
42 Blackwood Rd    
Logan Central   Ph: 3208 8122   

www.diggersservicesclub.com.au

Events
YOUR PERFECT DAY
THE SETTING FOR



Crystal Palace
With its elegant décor, 20 foot high ceilings and  
pillar-less design (allowing visibility from all angles  
of the room), this room is the perfect setting for  
your dream wedding.

The room caters for groups from 110 - 500 and 
anything in between for a sit down dinner or  
cocktail function. 

Crystal Palace has a large dance floor, feature  
lighting and a large fixed bar.

Diggers Services Club will provide you with a 5 Star event with our dedicated 
and professional team combined with our highly acclaimed chef to tailor your 
menu.

With a variety of elegant function rooms and 
premium customer service, you are guaranteed a 
stress free and memorable occasion. 

We invite you to visit us and view our variety of 
elegant function rooms with our experienced event 
coordinators who can assist you with selecting the 
best room for your function.

Our experienced functions team are available to 
discuss the various packages and we are happy to 
design a package to meet your requests and help 
turn your dream into reality.

Diggers Services Club is renowned for being  
one of Brisbane’s best venues.

A FIVE STAR EXPERIENCE



Event Packages
• Packages range from $55 to $75 p/person

• Choice of 2 buffet menus

• Two or three course alternate serve menus

• Cocktail style service

• White Lycra chair covers avail for hire - $2 per 
chair

Your event co-ordinator will attend 
to all your specific needs in the lead 
up to  your special day ensuring all 
is perfect.

Sit Down and Buffet Meal Packages include:

• Hot and cold canapés on arrival  
for guests (½ hr duration) (chef’s choice)

• Select from 2 exquisite buffet menus /
alternative serve menus

• Menus available for special dietary 
requirements such as Vegetarian, Halal and 
Coeliac.

• Placement of your Bonbonniere and 
place cards

• Room hire of $500 for events with 50 to  
120 people, 120+ over $1000

• Dance floor and dedicated wait staff

• Private smokers balcony (Palace)

• Free parking for guests in car park

EVENT PACKAGES

Delivering the Perfect Day



Buffet 
 House baked selected fresh rolls and butter

Antipasto of fresh shaved cured meats, vegetables, dips, warm olives & grissini

Charred spit lamb with rosemary jus & tzatziki (gf) (lac option)

Slow cooked grass fed beef with red wine jus and Imported Dijon (gf) (lac)

Crusted Sea Perch fillet with Salsa Verde & hot herbs (gf)

Slow cooked Indian butter chicken with saffron rice and garlic naan

Southern fried chicken with dried jalapeno & chipotle mayonnaise

Wild porcini mushroom risotto with truffle oil & mascarpone (gf) (v)

Baked chat potatoes in caramel garlic (gf) (v) (lac)

Thyme buttered baked root vegetables (gf) (v)

Greek salad with balsamic reduction (gf) (v)

Eton Mess of vanilla meringue, fresh berries, liquor and mascarpone crème (gf)

Chocolate and caramel flan with melted rum chocolate & clotted crème

Cointreau soaked fresh fruit salad with King Island crème (gf) (lac option)

Selected Imported & local cheeses, dried fruits and lavosh (gf option)

“THE BUFFET DINNER” 
PREMIUM           

$65.00 per head

GF = Gluten free, GF Option = Gluten free option, V = Vegetarian, LAC = Lactose free



Buffet 
 House baked selected fresh rolls and butter

Antipasto of fresh shaved cured meats & charred Italian bread

Charred spit lamb with rosemary jus & tzatziki (gf) (lac option)

Slow cooked grass fed beef with red wine jus and Imported Dijon (gf) (lac)

Crusted fish fillet with Salsa Verde & hot herbs (gf)

Slow cooked Indian butter chicken with saffron rice and garlic naan

Indonesian Nasi Gerang rice 

Wild porcini mushroom risotto with truffle oil & mascarpone (gf) (v)

Baked chat potatoes in caramel garlic (gf) (v) (lac)

Thyme buttered baked root vegetables (gf) (v)

Greek salad with balsamic reduction (gf) (v)

Spiced apple & sultana crumble with muddled vanilla cream

Chocolate and caramel flan with melted rum chocolate & clotted crème 

Cointreau soaked fresh fruit salad with King Island crème (gf) (lac option)

“THE BUFFET DINNER” 
STANDARD           

$50.00 per head

GF = Gluten free, GF Option = Gluten free option, V = Vegetarian, LAC = Lactose free



Entrees  

Please choose 2 for alternate drop

Blue swimmer crab chowder with lemon oil and garlic crouton (gf option)

Bruschetta of smoked salmon and crème fraiche on charred sour dough

Prawn cocktail with local prawns, shaved iceberg, spiced thousand Island &fresh lemon (gf)

Blue swimmer crab cake with coriander salsa & red pepper mayonnaise (gf)

Confit duck leg with orange glaze and pickled ginger (gf) (lac)

Crispy fillet beef teriyaki with wasabi mayonnaise (gf)

Balinese style pork belly with smoked corn puree, current jus & hot herbs (gf) (lac)

Tempura prawns with coconut coriander salad in chilli lime vinaigrette  

Field mushroom with goat’s curd and lemon rocket (v) (gf)

GF = Gluten free, GF Option = Gluten free option, V = Vegetarian, LAC = Lactose free

Mains
Please choose 2 for alternate drop

Grass fed fillet of beef cooked medium with pink peppercorn jus, truffle mash, field mushroom & garlic broccolini (gf)

Crispy pistachio loin of pork with crackle, apple jus, herbed polenta, braised red cabbage & baby carrots (gf) (lac)

Crispy skinned wild barramundi fillet in sticky ginger teriyaki, Asian sesame vegetables & wild rice (gf) (lac)

Sticky bourbon bbq short beef ribs with curly fries & apple slaw

Seared dry peppered yellowfin tuna with kippfler potatoes, baby beets, celeriac & salsa Verde (gf) (lac)

Baby veal saltimbocca in lemon and sage with crispy pancetta, roasted new season potato,  
crumbed zucchini & heirloom carrots

Freshwater garlic prawns with champagne crème, wild rice and snap pea stir-fry (gf)

Pesto crusted rack of lamb, rosemary jus with Sicilian mash, peppered beans & roasted heirloom tomato

Wild mushroom risotto with Imported Arborio, porcini mushrooms & truffled mascarpone

“THE SERIOUS DINNER”  
 PLATINUM MENU          

served alternate drop 50/50

GF = Gluten free, GF Option = Gluten free option, V = Vegetarian, LAC = Lactose free



Dessert  

Please choose 2 for alternate drop

Kaffir lime panna cotta with fresh raspberries and clotted cream (gf)

Warm Belgium chocolate and salted caramel brownie with vanilla bean ice cream

Chocolate and caramel flan with melted rum chocolate & vanilla bean crème 

Eton Mess of vanilla meringue, fresh berries, liquor and mascarpone crème (gf)

German apple and cinnamon strudel with vanilla bean ice cream

Deconstructed Banoffee pie with caramel banana toffee,  
vanilla sponge and muddled crème 

Lemon citrus tart with liquor strawberries & double crème 

Vanilla filled profiteroles with melted chocolate & almond praline 

Cointreau soaked fresh fruit salad with King Island crème (gf) (lac option)

Selected Imported & local cheeses, dried fruits and lavosh (gf option)

(1 platter per table)

“THE SERIOUS DINNER”  
 PLATINUM MENU CONTINUED         

GF = Gluten free, GF Option = Gluten free option, V = Vegetarian, LAC = Lactose free



Entrees  

Please choose 2 for alternate drop

Pulled chicken and charred corn soup with garlic crouton (gf option)

Italian minestrone soup with rosini and shaved grana Padano (V) (gf option)

Traditional bruschetta on sourdough with vine tomato and Persian feta (v)

Zested squid on citrus rocket salad with wasabi mayonnaise (gf)

Seared Tuscan style lamb on hommus with smoked eggplant & black sesame (gf) (lac)

Wood smoked chicken salad on baby rocket with red pepper vinaigrette (gf) (lac)

House made duck spring rolls with hot herbs & mirin lime dipper

Rare peppered beef fillet on crouton with horseradish mayonnaise

Mains
Please choose 2 for alternate drop

Roasted Grass fed beef in caramelized garlic with rosemary chat potatoes,  
buttered root vegetables & thyme jus (gf) (lac)

Slow cooked brisket beef in port wine with truffle mash & new season garlic beans (gf)

Roasted chicken in lemon thyme with blackened vine tomatoes, broccolini & garlic potatoes (gf) (lac)

Saffron poppy seed pale ale battered wild Barramundi fillet with mustard slaw,  
chunky celery salted chips, fresh lemon and caper mayonnaise 

Pan seared Tasmanian salmon on leek and red pepper risotto, lemon salsa (gf)

8 hr slow cooked pork belly in maple and cola with braised cabbage and sweet potato (gf) 

Wild mushroom risotto with Imported Arborio, porcini mushrooms & truffled mascarpone (v) (gf)

“THE SERIOUS DINNER”  
 SILVER MENU          

served alternate drop 50/50

GF = Gluten free, GF Option = Gluten free option, V = Vegetarian, LAC = Lactose free



Dessert  

Please choose 2 for alternate drop

Kaffir lime panna cotta with fresh raspberries and clotted cream (gf)

Warm Belgium chocolate and salted caramel brownie with vanilla bean ice cream

Chocolate and caramel flan with melted rum chocolate & vanilla bean crème 

Eton Mess of vanilla meringue, fresh berries, liquor and mascarpone crème (gf)

German apple and cinnamon strudel with vanilla bean ice cream

Deconstructed Banoffee pie with caramel banana toffee,  
vanilla sponge and muddled crème 

Lemon citrus tart with liquor strawberries & double crème 

Vanilla filled profiteroles with melted chocolate & almond praline 

Cointreau soaked fresh fruit salad with King Island crème (gf) (lac option)

Selected Imported & local cheeses, dried fruits and lavosh (gf option)

(1 platter per table)

“THE SERIOUS DINNER”  
 SILVER MENU CONTINUED         

GF = Gluten free, GF Option = Gluten free option, V = Vegetarian, LAC = Lactose free



2 Course Silver Menu 
$55.00 per head

3 Course Silver Menu 
$65.00 per head

2 Course Platinum Menu  

$65.00 per head

3 Course Platinum Menu  
$75.00 per head



30 Minute Package
$15.00 per person

2 cold canapé per person, 2 hot canapé per person

1 Hour Package
$24.00 per person

4 cold canapé per person, 4 hot canapé per person

2 Hour Package
$42.00 per person

6 cold canapé per person, 6 hot canapé per person

COCKTAIL MENU

GF = Gluten free, GF Option = Gluten free option, V = Vegetarian, LAC = Lactose free



Ocean trout mousse with radish and wasabi mayonnaise on Melba toast (gf option)

Chef selected California rolls with Japanese mayonnaise, mirin soy dipper and pickled ginger (gf) (v)

Vietnamese rice paper rolls with prawns, coriander and Nam Jim dipper (gf) (lac)

Sashimi of yellowfin tuna with sesame ginger soy and pickled daikon (gf) (lac)

Wood smoked chicken and charred corn jam on bruschetta (gf option) (lac)

Char grilled vegetable and goats cheese frittata with black olive tapenade (gf) (v)

Beef Tataki with Daikon salad & ponzo salsa (gf) (lac)

“Bloody Mary” oyster shooters vodka spiced tomato and celery salt salsa (gf) (lac)

Peaking duck pancakes with hot herbs & Hoi sin

Asian style king prawns with lime zested mayonnaise (gf)

Seared beef fillet on sourdough with tapenade & rocket (gf option)

Sung choi bow of salmon and pickled iceberg lettuce (gf) (lac)

COLD SELECTION



Jalapeno poppers with blue cheese dipper (v)

Vine tomato, bocconcini and fresh basil tartlet in savoury pastry case (v)

Angus beef sliders with melted cheddar, rocket, dill pickle and mustard mayonnaise

Pulled pork sliders with Asian slaw and apple puree

Pork belly sliders with mustard slaw and bush relish

House rolled peaking duck spring rolls with spiced plum dipper

Shallow fried prawn gyoza with lemongrass teriyaki

Smashed green pea and grana Padano arrancini balls with confit garlic aioli (v)

Thai fish cakes with hot herbs, mirin soy and fried shallots (lac)

Peri Peri chicken shaslik with chipotle mayonnaise (gf)

Sticky bbq bourbon chicken drumettes with brown sugar bbq dipper (lac)

Angus beef meat balls in tomato jam with caramelized onions and shaved parmesan (gf)

Petit mini pizzas with crushed vine tomato, Calabrese salami and mozzarella

Szechwan dusted shallow fried squid with fresh lemon and caper mayonnaise (gf)

HOT SELECTION



Tempura salt water wild caught barramundi with salted fries, lemon & caper mayonnaise

Szechwan dusted shallow fried squid with salted fries, lemon & caper mayonnaise (gf)

Pad Thai noodles with chicken and crushed peanuts (v) option

Lemongrass chilli beef fillet with hokkien noodles in teriyaki

Tandoori chicken fillet on fragrant rice with cucumber salsa (gf)

Battered Canadian scallop on crunchy noodle salad with lime chilli vinaigrette

Charred vegetables in basil pesto with grilled halloumi & fresh lemon (v)

BOXED ITEMS  
IN NOODLE BOXES 

$7.00 per person per box

GF = Gluten free, GF Option = Gluten free option, V = Vegetarian, LAC = Lactose free



Silver Package
Post Mix Softdrink

Tap Beer 
Choice of 2 (available in Palace only, packaged available in Kensington)

XXXX Bitter, XXXX Gold, Midstrength, VB 

Wine 
Rothbury Chardonnay, Rothbury Shiraz, Rothbury Cuvee, Accomplice Sem Sauv Blanc

$2095 for 2 hours per person. $6 for each additional hour per person

Gold Package
Post Mix Softdrink

Tap Beer 
Choice of 2 (available in Palace only, packaged available in Kensington)

XXXX Bitter, XXXX Gold, Midstrength,  VB 

Packaged Beer
Corona + one other

Wine
Upside Down Sav Blanc, Brown Bros Riesling, Upside Down Merlot, Rothbury Cuvee

$25 for 2 hours per person. $650 for each additional hour per person

Spirits can be added to any package for $8 per person for 2 hours  
and $8 per person every hour after.

BEVERAGE PACKAGES           
Minimum of 50 Guests


