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FUNCTION ROOM

The upstairs function space is a private room with its
own bar, toilets, air conditioning, big screen TV, dance floor
and private balcony.

The space is designed for all occasions, from cocktail events,
casual or corporate events with platters of food to share &
package options available.

The room is made up of high bar tables & stools. There is a space
available for a soloist/DJ or you are welcome to bring your own
Bluetooth speaker.
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SERVES 10

FUNCTION '
PLATTERS /

FLATHEAD TACOS () $90
Crispy fried flathead fish in soft tortillas with shredded slaw, fresh pico de gallo &

chipotle mayo

HOUSE-MADE CHEESEBURGER SLIDERS $85

Mini beef burgers with melted cheddar, pickles, and house sauce on soft

brioche buns

BUTTERMILK FRIED CHICKEN SLIDERS $85
Crispy and juicy buttermilk chicken, cheddar, lettuce and chipotle aioli on soft

brioche buns

BBQ PORK BELLY SKEWERS $85

Caramelised and tender pork belly skewers glazed with sticky hoisin sauce

GF - Gluten Free V - Vegetarian VEG - Vegan
SEAFOOD ORIGIN: A - Australian | -Imported M - Mixed



SERVES 20

OTHER PLATTERS

WINGS

Crispy golden wings served with a choice of spicy hot sauce or smoky BBQ sauce

SAUSAGE ROLL & MINI BEEF PIES (40)

Flaky pastry sausage rolls paired with size-sized beef pies

BRUSCHETTA (V)
Fresh tomatoes, Spanish onion, arugula, crumbled feta & aged balsamic

on foasted ciabatta

MIXED ARANCINI 4 CHEESE OF VEGETARIAN (40) (V)
Crispy fried risotto balls filled with delicious filling

MINI PARTY PIES (40)

Classic beef party pies with rich gravy, wrapped in buttery pastry

BLACK TIGER PRAWNS (1KG) (A)

Fresh chilled prawns served with a tangy wasabi mayo for a zesty kick

MIXED VEGETABLE BBQ SKEWERS (VEG)
Eggplant, onion, zucchini, cherry tomato & olives BBQ’d and topped with

basil pesto

BEEF KOFTAS
Seasoned ground beef blended with fresh herbs, garlic, and warm
Middle Eastern spices, hand-shaped onto skewers and chargrilled for

a smoky finish

GF - Gluten Free V - Vegetarian VEG - Vegan
SEAFOOD ORIGIN: A - Australian | -Imported M - Mixed
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ANTIPASTO PLATTER $125
Ham, prosciutto, salami, chorizo, brie cheese, blue cheese, olives, hummus,

beetroot hummus, grilled mixed veg, grapes, walnuts, water cracker and lavo

KIDS PLATTER (/) $100

Chicken nuggets, cocktail fish, pepper & steak party pies, cocktail sausage rolls,

seasoned chips, fomato sauce

FRUIT PLATTER (VEG) $90

Fresh seasonal fruit

GF - Gluten Free V - Vegetarian VEG - Vegan
SEAFOOD ORIGIN: A - Australian | -Imported M - Mixed



TERMS & CONDITIONS

FUNCTION DEPOSIT

A deposit is payable to reserve your function
space. A $250 deposit is payable to secure your
function space. Your deposit will go towards your
final balance.

PRE ORDERING

Please ensure your order is placed and the full
amount is paid a minimum of 7 days prior to your
event.

MINIMUM SPEND
REQUIREMENTS

A minimum spend will be based on where your
function is being held. This will be confirmed by
our functions team.

PAYMENTS AND CANCELLATIONS

Cancellation within 7 days of your function will
result in a loss of deposit.

MINORS

Persons under 18 years are welcome and must
be supervised by a responsible adult. Persons
under the age of 18 years are not permitted
to enter the poker machine room at anytime.
Minors must be off premises by 10.00pm.

RESPONSIBLE SERVICE OF
ALCOHOL

Edgeworth Tavern adheres to the responsible
service of alcohol at all times and Management
have the right to refuse entry and/or service
to any guests they deem to be infoxicated.
Management of Edgeworth Tavern reserve the
right to shut down any event in which they deem
to be dangerous or suspect any illegal activity
has occurred. In these circumstances, no refund
will be provided and hosts will be charged in full.
Responsible service of alcohol 18ths / 21st
birthdays accepted with a security cost of $50
per hour ($250 minimum).

FOOD AND BEVERAGE

While every effort is made to provide the menu as
advertised, Menus are subject to change without
notice due fo seasonal availability and supplier
circumstances. As per our Liquor License, guests
are not permitted to bring their own beverages
to an event. Whilst we do not allow our guests
to bring their own food, guests are permitted to
provide their own cake to which the venue will
safely store and provide complimentary cutlery
and napkins.

DECORATIONS

Decorations are welcomed without damaging
hotel property. Additional charges will apply if
there is any damage to walls or other property.
Please discuss your decoration ideas with our
functions team prior to your event.

ENTERTAINMENT

Guests are permitted to provide their own
entertainment which is to be approved by
Management prior to your function.

EDGEWORTH

PLEASE CONTACT OUR
EVENT MANAGER OR VISIT
OUR WEBSITE FOR MORE
INFORMATION.

Main Road, Edgeworth NSW 2285
(02) 4958 1772
functions@edgeworthtavern.com.au
www.edgeworthtavern.com.au



