
WEDDINGS SUMMER



The Warehouse is the ultimate romantic 
destination, the vast space provides a blank 
canvas for your creativity to flourish.

Fall in love with this beautifully restored 
venue, offering classic charm and original 
features for limitless photo opportunities. 

Create lasting memories and write the next 
chapter of this building's unique history.

CONGRATULATIONS  
on your engagement



A unique events destination with a story  
to tell - steeped in the majesty and romance  
of Brisbane’s yesteryear.

The Warehouse is a heritage listed building which  
was constructed in 1905 to meet extra demand 
from the adjacent drapery owned by Alexander 
Stewart & Sons. The venue was among the first in 
Brisbane to be devoted exclusively to the clothing 
industry. Their success led to Stewart & Sons 
becoming a household name in Brisbane, with retail 
branches in Melbourne, Sydney and London. 

The building has recently undergone an extensive 
refurbishment and now stands proud as a stunning 
events space worthy of the most discerning 
gathering or celebration.

WELCOME 
to The Warehouse



Surrender to the romance and ambience of  
The Warehouse. Featuring a 7 metre high loft-style 
ceiling, exposed brick walls, French-wash mottled 
timber panelling, vintage hanging Edison candle 
lights and original oversized archway windows - 
The Warehouse pays homage to its rich  
history making it a truly sophisticated  
and unique events destination.

The space is complimented by a fully serviceable 
island bar, The ‘Machinery’ enclosed break-out 
lounge area with floor to ceiling glass and the 
breathtaking Rooftop Terrace, complete with bar, 
amenities and stunning views across the 
Fortitude Valley CBD.

Our events team has the experience and passion  
for creating memorable and bespoke experiences 
that will keep your guests talking for months.  
Contact us today and write the next chapter  
of this exclusive building’s history.

THE WAREHOUSE
A grand space for a picture perfect event



Banquet 240

Cocktail 500

*cocktail capacities include The Machinery lounge 
area and Rooftop Terrace

Featuring a private entry from  
McLachlan Street, access to  
The Machinery - an adjoining lounge 
area with floor to ceiling glass,  
fully serviceable island bar and internal 
access to The Rooftop Terrace -  
The Warehouse is a versatile space 
suitable for events of all kinds.

THE WAREHOUSE



Food &
beverage

packages



PACKAGE INCLUSIONS
A dedicated Wedding Executive to assist  
you every step of the way

6 hour function room hire  
[or until midnight whichever comes first]

White linen tablecloths and napkins

Tables set with cocktail cutlery,  
crockery and glassware

Choice of centerpieces  
[scattered votives for cocktail receptions]

Scattered couches and coffee tables  
for cocktail receptions

Dressed cake and gifts table

Private bar and wait staff

Lectern and roving microphone

iPod connectivity for background music

Welcome and directional signage

Discounted parking rates

Stunning photo opportunities

FOOD & BEVERAGE
Substantial canapé menu: 
3 x cold canapés,  
5 x hot canapés and  
2 x substantial canapés.

5 Hour Pearl Beverage Package

Your wedding cake cut to finger slices  
and served on platters to guests

Includes a selection of fine tea and fresh 
brewed coffee offered with cake

Our gift to you
$250 spirit tab for the bridal party

5 HOUR PEARL BEVERAGE PACKAGE
Charles Ranville Cremant de Bourgogne Brut 
[France]

Babich Classic Sauvignon Blanc  
[Marlborough, NZ]

Hartog’s Plate Cabernet Merlot  
[Margaret River, WA]

Fortitude Pacer

Fat Yak 

4 Pines Pacific Ale

Stella Artois

Cider

Soft Drinks & Juices

Let’s dance package
Cocktail soirée  $120 per person

*Our gift to you tab is based on a minimum of 50 guests. If tab is not consumed by conclusion  
of reception it is non-transferable or refundable. Inclusions are subject to change.  
Prices are based on minimum 50 guests, lesser numbers may incur different prices. Prices are valid for 
2018. Minimum food and beverage spends apply. Please contact your Wedding Executive for a quote.



COLD CANAPÉS
Smoked wagyu beef brisket,  
horseradish cream en croute 

Rotisserie chicken, roasted walnut  
and celery bites on mini toast (DF)

Sous vide duck breast, dried apricot,  
blue cheese, pistachio (GF) 

Beef tartare, ponzu dressing,  
wild baby rocket (GF/DF) 

Moroccan spiced seared tuna  
with harissa mayonnaise (GF/DF)  

HOT CANAPÉS
Black forest bacon and spring onion  
tart harissa mayonnaise (VO)

Sundried tomato and asiago  
arancini with aioli (V/GF)

Prawn twisters with sweet chilli lime  
mayonnaise (DF)

Sweet corn, yellow polenta and pecorino 
arancini with saffron mayonnaise (V/GF)

Portuguese coated chicken skewers,  
roasted romanesco mayonnaise (GF/DF)

Pork and apple sausage rolls  
with tomato chutney 

Falafel with baba ganoush (GF/DF/V/VEGAN)

Roast duck spring rolls with spicy  
plum sauce (DF)

Braised lamb and sweet potato pies  
with minted eggplant yoghurt

House made Café de Paris butter  
prawn toast 

Caramelised onion polenta bites,  
truffle duxelle (GF) 

SUBSTANTIAL CANAPÉS
Moroccan tuna poke bowl (GF/DF)

Smoked chicken, crispy wonton stack, rocket, 
Spanish onion, tomato, avocado (GF/DF)

Fish and chips with house made tartare

Falafel served on tabouli with baba ganoush  
(GF/DF/V/VEGAN)

Mini lamb burger with capsicum  
relish and brie cheese (GFO)

DESSERT CANAPÉS
Assorted mini cheese cakes 

Salted caramel tart (GF)

Selection of macarons (GF)

*Please note this menu may change seasonally please discuss
with your Wedding Executive the timeline for a confirmed menu.

Let’s dance canapés

GF Gluten Free 
DF Dairy Free  
V Vegetarian 
GFO Gluten Free on request 
DFO Dairy free on request  
VO Vegetarian on request  
VEO Vegan on request 

*   Gluten free on request bread & tart items  
incur a surcharge of $1pp

Choose 3 x cold, 5 x hot  
and 2 x substantial canapés.



PACKAGE INCLUSIONS
A dedicated Wedding Executive to help  
you every step of the way

6 Hour function room hire 
[or until midnight whichever comes first]

White linen tablecloths and napkins

Tables set with cutlery, crockery and glassware

Skirting for the bridal table

Two menus per table

Choice of centerpieces 
[scattered votives for cocktail receptions]

Choice of three alternative chairs  
for seated receptions

Scattered couches and coffee tables

Dressed cake and gifts table

Placement of your place cards & favours

Private bar and wait staff

Lectern and roving microphone

iPod connectivity for background music

Welcome and directional signage

Discounted parking rates

Stunning photo opportunities

Our gift to you
$250 spirit tab for the bridal party

FOOD & BEVERAGE
Alternate drop two course banquet  
[entrée & main]

5 Hour Pearl Beverage Package

Your wedding cake as dessert  
with cream and coulis

Includes bread rolls with butter and a selection 
of fine tea and fresh brewed coffee offered  
with cake

UPGRADE
Add House Spirits 
Only available after main course  
at $12.50 per person per hour

5 HOUR PEARL BEVERAGE PACKAGE
Charles Ranville Cremant de Bourgogne Brut 
[France]

Babich Classic Sauvignon Blanc  
[Marlborough, NZ]

Hartog’s Plate Cabernet Merlot  
[Margaret River, WA]

Fortitude Pacer

Fat Yak 

4 Pines Pacific Ale

Stella Artois

Cider

Soft Drinks & Juices

Heaven on earth package
Banquet  $155 per person

*Our gift to you tab is based on a minimum of 50 guests. If tab is not consumed by conclusion  
of reception it is non-transferable or refundable. Inclusions are subject to change.  
Prices are based on minimum 50 guests, lesser numbers may incur different prices. Prices are valid for 
2018. Minimum food and beverage spends apply. Please contact your Wedding Executive for a quote.



Heaven on earth banquet

ENTRÉES – COLD SET
Smoked chicken, Mediterranean vegetable, 
black quinoa stack with mango and seeded 
mustard dressing (GF/DF)

45-degree dill infused confit salmon  
with potato, sour cream crush,  
green pea and capers (GF)

ENTRÉES - WARM PLATED
Italian style pork cheek on skordalia  
with seasonal greens in a rich braise sauce (GF)

Smoked wagyu beef brisket with creamy soft 
polenta, roast beetroot, mint salsa Verde (GF)

Lamb loin, yellow polenta cake, buttered 
greens, Café de Paris butter (GF)

Duck breast on burnt orange sweet potato 
mash, buttered greens finished with orange  
and star anise glaze (GF/DF)

Pan seared chicken breast, creamy mashed 
potato, passata, San Daniele ham topped  
with gruyère cheese (GF)

MAINS – HOT PLATED
Beef eye fillet, roasted portobello mushrooms, 
potato galette, seasonal vegetables finished 
with red wine sauce (GF)

Humpty Doo barramundi, potato and 
parmesan smash with lemon beurre blanc (GF)

King pork cutlet, blackened carrot puree, 
buttered greens and macadamia honey roasted 
carrots (GF)

Chicken breast, roasted black carrot, seasonal 
greens, pomme puree finished with a pink 
peppercorn beurre blanc (GF)

Market fish, green pea sauce with pea  
and onion potato mash and lemon infused 
olive oil (GF)

Roast chicken breast, yellow polenta cake, 
roast spiced pumpkin and truss cherry 
tomatoes with dark chicken jus (GF)

Lamb loin, burnt orange sweet potato mash, 
seasonal greens, salsa Verde with sticky lamb 
and port wine sauce (GF/DF)

Duck breast, roasted beetroot, black carrot 
puree and truss cherry tomatoes finished  
with a duck and beetroot glaze (GF/DF)

SIDES
Creamy potato mash (GF)

Roast sweet potato and chive mash (GF)

Garlic buttered chat potatoes (GF)

Buttered seasonal greens with toasted white 
sesame seeds (GF)

Blackened carrots  
with smoked almonds (GF/DF)

*Please note this menu may change seasonally please discuss with 
your Wedding Executive the timeline for a confirmed menu.

GF Gluten Free 
DF Dairy Free  
V Vegetarian 
GFO Gluten Free on request 
DFO Dairy free on request  
VO Vegetarian on request  
VEO Vegan on request 

*   Gluten free on request bread & tart items  
incur a surcharge of $1pp

Alternate drop two course banquet 
[entrée & main]



PACKAGE INCLUSIONS
A dedicated Wedding Executive to help  
you every step of the way

6 Hour function room hire 
[or until midnight whichever comes first]

White linen tablecloths and napkins

Tables set with cutlery, crockery and glassware

Skirting for the bridal table

Two menus per table

Choice of centerpieces 
[scattered votives for cocktail receptions]

Choice of three alternative chairs  
for seated receptions

Scattered couches and coffee tables

Dressed cake and gifts table

Placement of your place cards & favours

Private bar and wait staff

Lectern and roving microphone

iPod connectivity for background music

Welcome and directional signage

Discounted parking rates

Stunning photo opportunities 

FOOD & BEVERAGE
Alternate drop three course banquet 
[entrée, main, dessert]

Your wedding cake cut and served  
on table platters

5 Hour Ruby Beverage Package

Includes bread rolls with butter and a selection 
of fine tea and fresh brewed coffee offered  
with cake.

RUBY PACKAGE
Please select 2 x white and 2 x red wines

Charles Ranville Cremant de Bourgogne 
[France]

Babich Black Sauvignon Blanc  
[Marlborough, NZ

Pasqua ‘Le Collezioni’ Pinot Grigio 2016 [Italy]

Babich Classic Pinot Noir Rosè  
[Marlborough, NZ]

Seppelts The Drives Chardonnay  
[Central Victoria, VIC]

Maxwell Silver Hammer Shiraz 2016  
[McLaren Vale, SA]

Wynns Gables Cabernet Sauvignon 
[Coonawarra, SA]

Cantina Tollo Sangiovese [Abruzzo, Italy]

Quealy Fionula Nero D’Avola  
[Central Victoria, VIC]

Fortitude Pacer

Fat Yak Draught

4 Pines Pacific Ale

Stella Artois

Cider

Soft Drinks & Juices

Fly away with me package

Our gift to you
$550 spirit tab for the bridal party

UPGRADE
Add House Spirits 
Only available after main course  
at $12.50 per person per hour

*Our gift to you tab is based on a minimum of 50 guests. If tab is not consumed by conclusion  
of reception it is non-transferable or refundable. Inclusions are subject to change.  
Prices are based on minimum 50 guests, lesser numbers may incur different prices. Prices are valid for 
2018. Minimum food and beverage spends apply. Please contact your Wedding Executive for a quote.

Banquet  $170 per person



ENTRÉES – COLD SET
Smoked chicken, Mediterranean vegetable, 
black quinoa stack with mango and seeded 
mustard dressing (GF/DF)

45-degree dill infused confit salmon  
with potato, sour cream crush,  
green pea and capers (GF)

ENTRÉES - WARM PLATED
Italian style pork cheek on skordalia  
with seasonal greens in a rich braise sauce (GF)

Smoked wagyu beef brisket with creamy soft 
polenta, roast beetroot, mint salsa Verde (GF)

Lamb loin, yellow polenta cake, buttered 
greens, Café de Paris butter (GF)

Duck breast on burnt orange sweet potato 
mash, buttered greens finished with orange  
and star anise glaze (GF/DF)

Pan seared chicken breast, creamy mashed 
potato, passata, San Daniele ham topped  
with gruyère cheese (GF)

MAINS – HOT PLATED
Beef eye fillet, roasted portobello mushrooms, 
potato galette, seasonal vegetables finished 
with red wine sauce (GF)

Humpty Doo barramundi, potato and 
parmesan smash with lemon beurre blanc (GF)

King pork cutlet, blackened carrot puree, 
buttered greens and macadamia honey roasted 
carrots (GF)

Chicken breast, roasted black carrot, seasonal 
greens, pomme puree finished with a pink 
peppercorn beurre blanc (GF)

Market fish, green pea sauce with pea  
and onion potato mash and lemon infused 
olive oil (GF)

Roast chicken breast, yellow polenta cake, 
roast spiced pumpkin and truss cherry 
tomatoes with dark chicken jus (GF)

Lamb loin, burnt orange sweet potato mash, 
seasonal greens, salsa Verde with sticky lamb 
and port wine sauce (GF/DF)

Duck breast, roasted beetroot, black carrot 
puree and truss cherry tomatoes finished  
with a duck and beetroot glaze (GF/DF)

SIDES
Creamy potato mash (GF)

Roast sweet potato and chive mash (GF)

Garlic buttered chat potatoes (GF)

Buttered seasonal greens with toasted white 
sesame seeds (GF)

Blackened carrots  
with smoked almonds (GF/DF)

DESSERT - SERVED WITH TEA & COFFEE
Apple and rhubarb crumble with cinnamon  
and vanilla ice cream

Hazelnut panna cotta, hazelnut praline  
with chocolate shards (GF)

Dulce de leche salted caramel tart  
with chantilly cream (GF)

Mississippi mud cake with  
double chocolate ice cream

Selection of Australian and imported  
cheeses, brandied fruit compote,  
quince paste, lavosh crackers

PICK THREE CHEESES:

Shadows of blue 

Mafra clothed aged cheddar 

Tarago washed rind 

Wombye ash brie 

Soignon goats cheese

*Please note this menu may change seasonally please discuss  
with your Wedding Executive the timeline for a confirmed menu.

Alternate drop three course banquet 
[entrée, main, dessert]

GF Gluten Free 
DF Dairy Free  
V Vegetarian 
GFO Gluten Free on request 
DFO Dairy free on request  
VO Vegetarian on request  
VEO Vegan on request 

*   Gluten free on request bread & tart items  
incur a surcharge of $1pp

Fly away with me banquet



Canapés on arrival from $4 per person

Cocktail on arrival $12 each

Dessert Petite Fours from $3.50 per person

Dips Platters from $30

Cheese Boards from $90

Crystal Palais (Level 2) for cocktail hour - POA

Wishing Well Hire from $50

DJ – Booked by Cloudland Entertainment 
Agent $900 for 6 hours

DANCE FLOOR
4.5m x 4.5m = $350

5m x 7m = $650

CAKE ALTERNATIVE
Looking for an alternative to the traditional 
wedding Cake?

Our chefs at Cloudland can create a stunning 
tower of cheese which will be cut and served 
on long platters to the tables later into  
the night.

*Three options and sizes available ranging between $400-$600

DIAMOND PACKAGE
Please enquire for package pricing 
Select 1 x white and 1 x red wine

Mumm Cordon Rouge Champagne [France]

Domaine Jean Dauvissat Père & Fils Chablis 
[France]

Quartz Reef Pinot Gris [Central Otago, NZ]

Nanny Goat Pinot Noir [Central Otago, NZ]

Fraser GallopParterre Cabernet  
[Margaret River, WA]

Maison Saint AIX Rose [France]

Premium First Pour Spirits

Fortitude Pacer

Fat Yak Draught

4 Pines Pacific Ale Draught

Stella Artois Draught

Cider

Corona

Soft Drinks & Juices

Upgrades
Upgrade your experience to create the 
most seamless and beautiful wedding day

Our gift to you
$750 spirit tab for the bridal party
*Our gift to you tab is based on a minimum of 50 guests. If tab is 
not consumed by conclusion of reception it is non-transferable or 
refundable. Inclusions are subject to change.



FULL TIME WEDDING EXECUTIVE
The Warehouse offers you a full time Wedding 
Executive to ensure your special day is planned 
from start to finish with no stress.

CHILDREN’S MEALS
For children 12 years and under, a main meal 
followed by ice cream with unlimited soft drink 
and juice is available at $20 each.

For children between 12-17 years these guests 
will be charged as an adult minus the beverage 
package.

DIETARY REQUIREMENTS
We are more than happy to provide a chef 
selected meal suitable for all guests  
with advised dietary requirements  
at no additional charge.

LOCATION AND PARKING
Located at 8 McLachlan Street, Fortitude 
Valley, just 5 minutes from the centre of 
Brisbane CBD. 

Additional information



...when booking for more than 120 people for 
 a sit down reception. 

Please choose one item off our gift list to add  
to your wedding experience.

Half Price Ceremony 
[Valued at $450]

Complimentary 1 hour beverage  
package extension 
[Valued at $10 per person]

Complimentary menu tasting for 4  
with a house bottle of wine 
[Valued at $395]

Complimentary dance floor 
[Valued at $650]

Upgraded spirit tab of $250 added  
to your beverage package

*Only available when booked with a 5 hour beverage package.

Gift list
The Warehouse would like to offer 
 a special gift to you...



The Warehouse is proud to work with a 
number of professional suppliers within the 
industry to collectively look after all your needs 
from the start of the day to the end.  
Our preferred suppliers offer special prices for 
The Warehouse wedding bookings.

We recommend:
Pelizzari Photography & Film 
USB Package, Usually $3300 
Special Offer $2970

Album Package, Usually $5775 
Special Offer $4910 
*Prices are valid for 2018 and are subject to change.

Preferred suppliers

STYLING & FLORAL  
Romantica Floral Design 
0402 662 926 
www.romantica.net.au
PHOTOGRAPHY & VIDEOGRAPHY
Pelizzari Photography & Film 
0400 221 199 
www.pelizzariphotography.com.au

STAGING & DANCE FLOORS
Staging Creations 
0400 198 367 
www.stagingcreations.com.au

CELEBRANT
James McLauchlan 
0418 763 117 
www.jmcelebrant.com.au

Josh Withers 
0411 849 404 
www.marriedbyjosh.com

CAKES
A Little Cake Place 
07 3102 1909 
www.alittlecakeplace.com.au

Vanilla Pod 
0409 502 525 
www.vanillapod.com.au

Cakes by Renee 
07 3268 7285 
www.cakesbyrenee.com.au

PHOTOBOOTHS
The Photobooth Guys 
07 3137 1103 
www.thephotoboothguys.com

In the Booth 
1300 026 684 
www.inthebooth.com.au

MAKEUP/HAIR
Jo Twidale 
0408 718 992 
www.twidale.com.au

The Powder Room 
0417 630 643 
www.powderroom.com.au

Shantelle Hall 
0404 912 246 
www.shantellehall.com.au

LIVE MUSIC
Cloudland DJ 
$900 for 6 hour reception set 
Ask your Wedding Executive for more details

Sessions 
Ryan Livings 
0418 865 116 
www.sessions.com.au

Ben Jam 
0413 192 378 
www.benjamband.com.au

Franky Smart Band 
www.frankysmart.com

The White Tree 
0448 353 155 
www.thewhitetree.com.au

ACCOMMODATION
Alex Perry Hotel & Apartments 
07 3124 7000 
www.alexperryhotelandapartments.com.au



8 McLachlan Street, Fortitude Valley, QLD, 4006 

(07) 3852 5000  email: weddings@thewarehousebrisbane.com.au  thewarehousebrisbane.com.au


