these delicious additions.

(Please choose 1-2 desserts, if 2 desserts are chosen they 
will be distributed in an alternate drop style) 

•	 Apple and cinnamon-spiced spring roll, 
carrot cake crumble, vanilla bean ice 
cream & mandarin syrup

•	 Crème brulee w/ almond tuile (GF)

•	 Yuzu Cheesecake

•	 Mini Chocolate, Coffee & Orange Tartlets

S O M E T H I N G  S W E E T  |  +  $  5 p p

•	 Roast Duck & Endive Salad | $10ea

•	 Pork Stir Fry | $12ea

•	 Prawn Fried Rice | $14ea

N OO D L E  B O X E S



Standard  Beverage Packages
At Libertine, we pride ourself on our boutique 

beverage options, with specialty Australian 

and international wine and beers included in 

our standard beverage package. 

S T A N D A R D
2hr: $45pp

3hr: $60pp

4hr: $70pp

B E E R
Tap Beers: Tiger Lager, Monteith’s XPA

W I N E
Red Wine: Lola Rose Syrah

White Wine: Lola Rose Pinot Gris

Sparkling Wine: De Perrier Blanc de Blanc

N O N - A L C O H O L I C  B E V E R A G E S
Selection of juices and soft drinks.

All tap beers and cider are subject to change without notice.

I N C L U S I O N S



Premium Beverage Packages
To add a little extra decadence to your event, 

upgrade to our premium beverage package 

and enjoy a wider range of our carefully 

curated drinks.  

P R E M I U M 
2hr: $55pp

3hr: $75pp

4hr: $90pp

B E E R
Tap Beers
Bottled Beer: Asahi, Rogers, White Rabbit 

White Ale, Treehouse Cider

W I N E
White Wine: Tai Nui Sauvignon Blanc, 

Brackenwood Riesling

Red Wine: Warramate Pinot Noir, 

Head Red GSM

Sparkling Wine: De Perrier Blanc de Blanc 

S P I R I T S
House spirits

N O N - A L C O H O L I C  B E V E R A G E S
Selection of juices and soft drinks.

All tap beers and cider are subject to change without notice.

I N C L U S I O N S



Beverage Additions
To ensure no one is left without their 

signature tipple, you can add basic spirits to 

your beverage package or opt for a cocktail 

on arrival to toast to the evening ahead. 

C O C K T A I L  O N  A R R I V A L  |  $ 1 0 p p

(Choose one from the list below)

Pink Lychee Cosmopolitan 
Wyborowa vodka, lychee liqueur, lime juice, 

cranberry juice

Vietnamese Lemonade 
Wyborowa vodka, lemon juice, Vietnamese 

mint.

Libertini 
Hayman’s gin, peach liqueur, lemon, 

grapefruit, lychee

B A S I C  S P I R I T S
2hr - add $10pp | 3hr - add $15pp  
4hr - add $20pp

Additional cost per person per package,   

must be used in addition to the standard 

drinks package. 

•	 Wyborowa Vodka

•	 Hayman’s London Dry Gin

•	 Buffalo Trace Bourbon

•	 Havana 3 Rum light 

•	 Havana Especial  

•	 Olmeca Altos Tequila

Some drink options may not be available 

and substitutions will have to be made. We 

endeavour to inform you of such substitutions 

ASAP. 

Premium spirits, alternate wines and stickies 

can be arranged and costed on request. 



Terms and Conditions
L A R G E  G R O U P  B O O K I N G S
Libertine considers large group bookings to 
be general bookings over 10 people who are 
interested in large table. Large group bookings 
do not have an exclusive area and therefore are 
not required to meet a minimum spend. All large 
group bookings must adhere to all of the Terms & 
conditions. 

F U N C T I O N  B O O K I N G S
Libertine considers a function booking a group 
of guests that are interested in exclusively using 
a functions space and therefore must meet the 
minimum spend requirements. All function 
group bookings must adhere to all of the Terms & 
conditions. 

D E P O S I T 
To secure your booking at Libertine, a booking 
form must be completed (Including credit card 
details). If credit card details are provided the 
card will be preauthorised, and no deposit will be 
deducted. If no credit card details are provided, 
50% of the total agreed minimum cost must be 
paid in advance (by electronic bank transfer) to 
confirm the booking. 

M E N U
All large group bookings and function bookings 
must order food from the Functions Package. 
Banquet menus are set and cannot be altered. 
You may add on extra dishes to a set menu 
subject to additional charges. Please note that 
the menu is subject to change without notice. All 
organiser will be notified of the changes as soon 
as possible. Childrens Hawkers menu available. 

B A N Q U E T S 
Banquet menus are set and cannot be altered. 
We do offer dietary changes, however, these must 
be indicated 72 hours before the function. You 
may add on extra dishes to a set menu subject to 
additional charges.

P A Y M E N T 
Libertine requires credit card details to hold a 
reservation. These credit card details must be 
submitted with the booking form. Full payment 
will be collected at the conclusion of the function 
and must be paid by one payment method (No 
split bills). Deposits may be required. 

C A N C E L L A T I O N S 
All cancellations must be made no less than 72 
hours prior to the booking. If the entire function 
is cancelled less than 24 hours prior to the 
booking Libertine will charge 50% of the agreed 
minimum spend via invoice to the affiliated 
booking contact   

F O O D  A N D  B E V E R A G E  S E L E C T I O N S 
These are to be finalised no less than 72 hours 
prior to the event.

R S A 
Libertine practices responsible service of alcohol 
at all times and reserve the right to refuse service 
to any guest who behaves in an intoxicated 
manner or whom are disorderly. 

D A M A G E S 
Any damage to Libertine property made by 
guests, clients or contractors is the responsibility 
of the function organiser (whose name is 
affiliated with the function).  Charges may apply.

D I E T A R Y  R E Q U I R E M E N T S 
Our kitchen and the equipment used within it 
may contain traces of nuts, dairy and gluten. 
We ensure extra care is taken to reduce 
contamination of these items, but we cannot 
guarantee that dietary requirements are met and 
accept no liability. 

P U B L I C  H O L I D A Y  S U R C H A R G E
There is NO public holiday surcharge for 
functions and events held at Libertine. 

M I N O R S
All minors must be accompanied by a 
responsible parent or guardian. Libertine staff 
have the right to refuse alcohol to any patron 
that is unable to present a valid identification 
card. 

W E A T H E R
In the event of unusual weather patterns, heavy 
rain fall, lightning or thunder conditions, and 
flooding. It is the responsibility of Libertine 
to determine if the arranged function is safe 
to continue. If the weather is disturbing the 
allocated function space Libertine will arrange an 
alternate function area at no additional cost.


