
 

16 Park Road Milton 4064 (07) 3367 0144 info@16onpark.com.au 

 

Function Package 

Come join Lucy, Emmanuel and the friendly team to celebrate birthdays, hold corporate events or 

your end of year parties. 16th on Park is located in the trendy Park Road alfresco dining precinct. 

Within walking distance of Milton Train Station and the famous Suncorp Stadium, we offer seating for 

up to 120 people with room for a dance-floor. 16th on Park is a fully licensed venue. 

 

 

 

 



Group Tapas options 

 Duck Spring Rolls  

 Garlic Prawn Twisters 

 Salt & Pepper Calamari (avgf) 

 Risotto Balls   

 Teriyaki Chicken Skewers (gf) 

 Thai Fish Cakes (avgf)  

 Crumbed Camembert 

 Grilled Haloumi wrapped in Prosciutto (gf) 

 Salmon & chive mousse on cucumber slices (gf) 

 Tandoori Chicken Skewers w preserved lemon, garlic yoghurt (gf) 

 Tomato Tartlet w/ basil & aged camembert 

 Crispy Battered Soft Shell Crab 

 Bruschetta tomato, onion & basil, crusty ciabatta 

 Crisp Chicken Drumettes marinated in our spice mix with chilli lime salsa (avgf) 
 
4 pieces per person - $14 
6 pieces per person - $18 
8 pieces per person - $22 
10 pieces per person - $25 

(Note: selection can be any combination ) 

 

2 - 4 course Alternate-drop menu 

2 course $34 ph 

3 course $44 ph 

4 course $53 ph 

Breads  

Duo of dips  

Choose 2 from the following options: 

 Smoked salmon and chilli 

 Baby spinach and fetta 

 Roast beetroot 

 Chunky pumpkin and parmesan 

 Roast capsicum 

 Macadamia nut pesto 

 Roast Artichoke 

 Olive Tapenade 

 Sundried Tomato Tapenade 

 

Bruschetta on crusty Ciabatta 

Olive Sourdough with fetta 



Soups 

Choose 2 of the following: 

 Roast tomato 

 Pumpkin 

 Sweet potato and chickpea 

 Traditional French Onion soup 

 Minestrone 

 Potato and Leek 

 Thai style chicken and noodle 

 

Mains 

Choose 2 of the following 

 Lemon marinated chicken breast w/ roasted pumpkin puree, de puy lentil, asparagus & jus (gf) 

 Crispy skinned barramundi atop pan-fried kipflers, chorizo, rocket & roasted cherry tomatoes (gf) 

 Dukkah & parsley scented lamb rump w/ potato gallet, wilted spinach, green beans & jus (gf) 

 Chicken Supreme stuffed w bocconcini, sprigs of rosemary sw kipflers and         

vine ripened tomatoes (gf)       

 Roasted Lamb Rump & neck confit in filo with pickled eggplant salad and remesco sauce (avgf)  

 Char –grilled rib fillet on sweet potato galette with balsamic roasted cherry tomatoes (gf) 

 Field mushroom with wild rocket mediterranean veg and fetta (gf) 

 Grilled barramundi with lemon mash and boc choy finished with a seeded mustard sauce (avgf) 

 

Desserts 

Choose 2 of the following 

 Chocolate & Macadamia Brownie - chocolate ganache and chocolate gelato 

 Passionfruit Meringue Sandwich - layers of meringue with passionfruit curd & passionfruit sorbet 

 Sticky Date Pudding – warm butterscotch sauce, vanilla bean ice cream & toffee shards  

 Baked chocolate fudge – vanilla bean gelato & choc-hazelnut truffles  

 

 

(gf) denotes gluten free meals -  (avgf) denotes available gluten free on request 

 

 

 

 



Limited menu  

For those who just can’t decide 

2 course $35 ph 

3 course $47 ph 

4 course $52ph 

To start 

 Duo of dips  

Chef’s selection of dips with toasted Turkish bread 

 Bruschetta on crusty Ciabata 

 Olive Sourdough with fetta 

Entrée 

 Soup of the Day (avgf)  

 Salt & Pepper Calamari asian slaw w wasabi dressing, zesty lime aioli (avgf)    

 Seared Beef Salad glass noodles, peanuts, mixed leaves w chilli lime dressing (avgf) 

 Warm salad of chorizo, olive, kipflers & green beans served with rocket and crisp leek 

Main event 

 Crispy skinned barramundi atop pan-fried kipflers, chorizo, rocket & roasted cherry tomatoes (gf) 

 Chicken Breast rolled with semi-dried tomatoes, basil & camembert wrapped in prosciutto  

sw/ green beans and creamy mash 
 

 Braised Lamb Shank served on a bed of Olive and Thyme mash with green beans 

  Char –grilled rump on seeded mustard mash  with balsamic roasted tomatoes & greens (gf) 

Dessert 

 Chocolate & Macadamia Brownie - chocolate ganache and chocolate gelato 

 lemon Meringue Sandwich - layers of meringue with lemon  curd & passionfruit sorbet 

 Sticky Date Pudding – warm butterscotch sauce, vanilla bean ice cream & toffee shards  

 Violet Crumble Cheesecake - macadamia & white chocolate gelato topped w crunchy honeycomb 

shards 

 chocolate hazelnut mille feuille sweetened wafers pilled w/ chocolate gelato, roasted hazelnut drizzled  

with frangelco syrup 

 

 



Sweet endings 

Platter of sweets 

 Chocolate tartlets 

 Lemon curd tartlets 

 Caramel tartlets 

 Passionfruit curd meringue 

2 pieces per person - $6 
4 pieces per person - $12 
6 pieces per person - $16 
8 pieces per person - $20 

 

Fondue platters 

Melted pure chocolate, seasonal fruit, banana bread & marshmallows  

$8.00 per person 

 

 

 

 

 

Bookings are Essential  

 Minimum Groups of 20 or more for function packages 

And also require 20% deposit 


