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FUNCTIONS

IDENTITY SET FOR LORETTA’S

x
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From humble beginnings as a pop-up in 
2013, Bluebonnet Barbecue gained a loyal following 
of people devoted to quality smoked meats and 
appreciation for innovation in good hearty grub. 

In June 2016, Bluebonnet’s greatly anticipated rise 
from the ashes gave life to an old pub in North Fitzroy, 
with shared feasts and conversations taking centre 
stage in the dining room. The new establishment 
also brought fine American whiskeys, seasonal 
cocktails, and craft beer through Loretta’s, the 
new addition to Bluebonnet’s gleaming repertoire.

The Bluebonnet Barbecue tribe, led by Chris 
Terlikar, are proud and excited to open their 
doors in North Fitzroy for functions this year.

Catering to events of all budgets, sizes, and styles, 
guests will have exclusive access to the private dining  
room, The Saloon, for a seated dining experience up to 
40 guests, or a standing cocktail event up to 50 guests. 

Exclusive venue hire is available, and we can 
accommodate  150 for a seated style event, or 190 for 
a cocktail style event. We look forward to hosting you!2.
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THE FEAST THE BEAST
A selection of meats and seasonal 
small plates are put out to be shared 
among guests. This option provides 

300gm of meat per guest. 

For this option you and your guests will 
be supplied with half a smoked beast 
per 10 guests, pork, lamb or goat, and a 

selection of seasonal small plates.

A selection of 
shared desserts.

$42 /guest $62 /guest +$8 /guest
SEATED 
FUNCTIONS:
IN THE SALOON
CAPACITY: 40 SEATED

With it’s beautiful large reclaimed wooden 
tables, The Saloon is the perfect place 
to unwind with friends and family with a 
communal style feast by the fire under the 
low lit Mark Tuckey barbed wire chandeliers. 

For seated functions we offer two options  
detailed here. Please note that a minimum 
spend applies to exclusive bookings.

The team at Bluebonnet Barbecue facilitate 
a traditional Texas style of dining, where 
large trays of meat and sides adorn the 
tables for hungry guests to share from.

*Attached to this email is our current food menu. Please 
note that we make seasonal changes so our food offering 
may be slightly different at the time of your booking/
function.
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COCKTAIL
FUNCTIONS:
IN THE SALOON
CAPACITY: 50 STANDING

The Saloon is a large private space with an intimate feel, perfect 
for any celebration or cocktail function of up to 50 guests. 

For this type of event Bluebonnet has created canapes by customizing 
the menu into smaller bite-sized pieces; using traditionally prepared 
succulent smoked meats,  combined with innovative adornments. The 
result is  a delectable and exciting menu for both formal and casual 
occasions.

SLIDERS
/ Brisket, chipotle aioli & McClure’s pickles
/ Pork belly, kohlrabi kimchi & coriander
/ Pulled pork, cheddar, pickled green tomato & onion relish 
/ Pulled jackfruit, apple & kohlrabi slaw
/ Chopped beef brisket chilli “Sloppy Joe”

THE BONNET DOGS
/ Beef, cheddar & jalapeno sausage, sauerkraut, McClure’s 
pickles & horseradish aioli 
/ Peter Bouchier frankfurt, beef chili, bacon, slaw & jalapeno
/ Haute dog, beef & horseradish sausage, pickle spear, onion, 
tomato, mustard & celery salt 
/ Smoked tofu bahn-mi, cucumber, carrot, coriander & 
Sriracha mayonaise

NOT SO DELICATE
/ Chicken hot wings, Frank’s hot sauce, celery & blue cheese 
dressing
/ Potato & cheddar waffle, barbecue onion pickle, smoked 
chicken & ranch dressing 
/ Cornbread waffle, pork belly, creamed corn, sour cream, 
porcini popcorn & coriander

DELICATES
/ Four Pillars gin & tomato consommé, juniper smoked oyster
/ Fish taco, avocado, sriracha, green cabbage, lime aioli
/ Grilled sweet corn, chipotle mayo, queso fresco & turkish chili 
/ Smoked tomato bloody mary shooters w. holy trinity garnish
/ “Cauliflower and cheese” smoked cheese fried in panko 
crumb, burnt cauliflower sauce

$42 /guest 
6 canapes each

$62 /guest 
8 canapes each

or
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BEVERAGE 
PACKAGES:
In order for you and your guests to have the best possible 
experience, we’ve crafted three different beverage 
packages.
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BASIC

PREMIUM

CUSTOM

/ House sparkling, white, rose & red wine
/ House tap beer & bottled light beer
/ Soft drink

/ All sparkling, white, rose & red wine available by the glass
/ All craft beer & cider available on tap (10 taps)
/ Bottled light beer
/ Soft drink 

If you would like us to tailor a beverage package for you 
please let us know and we will do our best to accommodate. 

Please note if you would like spirits & cocktails included 
prices per person will be significantly higher.

$40 /guest 2 hrs    $55 /guest 3 hrs

$50 /guest 2 hrs    $70/guest 3 hrs

*Attached to this email are our current drinks menus. Please note that we change 
our beer, wine & cocktail menus regularly so our beverage offering may be slightly 
different at the time of your booking/function.
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To make up the required minimum 
spend, please choose from the following 
food & beverage options;

MINIMUM 
SPEND
BREAKDOWN:

LUNCH EVENT EVENING EVENT
RESTAURANT AND/
OR SALOON ROOM

20-150 guests seated
20-190 guests standing

Monday-Friday minimum $1000
Saturday-Sunday minimum $1600

SALOON ROOM

20-40 guests seated
25-50 guests standing

Sunday-Thursday minimum $1000
Friday-Saturday minimum $3000

FOOD OPTIONS
/ Feast (seated) - $42 per guest
/ Beast (seated) - $62 per guest
/ 6x Canapés (cocktail) - $42 per guest
/ 8x Canapés (cocktail) - $62 per guest
/ Add Dessert - $8 per guest

BEVERAGES OPTIONS
/ Basic bev package 2hr - $40 per person
/ Basic bev package 3hr - $55 per person
/ Premium bev package 2hr - $50 per person
/ Premium bev package 3hr - $70 per person
/ Open bar tab with limit/minimum - ask us!
/ Punch bowl - ask us!
/ Cocktail on arrival - ask us!
/ Prosecco on arrival - $9
/ Whisk(e)y after dinner - ask us!

EXAMPLE:
{How to calculate function 
cost for minimum spend}

30 guest function on a Friday evening
$3000 minimum spend

30 x $42 Feast menu = $1260
30 x $8 Add desert = $240
30 x $55 Basic bev package 3hr = $1650

TOTAL = $3150

*Please see pg 3-5 for food & 
beverage descriptions.
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THE VENUE:
AND THE HISTORY 

OF THE FITZROY STAR

The North Fitzroy Star was opened in 1878 
by Samual Coulter as the A1 Coulter’s Hotel. 

In its almost 138 years, this gorgeous building has 
been home to the Morning Star Hotel, Lord Jim’s and 
more recently run by restauanteur Particia O’Donnell 
as a charming and relaxed old-fashioned pub. 

Now, as home to Bluebonnet BBQ, the charm 
has been preserved, but the spaces have been 
significantly transformed into a more suitable 
environment for devouring traditional Texan grub. 

Get in touch if you’d like to visit the venue and view 
our dining and bar spaces in person, of if you’d like 
us to provide further images. We’d love to have you!  
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/ VEGO OR GF?
Our menu caters for a wide variety of dietary 
requirements. As for vegetarian or vegan, we offer 
smoked jackfruit as a meat alternative. All of our 
meats are gluten free except for the porter braised 
beef cheek.

/ CAKEAGE?
No, we do not charge cakage, and we are more than 
happy for you to supply your own special cake. Our 
friendly floor staff will add candles upon request, 
and deliver to your table for you to slice and serve.

/ CAN I BYO SPECIAL CHAMPAGNE OR 
SPIRITS?
As a fully licensed restaurant we are unable to 
support this request. With enough notice we can 
supply your group with a special bottle.

/ LAST DRINKS?
Our License ends at 11pm, last drinks will be called 
at 10:45pm to ensure that all guests have the 
opportunity to order before the bar closes.

/ OTHER?
Please  contact us if you  have any concerns not 
addressed here. 

We love hosting and look forward to speaking with 
you about your event!

FAQS:



CONFIRMATION/ Bluebonnet Barbecue reserves the right to cancel a tentative 
booking should the deposit not be received within seven (7) days of the space 
being offered. A function booking is only confirmed once the agreed upon 
deposit has been paid. Payment can be made via credit card or cash. Credit 
card details must be supplied to the venue to hold as  security & full payment 
will only be charged in agreement with the client. 
 

PAYMENT/ The final catering and drink package invoice balance must be 
received at least seven (7) days prior to the function date. Should the invoice 
balance not be received in the given timeframe, Bluebonnet Barbecue reserves 
the right to not proceed with the function. 
 

CANCELLATION/ Bluebonnet Barbecue requires minimum four (4) weeks 
notice, in writing, prior to the function date, of the intention to cancel. The 
security deposit will only be refunded under these conditions. Should a 
cancellation occur within four (4) weeks of the function date, the deposit will 
be forfeited. 
 

MINIMUM SPEND/For all functions at Bluebonnet Barbecue there is a 
minimum spend requirement that includes catering and beverages. The 
minimum spend varies according to the function area and time of the year and 
will be confirmed at time of enquiry. By paying the security deposit to confirm 
the booking, the client accepts responsibility of ensuring the minimum spend 
is met. If the minimum spend is not met, the client must 
pay the remaining cost at the end of the function. 
 

CATERING/ For function catering we require a minimum seven (7) working 
days notice for final numbers. All billing will be based on your confirmed final 
numbers (unless increased numbers have been accepted by Bluebonnet 
Barbecue) whether or not full attendance is received. All changes and/or 
cancellations are to be provided in writing to Bluebonnet Barbecue. 

DRINK PACKAGES/ For beverage package catering we require a minimum 
seven (7) working days notice for final numbers. All billing will be based on 
your confirmed final numbers. Should guest numbers be exceeded on the day 
of the function, Bluebonnet Barbecue reserves the right to charge a fee of $25 
per extra attendee on top of agreed package. All changes and/or cancellations 
are to be provided in writing to Bluebonnet Barbecue. The drink package time 
will begin from the agreed upon function start time, whether or not guests are 
in attendance. 
 

DIETARY REQUIREMENTS/ We are happy to provide for special dietary 
requirements including vegetarian, vegan, gluten free with the minimum seven 
(7) working days notice. Please note we are unable to guarantee that menu 
items will be 100% free of all traces of nuts, dairy, gluten or other products. 
 

RESPONSIBLE SERVICE OF ALCOHOL (RSA)/ Bluebonnet Barbecue 
supports the Responsible Service of Alcohol. Clients will be held responsible 
for ensuring that their guests behave in a responsible manner and any guests 
under the age of 18 years do not consume alcohol and must be off premise 
by 10pm. Bluebonnet Barbecue reserves the right to refuse supply of alcohol 
to patrons who appear intoxicated. Bluebonnet Barbecue reserves the right to 
ask intoxicated and/or disorderly patrons to vacate the premises at any time. 
Bluebonnet Barbecue reserves the right to request proof of identification 
before serving alcoholic beverages to guests. 
 

FUNCTION FINISH TIME/ Bluebonnet Barbecue is licensed until 11pm seven 
days a week. Management reserves the right to close the bar prior to this but 
will allow sufficient time between last call and closure. Please note that Public 
Holidays may be subject to restricted trading hours. 
 

INJURY OR OTHER DAMAGE TO PERSONS/Bluebonnet Barbecue has public 
liability insurance to protect it against third party claim for bodily injury and 
property damage arising out of its negligence. 

LOSS OR DAMAGE TO CLIENT PROPERTY/ Although all care is taken, 
Bluebonnet Barbecue does not accept responsibility for any loss or damage 
to a client’s property, including hired equipment left prior, during or after a 
function. 

TERMS & 
CONDITIONS:
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