
FUNCTIONS & EVENTS

where mediterranean soul meets the river.

your table is waiting.

azure lives along the water — where light shifts, conversations linger + time moves a little slower.
inspired by the mediterranean, it’s a space shaped by warmth, texture + the simple pleasure of 

being together.

long tables, shared plates + a riverside view set the scene. lunches stretch into the afternoon,
afternoons drift into dinner. happens more often than you’d think.

from intimate gatherings to full venue moments, every event at azure is designed to feel 
e�ortless yet considered, + relaxed yet memorable. a place to settle in, celebrate + stay a while.

AZURE
MEDITERRANEAN





AZURE BAR

35-40 SEATED | 60 STANDING

Overlooking the river, Azure’s bar area presents a 
refined yet energetic space, blending a coastal

 Mediterranean feel with a vibrant social atmosphere. 
Suitable for up to 40 seated guests or 60 for 

cocktail-style events, it’s ideal for celebrations and 
corporate occasions, o�ering seamless access to 

premium cocktails, curated wines, and a menu 
designed for sharing.

RIVERSIDE ALFRESCO

50-55 SEATED | 80 STANDING
Positioned along the riverfront, Azure’s al fresco area

o�ers an elegant open-air setting, perfect for 
weddings, engagements, and refined celebrations. 

With sweeping river views and a soft Mediterranean
ambience, this space creates a beautiful backdrop 
for memorable moments, where guests can dine, 

toast, and celebrate in a relaxed yet sophisticated 
atmosphere. 



EXCLUSIVE HIRE
90-100 SEATED | 120 STANDING

Azure o�ers a stunning riverfront setting for wed-
dings and milestone celebrations, with full privacy 

and the flexibility to tailor every detail.
From sunlit ceremonies to candlelit receptions, the

space flows e�ortlessly throughout the day, framed 
by sweeping river views and a refined Mediterranean 

ambience—creating an experience that is elegant, 
seamless, and entirely your own.

THE DINING ROOM
INSIDE: 12 SEATED

The Azure dining room provides an intimate space for 
up to 12 guests, inspired by the relaxed charm of 

the Mediterranean. 

Perfect for family gatherings or business meetings, the 
private space o�ers a warm, inviting setting to share food, 

conversation, and moments that linger.



the food.



WARM BRIOCHE

MARINATED OLIVES

HALLOUMI

CAULIFLOWER

PICANHA SKEWER

SPANNER CRAB LASAGNA

BROCCOLINI

WARM BRIOCHE

TARAMASALATA 

JAMON IBERICO

LAMB KOFTA

TIGER PRAWNS

PICANHA SKEWER

WHOLE CHICKEN

DUCK FAT POTATO

riverside 
feast

65pp

sunset
sharing

95pp



riverside picnic menus  
AVAILABLE FROM 3PM - 5PM
7 DAYS A WEEK

shared charcuterie board
$50 FOR TWO | $90 FOR FOUR

 jamon iberico, prosciutto di parma, parmigiano reggiano, 
 manchego, mozzarella, quince paste, australian olives, 
 marinated artichokes, sourdough + fruits.

takeaway wine + beer
SPARKLING Veuve D’Argent Blanc de Blancs, Burgundy, FRA  65
ROSE Arc Du Soleil, Provence, FRA   66
PINOT GRIGIO La Maschera, Limestone Coast, SA   63
CABERNET MERLOT Smith + Hooper, Wrattonbully, SA   63
SHIRAZ Dandelion Vineyards Lioness, McLaren Vale, SA   63
AZURE MEDITERRANEAN LAGER 4.2%  25 FOR 2 | 45 FOR 4



the drinks.



the shores package
$55PP | 2 HRS    $75PP | 3 HRS

vino
PINOT NOIR ROSE Sidewood Estate, Adelaide Hills, SA
SAUVIGNON BLANC Wirra Wirra Hiding Champion, Adelaide 
Hills, SA
CHARDONNAY Vasse Felix ‘Filius’, Margaret River, WA
ROSE Arc Du Soleil, Provence, FRA
PINOT NOIR Opawa, Marlborough, NZ
MERLOT Primo Estate ‘Merlesco’, McLaren Vale, SA

cerveza
ESTRELLA DAMM LAGER 5.4%  ESP
ESTRELLA ROSA BLANCA HOPPY LAGER 3.5%  ESP

cocktails
SOUTHSIDE  tanqueray gin, mint, lime, sugar
FIG + APEROL SPRITZ  aperol, fig syrup, prosecco, soda, orange

sin alcohol
SOFT DRINKS & JUICES



the solstice package
$65PP | 2 HRS    $85PP | 3 HRS
vino
PINOT NOIR ROSE Sidewood Estate, Adelaide Hills, SA
RIESLING O'Leary Walker Watervale, Clare Valley, SA
SAUVIGNON BLANC Wirra Wirra Hiding Champion, Adelaide Hills, SA
CHARDONNAY Vasse Felix ‘Filius’, Margaret River, WA
ROSE Arc Du Soleil, Provence, FRA
SHIRAZ Langmeil Valley Floor, Barossa Valley, SA
PINOT NOIR Opawa, Marlborough, NZ
MERLOT Primo Estate Merlesco, McLaren Vale, SA

cerveza
ESTRELLA DAMM LAGER 5.4%  ESP
ESTRELLA ROSA BLANCA HOPPY LAGER 3.5%  ESP
CORONA PALE LAGER 4.3%  MEX
STONE & WOOD PACIFIC ALE 5.0%  NSW

cocktails
SOUTHSIDE  tanqueray gin, mint, lime, sugar
FIG + APEROL SPRITZ  aperol, fig syrup, prosecco, soda, orange
OLIO SOUR tanqueray gin, italicus bergamot liqueur, frangelico, olive oil, 
foam, lemon, thyme
SUNSET SANGRIA  red wine, cointreau, licor 43, pineapple, lemon, cherry
AZURE MARGARITA teremana blanco, cointreau, pineapple, lime, 
passionfruit, chilli

sin alcohol
SOFT DRINKS & JUICES
PERONI ZERO LAGER 0%  ITA



BOOKING & CONTACT 
INFORMATION

contact us
website:  www.azurebrisbane.com.au
address:  river quay, shop 4/ sidon street, 
  south bank QLD 4101

facebook:   azure mediterranean restaurant
instagram:   @azurebrisbane

a minimum of 12 guests applies to all function menu o�erings. 

all function spaces are quoted based on 3-hour use of the area. 
for extended times, please contact us.

we do not split bills for functions groups, + please be aware that menus may 
change depending on product availability.

guests are welcome to bring their own celebration cake with no additional 
charge. should you wish, our team will elegantly cut + serve your cake for your 
guests, with a $3.50 per person cakeage fee applied. 

guests are also welcome to bring decorations to personalise the event, 
+ a projector + screen are available for use during your function.

we are happy to accommodate most dietary requirements including vegetarian, 
vegan, gluten-free, + allergies. dietary requirements + final guest numbers 
must be confirmed at least 48 hours prior to your event. 
final confirmed numbers will be charged on the day, with cancellation fees 
applying to late cancellations or significant reductions.

please note that weekend surcharges will apply to all bookings made on 
saturdays + sundays.

to learn more, visit our website or send your enquiry directly to
functions@alemre.com.

A.


