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Whether you're wranglin' up a milestone birthday, corralling 
a kiddo's celebration, or rounding up the crew for an end-
of-year celebration, we've got the perfect place for your 
special occasion. 

Saddle up and let us make your event a memorable one!

HOWDY, PARTY 
PLANNERS!
At Lone Star Rib House & Brews, we believe every 
occasion deserves a touch of Texan charm. 
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SET MENU
RANCH SAMPLER PLATTER
SHARED BETWEEN 2

GARLIC BREAD
6 BUFFALO WINGS 

4 SWEET MEMPHIS MOZZARELLA STICKS
ONION RINGS 

BUTTERMILK RANCH 

PERI PERI MAYO 

DESSERT

BRIOCHE HOT DOG SUNDAE 

A fusion of sweet and heat, with a long sugar coated brioche 
hot dog bun cradling velvety ice cream. Drizzled with spiced 
mango and strawberry sauces, garnished with fresh fruit

WAFFLE ON  

Warm toasted waffle, vanilla ice cream, smashed oreo cookies, 
strawberry and nutella sauce, sprinkled with icing sugar

Get ready for a culinary rodeo with our Set Menu packages! 
From savoury bites to mouthwatering mains, we’ve rustled 
up a spread that’s sure to satisfy your cravings.

TWO COURSE 
Includes entrée shared platter  

and your choice of main. 
40pp 

50pp 
THREE COURSE 

Includes entrée shared platter, 
your choice of main and dessert. 

MAIN

CAESAR SALAD  
Grilled chicken, bacon bits, cos lettuce, boiled egg, croutons 
and creamy caesar dressing

CHICKEN SCHNITZEL 
Crisp and golden chicken breast schnitzel served with rocket 
parmesan salad and rosemary sea salt fries

CHICKEN PARMIGIANA 
Crisp and golden chicken breast schnitzel with smoky bacon 
and napolitana sauce, topped with cheese. Served with rocket 
parmesan salad and rosemary sea salt fries

LAMB SHANK RAGU 
Slow cooked, marinated lamb shank, served on a bed of 
fettuccini pasta in ragu sauce, topped with shaved parmesan

CLASSIC ANGUS BEEF BURGER 
Angus beef patty, grilled onions, American cheese, cos lettuce, 
tomato, pickles, burger sauce and wholegrain mustard. Served 
with rosemary sea salt fries

BEETROOT & QUINOA BURGER  
Beetroot and quinoa patty, American cheese, cos lettuce, 
tomato and truffle mayo. Served with rosemary sea salt fries. 
Make it vegan by removing the cheese and swapping the bun 
and sauce 

MEATY PORK RIBLETS (+9pp)   
Grilled in an open flame with honey barbeque sauce. Served 
with house slaw and your choice of mash or rosemary sea salt 
fries

250G RUMP STEAK 
100 day grain fed rump steak, cooked to your liking, served with 
your choice of rosemary sea salt fries or mash + any sauce 
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PLATTERS 
MENU
Let the good times roll with our Platter Menus! 
Shareable, delectable, & bursting with Lone Star 
flavour, these platters are the perfect way to keep 
your posse fueled & fired up. Round ‘em up & dive in!

BRUSCHETTA  

Lightly toasted, topped with bruschetta mix, parmesan & 
balsamic glaze

GARLIC BREAD  

Lightly toasted to golden brown with garlic butter 

MOZZARELLA STICKS  
Crisp golden brown cheese sticks served with peri peri mayo

FRIED CALAMARI  
Panko crumbed calamari, served with peri peri mayo and 
lemon wedge 

PORK BELLY BITES 
Deep fried pork belly pieces tossed in honey barbeque sauce 

SPICED ONION RINGS 
Beer battered, cajun spiced onion rings with garlic aioli 

BUFFALO WINGS  
Chicken wings tossed in our signature buffalo sauce, served 
with celery sticks and blue cheese sauce

AMARILLO CHEESE & BACON FRIES 

Secretly seasoned fries with shredded cheese, smoky bacon 
and ranch sauce

GRAZING PLATTERS
Includes a variety of all our 
platter menu items, catered to 
your group size. 

45pp 
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DRINK 
PACKAGES

Why not make it a breeze and add on 
one of our Drink Packages, crafted 
to keep the spirits high and the 
glasses full. Whether you’re into 
complimenting wines or prefer a 
crisp, cold brew straight from the 
tap, we’ve got the drinks to refresh 
your party. 

NON-ALCOHOLIC 
REFRESHMENTS

Includes bottomless on-tap soft 
drink varieties for 2 hours.

45pp 

10pp 

ALCOHOLIC  
REFRESHMENTS
Includes house red, rosé & white 
wines, tap beers and select house 
spirits for 2 hours. 
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KIDS 
PARTIES
For the little cowboys and cowgirls, our 
Kids Party packages are a rootin’ tootin’ 
good time! With a meal, drink, and a sweet 
treat, it’s a celebration as joyful as their 
imaginations.

NUGGETS & FRIES
Crisp and golden tender nuggets with your choice of tomato 
or bbq sauce

SCHNITZEL & FRIES 
Crisp and golden chicken breast schnitzel, served with gravy 

PASTA
Pasta tossed in tomato sauce with shredded cheese 

BATTERED FISH & FRIES 
Crispy tempura battered fish with your choice of tomato or 
bbq sauce

BEEF BURGER & FRIES 
Grilled beef patty, cheese, tomato sauce, in a toasted  
milk bun 

PORK RIBLET & FRIES 
Barbeque pork riblet with your choice of tomato or bbq sauce

KID’S PACKAGE 

ADD ON: DESSERT PACKAGE 
Add on to your food package 

our DIY Kids Sundae Bowls, with 
a scoop of vanilla ice cream & a 

variety of 5 toppings, served in our 
red star shaped bowls. 

15pp 

5pp 

Includes your choice of kid’s meal, 
unlimited soft drink, activity pack 
and our famous birthday song.
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IMPORTANT 
INFORMATION
In order to ensure a seamless and delightful experience for 
your upcoming event, we would like to bring your attention 
to some important terms:

DEPOSITS
To secure bookings for large groups of 20 or more attendees, 
a deposit may be necessary. This deposit can either be 50% of 
your chosen package or a fixed amount of $500. Rest assured, 
this deposit will be credited towards your final bill on the day of 
your event.

DEPOSIT REFUND POLICY
We understand that plans may change. Deposits are fully 
refundable if cancellations are made with a minimum of 7 days’ 
notice. In the event of shorter notice, a portion of the deposit 
may be retained to cover incurred costs, such as additional stock 
ordered specifically for your booking. Alternatively, the deposit 
is transferable to a new date should unforeseen circumstances 
necessitate a postponement.

CHANGE IN NUMBERS POLICY
For effective catering planning, we kindly request final attendee 
numbers at least 3 business days prior to your event. In certain 
instances, especially for larger functions, a 7-day notice may be 
required. Any such requirements will be communicated clearly 
at the time of your booking, ensuring a smooth and enjoyable 
experience for all.

Your understanding of these terms are greatly appreciated. If 
you have any questions or require further clarification, our team 
is here to assist you every step of the way. Please note to book a 
functions menu, the whole table must be on one of the packages. 



FAQS
To make things easier, we’ve answered a few of our most common 
questions. Got another question that’s not here? No problem partner, 
simply get in touch with our team who will be more than happy to assist. 

IS THERE A MINIMUM SPEND?
Well, partner, you won’t find any space hire charges or fees 
around these parts. All we ask is for each of your fine guests to 
saddle up with one of the packages from our trusty function kit.

CAN MINORS ATTEND MY EVENT?
Absolutely! We welcome the little buckaroos with open arms, 
but we do ask that their parentals keep a watchful eye on ‘em.

CAN WE BRING OUR OWN DECORATIONS?
You betcha! Before you start organising decorations, just give 
our team a holler. We’re happy to oblige, we simply ask for no 
confetti or glitter. 

DO YOU HAVE PRIVATE ROOMS?
While we don’t have secret hideaways, we’ll happily corral  
a special spot just for your crew within the vastness of  
our restaurant.

HOW LONG DO WE HAVE THE SPACE FOR?
Depending on the day you choose, we’ll section off your space 
for either the lunch or dinner service. The exact timing? We’ll 
confirm that with you at the time of booking. 

CAN WE DECORATE PRIOR TO THE BOOKING?
You bet your boots! Depending on when you mosey on in, we’ll 
give you up to 30 minutes to spruce up your space before the 
festivities kick off.

WHAT IF SOME OF MY GUESTS HAVE DIETARY REQUIREMENTS?
No worries! We can rustle up some grub to suit any requirement, 
but we’ll need a heads up. Give our team a holler to discuss any 
allergies or dietary needs.

CAN WE BRING OUR OWN CAKE?
You’re darn tootin’! Feel free to bring your own slice of 
sweetness. Just give us a shout when you’re booking so we can 
make sure there’s room in our fridge or freezer. 
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READY TO GET THE  
PARTY STARTED? 
GET IN TOUCH WITH OUR CREW TODAY!  
WWW.LONESTARRIBHOUSE.COM.AU 


