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Introducing Riverside Hotel, ideally situated in Brisbane's South Bank—a prime 

hub for business, art, culture, education, dining, and living. Our versatile  

meeting and conference spaces cater to a variety of business gatherings and 

private events. 

 

With over 100 rooms, booking directly ensures your delegates get the best rate 

and easy access to hotel amenities. Montague’s restaurant offers  

contemporary Australian cuisine, providing diverse event packages from  

cocktail parties and corporate Christmas events in the beer garden to private 

dining in the boardroom. 

 

For fully catered conferences, packages start from $69.00 per person,  

including Wi-Fi in function rooms and complimentary delegate parking. Our 

rooms feature advanced audio-visual tech, allowing wireless connectivity to  

projectors from laptops or phones, enhancing presenter mobility. 

 

From inquiry to event completion, our dedicated Functions & Events team 

guarantees a hassle-free, professional experience. Thank you for considering 

Riverside Hotel. 

 

Kind Regards 

Functions Team 



    General Information  
 

Location 

• Located on 20 Montague Road, South Brisbane 

• Walking distance to Southbank Parklands, Gallery of Modern Art, Qld      

Museum, Brisbane Convention & Exhibition Centre & Suncorp Stadium 

• 20 minute drive to Brisbane Domestic & International Airports 

 

Accommodation & Facilities  

• 100 Rooms consisting of Standard Hotel Rooms & One Bedroom  

Apartments 

• All Rooms & Apartments have either a balcony or a courtyard, a flat 

screen smart TV and a mini fridge. All One Bedroom Apartments are 

equipped with a fully equipped kitchenette, lounge area and washing  

machine & dryer.  

• Reception open from 6:30am - 10:00pm. Complimentary underground 

secured car parking (subject to availability)  

• Montague’s Restaurant open for breakfast, lunch and dinner.  

• Pool open between 6:30am - 9pm 7 days a week. 

• FREE WI-FI 

 

Contact Details 

Riverside Hotel Southbank 

20 Montague Road, South Brisbane 

Functions Department 

T: +61 7 3846 0577  -  Option “3”     

functions@riversidehotel.com.au   



    Conference Facilities  
  
Room Capacity 

  

 
Set Up Options 

 
 

 
 
 
 
 

 
 
 
 
 
 

 
 
 

Room  
Lay-out 

Size 
(m2) 

Theatre 
Class 
Room 

Board 
Room 

Banquet U-Shape 

William  
Jolly Room 134 80 45 40 80 40 

Go           
Between 

Boardroom 
48.6 - - 16 - - 



Conference Packages  

Riverside Picnic Lunch Package 

       $69.00 per person/per day 

Includes: 

Room Hire, Whiteboard & Markers, Data Projector & Screen, Conference Pads & Pens, 

Water Station, Mints, Signage & Secure Underground Parking. 

  

Upon Arrival:   

Freshly brewed coffee & a selection of fine teas. 

  

Morning Tea:  

Tea and coffee or Fruit Juice served with one of the following: 

Fresh Seasonal Fruit Platter Scones with Jam & Cream 

Freshly Baked Muffins  Chocolate Brownies  

  

Lunch:   

Chef’s Selection of Gourmet Sandwiches and Garden Salad with Fresh Juice or Tea 

and coffee 

  

Afternoon Tea:  

Tea and coffee or Fruit Juice served with one of the following: 

Fresh Seasonal Fruit Platter Scones with Jam & Cream 

Freshly Baked Muffins  Chocolate Brownies  

  

* Minimum of 15 delegates or pay an additional $200 per day 

* Car parking is subject to availability 



Conference Package 

Riverside Corporate Lunch Package 

$79.00 per person/per day 

Includes: 

Room Hire, Whiteboard & Markers, Data Projector & Screen, Conference Pads & Pens, 
Water Station, Mints, Signage & Secure Underground Parking. 

Upon Arrival:   

Freshly brewed coffee and a selection of fine teas. 

 

Morning Tea:  

Tea and coffee or Fruit Juice served with one of the following: 

Fresh Seasonal Fruit Platter Scones with Jam & Cream 

Freshly Baked Muffins  Chocolate Brownies  
 

Lunch - Selection of one of the Hot Buffets 

Italian Connection: Bolognaise, Carbonara & Vegetarian Napoli served.  

with Spaghetti, Garlic Bread & Garden Salad with a Juice Station. 

Asian Influence: Sweet & Sour Chicken, Vegetable Stir Fry, Beef & Black  

Bean, Fried Rice, Steamed Rice, Vegetarian Spring Rolls & Samosas  

with Sweet Chili sauce along with a Juice Station. 

Curry Experience: Butter Chicken, Beef Korma & Vegetarian Masala  

with Steamed Rice, Poppadums, and condiments with a Juice Station.  
 

 Afternoon Tea: 

Tea and coffee or Fruit Juice served with one of the following: 

Fresh Seasonal Fruit Platter Scones with Jam & Cream 

Freshly Baked Muffins  Chocolate Brownies  

  

* Minimum of 15 delegates or pay an additional $200 per day 

* Car parking is subject to availability 



Platters Menu  

Duo of dips served w/ chargrilled pita bread  (V, GFO)   $65 

Pies, pasties, sausage rolls served w/ tomato sauce  (45-50 pcs) $70 

Cheese & fruit platter – 3 local chesses, grapes, fresh berries, quince paste,  
served w/ water crackers, dried fruits and nuts  (V, GFO)    $ 115 

Gourmet mini pizzas (margarita, Hawaiian, pepperoni)   $85  

Bruschetta – Vine ripened tomato bruschetta, fresh basil, Persian feta,  
toasted sourdough  (24 pieces)        $85 

Bakery board – Croissants, assorted Danishes, mixed muffins,  
butter, jam and cream  (30 pieces)       $90 

Fry board – chicken nuggets, fries, arancini, onion rings, BBQ sauce, 
aioli.  (40 – 50 pieces)          $85 

Charcuterie board – smoked leg ham, salami, grilled vegetables, hummus, 
toasted Turkish bread          $115 
  

Canapes (Min 20 people) 

4 Choices - $21  
6 Choices - $31 
8 Choices - $41 
 
Cold Canapes 

Vegetable & Noddles Rice paper rolls  (V, Veg) 

Beetroot Hummus Crostini  (V, Veg) 

Bruschetta bites with tomato & basil  (V, Veg) 

Smoked salmon, cream cheese pinwheels 

Vol Au vent chicken and mushroom with white sauce 

Spicy tuna Kimbap rolled in seaweed 

Caprese skewers with balsamic drizzle 

 

 



Hot Canapes  

Spinach and Fetta stuffed mushroom. (veg, GF) 

Char grilled beef skewers, chimichurri  (GF) 

Teriyaki chicken meatballs  

Pesto sauce and sundried tomato palmier  

Lamb kofta skewers, yoghurt and cucumber dip 

Eggplant skewers served toasted with sesame seeds  (V, Veg, GF) 

Mini Tacos with fish fillet and tartare sauce 
              

Sweet Canapes 

Mixed mini donuts 

Churros with caramel dip 

 

 


