
C A P R I  B Y  F R A S E R ,  B R I S B A N E 
C O N F E R E N C E  &  E V E N T S  K I T



A B O U T  U S

An effortlessly stylish and vibrant hotel residence designed by award‑winning 
Ministry of Design, Capri by Fraser, Brisbane brings a touch of an urban 
rainforest featuring living vertical gardens in the lobby and restaurant. 

Centrally located in the heart of Brisbane CBD we are a short stroll to the 
City Botanic Gardens, Queen Street Shopping Precinct and Eagle Street Pier 
nightlife making us ideally positioned for business and leisure events. 

A S  A  M O D E R N  I N T U I T I V E  H OT E L ,  W E  O F F E R :

– Three function rooms that cater for events from 4 to 120 attendees

– 239 vibrant premium hotel rooms

– Blackfire	Mediterranean	restaurant	and	bar

– 24‑hour front desk and 24‑hour room service menu

– Heated indoor pool, sauna, and steam room

– 24-hour	modern	and	large	fitness	centre

– 24/7 ‘Spin & Play’ complimentary laundry facilities

V E N U E  + 

A C C O M M O D A T I O N

Capri by Fraser, Brisbane offers the facilities of a smart hotel with the 
comfort and convenience of your own space. 

Well‑equipped for all types of meetings and events, the hotel offers 
three thoughtfully designed event spaces The Pod, Pow Wow 1 and 
Pow Wow 2 which are complete with the latest integrated audio‑visual 
capabilities and free WIFI.

Along with our three conference spaces we have 239 premium hotel rooms 
with your choice of Studio Deluxe, Studio Executive, Studio Premier and 
One Bedroom Apartments. All rooms are designed to welcome your guests 
in style and comfort. 
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V E N U E

Located on Level One, the three function rooms each provide a unique event space with a colourful and bright 
feel. Our catering partner ‘The Fresh Collective’ have curated a modern Australian menu inspired by sustainability, 
local produce and seasonal ingredients which will be sure to delight and impress.

T H E  P O D 

The Pod is our largest, most versatile space showcasing an abundance of natural light and reflective gold ceiling. 
The space includes modern data projector, screen and internal sound system. 

P OW  WOW  1

Pow Wow 1 features natural light with two large LCD 
TV screens making it a flexible space catering for both 
business meetings and intimate social events. 

P OW  WOW  2

Pow Wow 2 is ideal for small boardroom meetings, 
featuring a wall mounted LCD screen and writeable 
glass wall panels.
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V E N U E
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T H E  P O D P OW  WOW  1 P OW  WOW  2

A R E A  ( M 2 ) 162 45 33

C A B A R E T 63 21 14

B A N Q U E T 81 27 18

C L A S S RO O M 63 18 18

U - S H A P E 36 21 18

B OA R D RO O M 30 18 12

T H E AT R E 100 36 30

C O C K TA I L 120 50 30

R O O M  C A P A C I T Y
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B R E A K F A S T
M i n i m u m  1 0 p a x

P L A T E D  BR E A K F AST
T 2  T e a ,  Nespresso Coffee
1 x hot plated item 
Seasonal Fruit platter 
Breakfast pastries 

STA N D  U P  BR E A K F AST  
T2 Tea, Nespresso Coffee 
Select option from stand up breakfast 
menu

P A C K A G E  S E L E C T I O N S

1

P L A T E D  
BR E A K F AST

– Seasonal fruit platter

– Breakfast pastries

Select One:

– Crispy bacon, Poached egg,
hollandaise, Potato and
corn fritter (GFO/DFO)

– Smashed avocado, Rye,
Whipped goats chevre,
Dukkah, Preserved lemon
(GFO/DFO/V)

– Toasted waffle, Lemon
curd, Torched meringue,
Raspberry compote,
Almond snow

2

STAND  UP  
ITEMS

Package 1:
Coconut yoghurt breakfast parfait, 
muesli, earl grey poached pear (GF/
DF/V/VG)& a "grab & go" protein pot 
of either:

- Soft boiled egg, avocado and spinach
with savoury granola (GF/DF/V) OR
-Sauteed mushrooms, avocado,
roasted tomato, spinach, alfalfa, tahini
cashew cream (VG/GF)

Package 2:
Breakfast quesadilla of roasted sweet 
potato, black beans & tasty cheese, 
guacamole V/VGO/DFO)& seasonal 
fruit cup w passion fruit dressing

Package 3:
BLT Bagel, seasonal fruit cup w 
passionfruit dressing & assorted 
freshly baked danishes 

A L L  C O N F E R E N C E  PAC K AG E S  I N C L U D E : 
N OT E PA D S , P E N S , WAT E R  +  W I F I

Stacey.Huddleston
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D A Y  D E L E G A T E S
M i n i m u m  1 0 p a x

A L L  C O N F E R E N C E  PAC K AG E S  I N C L U D E :  
N OT EPA D S ,  P E N S ,  WAT E R  +  W I F I

FULL  DAY  
DELEGATE  
P A C K A G E  

HALF  DAY  
DELEGATE  
P A C K A G E  

T2 Tea  
+ Nespresso Coffee

Morning Tea OR
Afternoon Tea

2 x break items

Working Lunch
Subject to daily menu 

Fruit juice

M O R N I N G  /   
A F T E R N O O N  T E A  

P A C K A G E  

T2 Tea  

+ Nespresso Coffee

Morning Tea OR Afternoon 
Tea

2 x break items
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T2 Tea  
+ Nespresso Coffee

Morning Tea
2 x break items

Working Lunch
Subject to daily menu 

Fruit juice
Afternoon Tea
2 x break items

M O R N I N G  /   
A F T E R N O O N  

T E A  P A C K A G E  

Morning Tea OR 

Afternoon Tea

2 x break items



D E L U X E  F U L L  D A Y  
DELEGATE  
P A C K A G E  

T2 Tea  
+ Nespresso Coffee

Morning Tea
2 x break items

Working Lunch
Choice of 1 hot item with 

2 sides
Fruit juice

Afternoon Tea
2 x break items

D E L U X E  H A L F  D A Y  
DELEGATE  
P A C K A G E  

T2 Tea  
+ Nespresso Coffee

Morning Tea OR
Afternoon Tea

2 x break items

Working Lunch

Choice of 1 hot item with 2 
sides

Fruit juice

D E L U X E  
W O R K I N G  

L U N C H  
P A C K A G E  

Working Lunch

Choice of 1 hot item 
with 2 sides
Fruit juice

D E L U X E  D A Y  D E L E G A T E S
M i n i m u m  2 0 p a x
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L U N C H  P A C K A G E S
M i n i m u m  1 0 p a x
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A L L  C O N F E R E N C E  PAC K AG E S  I N C L U D E : 
N OT E PA D S , P E N S , WAT E R  +  W I F I

W O R K I N G  L U N C H  
P A C K A G E  

2 x sandwiches
2 x salads

1 x mini quiche

Fruit juice

L I G H T  L U N C H  
P A C K A G E  

2 x gourmet sandwiches 
2 x salads

Fruit juice 

D A I L Y  L U N C H  
P A C K A G E  

Subject to daily menu

Fruit juice
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D A Y  D E L E G A T E S  
P A C K A G E  S E L E C T I O N S

M O R N I N G  T E A  /  
A F T E R N O O N  T E A
– Petite Raspberry & White Chocolate Muffins (V/NF)
– Ratatouille & Herb Pesto Tart (VG/V/GF/NF/DF)
– Lemon Ricotta Almond Cake (GF/V)
– Seasonal Vegetarian Frittata (GF/V)
– Scone, Raspberry Jam & Cream
– Pork, Smoked Cheddar & Crispy Bacon Sausage Roll (MT only)
– Chocolate Dulce De Leche Brownie (GF/NF/V)
– Coronation Chicken Rye Finger Sandwich (DF/NF)
– Croissant w Chorizo Jam, Vintage Cheddar, Seeded Mustard (MT

only)
– Healthy Fruit & Nut Bar (GF/DF/V/VG)
– Black Forest Tart (V)
– Raspberry Friand, Rose & Thyme Glaze (GF/V)
– Portuguese Custard Tart

– Lemongrass Chicken Rice Paper Roll, Nuoc Cham (GF/DF/NF)
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 Pea, mint, broadbean & preserved lemon
arancini, green goddess (GF/DF/VG/NFO)

 Pork belly, carrot jam, ponzu, crispy leeks
(GF/DF/NF)

 Peppered beef shortrib puff pie, micro herbs
(NF)

 Tandoori chicken skewer, tamarind and date
yoghurt (GF/NF)

 Lamb skewer, spiced butternut squash puree
sticky miso(GF/NF)

 Crispy crumbed pork collar, pickled celery,
black garlic emulsion (GF/DF/NF)

 Smoked cheddar & bacon sausage roll (NF)
 Salt cod croquette, preserved lemon &

saffron aioli (NF)

0 2

COLD

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

0 1

HOT

 Whipped ricotta, toasted brioche, truffle honey & jamon
(NF)

 Fajita chicken, crispy taco cup, coriander, lime, smoked
sour cream (GF/NF)

 Smoked salmon & wasabi roulade, cucumber, cracker nf
 Blue cheese pannacotta, pear chutney, brioche croutons

(NF/V)
 Pickled tomatoes, goats cheese mousse & mint tart (GF/V/

NF)
 Rare beef crostini, rocket pesto, balsamic, salted ricotta

(NF)
 Som tum duck salad, mandarin (GF/DF)
 Vegetarian rice paper rolls, nahm jim gf

 Fried Banana Donut, cinnamon sugar, cream cheese frosting
 Hazelnut Chocolate Mousse, Mandarin & Tonka Bean Pannacotta, Caramelised puff pastry
 Black Forest Tart (V)
 Lemon Ricotta Almond cake (GF/V)

DESSERT

0 3

C O C K T A I L  E V E N T S
M I N I M U M   2 0  p a x

N E TWORK I N G  C A N A P E  P A C K A G E  

1 x hot item 
1 x cold item
1 x sweet

4  P I E C E  C A N A P E  P A C K A G E  

2 x hot items 
2 x cold items

6  P I ECE  C A N A P E  P A C K A G E  

3 x hot items 
3 x cold items
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 Jerk chicken slider, lime aioli, grilled pineapple, brioche bun
 Lamb kofta, roti, carrot raita, spiced onions & coriander
 Angus beef burger, chorizo jam, smoked cheddar & brioche bun
 Tandoori chicken, crispy rice salad, date & tamarind yoghurt gf
 Gourmet “bangers & mash” with red wine jus & onion marmalade gf, nf
 Chicken katsu curry, basmati rice, kewpie & pickles
 Roasted heirloom beetroot, tahini cashew cream candied walnuts, soft herbs & rocket salad gf, df, vg

C O C K T A I L  E V E N T S
M I N I M U M  2 0

C  A N A P E  S E L E C T I O N S
S U B S T A N T I A L  A D D I T I O N S

0 3
SUBSTANTIAL

P L A T T E R S  A L S O  A V A I L A B L E
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P L A T T E R S 
S E RV E S  1 0

P A R T Y  P L AT T E R

– Smoked Cheddar & Crispy Bacon Sausage rolls, Beef
& Red Wine Petite Pies, Vegetarian mini quiche with
tomato relish

V E G A N  P A S T R Y  P L AT T E R

– Pumpkin & Chickpea Rolls & Ratatouille & Herb
Pesto Tarts and Pea, Mint and preserved lemon
arancini - GF

M I X E D  S K E W E R  P L A T T E R  

– Tandoori Chicken skewer with date and
tamarind yoghurt (x15), Lamb Kofta with
smoked Tzatziki (x15)

F R U I T  P L A T T E R

-–  A selection of seasonal fresh fruits, sliced & 
presented beautifully on a platter

A R T I S A N  C H E E S E  P L A T T E R  

-–  Artisan Cheese plate with quince paste, crackers 
and olives GF on request

A N T I P A S T O  P L A T T E R  

– Antipasto platter of cured meats, pickled and
marinated vegetables and crackers

D E L U X E  C O L D  P L A T T E R  

– Selection of 3 cold canapes, 60pcs in total
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INDIAN FUSION
Tandoori spiced chicken, date & tamarind yoghurt, 
spiced onions (contains dairy)
Fried Paneer, potatoes, lentils, spinach, mustard oil 
(contains dairy)
Mumbai style crispy rice & papaya salad
THAI
Tamarind Barramundi, green papaya, snake beans, 
peanuts
Asian greens, carrots, water chestnuts, black vinegar
Ginger & sesame basmati rice
TRADITIONAL FRENCH
Salmon, herbed mustard crust, beurre blanc (sauce 
contains dairy)
Grilled Broccolini, sauce vierge
Butternut squash, soft herbs, goats chevre, pickled 
carrot salad, chardonnay vinegarette
SPANISH FUSION
Paella of mussels, prawns, calamari, saffron aioli
Peas, broadbeans, piquillo peppers, olive oil
Green olive & baby gem salad, orange dressing
VEGAN
Roasted capsicums, herbed rice & pinenut stuffing
Lemon & oregano potatoes, toasted almonds
Chargrilled Mediterranean Vegetables, mozzarella, 
tahini cashew cream

D I N N E R  E V E N T S

P A C K A G E

S H A R E D  D I N I N G
Served family-style in the middle of the table for guests to help 
themselves

D I N N E R  I N C L U D E S  
Choice of 2 Shared Dining Menu Options 
Minimum 30 pax

MIDDLE EASTERN
Middle eastern style lamb shoulder, sumac labneh, 
pomegranate (contains dairy)
Charred pumpkin, hummus, mint & caper dressing 
Pickled tomato, cucumber, za’atar salad
FRENCH FUSION
Pork belly, apple & anise compote, seeded mustard jus 
Twice cooked potatoes, crispy chorizo, thyme, 
Japanese mayonnaise
Shaved fennel, pickled celeriac, hazelnut & witlof salad 
ASIAN
Chinese spiced braised beef brisket
Roast sweet potato, cauliflower, grilled shallots, roasted 
cashews, chilli
Asian slaw, lime mayonnaise
ITALIAN FUSION
Balsamic & Mustard beef sirloin, green peppercorn jus 
(sauce contains dairy)
Roasted kipfler potatoes, truffle & parmesan emulsion 
Beetroots, walnuts, stracciatella, rocket & vincotto 
(contains dairy)
MEDITERRANEAN
Grilled chicken breast, preserved lemon gremolata 
Smokey vegetable, pistachio & apricot tagine
Saffron couscous, feta, olives, roast red onions, 
capsicum (contains dairy & gluten)

PLATED DESSERT
-Dulche de Leche Chocolate Brownie, Mandarin Pannacotta (contains dairy)
--Raspberry Ripple Meringue, Lemon Curd, Vanilla Custard, Rhubarb & Pistachio (contains
dairy)
-Yuzu & Ricotta Cake, Citrus gel, Crème Fraiche Snow (contains dairy)
-Salted Caramel Crème Diplomat Choux Bun, Poached Baby Apples (contains gluten & dairy)



B E V E R A G E S

H O U S E  
B E V E R AG E
PAC K AG E

I N C L U S I O N S

Bay of Stones Sauvignon 

Blanc

Bay of Stones Sparkling 

Bay of Stones Shiraz 

Peroni Leggera

Peroni Nastro Azzurro 

Soft Drink

T2 Tea & Nespresso Pod 

Coffee Station

D E L U X E  
B E V E R AG E
PAC K AG E

I N C L U S I O N S

Bay of Stones Sauvignon 

Blanc

Bay of Stones Sparkling 

Bay of Stones Shiraz 

Peroni Leggera

Peroni Nastro Azzurro 

Stone	&	Wood	Paci ic	Ale 

Corona Extra

Soft Drink

T2 Tea & Nespresso Pod 

Coffee Station

P R E M I U M  
B E V E R AG E
PAC K AG E

I N C L U S I O N S  Chandon 

NV Sparkling Brut

Wither Hills Sauvignon 
Blanc

St Hallet ‘Black Clay’ Shiraz 

Stoneleigh ‘Rapura’ 

Pinot Noir

Peroni Leggera

Peroni Nastro Azzurro 

Stone	&	Wood	Paci ic	Ale 

Corona Extra

Soft Drink

T2 Tea & Nespresso 

Pod Coffee Station
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A C C O M M O D A T I O N

Each of our hotel accommodation rooms have been thoughtfully designed with a colourful palette focusing 
on comfort and convenience. Each room includes complimentary WIFI, king bed, and large working desk with 
ergonomically designed Herman Miller chairs. 

The Studio rooms contain kitchenettes with pod coffee machines, microwave, sink and mini bar fridge, while the 
One Bedroom Apartments offers full kitchen cooking facilities and in‑room washer/dryer with seperate living 
and bedroom spaces. 

ST U D I O  D E LU X E 

25sqm with kitchenette

ST U D I O  P R E M I E R 

32sqm with kitchenette + City or Botanic garden 
views + Voss Water bottles

ST U D I O  E X E C U T I V E 

28sqm with kitchette + Wallaby Water Cans 

O N E  B E D RO O M  A PA RT M E N T 

45-55sqm with kitchenette + separate lounge
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F A C I L I T I E S

Offering the modern leisure facilities including indoor heated pool, fully equipped gym, steam room, sauna and 
24/7 Spin & Play laundry, guests are sure to enjoy their stay whether they are visiting for business or leisure.



C O N T A C T  U S

Please contact our friendly team via sales.brisbane@capribyfraser.com or 07 3013 0088.  
We look forward to hosting your next event. 

Capri by Fraser, Brisbane 
80 Albert Street  

Brisbane City 
Queensland 4000
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