
Fiction Bar and Restaurant, overlooking Raby Bay Harbour offers 
a magical atmosphere unmatched by any other waterfront 

venue, the perfect backdrop for your function. 

We are able to cater for small intimate weddings to large elaborate 
occasions. Talk to our experienced event planners today. 

For further information, contact our functions and events team:  
functions@fictionbar.com.au

WEDDINGS

FUNCTIONS





SPACES

The Private Function Room is an ideal location to hold 
your memorable occassions. The room boasts stunning 
views of Raby Bay Marina. Suitable for your most 
intimate events to your large elloborate occassions. 

THE FUNCTION ROOMBanquet
90

Trestle
110

Cocktail
120

Theatre
100

Boardroom
40

The beautiful contemporary venue provides an elegant 
space. The space features unsurpassed views of the Raby 
Bay Marina. All weather outdoor location, it is the perfect 
backdrop for your special occassion.

THE DECK AREATrestle
100

Cocktail
200

This elegant space is perfect for your small intimate 
events. Leather dining chairs for your seated events 
or ample cocktail furniture for stand up events.

THE RESTAURANT
Sitdown
70

Cocktail
100

We can now offer our newly renovated lounge area. Also 
features views of our beautiful Raby Bay Marina. Perfect 
for your intimate events. The lounge is our cocktail style 
venue space providing a modern interior with ample high 
bars and plush ottomons for comfort of your guests.

BAR LOUNGE AREA
Cocktail
60





PRICES
CONTINENTAL BREAKFAST 	
//    20 PER HEAD

HOT BREAKFAST 	
//    28 PER HEAD

BENEDICT BREAKFAST 	
//    30 PER HEAD

BISCUIT SELECTION
Assorted Biscuits
Coffee & Tea

GOURMET COOKIE SELECTION
Gourmet Cookie Selection
Espresso Coffee & La Maison Tea
Gluten Free Option available

MORNING AFTERNOON TEA
Choose One:
Traditional Scones
Croissants
Assorted Danishes

GLUTEN FREE OPTION AVAILABLE
Seasonal Fresh Fruit Platter
Tea & Coffee
Orange Juice 

CORPORATE

PRICES
BISCUIT SELECTION 	
//    5 PER HEAD

GOURMET COOKIE SELECTION 	
//    8 PER HEAD

MORNING AFTERNOON TEA 	
//    15 PER HEAD

GLUTEN FREE OPTION	
//    ADDITIONAL 2 PER HEAD

CONTINENTAL BREAKFAST
Freshly Sliced Season Fruit Platters
Homemade Bircher Museli
Choice of : Muffin / Danish / Croissant
Freshly Brewed Coffee, Tea & Orange Juice

HOT BREAKFAST
Fresh Fruit Salad & Yoghurt
Scrambled Eggs w Smoked Bacon,  
Grilled Tomato & Turkish Bread
Freshly Brewed Coffee, Tea & Orange Juice

BENEDICT BREAKFAST
Fresh Fruit Salad & Yoghurt
Poached Eggs, Shaved Leg Ham & Hollandaise Sauce  
served on Turkish Bread
Freshly Brewed Coffee, Tea & Orange Juice

BREAKFAST
AVAILABLE FROM 8.00AM - 10.30AM 

MENU





SANDWICH PLATTERS
Chef Selection of Sandwiches

Seasonal Fresh Fruit Platter

Orange Juice  OR Softdrink

Tea or Coffee included

LIGHT LUNCH
Choose two for alternate drop

Beer Battered Fish & Chips 
Schnitzel & Chips
Fiction Burger
Creamy Carbonara 
Chicken Wrap

Orange Juice  OR Softdrink
Tea or Coffee included

MAIN
Choose two for alternate drop

Grilled Fish w Chips, Salad Aioli & Lemon

Calamari w Chips, Salad Aioli & Lemon

Chicken Parmigiana w Chips & Salad

Brisket Burger w Slaw, Pickles BBQ Sauce,  
Jack Cheese Pretzel Bun and Fries

Steak Sandwich w Leave, Cheese BBQ Onion Soft Pita & Fries

Sirloin w Chips, Salad & Red Wine Jus

Orange Juice  OR Softdrink
Tea or Coffee included

LUNCH
AVAILABLE FROM 11.00AM – 5.00PM 

PRICES

Minimum booking size is 15 guests. For less 
than 25 guests you can choose 3 choices per 
course and your guests may choose off this 
smaller menu. Alternatively, if you have more 
than 25 guests, you choose 2 choices per 
course, served alternate drop. 

Minimum booking size is 15 guests.

Conditions Apply. Menu subject to change.

SANDWICH PLATTERS 	
//    15 PER HEAD

RAPID LUNCH	
//    15 PER HEAD

LIGHT 	
//    22 PER HEAD

PRICES
HIGH TEA	
//    28 PER HEAD

WITH SPARKLING	
//    35 PER HEAD

HIGH TEA

CHOICE OF TWO
King Prawn Cocktail
Smoked Salmon Blinis w Cream Fraiche & Salmon Pearls
Rare Roast Beef w Horseradish cream & en croute
Truffle & Mushroom Frittata 
Chef’s Selections Gourmet Finger Sandwiches

CHOICE OF TWO
Mini Beef Wellingtons w Pea Puree & Onion Jam
Pork Thyme & Cider Sausage Rolls
Mini Lamb & Rosemary Pies
Mushroom Arancini
Portuguese Style Tart, Chorizo & Spinach
Chef’s Selections Gourmet Quiche

CHOICE OF TWO
Petit Fours
Macarons
Scones with Jam
Chocolate Coconut Macaroon

MENU





Minimum booking size is 15 guests. For less 
than 25 guests you can choose 3 choices per 
course and your guests may choose off this 
smaller menu. Alternatively, if you have more 
than 25 guests, you choose 2 choices per 
course, served alternate drop. 

PRICES

2 COURSE	
//    49 PER HEAD

3 COURSE 	
//    59 PER HEAD

DINNER

ENTREE
Choose two from the following for alternate drop

Duck Spring Rolls lightly fried flour pastry stuffed w Hoi Sin roasted 

duck meat Asian vegetables, with light Hoi Sin

Salt n Pepper Calamari Aioli Mayo

Shitake Mushroom Arancini

Ginger Karaage Chicken 

Baked Bread to Start

MAINS
Choose two from the following for alternate drop

Grain Fed Eye Fillet served with Idaho Potatoes, blistered Tomatoes 
and Buttered Greens with a Red Wine Jus

Bacon & Brie Stuffed Chicken Breast served with Idaho Potatoes, 
blistered Tomatoes and Buttered Greens and Cream Sauce

Haloumi & Charred Vegetable Tart w a Beetroot salad

Atlantic Salmon w Potato Rosti, Proscuitto,  
Lemon Greens & Bearnaise

TO FINISH
Choose two from the following for alternate drop

Soft Centre Chocolate Lava Cake w Forest Berries & Double Cream

Lemon Meringue Tart w Candied Peel & Vanilla Bean Ice Cream

Lychee & White Chocolate Mousse  

w Vanilla Shortbread & Raspberry Ice Cream

MENU





PRICES

OPTION ONE	
//    40 PER HEAD

OPTION TWO	
//    60 PER HEAD

OPTION THREE	
//    95 PER HEAD

MENU
OPTION ONE
Basket of Freshly Baked Breads
Charcuterie Selection
Three Varieties of Salad
Potato Bake
Choice of two wet dishes from the following:
(Accompanied by rice pilaf)
Beef Lasagne
Hokkien Noodle Stir Fry
Beef Stroganoff
Balsamic + Garlic Chicken 
Lemon & Thyme Salmon
Penne Pasta with Vegetable Ragout
Choice of 3 sweets from the following 
Apple Crumble with Anglaise
Brownie with Hot Fudge Sauce 
Sticky Date w Butterscotch
Orange & Almond Cake 
Pavlova

OPTION TWO
Including Option One plus...
Choice of 2 Roast Meats from the following:
(Accompanied by your choice of roast or steamed vegetables)
Roast Leg of Lamb/Mint/Thyme/Garlic
Roast Sirloin/Mustard Crust
Roasted Pork Belly/Lemon/Sage
Roast Chicken 

OPTION THREE
Including Option One and Option Two plus...
Including Option 1 and 2 plus… 
Fresh King Prawns
Oyster Natural
Fresh Moreton Bay Bugs
Fresh Sand Crabs

Subject to availability*

BUFFET

Minimum booking size is 40 guests.





Minimum 30 guests 
PRICES

4 ITEMS (2 COLD 2 HOT) 	
//    14 PER HEAD

6 ITEMS (3 COLD 3 HOT) 	
//    21 PER HEAD

8 ITEMS (4 COLD 4 HOT)	
//    28 PER HEAD

9 ITEMS (4 COLD 4 HOT & 1 FORK 
DISH)	
//    33 PER HEAD

MENU
COLD CANAPES
Bread & Dips

Antipasto

Natural Oysters

King Prawn Cocktail

Smoked Salmon Blini w Creme Fraiche & Dill

Rare Roast Beef on Melba Toast

Roasted Meditteranean Frittata

Chicken Vietnamese Rice Paper Rolls

Chefs Selection Cheese Boards

Sushi – Salmon & Avocado, Sweet Chilli Chicken or Tuna & Avocado

Bococcini, Cherry Tomato & Olive Tartlett

HOT CANAPES
Peking Duck Wellington

Beef Wellingtons

Yum Cha Selection (3)

Salt & Pepper Calamari

Barramundi Spring Rolls w Lime & Wasabi Aioli

Pork & Fennel Sausage Rolls 

Spiced Lamb Pie

Mushroom Arancini

Gourmet Mini Pizza

Butter Chicken Samosa

Crispy Prawn Twisters w Chilli Lime Aioli

Stuffed Jalapeno

Morrocan Stuffed Pumpkin Flower

Mac & Cheese Croquette

FORK DISHES
Pork Belly Sliders w Asian Slaw

Beef & Cheese Sliders

Chicken Schnitzel Sliders

Battered Fish & Chips

Salt & Pepper Calamari  & Chips

CANAPÉS





PRICES
BASIC	
//    35 PER HEAD
FOR 3 HOURS
1 hr extra @ $11 per person

GOLD	
//    60 PER HEAD
FOR 3 HOURS
1 hr extra @ $22 per person

PLATINUM	
//    120 PER HEAD
FOR 3 HOURS
1 hr extra @ $33 per person

BEVERAGES

XXXX Gold, Hahn Super Dry

Jansz Premium Non Vintage Cuvee Sparkling Wine

Please choose two:

Vasse Felix Chardonnay

Vasse Felix Semillion

Vasse Felix Cabernet Merlot

Schweppes Softdrink, Juice, Tea & Coffee

GOLD

XXXX Gold

Iron Jack

Please choose two:

Oxford Landing Marty’s Block 

Sparkling 

Chardonnay

Pinot Grigio

Rosé

Shiraz

Shiraz Merlot

Merlot

Schweppes Softdrink, Juice, Tea & Coffee

BASIC

Hahn Super Dry 3.5

Hahn Super Dry  

James Squire 150 Lashes Pale Ale

James Squire Orchard Crush Apple Cider

Pol Roger

Cloudy Bay Sauvignon Blanc (Marlborough,NZ)

Yalumba “Paradox” Shiraz (Northern Barossa, SA)

Heggies Chardonnay (Eden Valley, SA)

Basic Spirits, Schweppes Softdrink, Juice, Tea & Coffee

PLAT I N U M



H O L D I N G  A

Baby Shower?
$45PP 

M I N I M U M  1 5  P E O P L E

Includes
High tea with 

champagne on arrival  
+ tea & coffee

Professional 
invitations

Welcome sign

Table linen & decor

Polaroid frame



Hens
Party

Includes
Professional invitations

Polaroid frame

Cocktail on arrival

Bottomless sparkling

Canapes

$55PP 
3  H O U R S



L I V E  E N T E R TA I N M E N T

FA S H I O N  PA R A D E

R A C E  D AY  S W E E P S

L U C K Y  D O O R  P R I Z E S

P H O T O WA L L

5 T H  N O V E M B E R  2 0 1 9

99$

PER PERSON







Event Styling and Theming 
Beautiful Illusions
Stephanie - 0412 179 214
Jodie - 0416 182 276
www.beautifulillusions.com.au
admin@beautifulillusions.com.au

Weddings by the Bay
07 3821 2839
balloonsandweddingsbythebay@gmail.com

Entertainment 
Royalty Music Industry
Jo Doyle 0488 080 904
royalmusicindustry@gmail.com

St John Events
Craig St John 0412 800 850
craig@stjohnent.com

Celebrant 
Vanessa Myles Butterfly Ceremonies
0439  691 358
vanessa@butterflyceremonies.com.au

James McLauchlan Celebrant
0418 763 117
www.JMcelebrant.com.au
james_civilcelebrant@outlook.com 

Loving Hearts Ceremonies 
0468 350 495 
brenda.keeling@live.com

Cupcakes and Cakes 

Cakes by Simone
0417 719 565
cakesbysimone.com.au

Petal & Peach Bespoke Cakery
0403 533 666
petalandpeachbespokecakery.com

Photography 
Papillon Studio 
07 3824 4831
info@papillonstudio.com.au

Romana Saeheng Photography
0400 759 407
info@romana.com.au
www.romana.com.au

Studio 4 Photography
07 3821 5171
info@studio4photography.com.au

Accommodation
Pacific Resort
07 3286 2088 
accommodation@pacificresortcleveland.com.au

Cleveland Motor Inn
07 3286 3911
info@clevelandmotorinn.com.au

Bridal - Lingerie - Formal
Sensual Couture 
07 3053 2205
www.sensualcouture.com.au

To complete your event Fiction recommends the following suppliers who have a wealth of 
experience and expertise both with Fiction and within their respective industries. 

WHO WE 
RECOMMEND





B O OK ING  AGREEMENT
TERMS  &  COND I T IONS



CALL (07) 3488 2888

RABY BAY HARBOUR,  SHOP 9/152  
SHORE ST  WEST ,  CLEVEL AND Q 4163

WWW.F ICT IONBAR.COM.AU


