


MINIMUM
20 PEOPLE

OPTION 1- 838 PP Choose 3 cold & 3 hot

OPTION 2 - $45 PP Choose 3 cold, 3 hot & 1 substantial

OPTION 3 - $55 PP Choose 3 cold, 3 hot & 2 substantial

OPTION 4 - S62 PP Choose 3 cold, 3 hot, 2 substantial & 1 dessert

&4

Bloody Mary Oyster Shots (GF)

Prawn Cocktails - Exmouth Tiger Prawns,
Shredded cos, Spicy Smoked Chipotle Mayo (GF)
Mushroom Tartlet (V)

Smoked Salmon Avocado Roulade Crostini (GFO)
Crispy Peking Duck & Cucumber Wonton (GF)
Seared Beef Fillet & Onion Jam Crostini (GFO)
Cherry Tomato, Bocconcini, Basil Crostini (GFO,V)

Hol

Chicken Dim Sum

Chicken or Beef Satay Skewers (GF)
Vegetarian Arancini (V, GF)

Vegetarian Dumplings (V, GF)

Pork Dumplings (GF)

Malaysian Prawn Skewers & Lime Aioli (GF)

Mini Beef Mignons & Béarnaise Sauce (GF)
Moroccan Salmon twisters & Saffron Mayo (GF)
Goats Cheese & Caramelised Onion Mini
Tartelette (V)

Asian Pork Mini Meatballs & Sweet Chilli Sauce (GF)

Sullstantiol

Cheeseburger Sliders - Black Angus Patty,
Tomato Ketchup, Pickles, American
Cheddar on a Milk Bun (GFO)

Roast Pork Belly, Apple Purée, Pickled
Daikon & Herb Salad (GF)

Mini Fish & Chips, Tartare, Lemon (GFO)
Mini Steak Sandwiches - Seared Beef,
Ciabatta (GFO)

Bacon, Leek & Gruyere Cheese Tartlets

Dessert

(Swap out a hot or cold canape)

Cheesecake selection

Dark Rich American Brownie Bites, Fudge
Sauce & Chantilly cream (GF)

Petit Fours (GFO)

Selection of Cheeses, Quince paste,
Crackers and Crostini (GFO)




. Dips, Flat Bread & Vegetable Crudités (V, VGO, GFO) $45

« Antipasto Platter — Cured Meat Selection, Cold Smoked Salmon, Olives, Pickled Vegetables, Capers, Cheese
Selection & Crostini (VO, GFO) $80

« Gourmet Sandwich Selection — Mini Sandwiches: Chicken, Rocket, Pine Nut & Tamarind Chutney; Herbed Egg;
Glazed ham & Swiss Cheese - 24 pieces per platter (GFO) $60

. Mini Steak Sandwiches - Prime Angus Beef Fillet, Red Onion Jam on Toasted Ciabatta - 24 pieces per platter
(GFO,VGO) $80

. Sushi - 20 pieces per platter (GF, VO, VGO) $70

. Vegetarian Spring Rolls & Samosas - 40 pieces per platter (V) $45

. Dim Sum - Selection Platter - 20 pieces per platter (GFO, VO) $70

. Gourmet Mini Pies & Sausage Rolls - 24 pieces per platter $70

. Cheeseburger Sliders - 20 pieces per platter (GFO) $100

. Dessert Selection - 20 pieces per platter (GFO, VGO) $100




Sel Menae

Allernate Drop
2 Cowrse $50 | 3Cowrse £60

gy.frée/

Grilled Scallops, Cress & Lemon Vinaigrette (GFO)
Moroccan Lamb Fillet, Wilted Spinach, Berry Dressing (GFO)
Rock Melon Bruschetta with Goat Cheese & Prosciutto (GFO)
Grilled Halloumi, Vegetable Tart, Capsicum Coulis (GFO)

Grilled Salmon, Caper Butter, Lemon Dressing (GF)
Smoked Beef Brisket, Red Wine Jus (GF)
Roast Pork Belly, Apple Puree, Mustard Jus (GF)
Marinated Grilled Chicken Breast, Mushroom Sauce (GF)
Halloumi & Grilled Vegetable Stacks (V)

Desserl choose -

Petit Fours (GF)
Mini Cheesecake Selection
Rich Dark Chocolate Brownie Bites, Fudge Sauce, Chantilly Cream
Selection of Cheeses, Quince Paste, Grapes, Crackers & Crostini
(GFO)
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All areas are available for full or partial
hire. Minimum spend may apply.

All function spaces allow for

accompanied minors until 10pm NOOK

35 - Standing

25 - Seated
We are happy to work with you to MAIN BAR
customise a menu to suit your function. 200 - Standing

80 - Seated
Entrance

We have a large range of craft tap beers
and ciders, wine and spirits to choose
from, we are happy to set up a bar tab : Smoking Area
on consumption for you limited by drinks
available, time limit &/or total dollar
value and can provide wristbands for
larger groups.

We can help you find an acoustic artist BEER GARDEN

for your event pending avaibility.
350 - Standing
200 - Seated

We have the following AV equipment g y
available to hire: 4N 4 Sublect to licsnsiiS:
- Projector & projector screen ;
- Multiple large screen TVs

- Microphones

- Stage

- DJ Equipment

- Speakers

LAWN




Beer (5 MGZW TOTAL CAPACITY 350

Perfect for those looking for an outdoor setting with a relaxed
atmosphere, our award-winning Beer Garden provides a tropical alfresco
environment for any event for every occasion. Surrounded by the
beautiful Darwin Waterfront and complete with fans, enjoy spectacular
views at your large corporate function, birthday, or farewell. Best suited
for cocktail style functions or casual sit-down dinners.

Full or partial hire available, minimum spend negotiable depending on
requirements, time and date needed.

No hire fees. Non-smoking and smoking areas available.

Cocktail style or fully seated available.




TOTAL CAPACITY 150

Suitable for rain, hail or shine (& comfortably air-
conditioned for the warmer months in Darwin), the Main Bar
lends perfectly to networking events, birthday parties, sit-
down dinners and more. Featuring a stage, big screen and
disco lighting with large bi-fold doors that can be opened
for an alfresco vibe or left closed for exclusivity.




3 e PP

TOTAL CAPACITY 90

Stepping outside the Main Bar you will find the Terrace, a
tranquil open-air area overlooking our beautiful Beer
Garden, fully equipped with fans and TVs. Best suited for
casual cocktail style functions.

1
i

iy

S mml




TOTAL CAPACITY 25 STANDING/20 SEATED

Our best kept secret, the Nook, is tucked away from the
busier areas making it the perfect space for an
intimate dinner, quiet business lunch or private* hen’s
party / baby shower with the girls.

* the Nook is open on one side




Tons B Ol

Tentative bookings are held for a maximum of 7 days or 48 hours if within 14 days of the
proposed event, after which the date will be released if the booking form has not been signed
and returned with deposit or credit card authorisation. We reserve the right to cancel events
at our discretion, however this is highly unlikely to happen.

A la carte pre-orders must be made at least 3 days in advance with a maximum group size of
20 people.

$250 — bookings over 20 guests with expected expenditure of less than $3000
$1500 — bookings over $3000 expenditure
Any deposits paid will be redeemed towards your final bill. Please see booking form for T&Cs

Guest numbers, selected menus, dietary requirements and beverage selections are required
minimum 7 days prior to a function.

The number of guests confirmed at this time will be the minimum charge for catering, even if the
actual number of guests on the day is lower than the final numbers confirmed.

Some products are seasonal and subject to availability.

$250 cancellation fee within 14 days of the function date for bookings over $3000 expenditure.

Full food costs are required minimum 7 days prior to function unless otherwise
organised

Full payment is required at the conclusion of the function unless prior
arrangements have been confirmed.

Prior payment can be organised for your convenience.

15% surcharge added on public holidays.

The Precinct Tavern can assist with equipment and entertainment hire with
notice. A room set fee may also be charged depending on client requirements,
this fee will be discussed at the time of booking.

For larger functions, there is potential to extend a booking to the lawn areaq,
depending on licensing approval (& this might incur a fee). The lawn area is the
property of Darwin Waterfront Corporation, and therefore their rules must be
adhered to, including no glass on the grass. Any damage to the grass will be
charged back to the client.

All venues within the Waterfront Precinct are restricted with sound levels.
We reserve the right to lower the noise level if it is disturbing other patrons
and/or residents.

The client is expected to conduct the function in a legal and respectable
manner and is responsible for the conduct of their guests in accordance to RSA
legislation.

Any damage that occurs to the venue or its staff will be charged back to the
client.
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OPEN HOURS:

) Monday - Sunday
10am - 2am
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7 Kitchener Drive

Darwin Waterfront,
Darwin NT 0800

(oppos_i’rﬁ ihe~ wave pool)

BN . (08) 8941 9000
: theprecincttavern.com.au

fu nc’rions@’rheprecincl:lavern.com.au




