


The Settlers Tavern is proud to be a versatile
venue that adapts to the needs of your function,
not the other way around. Whether big or

small, and whatever the occasion may be, our
Functions Team will make sure your event is an
unforgettable experience.

Our 2 private function rooms can be set up for
cocktail style functions or sit-down events. Our
spaces are perfect for seminars, corporate events,
celebrations and even weddings.

Get started today: e-mail our Functions
Coordinator on functions@settlershotel.com




FRONT BAR FUNCTION ROOM
Room Hire: $150

Capacity: up to 80 people

Facilities include:

* Private room

* Private bar

« TV with USB connectivity

* High-bar tables (if required)

« Can be set cocktail or seated

BISTRO FUNCTION ROOM

Room Hire: $250

Capacity: up to 120 people

Facilities include:

* Private room

 Bar shared with bistro patrons

e 2 x TVs with USB connectivity

« Newly renovated space perfect for photos
* Playground for kids

*T&C’s Apply. Menu items & prices subject to change without notice.
Images for illustration purposes only. Minimum spends may apply.




SET MENU

Recommended for groups of 30 or more.
Our kitchen is very flexible and can cater for allergies and dietary requirements.

2 Courses
$30pp - 1 Entrée & 2 Classic Mains / 2 Classic Mains & 1 Dessert
$35pp - 1 Entrée & 2 Signature Mains / 2 Signature Mains & 1 Dessert

3 Courses
$40pp - 1 Entrée, 2 Classic Mains & 1 Dessert
$45pp - 1 Entrée, 2 Signature Mains & 1 Dessert

Entrée (choice of)

e Panko crumbed prawns with tartare sauce

 Arancini of the day with pesto aioli & parmesan cheese
* Garlic bread

Classic Mains (choice of)

 Salt & Pepper Squid with tartare sauce, chips & salad

e Fish & Chips

e Chicken, beef or eggplant schnitzel with chips, salad and choice of sauce
 Beef, chicken or halloumi burger with chips

Signature Mains (choice of)

« American BBQ pork ribs with coleslaw & chips

12 Hour Slow Cooked Brisket with roast carrots, potatoes, broccolini & gravy
« Chicken Mignon with mashed potato, broccolini & choice of gravy

e Crispy Skin Atlantic Salmon with mashed potato, greens & hollandaise sauce

Desserts (choice of)

e Eton Mess Pavlova with whipped cream

*  Waffles with butterscotch sauce & ice cream

* Raspberry Jam Donuts with whipped cream & choc sauce

*T&C’s Apply. Menu items & prices subject to change without notice.
Images for illustration purposes only. Minimum spends may apply.




PLATTERS

Mini Pies, Pasties & Sausage Rolls (36 pieces) $65

Wedges $55
Dim Sims $65
Curry Samosas $65
Cocktail Spring Rolls $65
Battered Fish Bites $65
Southern Style Chicken $70
Antipasto Platter $80
Satay Chicken Skewers (25 pieces) $65
Salt & Pepper Squid $65
Arancini Balls (25 pieces) $70
Beef Sliders $70
Fruit Platter $65
Cheese Platter $75
Quiches $65

*T&C’s Apply. Menu items & prices subject to change without notice.
Images for illustration purposes only. Minimum spends may apply.




ADDITIONAL ITEMS

Cake Fee - $50
We will store your cake in our fridge, and supply a cake
table, plates, spoons, and cake knife.

Tea & Coffee Station - $50
We can provide a tea & coffee station fit with an urn, an
array of teas, instant coffee, milk, and sugar.

Decorations

You are welcome to bring decorations at any time the day
before or day of your function. Our staff can also set them
up for you so you can focus on getting ready for your
event!

*T&C’s Apply. Menu items & prices subject to change without notice.
Images for illustration purposes only. Minimum spends may apply.




TERMS & CONDITIONS

DEPOSITS & CONFIRMATION

Tentative bookings will be held for 14 days. To confirm a booking, we
require full payment of room hire fees and a signed copy of these
Terms & Conditions. If your booking has not been confirmed within 14
days, your function will be cancelled. We require confirmation of final
numbers 7 days prior to the event and will charge for your event based
on these numbers. It is up to the organiser to contact the venue to
confirm numbers.

PAYMENT

Full payment is required 7 days prior to the event. Company cheques
need to be arranged with management prior to the event. Personal
cheques will not be accepted. A credit card and ID must be provided for
any bar tabs that are not paid for in advance.

CANCELLATIONS
All cancelations must be made in writing. Room hire fees will not be
refunded for cancellations with less than 2 weeks’ notice.

PRICES & MENUS

All prices and menu options are subject to change without notice due

to cover unforeseen cost variations or supply issues. All prices are GST
inclusive. Menu choices and special dietary requirements/ allergies must
be confirmed 1 week prior to the event. No outside catering/food is to
be bought into the venue unless prior arrangement has been made with
management.

ENTERTAINMENT

Any entertainment must be disclosed to functions manager or venue
manager 14 days prior to the event. Management reserves the right

to refuse or cancel entertainment that is deemed inappropriate

for the venue. Management has the right to control the volume of
entertainment; failure to comply may result in management choosing to
end performances early.

GOODS & INSURANCE

All deliveries to be made to the venue must be advised in advance to the
function coordinator. Deliveries must be clearly marked with the contact
name/function title & date. Deliveries must be made during normal business
hours. The hotel does not provide storage space for goods unless prior
arrangements have been made. All goods (including leftover cake) belonging
to the persons attending, organisers or suppliers must be claimed and removed
from the venue within 12 hours after the event. The venue will not accept any
responsibility for damage or loss of merchandise/gifts left in the venue prior,
during or after the event. The client should arrange their own insurance.

DECORATIONS & LAYOUT
No signs, posters, etc. are to be nailed, screwed, or fixed to the wall. Confetti,
rice, metallic & paper table scatters are not permitted within the venue.

LEGAL OBLIGATIONS

The client will be responsible for any damages caused by the client or their
guests. The Settlers Tavern will not accept any responsibility for any injury
sustained to any person as a result of equipment installed in the venue by the
client or parties acting on behalf of the client.

COMPLIANCE & RESPONSIBLE SERVICE OF ALCOHOL

The Settlers Tavern practises responsible service of alcohol at all times.
Management reserves the right to refuse service. All guests are expected to
behave in a manner in full compliance with the venue and liquor licensing
laws. Dress codes apply and footwear must be worn at all times. Management
reserves the right to evict/eject any guest behaving in an unacceptable manner
without liability. All minors must be accompanied and supervised by an adult
at all times. They are required by law, to have a parent, guardian accompany
them between the hours of midnight and 2am. All minors need to vacate the
premises by 2am. Minors are PROHIBITED from consuming alcohol and any
guests providing alcohol to a minor will be evicted immediately. The Settlers
Tavern reserves the right to cancel an event at any stage of the proceedings
with no remuneration if management believes the event, host or its guests to
be conducting themselves in a threatening or disorderly and unacceptable
manner.



