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About Era……

From the people behind the multi-award winning Circa restaurant, Era is located in the 
cosmopolitan theatre precinct of South Brisbane.

The ultra modern space with a retro chic twist provides the perfect setting for your 
special day .... with the added bonus of exceptional food and wine, professional, 
friendly service and over 500 car parks on-site for your guests.

At Era, we understand how important it is for a wedding reception to be memorable 
and reflective of the personal style of the Bride and Groom. One size definately does 
not fit all when in comes to receptions and Era offers a range of different venues and 
wedding packages to suit every style and taste.

***Awarded One Chef's Hat - Brisbane Good Food Guide Awards 
2008/2009/2010***

***Awarded Two Chef's Hat - Australian Good Food Guide Awards 2011/2012***

***Awarded a 3 Glass Rating – Australian Wine List of the Year 08/09/10/11

Voted One of Brisbane's Top Ten Restaurants of 2009 – Gourmet Traveller Magazine

***National Finalist – Wine List of the Year 2009/2010/11***

Cnr Melbourne & Merivale Streets, South Brisbane
Ph: (07) 3255 2033 Web: 

Enquiries: admin@erabistro.com.au
www.erabistro.com.au



Venue Options……

Era Bistro

Era BISTRO is available for exclusive use for seated or cocktail style wedding receptions. 
When booking this space, you also gain the exclusive use of the lounge and corner 
alfresco areas which can be utilised for pre-dinner drinks and/or dance floor spaces.  This 
modern venue is the ideal space for a wedding reception that requires simplicity and 
elegance and is bound to leave a lasting impression on your guests.

Capacity: Seated: up to 120 guests
Cocktail Style: up to 200 guests

Minimum spend January to October:
• Friday & Saturday - $11000 
• Sunday to Tuesday - $6000 
• Wednesday & Thursday - $8000 
All minimum spend requirements are food and beverage inclusive



Venue Options……

‘The Pod' at Era

This stand-alone venue is ideal for cocktail style wedding receptions or smaller seated 
receptions.  Equipped with its own bar and sound system, you really can make the venue 
your own for the evening.  Take advantage of the beautiful Queensland weather and open 
the huge bi-fold doors so that your guests can enjoy themselves both indoors and outdoors.

Capacity: 
Cocktail Style: up to 150 guests
Seated: up to 55 guests

Minimum spend:
        • Monday to Saturday - $2500
‘The Pod’ at Era is available evenings only 
from 5.00pm onwards minimum spend 
requirements are food and beverage inclusive



Venue Options……

The back half of the Bistro, closed off from the rest of the venue by beautiful glass bi-fold 
doors, forms a Private Dining Room ideal for small seated wedding receptions.  This self-
contained dining venue offers all of the trappings of dining in the Bistro itself with the added 
advantage of exclusivity of menu and dedicated service.  When booking this space, you also 
gain exclusive use of the corner alfresco area for pre-dinner drinks and canapés on arrival. 

Private Dining Room 

Capacity: Seated up to 50 guests - (No provision for Dance Floor in this space)

Minimum spend January to October:  • Friday & Saturday - $2500 • Monday to Thursday - $1500 
All minimum spend requirements are food and beverage inclusive



Venue Options……

Flight Room

Capacity: 
Seated:  up to 18 guests 
Cocktail Style: up to 35 guests 

Minimum spend January to October:
• Friday and Saturday - $1500 
• Monday to Thursday - $1000 

All minimum spend requirements are food and beverage inclusive

This private venue is fully self-contained 
with its own bar and sound system and is 
ideal for small and intimate wedding 
receptions.  Flight Room offers versatility, 
exclusivity and a 'cellar door' feel, sure to 
create warm ambience for your special - day.  
With its dramatic dark furniture, imposing 
central chandelier and temperature 
controlled wine wall feature, this venue 
really makes a statement.



SEATED RECEPTION MENU OPTIONS



MENU OPTIONS FOR SEATED WEDDING RECEPTIONS

Option 1 - $89 per person

A selection of six different canapés is offered over a one hour period to accompany pre-dinner 
drinks, followed by two choices of entrée, main course and dessert delivered alternately.  
Menu includes buttered green vegetables and potato mash with the main meals, plus tea and 
espresso coffee to finish.  Final dish selections can be made from the seasonal menus 
applicable for the date of your reception. 
** You may wish to provide your guests with a choice of three entrees, three main courses 
and three desserts – add $15 per person to the price

Option 2 - $79 per person

A selection of six different canapés is offered over a one hour period to accompany pre-dinner 
drinks, followed by two choices of entrée and main course delivered alternately with your 
wedding cake plated as dessert.  Menu includes buttered green vegetables and potato mash 
with the main meals, plus tea and espresso coffee to finish.  Final dish selections can be 
made from the seasonal menus applicable for the date of your reception.
** You may wish to provide your guests with a choice of three entrees, three main courses – 
add $10 per person to the price.  

Option 3 – $85 per person

 Era's Discovery

A 5 course seated degustation menu is designed and prepared by Executive Chef Marcus 
Turner.
** If you wish to add canapés on arrival to accompany pre-dinner drinks, a selection of 4 
different canapés is offered over a 30 minute period – add $15 per person to the price.
** You may wish to have our Sommelier match accompanying wines with each course – add 
$45 per person to the price or choose your beverages on a consumption basis.



Hi Melinda

Just a few words to again thank Brad, yourself and all of your team at era for a 
wonderful wedding reception earlier this year.  Pre-planning and wedding day set up 
was easy and stress free - we always thought we were in good hands.  Sorry for 
taking up so much of your storage space with flowers, cake, bonbonieries and Greek 
sweets before hand!

6 months on and people are still 
talking about how great the food 
was, but even more so just how 
attentive and friendly the service 
was across the entire evening.  
Everyone felt they were special 
that day - not just us!  The food, 
as always, was great from pre-
dinner canape's, entree, main 
and dessert as well as the wine 
list.  Very flexible (from kids, to DJ, 
to vegetarian meals and other 
special requests for the Dad-
inlaw) but all very delicious.

So thanks again for everything 
you did for us!!  Very much 
appreciated!!

Matt & Clio
xxoo 



COCKTAIL STYLE RECEPTION MENU OPTIONS



MENU OPTIONS FOR COCKTAIL STYLE WEDDING RECEPTIONS

Menu Options…….

ON ARRIVAL (OPTIONAL)
You may wish to have some of our Turkish Bread and Dip Stations set up for the arrival of your 
guests. Each station consists of a platter of Turkish Bread accompanied by three different 
bowls of house-made dips at a cost of $30 per station. 

CANAPES
A selection of eight different savoury canapés is offered over a specified period. Your choices 
can be made from our extensive Canape selection. The Canape prices listed below are per 
person for the number of hours specified and include GST. 

Hours Price Per Person
2 $32 (16 pieces served per person)
3 $42 (24 pieces served per person)

FORK DISH (OPTIONAL)
For a more substantial meal, the Canapes can be teamed with a Fork Dish at a cost of $15 per 
person. Our fork dish selection is updated regularly based upon seasonality of produce.

OTHER OPTIONAL EXTRAS

1. Your wedding cake may also be served for dessert accompanied by house-made ice-cream, 
fresh fruit and vanilla bean anglaise at a cost of $5 per person. 

2. The savoury Canapes may also be teamed with some roving dessert platters @ $9 per 
person. (3 pieces per person) 

3. Speciality Cheese Platters can be served at a cost of $45 per platter.



CANAPE AND FORK DISH SELECTIONS

Cold Hommus Tartlet with grilled Calamari
Cured Salmon, Melba Toast, Crème Fraiche
Duck Liver Parfait, Brioche, caramelized Apple Relish

Warm Chargrilled Baby Zucchini with Seared Scallop
Mushroom & Parmesan Scrolls
Savoury Cheese Profiteroles
Mini Quiche Lorraine
Coriander and Mint Fish Cakes
Goat Cheese & Pancetta parcel with Fig
Peking Duck Pancakes
Savoury Asparagus Frittata
Thai Green Chicken Curry Spring Rolls
Manchego Cheese & Chive Croquettes 
Lamb Tagine Tartlets, Coriander, Yoghurt
Pressed Pork Belly with Apple & Cumin Puree
Tandoori Chicken Skewer, Raita 
BBQ Prawn Cutlets, Olive Oil and Lime
Marinated Wagyu Beef & Field Mushroom skewer
Grilled Haloumi, baby Corn, Chilli Jam
Sweet Potato & Split Pea Bhaji Fritter, Curried Spinach Sauce
Risotto Balls, Romesca Sauce

DESSERT CANAPES

Mini Chocolate Brownie
Mini Lemon Meringue Pie
White Chocolate & Pistachio Fudge
Ganache filled Macaroons (seasonal flavours)
Caramel Slice
Glazed Fruit Tartlets (seasonal flavours)

FORK DISHES

Seared Qld Scallops, Skordalia, crisp Pancetta, Asparagus Veloute
Wild Mushroom Risotto, Cep Sauce
Asian Prawn Salad, Nam Jim Dressing
Lamb Tagine, Moroccan Cous Cous
Ocean Trout, Lemon Risotto & Bisque Vinaigrette
Chilli & Lime marinated Thai Chicken with Noodles



BEVERAGES



BEVERAGES

Option 1 – ON CONSUMPTION/BAR TAB. 
You decide which beverages are available to your guests and the products are charged on a 
consumption basis. You can also opt to nominate a specific time frame to offer your guests beverages 
or set a dollar value limit on the bar tab.
 
Option 2 – PACKAGE. 
You may wish to choose from one of our packages.  The prices listed below are per person for the 
number of hours specified.

Hours Package A Package B Package C
3 $38 $50 $62
4 $46 $58 $82
5 $52 $67 $92

Package A – Choice of one sparkling, one white wine and one red wine from the selection listed below 
plus Hahn Super Dry, Hahn Premium Light and soft drink.

Current Package A Wine Selection
Sparkling – Select one of the following:
Sparkling Choice #1 -  Bennetts Lane Sparkling NV South East Australia
Sparkling Choice #2 – Tyrrells Pinot Chardonnay Vintage Brut, Hunter Valley NSW

White – Select one of the following:
White Choice #1 – Stony Bank Sauvignon Blanc, Marlborough NZ
White Choice #2 – Round 2 Chardonnay, Barossa Valley SA
White Choice #3– Witches Falls Verdelho, Granite Belt QLD

Red – Select one of the following:
Red Choice #1 – Smith & Hooper Cabernet Merlot, Wrattonbully SA
Red Choice #2 – Kilikanoon 'Killermans Run' Cabernet Sauvignon, Clare Valley SA
Red Choice #3 – Round 2 Shiraz, Barossa Valley SA

N.B Selection may vary slightly from what is available on the date of your function based upon 
availability.

Package B – Choice of one sparkling, two white wines and two red wines from our wine list in the 
range of $46-55 per bottle, Hahn Super Dry, Hahn Premium Light and soft drink.

Package C – Choice of one sparkling, two white wines and two red wines from our wine list in the range 
of $56-70 per bottle, open draught beer selection and soft drink.

A Premium Beer Package upgrade including Heineken and Boags Premium Light is available, just 
simply add $3 per person to your chosen package price. 



Hi Melinda and Brad, 

Just wanted to send a quick thank you to 
everyone at Era for our wedding last saturday - it 
could not have gone off more perfectly. Justin 
and I are (freezing!) in Paris at the moment, and 
still can't stop talking about how fun our 
wedding was. We had so many compliments on 
the food, especially from people I'd never expect 
it from. 

Hope you all have a great christmas and thanks 
again!

Julia and Justin Taylor.  
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TERMS AND CONDITIONS

1. Pricing: The pricing contained in this prospectus is valid until 30th June, 2013.  

2. Deposit: To secure your wedding reception at Era, a deposit of $1000 is required within 7 
days of making your booking. This amount will be deducted from your final bill at the 
conclusion of your reception

3. Cancellations: In the event that you require your reception to be cancelled or postponed, 
a deposit refund or transfer may be possible at the discretion of Era management.  
Although there is no guarantee that a full refund or transfer will be possible, these 
situations are handled on a case by case basis and are assessed pending the given time 
frame.  

4. Minimum Spend: Functions booked in November and December (peak season), or on 
public holidays, will incur a minimum spend which vary to those outlined in this
prospectus. Please contact us on 3255 2033 for minimum spend details.  

5. Public Holiday Surcharge: A surcharge of 15% applies to any event held on a Public
 Holiday.

6.  Payment: A payment of 50% of your total minimum spend, less initial deposit, is due 30 
days prior to your wedding reception.  The final payment of the remainder of the bill is due 
at the conclusion of your wedding reception.

7.  Final Selections: Final food and beverage selections are required no less than 21 days 
prior to your wedding reception. A final details meeting will be scheduled with an Era 
functions and events consultant approximately 30 days prior to your reception to assist 
with this process and finalise all additional details required for your reception.  Final guest 
numbers are required no later than 3 days prior to your reception for catering 
purposes and will be charged accordingly.  

8. Responsible Service of Alcohol: The team at Era practise responsible service of
alcohol at all times and reserve the right to expel or reject any event guest who
behaves in an objectionable, unduly intoxicated or unreasonable manner.

9. Cleaning Charge: A cleaning charge of $250 will apply if confetti or glitter is used by guests 
within the event premises or if additional post-event cleaning is required over and above 
what is provided by our regular contractors.



ADDITIONAL INFORMATION

1. Inclusions: Standard table inclusions for seated wedding receptions are white napery, 
cutlery, crockery, glassware, condiments and a printed menu for every guest.

2. Microphone and Dance Floor:  A microphone can be provided for your speeches at a 
cost of $69 incl. GST.  A dance floor measuring 6.5m x 2.5m  or 4m x 4m can be 
sourced at a cost of $380 incl. GST.  These items can simply be added to your final 
bill at the conclusion of your reception.  These items do not contribute to your 
minimum spend requirement.  

3. Special Meals:  We are happy to organise a special meal for guests with any special 
dietary requirements.  Please mention this to your functions and events consultant 
during your final details meeting.  

4. Children's Meals:  Children's meals are available at a cost of $25 per child.  This 
includes crumbed fish or chicken, served with salad and chips, followed by ice cream, 
and soft drink or juice. 

5. Parking and Disabled Access:  Era has over 500 on-site car parks available for your 
guests.  Era also has wheelchair access from the underground car park via a lift and 
a disabled bathroom available within the Bistro.  

6.  Recommended Suppliers:  
- Entertainment:  Performers may be sourced through the Queensland 
Conservatorium of Music Performers Agency on 07) 3875 6111.
- Flowers:  We highly recommend Sandee Newton from Always Fabulous Flowers on 
07) 3341 9825
- Photography: We recommend the brilliant work of the photographers featured in this 
publication.
Suze McLeod  0403 026 592  www.suzephotography.com.au  
Andrew Tallon  0412 932 950  www.andrewtallon.com.au



Cnr Melbourne & Merivale Streets, South Brisbane
Ph: (07) 3255 2033 Web: 

Enquiries: admin@erabistro.com.au
www.erabistro.com.au

Era would like to thank the following people 

for providing us with their beautiful wedding 

photographs and testimonials:

Meredith Taylor & Ben Butler, and their 
photographer Andrew Tallon.

Matthew Golledge & Clio Thiris.

Julia & Justin Taylor and their photographer 
Suze McLeod.


