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From showmen to showstoppers, divas to dreamers,
dancing queens, carefree scenes or adult themes, for the
sweet moves, deep grooves and fresh shoes. Let’s hear a
bravo for the late arvo and an alright for the all-night.
From black-tie to drink-the-house-dry we have your party
penchant at QT.

Trust us with your event - our planners are experts in
vibe-control, masters of atmosphere and simply adore
revelry of all descriptions.

Just say the word and we’ll press play.

The QT Team



INTRODUCTION

Mix up a cocktail, meld into the crowd, and
glisten in the rhythm of the night at any of our
party-perfect venues.

Go high and raise the rooftop bar, or get down
in high-class, intimate surrounds at Jana.

With a mastery of the cocktail arts, and
culinary kingship, we roll out the royal
treatment for any and all party guests.
Bragworthy birthdays, prestige premieres, or
glam-worthy celebrations — at QT we adore
revelry of all descriptions, just say the word
and we'll press play.
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ROOFTOP AT QT

Rooftop at QT takes every event to new heights
with panorama drama and a cheeky touch of
izakaya flair.

Indoor-outdoor flow, high top tables and open
areas are perfectly poised to entertain and
enamor up to 100 guests.

With a catering menu splashed with the taste
of Tokyo Rooftop at QT is a memorable
backdrop to any event.

/757

W
/)
A

SWOOJd INNIA



Ql

JONES Private Dining

Host humble memories, and embrace
exclusive ensembles with our private dining
room.

With a menu fresh from our signature
restaurant, Jana, relax into an evening of
world-class cuisine, and electrifying
mixology.

Set to the sound of style and intimacy,
Jones is available for private hire to wine
and dine a table of 12.
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JANA

Take a trip from cask to coast, and travel the
flavours of the region, dusted off with first class
tastes and sommelier sensations. Portions and
pourings of local providence await

your presence, prepared by world-class chefs
and mixologists for your next occasion.

Available for exclusive hire, with a sit-down
option for 66 guests to take in feast and fancy

alike.

Let Jana be your muse.
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OUR MENUS

Canape
Sharing Menu
Set Menu
Beverage
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Products subject to change due to availability.
Please note a surcharge fee of 15% applies on all public holidays

CANAPE MENU

1 HOUR CANAPE PACKAGE: $30PP
Your Selection Of 2 Small 1 Large
4 Small Pieces Per Person + 1 Large Per Person

2 HOUR CANAPE PACKAGE : $45PP
Your Selection Of 3 Small + 1 Large Canapé
6 Small Pieces Per Person + 1 Large Per Person

3HOUR CANAPE PACKAGE: $60PP
Your Selection Of 4 Small + 2 Large Canapés
8 Smalll Pieces Per Person + 2 Large Per Person

4 HOUR CANAPE PACKAGE: $80PP
Your Selection Of 5 Small + 3 Large Canapés
10 Small Pieces Per Person + 3 Large Per Person

S HOUR CANAPE PACKAGE: $100PP
Your Selection Of 6 Small + 4 Large Canapés
12 Small Pieces Per Person + 4 Large Per Person

ADDITIONAL ITEMS

Sweet Canapés + Per Piece: $7 Per Person

Food Station Upgrades + $25 Per Person, Per Station
— 2hr Service

SMALL
Appellation Oysters Nat/ Soy Minot
Smoked Carrot Tart + Sauce Romesco + Sorrel Oil + Carrot Top Cracker
Cheese Gougere + Parmesan Custard
Pork Gyoza + Smoked Shoyu Dressing
Vegan Gyoza + Smoked Shoyu Dressing
Mushrooms En Croute + Mushroom Caramel + Fried Enoki

Takoyaki + Bonito + Wakame Salad
Four Cheese Arancini + Citrus Aioli

Snapper Ceviche + Buttermilk Dressing + Bottarga

LARGE
Fish Slider + Butter Lettuce + Tartare
Katsu Chicken Slider + Tonkatsu Sauce
Smoked Eel Pancake + Yuzu Emulsion + Bonito

Mushroom Risotto + Parmesan Cream + Nasturtium Pesto

CHARCUTERIE & CHEESE

Chef Selected Assorted Cheese + Seasonal Jam +

Walnut & Raisin Bread

OYSTER BAR

Freshly Shucked Appellation Oysters
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SET MENU

2 COURSE 378
3 COURSE $98
|

ON THE TABLE

Uprising Sourdough + House Cultured Butter

ENTREE

Mother Fungus Mushrooms + Parmesan Custard +
Porcini Soil + Shitake Marmalade

Beef Fat Yamba King Prawns + Compressed Lettuce
+ XO Mary Rose Sauce

Suckling Pig + Spent Gin Grains + Smoked Potato +
Consommé + Cured Yolk

MAIN

Game Farm Duck Breast + Pickled Daikon + Parfait +
Mulberries + Madeira Sauce

Gruyere Crusted Market Fish + Spring Peas & Beans
+ Kalette + Parsnip Cream + Fried Mussel

Hawksbury Chicken + Jerusalem Artichokes +
Chicken Skin Cream + Fennel Jam

SIDES TO SHARE

Lettuce Salad + Shallots + Chives + Dill + Lemon
Vinaigrette (VE, GF)

Shoestring Fries + Rosemary Salt

DESSERT

Smoked Passionfruit Pav + Whipped Créme Fraiche +
Curd + Caramelised Filo

Banana Eton Mess + Rice + Meringue + Roasted
Chocolate + Banana lce Cream

Cheese Selection + Seasonal Conserve + Raisin &
Walnut Bread

UPGRADES

ARRIVAL BUBBLES + $20PP
% HOUR PRE DINNER CANAPES $15

=
=

e th —

e =

LAY )

G

Products subject to change due to availability.
Please note a surcharge fee of 15% applies on all public holidays
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Products subject to change due to availability.
Please note a surcharge fee of 15% applies on all public holidays

SHARING MENU

9 COURSE $78
3 COURSE $98

AVAILABLE FROM 10 TO 66 GUESTS
COMPLIMENTARY MODA STILL & SPARKING WATER

UPGRADES
ARRIVAL BUBBLES + $20PP
% hour Pre dinner canapes $15

10

STARTS

Uprising Sourdough + House Cultured Butter
Pukara Olives + Marinated in House

Snapper Crudo + Pink Peppercorn Dressing + Pickled Rhubarb +
Buttermilk

Smoked Heritage Carrot Tartare + Romesco + Carrot Top Cracker +
Sorrel Oil

PROTEINS

Chermoula Chicken + Corn Custard + Chicken Caramel
Whole Baked Market Fish + Chilli Tamarind

Hungerford Meat Co. Bone in Rib Eye + Bordelaise Sauce

SIDES

Charcoaled Lettuce + Buttermilk & Chive Dressing Anchovy Floss

Crispy Duck Fat Potatoes + Rosemary Salt

DESSERT

Petit Fours + Paste De Fruit + Chocolate + Madelines

Cheese Selection + Seasonal Conserve + Raisin & Walnut Bread

SONIW
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Products subject to change due to availability.
Please note a surcharge fee of 15% applies on all public holidays

PARTY STARTING PACKAGES

(Sample Menus — all pricing per person)

THE QTIE SIP

SPARKLING
NV Zilzie, Murray Darling, NSW

WHITE

2022 Zilzie Chardonnay, Murray
Darling, NSW

2022 Zilzie Sauvignon Blangc,
Murray Darling, NSW

ROSE

2023 Zilzie Rose, Murray Darling,
NSW

RED

2022 Zilzie Pinot Noir, Murray
Darling, NSW

2022 Zilzie Shiraz, Murray Darling,
NSW

BOTTLED BEER

Selection of Local & International
Tap Beer

NON-ALCOHOLIC

Assorted Soft Drink and
Juice (Exc. Bottled Water)

2 HOURS $42PP
3 HOURS $52PP
4 HOURS $462PP
S HOURS $72PP

i

THE EXTRA QTIE SIP

SPARKLING

NV First Creek Botanica Cuvee
Brut, Hunter Valley, NSW

WHITE

Hesketh ‘Rules of Engagement’
Pinot Grigio, Limestone Coast, SA

2022 Tyrrells Chardonnay, Hunter
Valley

ROSE

Hesketh ‘ Wild at Heart’
Rose, Limestone Coast, SA

RED

2022 Tyrrells Shiraz, Hunter Valley,

NSW

Hesketh ‘Twist of Fate’
Cabernet Sauvignon, Limestone
Coast, SA

BOTTLED BEER

Selection of Local & International
Tap Beer

NON-ALCOHOLIC

Assorted Soft Drink and
Juice (Exc. Bottled Water)

2 HOURS $55PP
3 HOURS $45PP
4 HOURS $75PP
S HOURS $85PP

THE MOST EXTRA QTIE
SIP

SPARKLING

NV Dal Zotto ‘Pucino’ Prosecco,
King Valley, VIC

WHITE

Singlefile Riesling, Margaret River,
WA

Cape Mentelle Sauvignon

Blanc Semillon, Margaret River, WA

ROSE
Gilbert Rose, Orange, NSW

RED

Mercer Nero D’avolo, Hunter
Valley, NSW

Lock & Key Shiraz, Hilltops, NSW

BOTTLED BEER

Selection of Local & International
Tap Beer

NON-ALCOHOLIC
Assorted Soft Drink and Juice

CAPI Still & Sparkling Mineral
Water

2 HOURS $462PP
3 HOURS S$79PP
4 HOURS $82PP
5 HOURS $92PP
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Products subject to change due to availability.
Please note a surcharge fee of 15% applies on all public holidays

PARTY A LITTLE HARDER

(Sample Menus — all pricing per person)

The following spirits are available in conjunction with any beverage package

BASIC SPIRITS
UPGRADE

Skky Vodka

Bulldog Gin
Johnnie Walker Red
Bulleit Bourbon
Bacardi Ora
Bacardi Blanca

Espolon Tequila

IN ADDITION TO
BEVERAGE PACKAGE

2 HOURS $30PP
3HOURS $40PP

12

PREMIUM SPIRITS
UPGRADE

Tanqueray Gin

Belvedere Vodka
Glenmorangie Original
Maker’s Mark Bourbon
Appleton Signature Blend

Herradura Blanco Tequila

IN ADDITION TO
BEVERAGE PACKAGE

2 HOURS $38PP
3HOURS $47PP

LOW & NO QTIE SIP

LYRE'S COCKTAILS
Lyre’s Pink Gin Fizz

Lyre’s Tommys Margarita
Lyre’s Old Sober Cuban

HEAPS NORMAL BREWERY
Quiet XPA
Recreation Pale Ale

SOFT DRINKS

Modus Still & Sparkling Mineral
Water.

The Classics - Coca Cola, Coke
Zero, Sprite, Ginger Beer, Dry
Ginger Ale,

StrangelLove Premium Mixers

2 HOURS $30PP
3HOURS $34PP
4 HOURS $42PP
5 HOURS $48PP
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BEVERAGES ON
CONSUMPTION

Wine by the bottle $80 and under

SPARKLING
NV Dal Zotto ‘Pucino’ Prosecco, King Valley, VIC

WHITE
Mahi Sauvignon Blanc, Marlborough, NZ

Wood Park ‘Whitlands’ Pinot Gris, VIC
Frogmore Creek Riesling, Coal Valley, TAS
Amelia Park Chardonnay, Margaret River, WA

ROSE

Oliver's Taranga Vineyards Mencia, McLaren Vale, SA

RED
O’Leary Walker Pinot Noir, Adelaide Hill, SA

Epsilon Shiraz, Barossa Valley, SA
Yangarra Grenache Shiraz Mouvedre, McLaren Vale, SA
Dominque Portet ‘Fontaine’ Cabernet Sauvignon, Yarra Valley, VIC

Products subject to change due to availability.
Please note a surcharge fee of 15% applies on all public holidays

$70

$70
$75
$78
$70

$74

$75
$73
$78
$70
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Wine by the bottle $80 to $100

SPARKLING
NV Mumm ‘Prestige Sparkling’, Marlborough, NZ
NV Oakdene '"Yvette’, Bellarine Peninsula, VIC

WHITE

Shaw + Smith Sauvignon Blanc, Adelaide Hills, SA
Yabby Lake 'Single Vineyard' Pinot Gris, Mornington Peninsula, VIC
Pewsey Vale ‘Contours’ Riesling, Eden Valley, SA

Vasse Felix Filius” Chardonnay, Margaret River, WA

ROSE
Chéteau 'Aumerade Marie Christine, FRA

RED

Ox Hardy Grenache, Blewitt Springs SA
Mac Forbes “Yarra Valley’, Pinot Noir, Yarra Valley, VIC
Poliziano Sangiovese, Rosso di Montepulciano, ITA

Oliver’s Taranga Vineyards Shiraz, McLaren Vale SA

Wine by the bottle $100 and over

CHAMPAGNE

NV Perrier Jouét, Champagne, FRA
NV G.H. Mumm Grand Cordon Rose Champagne, Reims, FRA
Moét & Chandon Cuvée Dom Pérignon, Champagne, FRA

WHITE

Domaine Vacheron, Sancerre, Loire Valley, FRA
Crawford River Riesling, Henty, VIC
Domaine William Fevre Petit Chablis, Chablis FRA

RED

Ashton Hills Piccadilly Valley Pinot Noir, Adelaide Hills, SA
Clarendon Hills ‘Sandown” Cabernet Sauvignon, McLaren Vale, SA

Torbreck ‘Struie’ Shiraz, Barossa Valley, SA

BOTTLED BEER

James Boag’s ‘Premium Light’
James Boag’s ‘Premium’

Little Creatures 'Pale Ale'
Peroni ‘Nastro Azzuro’
Heineken

Corona

Asahi

Pipsqueak 'Apple Cider'

$82
$89

$84
$96
$95

$85

$89

$39
$85
$ou

$83

$170
$150
$625

$145
$15
$125

$114
$145

$135

$9

$m
$12
$Mm
$12
$12
$12

$12
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BEVERAGES ON
CONSUMPTION

(CONTINUED)

|
COCKTAILS

Curated Cocktails Available Pre, Post or During

QT GE&T
QT’s Signature Seasonal Gin & Tonic

NEGRONI

Gin, Campari, Sweet Vermouth

ESPRESSO MARTINI
Vodka, Kahlua, Cold Drip Coffee

MOJITO
White Rum, Mint, Lime, Sugar, Soda

SPRITZ

Aperol, Prosecco, Soda, Orange

Not seeing your favourite tipple? Please ask!

Products subject to change due to availability.
Please note a surcharge fee of 15% applies on all public holidays

$24

$ou4

$24

$o4

$21
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SPIRITS

VODKA

Skyy, USA

Ketel One, Netherlands
Grey Goose, France
Belvedere, Poland

GIN

Four Pillars ‘Rare Dry’, Yarra Valley, VIC
Four Pillars ‘Bloody Shiraz’, Yarra Valley, VIC
Tanqueray ‘No. 107, London, UK

Hendrick’s, Scotland, UK

The Botanist, Scotland, UK

TEQUILA

Don Julio ‘Reposado’, Jalisco, Mexico
Herradura ‘Reposado’, Jalisco, Mexico
Herradura ‘Afejo’, Jalisco, Mexico
Herradura ‘Ultra’, Jalisco, Mexico

WHISKY

Starward Two Fold’, Port Melbourne, VIC

Nikka ‘From the Barrel’, Hokkaido, Japan

Johnnie Walker ‘Black Label’, Kilmarnock, Scotland
Johnnie Walker ‘Blue Label’, Kilmarnock, Scotland
Chivas Regal 12 Year’, Highland, Scotland
Glenmorangie ‘Signet’, Highland, Scotland
Macallan 12 Year’, Speyside, Scotland

Talisker ‘Distiller’s Edition’, Skye, Scotland
Laphroaig ‘Quarter Cask’, Islay, Scotland
Lagavulin 16 Year’, Islay, Scotland

$13
$14
$16
$15

$15
$19
$16
$16
$16

$18
$16
$18
$33

$14
$22
$14
$42
$14
$38
$20
$17

$22
$00
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Products subject to change due to availability.
Please note a surcharge fee of 15% applies on all public holidays
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SPIRITS

RUM

Bacardi Ocho, Puerto Rico
Appleton Estate ‘Reserve’, Jamaica
Goslings ‘Black Seal’, Bermuda
Diplomatico ‘Reserva’, Venezuela
Ron Zacapa '23Y0’, Guatemala
Ron Zacapa XO’, Guatemala

BOURBON AND RYE
Basil Hayden’s, Kentucky, USA

Gospel Solera Rye, Brunswick VIC
Woodford Reserve, Kentucky, USA

Maker’'s Mark ‘46, Kentucky, USA
Wild Turkey, Kentucky, USA

COGNAC, ARMAGNAC AND CALVADOS

Hennessy V.S, Cognac, France

Martell ‘Cordon Bleu’, Cognac, France

Martell X.O., Cognac, France

Hennessey X.O., Cognac, France

Paul Giraud ‘Napoleon’ Cognac Grande Champagne, France
Delord V.S.0.P, Armagnac, France

Delord ‘Récolte 1979, Armagnac, France

DIGESTIF

Amaro Montenegro
Amaro Averna
Campari

Cynar

Frangelico

Baileys

For a wider selection of cocktails or spirits, please ask your Event Coordinator.

$15
$15
$15
$18
$19
$un

$15
$14
$15

$16
$13

$16
$36
SuL
$39
$26
$18
$35

$13
$13
$13
$13
$13
$13
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STAY A WHILE

We're giving you a little decadence. Touches of
drama, texture and curious quirks.

Rooms of grand design dripping in all the
indulgent extras. Signature QT Dreambeds and
bathroom with affluent style.

A room with comfort and services for all kinds
of stays. Spaces for work, entertainment and
regal lazing. Embrace the magic moment of this
glistening harbour city and let your sumptuous
accommodation sweep you away.
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| NEWCASTLE

185 Hunter Street, Newcastle, NSW 2300

PHONE: +61 2 6396 4000
EMAIL: events_gtnewcastle@evt.com
WEB: gthotels.com/Newcastle
sociaL: facebook.com/QTNewcastle
@QTNewcastle #QTLife



