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THE TAMWORTH

Located in the heart of Tamworth, we pride 
ourselves on being the ultimate venue for a wide 
range of events within a comfortable and friendly 
atmosphere. Whether its a large event or something 
more intimate, we have a package that will suit your 
needs. 



For a group of friends or a large corporate event, we have a package to suit every size and budget.  
Our wide range of menu options cooked fresh by our talented chefs will excite and tantalize your taste buds!

SHARING MENU

Pricing
Two mains dishes including coffee or tea $40pp

or three main dishes including coffee or tea $45pp
Choice of 2 desserts additional $10pp

DESSERT

Sticky date pudding, butterscotch  
and ice cream

Mixed sorbet and biscotti 

Smashed pavlova, three berry coulis,  
lemon curd and double cream

MAINS

Whole baked ocean trout, salad with heirloom 
tomato, baby capers, Spanish onion, red and yellow 
capsicum (subject to availability)

Duck confit “Parmentier” pie

Roasted spatchcock with Vietnamese salad

Slow cooked lamb shoulder, pomegranate 
molasses, yoghurt, sumac, mint, roasted veggies 
and quinoa salad

Orange and maple syrup roasted pork belly with 
Dutch carrots

Vegetable lasagne 

COMPLIMENTARY SIDES

Roasted smashed potatoes

Rocket, radicchio & parmesan salad or mixed leaves 
salad



CANAPES MENU

PACKAGE 1
$25 per person 

Choose 5 of the following

PACKAGE 2
$20 per person 

Choose 5 of the following 

PACKAGE 3
$30 per person

Choose 5 of the following

Crab tortellini and gremolata  

Goats curd ravioli with sage burnt butter

Peking duck, hoisin and cucumber

Oyster shot, mirin & sake, pickled ginger 
(subject to availability)

Steak tartare with quail egg 

Yabbi tails with dill mayonaisse (subject to 
availability)

Wagyu beef sliders

Lamb kofta, pomegranate molasses,  
yoghurt, sumac 

Mushroom tartlets 

Arancini balls with parmesan cheese

Chicken skewers with chimmichurri 

Lamb and rosemary pie 

Tempura calamari with aioli

Tempura prawns with sriracha mayo

Crumbed flathead pieces, home made tartare

Pork meat balls, tomato & basil sauce

Roasted pumpkin, baby spinach & feta frittata, 
with pine nuts 

Asparagus, Spanish jamon

Prawn and chorizo skewers

Smoked salmon with creme fraiche on 
pumpernickel bread

Beef brisket sliders with chilli slaw



WINE MENU 

SPARKLING

Chain of Fire Brut NV

NV Fiore Moscato

NV La Gioiosa Prosecco

Jansz 

Clover Hill

Piper Heidsieck

Pol Roger

Charles Heidsieck Brut Reserve 

WHITE

West Cape Howe Moscato

Spinning Top Sauvignon Blanc 

Vasse Felix Classic Dry White

Copia Pinot Grigio 

Ara Pinot Gris

Chain of Fire Chardonnay 

Robert Oatley Signature Series Chardonnay

La Vieille Ferme Rose

RED

Chain of Fire Shiraz Cabernet 

Palliser Pencarrow Copia Pinot Noir 

Pedsestal Cabernet Sauvignon 

Jim Barry JB Shiraz

De Alto Amo Tempranillo 

Alamos Malbec



COCKTAIL MENU

MOJITO
Two words come to mind, fresh and Summery. Using mint, lime and a decent amount  
of white rum we can make your outing yummy.

MARGARITA
Named after a 1940’s Party animal, this drink tingles the taste buds. Tequila, Cointreau  
and lime juice. A bit of salt on the rim prepares the mouth for the mix.

E SPRE SSO MARTINI
One drinks vodka red bulls to start their night, why not drank something with flavour? 
Espresso martini uses fresh coffee, Tia Maria and vodka to help your vibe.

CHARLIE CHAPLAIN
Classic mix of sloe gin, apricot brandy and lime juice creating the perfect balance.

COSMOPOLITAN
Got a drive like Samantha Jones? It’s a must have for the adventurous.  
We find Vodka, Cointreau and cranberry works.

CAIPRIOSCA
A sourpuss’s delight, nothing to see here but lovely limes and Vodka.  
Sweetened to taste.

WHISKEY SOUR
Sweet Dreams are made of these. Rye Bourbon  
with citrus and a cherry on top.

LONG ISLAND ICED TEA
Had a long day? This bad boy will take the edge off. Five white spirits and sweet cola. Aaahh



THE TAMWORTH
FUNCTIONS 

Contact Luke at: 
manager@thetamworth.com

(02) 6766 2923

147 Marius St
Tamworth NSW 2340

www.thetamworth.com


