
30 Light Street  
(corner Scanlan)
Fortitude Valley 
Brisbane QLD 4006 

Enquiries@ 
Lightspace.net.au

Phone 0418 982 725

Lightspace 
Catering Menus

Lightspace’s catering  
is provided by  
Wine and Dine’m 
Contact: Craig Fox

Beverage 
Packages

Wine, Beer & Soft  
Drink packages.

Cold & hot platters  
to choose from.

Platter 
Packages

Sit Down dinners are quoted on an 
individual basis - please contact us.

2 & 3 hour packages  
to choose from.

Cocktail  
Packages

Phone 07 3844 7810    
Mobile 0411 198 099 
Fax 07 3844 9964
fox@winendinem.com



30 Light Street  
(corner Scanlan)
Fortitude Valley 
Brisbane QLD 4006 

Wine, Beer and Soft 
Drink prices overleaf.

There are 3 packages 
to choose from to suit 
your particular event.

Enquiries@ 
Lightspace.net.au

Phone 0418 982 725

Lightspace 
Beverage Menus

Lightspace’s catering  
is provided by  
Wine and Dine’m 
Contact: Craig Fox

Phone 07 3844 7810    
Mobile 0411 198 099  

Fax 07 3844 9964
fox@winendinem.com

Beverage by 
Consumption

Per glass inc GST.  
Min spend applies

Beverage  
Packages Price is pp + GST.



Beverage by 
Consumption
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Beverage continued  
- By Consumption

Enquiries@ 
Lightspace.net.au

Phone 0418 982 725

Per glass inc GST.  
Min spend applies

Sparkling Wine
- Chalk Hill Blue Sparkling - 6.00
- Redbank Emily’s Pinot Noir Chardonnay - 6.50
- Dunes Pinot Noir Chardonnay - 7.80

White Wine
- Barossa Belle Semillon Sauvignon Blanc - 6.50
- Russell ‘Augusta’ Chardonnay - 7.00
- Small Fry Riesling - 7.50
- Chapman Grove Semillon Sauvignon Blanc - 8.00

Red Wine
- Barossa Belle Shiraz - 6.50
- Dreaming Dog Merlot - 6.50
- Domain Barossa Grenache Shiraz Mouvedre - 7.50
- De Bortoli Windy Peak Pinot Noir - 8.00

Beer (per stubby)
- Asahi - 7.00
- Heinekin - 6.50
- Little Creatures Pale Ale - 7.50
- Crown Lager - 5.50
- Carlton Mid Strength - 4.00
- Cascade Premium Light - 3.50

Non-Alcoholic
- Coke, Diet Coke and Lemonade - 3.00 
- Fresh Orange Juice - 3.50
- Split Rock Mineral Water - 3.50



All packages include a range of soft drinks including 
coke, diet coke, lemonade, sparkling mineral water 
and orange juice.  Packages also include ice for 
service and chilling of beverages. Staff, glassware 
and bar set up are all included in the pricing.

Beer can be upgraded on Beverage Packages with the 
following:

- Substitution of premium Australian beers  
@ additional $4.60 pp
- Substitution of international beers  
@ additional $5.75 pp
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Beverage continued
- Beverage Packs

Enquiries@ 
Lightspace.net.au

Phone 0418 982 725

Beverage  
Packages Price is pp + GST.

Beverage Package 1

Sparkling Wine  
- Chalk Hill Blue Sparkling

White Wine  
- Barossa Belle Semillon Sauvignon Blanc

Red Wine  
- Barossa Belle Shiraz

Beer  
- Crown Lager, Crown Gold,  
Cascade Premium Light

Pricing

2 hrs @ $20.70 pp
2.5 hrs @ $23.00 pp
3 hrs @ $30.60 pp
4 hrs @ $34.50 pp
5 hrs @ $39.90 pp



Beverage Package 2

Sparkling Wine
- Redbank Emily’s Pinot Noir Chardonnay

White Wine 
- Russell ‘Augusta’ Chardonnay
- Small Fry Riesling

Red Wine 
- B3 Wines Cab Merlot
- Loan Alicante Bouchet Rose

Beer 
- Crown Lager, Crown Gold,  
Cascade Premium Light

Pricing

2 hrs @ $26.20 pp
2.5 hrs @ $29.90 pp
3 hrs @ $36.10 pp
4 hrs @ $41.00 pp
5 hrs @ $45.90 pp

Page 4 of 4

Beverage continued
- Beverage Packs

Enquiries@ 
Lightspace.net.au

Phone 0418 982 725

Beverage Package 3

Sparkling Wine
- Dunes Pinot Noir Chardonnay	

White Wine 
- Chapman Grove Semillon Sauvignon Blanc
- Loose End Pinot Gris

Red Wine 
- De Bortoli Windy Peak Pinot Noir
- Bodfrey Wines ‘Polished’ Shiraz Cabernet

Beer 
- Crown Lager, Cascade Premium, Crown gold, 
Cascade Premium Light

Pricing

2 hrs @ $32.20 pp
2.5 hrs @ $37.50 pp
3 hrs @ $43.10 pp
4 hrs @ $51.00 pp
5 hrs @ $56.90 pp



30 Light Street  
(corner Scanlan)
Fortitude Valley 
Brisbane QLD 4006 

Enquiries@ 
Lightspace.net.au

Phone 0418 982 725

Packages

Cocktail package 2 hour 		              
$35.00 per person

Cold canapés
- Satay pumpkin puree, white miso soy bean & coriander 
pearls, filo cup (v/do)	
- Assorted sushi, soy, wasabi, freshly prepared  
(gf/do)	
- Chilli beef “larb” soy cashew dust, bean sprout rice 
paper roll (gf/do) 	
- Claypot roasted Peri Peri chicken & lime sour cream 
savoy, beetroot cup (do)	

Hot Canapés 
- Mini olive, basil, marinated Meredith feta & smoked 
tomato pizza (v/do)
- Petite Moroccan lamb shank pie (do)
- Native peppered wagyu beef, wattle seed mash pie (do)
- Chilli mole chicken parcels, capsicum sour cream (do)

Lightspace 
Cocktail Menus

Lightspace’s catering  
is provided by  
Wine and Dine’m 
Contact: Craig Fox

Phone 07 3844 7810    
Mobile 0411 198 099  

Fax 07 3844 9964
fox@winendinem.com



Cocktail package 3 hour 		                
$50.00 per person                                                                                    

Cold Canapes
- Crystal prawn & shredded Szechuan cabbage rice 
paper roll, hot & sour dipping sauce (gf/do)
- Smoked chicken breast, walnut oil aioli, avocado 
créme fraiche ribbon sandwich(do)
- Claypot roasted Peri Peri chicken & lime sour cream 
savoy, beetroot cup (do)	
- Liquorish salted beef sous vide, seared cherry 
tomato & parmesan dust, iris pastry cup (do)

Hot Canapes 
- Bean sprout, coriander & ginger spring rolls, hoi 
sin sesame dipping sauce (v/do) 
- Beef tenderloin karaage skewers, umeboshi plum 
sauce Lemon chilli chicken pie (do) 
- Rabbit & caramelized red wine onion cottage pie, 
garlic, parsley mash Buffalo mozzarella, truffle 
pesto, serano ham, tomato tart (do) 	

Followed by ONE of the following tapas items…
 
- Preserved lemon wild mushroom & polenta medley, 
mixed leaf & micro salad, truffled honey dressing (v)
- Porcini & sage risotto, parmesan & baby rocket (v)	
- Smoked salmon & dill frittata, peppered cress & 
tobiko salad, yuzu mayonnaise 				  
- Open mini kebab, sumac beef skewers, smoked tomato  
& mesclun salad, garlic tahini on a mini tortilla 
- Peppered veal carpaccio, fennel micro insalata, 
smoked tomato & pickled cucumber salsa

Sweet Item 
Petite lime curd meringues (v)
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Catering continued
- Cocktail Pack

Enquiries@ 
Lightspace.net.au

Phone 0418 982 725



30 Light Street  
(corner Scanlan)
Fortitude Valley 
Brisbane QLD 4006 

Enquiries@ 
Lightspace.net.au

Phone 0418 982 725

Lightspace 
Platter Menus

Lightspace’s catering  
is provided by  
Wine and Dine’m 
Contact: Craig Fox

Phone 07 3844 7810    
Mobile 0411 198 099 
Fax 07 3844 9964
fox@winendinem.com

All platters 
allow for 50 
pieces of food. 

Cold Platters

Platter 1 - $135
- Assorted sushi, soy, wasabi, freshly prepared (gf)
- Chilli beef "larb" soy cashew dust, beansprout rice 
paper roll (gf)
- Crystal prawn & shredded Szechuan cabbage rice 
paper roll, hot & sour dipping sauce (gf)

Platter 2 - $165
- Claypot roasted Peri Peri chicken & lime sour cream 
savoy, beetroot cup 
- Liquorish salted beef sous vide, seared cherry 
tomato & parmesan dust, iris pastry cup
- Satay pumpkin puree, white miso soy bean & 
coriander pearls, filo cup (v)
- Smoked chicken breast, walnut oil aioli, avocado 
creme fraiche ribbon sandwich

Platter 3 - Vegetarian $135
- Satay pumpkin puree, white miso soy bean & 
coriander pearls, filo cup (v/)	
- Petite skewered caprese insalata, “salsa verde” 
salt, balsamic praline (vg/)
- Gingered black bean marinated tempeh “fun” roll, 
tamari & poached plum dipping sauce (vg/gf/)
- Char grilled mediteranean vegetable rice paper roll
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Catering continued
- Cocktail Platters

Enquiries@ 
Lightspace.net.au

Phone 0418 982 725

Hot Platters

Platter 1 - $135
- Bean sprout, coriander & ginger spring rolls,  
hoi sin sesame dipping sauce (v)
- Prawn pot sticker, XO chilli soy
- Mini olive, basil, marinated Meredith feta &  
smoked tomato pizza (v)

Platter 2 - $165
- Native peppered wagyu beef, wattle seed mash pie
- Ginger beer pork & potato braised turnover,  
puff red egg glaze
- Petite Moroccan lamb shank pie 
- Buffalo mozzarella, truffle pesto, serano ham, 
tomato tart

Platter 3 - $165
- Lemon chilli chicken pie
- Mini olive, basil, marinated Meredith feta &  
smoked tomato pizza (v)	
- Grilled beef skewer, smoked tomato marinade 
(gf) 	
- Rice flour & wasabi dusted tempura king prawns,  
yuzu infused Japanese mayonnaise

Platter 4 - Vegetarian $155
- Dukka spiced falafels, olive & rocket crush (vg/gf)
- Mini olive, basil, marinated Meredith feta & s 
moked tomato pizza (v/do)
- Curried potato bonda, chickpea & onion, toasted 
coriander seed raita
- Bean sprout, coriander & ginger spring rolls,  
hoi sin sesame dipping sauce (v/do)

All platters 
allow for 50 
pieces of food.


