FUNCTIONS

TALL TIMBERS
BREWING CO. PACKAGE
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The Restaurant is a large open plan area within our venue
the RESTAU RANT which provides a fresh and relaxed ambiance. This open
space area is surrounded by beautiful indoor greenery and
NO MINIMUM SPEND is set out with a combination of high and low tables. The
MAXIMUM CAPACITY space can be used for sit-down functions (using existing
80 SEATED | 110 STANDING. furniture, or you may choose to bring in round tables) it
also works as a great space for large cocktail events




the ALFRESCO

NO MINIMUM SPEND
MAXIMUM CAPACITY
50 SEATED | 70 STANDING.

The Alfresco is our smaller function space,
this connects to the main Restaurant and Beer
Garden. It can be sectioned off and offers a
more private space for your function. It also
has a TV and is the perfect backdrop for more
intimate functions.
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the GARDEN

NO MINIMUM SPEND
MAXIMUM CAPACITY
60 SEATED |100 STANDING.

The Beer Garden is a beautiful space (weather
permitting) that can be sectioned off for
private events. The Beer Garden can be set up
with its own bar and private entrance made
exclusive to your function. The space lends
itself perfectly for cocktail events and
birthdays!

If you book the Garden and the weather lets
us all down, you will be moved to either the
Brewery or the Sports Bar, and we will still
have a great time despite the weather gods
being against us!



the SPOR I S BAR The Sports Bar is a more relaxed space that can be used for

any occasion! Fitted for all experiences, this restaurant, bar,
NO MINIMUM SPEND & events space caters to building a sports fare, with
MAXIMUM CAPACITY signature cocktails & the perfect atmosphere to barrack for
80 SEATED | 110 STANDING. your favourite team!
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the BREWE RY The Brewery is a large open plan area which can suit Cocktail or a more formal

seating arrangement. This open space area has a combination of high and low
NO MINIMUM SPEND tables, along with some couches! Alternatively, this space can be booked for
MAXIMUM CAPACITY semi-private functions with an area of the Brewery sectioned off.
160 SEATED | 300 STANDING.




FUNCTION PLATTERS

(Serves 10-12 People)

Rustic Platter $120
Selection of Cold Meats - Warm Olives
Persian Fetta -Local Dip - Breads
Ricotta — Char Grilled Vegetables
Seafood Platter $120
Lightly fried prawn tails, King Snapper pieces,
Squid & Seafood spring rolls with fresh
lemon and Selection of dipping sauces
Skewer Platter $90
Tender Beef & chicken BBQ skewers with
lightly spiced peanut & coconut sauce
Cheese Platter $130
Selection of 4 Cheese w/ Breads, Crackers,
Quince, Vine Muscatels & Poached Apple
Fresh Fruit $80
Selection of Seasonal Fruits w/ Honey,
Chia & Pot Set Yoghurt



FINGER FOOD PACKAGES

Package 1| 5 Canapes -$26 PP
Package 2 | 6 Canapes -$30 PP
Package 3 | 8 Canapes -$40 PP

Truffled Brie & Zucchini Toasts
Chorizo Chipolatas w/ Chipotle Dip
Crispy Skinned Pork Belly w/ Sesame & Citrus Flavours
Sticky BBQ Lamb Ribs
Chilli Potato Frittata w/ Smoked paprika Aioli.
Chicken Satay Skewers
Smoked Bacon & Herb Croquettes
Corn, Sun dried Tomato &amp; Manchego Arancini
Smoked Salmon, Feta &, Garden Pea Tartlets
House Crumbed Calamari Rings w/ Sumac Mayonnaise
Beef Sliders

PIZZA

Hawaiian - 26
Ham, pineapple and cheese.

Mediterranean - 27

Sundried tomato, Bocconcini, spinach, Red onion,

Black olive & Capsicum.

Meat Lovers - 30

Chicken, Bacon, pastrami, Pepperoni & Mozzarella.
Chilli Seafood -31

Seafood, Fetta, rocket & Fresh Tomato.




FUNCTION MENUS

Bread - $6 p/h
(Choice of 2 Options)
Warm Turkish w/ Evo, Balsamic & Dhukka
Oven Baked Batard w/ Truffle Butter
Garlic & Herb Bread

Entrée - $20

(Choice of 3 Options)

Smoked Salmon w/ Rocket & Macadamia Pesto Crisp Wafers & Citrus Glaze
Slow Roasted Pork Belly w/ Sweet Soy Glaze, Fresh Orange & Star Anise
Bravo Apple Salad w/ Goats Cheese Witlof, Pistachio & Poppy Seed Dressing
BBQ Lamb Ribs w/ Cous Cous & Lemon
Triple Cream Brie w/ Truffled Honey glaze, Walnut & Toasts
BBQ Prawn Tails w/ Tomato Cardamom Relish, Cajun Rice
Mains $40
(Choice of 3 Options)

Chargrilled Baby Chicken w/ Pea & Preserved Lemon Risotto
Grilled Cone Bay Barramundi w/ Soba Noodle Salad, Teriyaki & Lime
Stirling Ranges Sirloin w/ Basil Butter, Potato Hash & Shiraz Jus
Slow Roasted Duck Confit w/ Parmesan Polenta, Peach Relish & Rocket
Char Grilled Vegetable Gnocchi w/ Haloumi & Orange Saffron Glaze

Pan fried Atlantic Salmon w/ Jasmine Rice, Spiced Coconut Cream & Spring Onion

Dessert $18
(Choice of 3 Options)
Classic Brulé Tart w/ Raspberry Coulis & Mascarpone
Rich Chocolate & Almond Pudding w/ Custard Cream
& Blue Berries Classic Creme Brulée
Amaretto Panna Cotta w/ Macerated Prunes & Shortbread
Strawberry Mousse w/ Strawberry Compote & Toasted Coconut Chips
Chocolate Ganache Pave w/ Orange & Basil




HIGH TEA

Available Thursday - Sunday
Minimum 48 hours' notice
Minimum 6 People

Enjoy a three tier stand abundant with
Savoury & Sweet bites,
& a 2-hour continuous pour
of Tea & coffee!
$45 Per Person

Cucumber Sandwich
Mini Scones
w/ Cherry jam & Cream

Smoked Salmon Sandwich w/ Grain Mustard

Assorted Petit fours
Chocolate Dipped Strawberries.

Upgrade to the Deluxe
Drinks Package

Sip your way through 2 hours
of free-flowing Vodka Cocktails,
a Sensory Spritz Bar & Prosecco

$49 Per Person
Package can be added on the day!.

*Not available long weekend or school holidays

SUNDOWNERS

Available Monday - Friday
Minimum 48 hours' notice
Minimum 6 People

Shout the Team!
Has it been a big day, week,
month, or year?
Bring the crew in after work and get

2 hours of free-flowing
Tall Timbers beers & cider.
Prosecco & House Wines

We will supply a selection of
afternoon snacks for the team.
(Snacks include Party Pies,
Sausage Rolls, Chips and Dips)
$54 Per Person
Add House Spirits+ $12

*Not available long weekend or school holidays



FUNCTION BEVERAGES

Beverage on Consumption:

Opting for beverages on consumption means you select what is to be
served throughout the duration of the function, Tall Timbers will be
responsible to ensure only the chosen selection is served. A “Tab" is

recorded and will be settled at the completion of the event. Your
guests will be supplied a wristband that will identify them, a
predetermined tab limit can be organised prior to the event and a fully

documented receipt will be supplied.

Beverage on Package Basis (minimum 15 people):

Selecting a pre-set package means the price is set for your event,
(excluding guests who are under 18 years of age). Wines are supplied
subject to availability at the time of the booking and regularly vary,
they are always from the Manjimup and Pemberton. A more
comprehensive wine and beer selection list is available from our
restaurant wine list. We would be pleased to discuss any individual

specific requirements.

Drinks Packages

2 HOUR PACKAGE - $40.00 per person
3 HOUR PACKAGE - $50.00 per person
4 HOUR PACKAGE - $60.00 per person
5 HOUR PACKAGE - $70.00 per person

Tall Timbers Beer & Cider (on tap)

Soft Drinks, Juice, Tea & Coffee

Assorted Wines

Upgrade to the premium beverage package + $15
includes house spirits & Pemberley Prosecco.



TERMS & CONDITIONS

Change to Set Menu Options

At Tall Timbers we will do our best to accommodate all your needs to adjust any menu concerns you
may have.

Tentative Booking

Tentative bookings are held for a period of two weeks and will automatically be cancelled unless
arrangements have been made to extend the tentative booking period.

Confirmation of Booking

Private Room Booking for whole venue selection: A 50% deposit is required 7 days prior to your
event. You will be issued a Tax Invoice upon confirmation of your booking for payment prior to your
event. Non-Private Group Booking: A deposit of $10.00 per person is required for all group bookings
over 10 people 48 hours prior to the booking. All deposits paid will be deducted off the final account.
Upon confirmation of the group booking, a receipt will be issued noting the booking, food and beverage
requirements, date, time, and payments received for the function.

Final Confirmation of Arrangements/Payments

Private Room Booking entire main restaurant area: Final numbers for all private bookings are to be
confirmed a minimum of 7 days prior to the booking. The guaranteed number of guests at this point
will become the minimum charged meals. The balance of the food & beverage account will be payable
at the conclusion of the event as ONE bill.
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Non-Private Group Booking: Final numbers for all non-private bookings are to be confirmed 48 hours
prior to the day of the booking. The guaranteed number of guests at this time will become the minimum
charged meals. The balance of the food and beverage account will be payable at the conclusion of the
event as ONE bill.

Cancellation Of Booking:

Private Room Booking: Deposits will be refunded to a maximum of 50% with a minimum of 14 days’
notice to cancel. Within 14 days of the event, Tall Timbers reserves the right to charge 50% of the
estimated value of the function. In the event of a cancellation of an exclusive room booking within 48
hours of the event, Tall Timbers reserves the right to charge 100% of the estimated food account and
50% of the estimated beverage account.

Non-Private Group Booking: Deposits will be refunded to a maximum of 50% with a minimum of 48
hours’ notice to cancel. Within 48 hours, Tall Timbers reserves the right to withhold 100% of the
deposit paid for estimated value of loss.

Duty of Care - Under the liquor licensing laws of Western Australia, we have the duty to care for all
our staff and guests and reserve the right of the restaurant manager to refuse service of alcohol to
persons deemed intoxicated and who may do harm to themselves, other patrons or property.

ALL PRICES SHOWN THROUGHOUT THIS FUNCTION PACKAGE ARE INCLUSIVE OF GST AND ARE BASED ON
CURRENT AND FORESEEABLE COSTS, BUT MAY BE SUBJECT TO INCREASE AT THE DIRECTION OF
MANAGEMENT. IF ANY CHANGES ARISE, TALL TIMBERS MANAGEMENT IS REQUIRED TO GIVE A MINIMUM OF
30 DAYS NOTICE.




