
                                                                                  

 

OLokal + Co
EVENTS



With our chic, airy Scandi décor, Lokal + Co offers 
a relaxed yet stylish feel to your event.  

Whatever style of celebration you are planning, 
we have a function space with stunning menu 
options to meet your needs. 

On any night of the week we can accommodate:
     •   up to 100 guests for a cocktail/standing             
         function; or
     •   20-50 guests for a sit-down event.

Weekday breakfast and lunch meetings can also   
be customised to fit your needs. 

 

o





Light
House gravlax, rye croûte, seeded   

mustard aioli 

Whipped feta, rye croûte, rocket       
lemon dressing  *v

Taro potato scallop, avocado salsa          
*v, vegan, gf 

Taro potato scallop, cashew cheese, 
pickled beets  *v, vegan, gf 

Slow roasted tomato goats curd              
and rocket tartlets  *v

Sweet potato, lamb and feta tartlets  *v

Salmon gravlax, labne, pickled onion      
and salmon pearl tartlets  

Ham hock, potato and cheese         
croquettes, pea aioli 

Zucchini feta croquettes, house             
plum relish  *v

  *     V: vegetarian
     GF: gluten free

Petite Canapés $20pp

Choose two from the “Light Canapés” and 
one from the “Substantial Canapés”

Light Canapés $28pp

Choose three from the “Light Canapés” 
and one from the “Substantial Canapés”

Substantial Canapés $38pp

Make your selection from any of the 
“Light Canapés” and the “Substantial   

Canapés”. Please note your selection is 
limited to 5 unique options

1 Customisable menus are available - POA.
2 All menu items are subject to change
  according to seasonality and availability.

Canapés options

Canapés Menu

Substantial

Rolls

Morten Bay bug, shredded lettuce, yuzu mayo 

Eggplant, chilli jam and mizuna  *v

Beef brisket, chimichurri, avocado

House-made x-large spring rolls

Shitake, field and enoki mushrooms, hot    
and sweet chilli sauce  *v 

Braised pork belly, Korean BBQ sauce

Bowl

Sweet potato, freekeh, baby beetroot, 
shaved broccoli, nuts and seed mix and          

macadamia cheese  *v, vegan, gf 

Something Sweet                                   
*additional $5.50 per person

Blueberry and ricotta dumplings,                
sour cherry sauce

Chocolate and walnut brownies  *gf 

Canapés Pricing



Minimum Spend 

Evening bookings or exclusive use of our venue carry 
a $400 minimum spend on the bar and the following 
minimum food spend:

20 to 30 people 
Minimum food spend of $45 per person 

*dining menu only

30 to 40 people 
Minimumfood spend of $28 per person                   
*see canapés’ pricing for more detail

40 or more people 
Choose from any of the canapés or dining options

*Stand up canapés function is available from 30                  
and up to 100 people.

**Dining menu is available for a minimum of 20                  
and up to 60 people.





Entrée
Crispy skin duck salad, blue cheese, 

pear, walnut salad  *gf

Seared scallops, pork floss,          
papaya salad  *gf

Stuffed mushrooms, hazelnut pesto  
and goats curd  *v, gf

Zucchini feta croquettes, aioli *v 

Sides
Slow-roasted tomatoes, rocket salad    

*v, vegan, gf                             

Roti bread, house plum relish  *v, vegan

Crinkle cut chips with curry          
tomato sauce  *v, vegan

  *     V: vegetarian
     GF: gluten free

Light Sit-Down $45pp

Two canapés from the “Light Canapés” 
and alternate drop main

Medium Sit-Down $55pp

Two canapés from the “Light Canapés”,                                                  
alternate drop entrée and                         

alternate drop main

Complete Sit-Down $65pp

Alternate drop entrée, alternate drop    
main, two distinct shared sides and         

alternate drop dessert

1 Customisable menus are available - POA.
2 All menu items are subject to change
  according to seasonality and availability.

Canapés options

Dining Menu

Mains
Lamb loin, cos hearts, fennel potatoes,     

seeded mustard dressing  *gf

Amok barramundi curry, steamed Asian 
greens, citrus salad  *v, gf

Miso eggplant, freekeh, baby beetroot, 
shaved broccoli, nuts and seed mix,               

macadamia cheese  *v, vegan, gf  

Morten Bay bug, garlic, chilli, parsley, 
orecchiette pasta

Plated Desserts
Chocolate grenache and caramel tart  *v

Kaffir panna cotta  *v, gf

*Cheese plates priced POA                            

Dining Pricing



White Wine

Sparkling 

Vigna Cantina Prosecco 2019 
(Eden Valley, SA)— gls 10.0 / btl 45.0

Chevalier Blanc De Blanc NV 
(Nuits-Saint Georges, France)                   

gls 9.0 / btl 40.0 

Perrier-Jouët Grand Brut 
(Champagne, France)— btl 110.0

White 

3Drops Sauvignon Blanc 2016 
(Mount Barker, WA)— gls 9.0 / btl 36.0 

The Willows Vineyard Riesling 2018 
(Barossa Valley, SA)— gls 9.0 / btl 36.0 

Vella Troublemaker 2017                                                                
Pinot Blanc/Pinot Gris/Gewurztraminer 
(Adelaide Hills, SA)— gls 12.0 / btl 48.0

Terraced Hills Chardonnay 2018 
(Terraced Hills, SA)— gls 9.0 / btl 40.0

Vigna Cantina Trebbiano 2016 
(Eden Valley, SA)— gls 9.0 / btl 40.0

Beverages

Red Wine

Rosé 
Lonely Vineyard Rosato                          

di Montepulciano 
(Eden Valley, SA)— gls 10.0 / btl 45.0

Red 

Terraced Hills Pinot Noir 
(Adelaide Hills, SA)— gls 9.0 / btl 40.0

Naked Run ‘The Aldo’ Grenache 2017 
(Barossa Valley, SA)— gls 9.0 / btl 40.0 

Biggs & Wren Tempranillo 2017 
(Barossa Valley, SA) — gls 9.0 / btl 40.0

Torzi Matthews Mystic Park Shiraz 2017 
(Eden Valley, SA)— gls 9.0 / btl 40.0

The Willows Cabernet Sauvignon 2015 
(Barossa Valley, SA)— gls 12.0 / btl 48.0

Somersby Cider
Apple, Pear, Watermelon,       

Blackberry— 9.0

Beer

Beer on Tap
Asahi Super Dry— 9.0

Asahi Black— 9.0
Cricketers Arms Spearhead Pale Ale— 9.0

Cricketers Arms Session Ale— 9.0              
mid-strength and lower carb

Bottled Beer

Mountain Goat Hightail Ale— 9.0
Mountain Goat Pale Ale— 9.0

Estrella Damm Lager— 9.0
Kingfisher Premium Lager— 9.0

Spirits
House Vodka, Gin, Rum, Whiskey, 

Tequila, Bourbon— 8                               

Premium spirits— 9.0/12.0                    
*full list provided upon request.



Cocktails

Dry Martini
Your choice of perfect, dry or dirty, 
Vodka or Gin, olives or lemon twist 

House Spirit— 15.0                          
Grey Goose or Hendrick’s— 17.0

Mojito
White Rum, mint, lime juice, sugar, 

soda water— 16.0   

Aviation
Gin, maraschino liqueur, crème de 
violette, lemon juice, maraschino 

cherry— 16.0

Lychee Martini
 Vodka, lychee liqueur, white vermouth, 

whole lychees— 16.0

Espresso Martini
Vodka, Allpress coffee, Kahlúa— 16.0 

Negroni
Gin, vermouth rosso, Campari— 16.0

Chilli Margarita
Tequila, Cointreau, chilli, lemon juice, 

salt, chilli salt rim— 16.0   

Berry Caipirinha
Cachaça, Vodka, lime juice,          

berries, sugar— 16.0

Tropical 4101
 Vodka, Cointreau, passionfruit, lemon 

juice, marmalade jam, mint— 17.0

Lokal+Co’s Mule
Rum, fresh lime, bitters, ginger ale, 

fresh chilli— 16.0 

New Scandi Sour 
Aquavit, bitters, egg white, fino sherry, 
sugar, lime juice, pineapple juice— 17.0

Beverages Pricing

There is a minimum spend of $400 on 
drinks for all evening bookings. 

Please note we do not offer a “drinks 
package” as such. The minimum amount 

of $400 can be spent on our usual           
alcoholic drinks’ menu, non-alcoholic           
drinks or the combination of the two                                 

(including coffees).

It is your choice: you can pay for all 
of your guests’ drinks, put a small tab,                
restrict what people can drink on this 
tab or your guests can purchase their 
own drinks if they want to and those                       
will be counted towards the minimum 

$400 drinks’ spend.





Details

Venue Fee 
We do not have a hire fee for the sole use of our venue 

as such. The previously stated minimum food and                
beverage spend apply to all evening bookings.

Please note that, seven days before your event, a 20% security 
deposit of the total food quoted amount is required. 

Timings 
Evening events can commence from 4pm on any day, their 

finishing times depend on the bar spend below: 

• 3hrs for a bar spend between $400-$600;
• 4hrs for a bar spend between $600-$1,500; and
• Until 11:30pm for a bar spend of $2,000 or more.                   

AV 
Our AV is connected via a headphone jack, and you will have 
full access to it. You are welcome to use our in-house music   
or your own playlist (Spotify, iTunes, etc.) by utilising your 

own device or searching for it on our in-house iPad.

Children’s Meals 
Children’s meals can be created for $15 per child. However, 

please note that, if your event ends up being for less than 20 
people, our minimum food spend of $45 per person will apply 

for all 20 people and, if children are being counted within 
those 20 people, then they will still be charged as an adult.



Contact
Email

hello@lokalandco.com.au

Phone

07 3844 1675

6 O’Connell Street, West End 
Brisbane Qld 4101

lokalandco.com.au


