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Thank you for considering Jewells Tavern for your
upcoming function. We would be delighted to host
you and your guests.

Our Tavern is a family favourite located in the heart
of Jewells. With a relaxed atmosphere, it is easy to
see why locals and visitors alike enjoy spending time
here.

One visit will make it clear why we will turn your
function into something special. We cater from
birthdays and weddings to meetings and farewells,
and everything in between. Our dedicated team is
committed to making your event personalised and
successful.

This booklet is designed to answer any questions
pertaining to hosting an event at our venue. If you
require further information or wish to make an
appointment with our management team, please
contact us on (02) 4948 9100.

We look forward to bringing your event to fruition!
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Casual outdoor
our serene fish
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. Cocktail /Standing:
The Loft Room is
80 people

our mezzanine Formal /Seated:

Space, eqU-iPPEd 40 people

with a private bar. Boardroom:

20 people




80 people
Standing:
100 people

The Beer Garden is our outdoor
kid-friendly space, with a full play equipment

and kids cinema.




> PLATTERS %=

Each platter contains 20 pieces.

Charcuterie | 90

Fine Australian cheeses, salami,
prosciutto, ham, seasonal fruits,
crackers, olives and dips

Haloumi Skewers | 80
With romesco sauce

@O

Battered Fish Pieces | 80
Served with tartare sauce and
lemon wedges

Beef Sliders | 90
With barbecue sauce, lettuce,
tomato and cheese

Prawn Skewers | 90
Marinated in Moroccan spices and
served with aioli and lemon wedges

@

Vegetarian Spring Rolls | 80
Served with sweet chilli sauce

O

@ Vegetarian o

Vegan @

Lamb Kofta | 80
With a mint yoghurt sauce and
shaved cucumber

@

Chicken Satay Skewers | 80
Chicken pieces with satay sauce
and peanuts

Fried Calamari Bites | 80
Served with lime aioli and lemon
wedges

Chicken Sliders | 90
With coleslaw, tomato, chicken,
cheese and aioli

Pumpkin & Feta Arancini
70

Paprika, aioli, grated parmesan
and pea sprouts

O

Vegetable Samosas | 70
Served with sweet chilli sauce

©

Gluten Free
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Styled by Newy Event Collective

We have strong
relationships with local
party supply businesses,
and can help you organise
decor such as balloons,
garlands, florals and




TERMS & CONDITIONS

CONFIRMATION & CANCELLATIONS

Your function is not confirmed until you receive
written notice from management and the
deposit has been paid. Any event cancellations
require written notice (email or hard copy).
Any event cancellations within seven days may
incur any costs associated with food and
beverage ordered. All payments must be made
in full two weeks before the date of the event.

FOOD & BEVERAGE

Under no circumstances can we allow outside
food or beverages to be brought onto the
premises. This includes desserts, sweet
stations, donuts etc. However, our dedicated
team would be more than happy to organise
these on your behalf. Celebratory cakes ARE
permitted, and side plates, cutlery, napkins
and a cake knife will be provided at no
additional cost. Any alcohol presented as a gift
must remain sealed and cannot be opened on
the premises.

DECORATIONS

Decorations are encouraged! Decoration
requests must be approved by management
prior to erection. Access to the room to set up
can be organised prior to the day of the event.
Please note that we do not permit the use of
loose glitter or confetti, and any excessive
cleaning will incur a fee to be determined by
management.

ENTERTAINMENT

Guests are permitted to provide their own
entertainment which is to be approved by
management prior to the date of the event.
Volume of the entertainment will be set and
monitored by management for the duration of
the event to ensure other guests of the venue
are not impacted.

Booking a function at Jewells Tavern means that

you agree to abide by these Terms and Conditions.

RESPONSIBLE SERVICE OF ALCOHOL

It is the right and responsibility of Jewells
Tavern to provide the responsible service of
alcohol within our venue. This includes all RSA
and licensing regulations associated with a
licensed venue. Legal requirements will be
adhered to and enforced. Our staff reserve the
right to refuse service to any individual if they
see a breach of said laws, including patrons in
attendance of any function. In the event that
you are refused service, you forfeit any costs
associated with the function and no refunds will
be issued.

MINORS

All minors attending a function must be under
the immediate supervision of their parent or
legal guardian for the entire duration of the
event. Jewells Tavern enforces the laws and
regulations that no minor may approach a bar
or be accompanying an adult in any age
restricted area, including at a bar. In the event
that an individual cannot produce suitable
identification upon request and the person is
not accompanied by a parent or legal guardian,
then the person will be required to vacate the
premises.

DAMAGES

You are liable for any damage to,

or excess cleaning of the venue or any
property within, whether by your own
action or through the action of your guest/s.
In addition, the venue will take all
reasonable care to protect the property of
guests. However, they will not be responsible
or liable for any loss or damage to items on
the premises prior to, during, or post
function.

18TH BIRTHDAY PARTIES

Unfortunately, we do not host 18th birthday
events.
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73 Ntaba Road, Jewells
(02) 4948 1900

jewellstavernfunctions@alhgroup.com.au

www.jewellstavern.com.au



