DUPORTH
TAVERN

FUNCTIONS
& EVENTS

The Duporth Tavern caters for functions of any size, style and requirement. Our
functions team will be more then happy to work with you to create the perfect
event and ensure that your expectations are achieved.

Enquire today - functions@duporthtavern.com
52 Duporth Ave, Maroochydore, Queensland



FUNCTION

SPACES
1911

UP TO 120PAX

A 300m2, high ceiling chic bar perfect for functions. Offering
an open ad vibrant atmosphere. Equipped with private areas,
amenities, TV and air conditioning. Access via lift or stairs

1911 & TERRACE

MIN 150 PAX

This space is great for a larger volume of guests. Our 1911 space
with terrace included. 300m2, high ceiling chic bar perfect for
functions or events. Offering an open ad vibrant atmosphere.

Equipped with private areas, amenities, TV and air conditioning.




FUNCTION

SPACES

SUNSET

UP TO 40 PAX

Our upstairs function room with bar, amenities, TV with presentation
capabilities, media player and air conditioning. Great for up to 40 guests.
This space is also great for meetings or a conference style setting. This
space can only be reached by stairs only.

SUNSET & TERRACE

UP TO 150 PAX

Our upstairs function room with bar, amenities, TV with
presentation capabilities, media player and air conditioning.
Adjoining Terrace overlooking Ocean Street. This space can

only be reached by stairs only.




FUNCTION

SPACES

LANEWAY

UP TO 150 PAX

These two areas together create the ideal setting for large
functions, accommodating up to 150 guests, or they can be
sectioned off to suit more intimate gatherings of as few as 30

guests.

VINEYARD

UP TO 35 PAX

This great sectioned off area located at the front of
the tavern and main bar. It has great views of the big
screen and is perfect for those casual get togethers.

Overlooks Duporth Avenue.




OUR FAMOLUS

FUNCTION PACK

PAY A $300 DEPOSIT
TO BOOK YOUR
FUNCTION!

TO BOOK OUR FUNCTION ROOM/SPACE, A
DEPOSIT OF $300 IS REQUIRED TO CONFIRM AND
EXCLUSIVELY SECURE A DATE TO HIRE THE
FUNCTION ROOM/SPACE. 18TH BIRTHDAY'S A
$300 SECURITY FEE APPLIES (NON REFUNDABLE)




COLD PLATTERN

SEASONAL FRESH FRUIT
PLATTER

ASSORTED PASTRY &
PETITE FOURPLATTER

AUSTRALIAN CHEESE
PLATTER

SERVES 10 PEOPLE PERPLATTER

-$100

-$110

-$120

A selection of seasonal fresh fruits
Selection of cakes, mini eclairs, hazelnut puffs, macarons,
strawberry napoleons

Australian brie, camembert and cheddar cheese served
with quince paste, grapes, strawberries, assorted crackers

HOT PLATTERS

HEARTY PLATTER
ASIAN FLAVOURS
PLATTER

VEGO PLATTER

GLUTEN FREE PLATTER

SEAFOOD PLATTER

DUPORTH PLATTER

SERVES 10 PEOPLE PER PLATTER

-$130

-$130

-$130

-$140

-$140

Assorted party pies, sausage rolls, assorted quiche, pasties,
spinach & ricotta puffs with tomato and BBQ sauce

Satay chicken skewers, spring rolls, fried Korean wings,
beef rendang curry puff, BBQ pork buns

Vegetarian quiche, spring rolls, samosa, vegetable dim
sum, vegetarian arancini, with dipping sauces

Crumbed flathead fillet, pork meatballs, falafel balls, leek &
mushroom pies, crumbed chicken tenders, with dipping
sauce

Kilpatrick oysters, panko prawns, sea salt cracked pepper
squid twists, fish cocktails, crumbed scallops, with dipping
sauces and fresh lemon

Panko prawns, habanero hot wings, Italian meatballs,
tempura fish cocktails, pork & prawn gyoza, with dipping

sauces




MINI SLIDERS PLATTER

PLATTER OF 20 SLIDERS - $160

MINI CHEESEBURGER sliders with dill pickle
PULLED PORK Asian slaw with nahm jim sauce
NASHVILLE CHICKEN Spicy southern fried chicken coleslaw and ranch sauce
SLIDER
ITALIAN VEGO SLIDER with shredded lettuce, halloumi, pesto and tomato,
mushroom
PIZZAN
12INCH- $32
MARGHERITA (VEG) NEW YORKER HAWAIIAN LOADED SUPREME
Tomato, mozzarella Napoli sauce, Napoli sauce, ham, Tomato sauce, mozzarella,
& fresh basil pepperoni, mozzarella pineapple, capsicum, pepperoni,
cheese mozzarella bacon, mushroom, sliced

beef, onions, Olives

SUBSTANTIAL CANAPES

ALL SERVED INDIVIDUALLY
MIN ORDER 15 - $15 PER SERVE
Pad Thai Noodles w/ Chicken

Sticky crispy pork belly
Mini fish & chips
Penang Chicken Curry on Jasmine Rice

Penne Pasta w/ Basil Pesto Sauce (v/gfo)




CHARCUTERIE BOARD

Min 10 people - $15 per head

One board serves up to 10 people

Cheeses

Woombye brie, Kenilworth cheddar, Pepper Cheese

Condiments, Quince paste

Fresh seasonal berries

Charcuterie, Prosciutto, Calabrese hot salami, mild salami
Mortadella

Olives / Antipasto

House made char grilled vegetables

Persian fetta with lemon virgin olive oil, cracked pepper and rosemary
Fire roasted peppers, Sundried tomatoes, Balsamic pickle onions
Breads / crackers

Grilled sour dough

Lavosh

Grissini sticks / Water crackers gfo

Listed above is everything included on grazing board.
Unable to cater for specific dietary requirements.

GF crackers on request.




BY THE HOUR CANAPES

HOUR

HOUR

HOUR

6 CHOICES -
8 CHOICES -
10 CHOICES -

6 CHOICES -
8 CHOICES -
10 CHOICES -

6 CHOICES -
8 CHOICES -
10 CHOICES -

$27 PP
$29PP
$32PP

$32 PP
$37 PP
$39 PP

$42 PP
$47 PP
$50 PP

CHOICES OF CANAPES AVAILABLE
(V) VEGETARIAN & (GF) GLUTEN FREE OPTIONS AVAILABLE

e Springrolls V

e Samosas V

e Panko prawns

e Assorted quiche
* Chicken satays
e Arancini balls V
e Meatballs GF

e Leek mushroom
o Fish cocktails

pies GF

Habanero hot wings

Vegetable dim sum V

Salt & cracked pepper squid twists
Hot chips V

Chicken nuggets

Beef rendang curry puff,

Prawn & pork gyoza

Spinach & ricotta puffs V

Please note, this is a staff member walking around the event offering guests canapés



SMIT DOWN

OPTION 1

$65 per person / min 20pax

ENTREE MAIN DESSERT

Prawn and avocado salad with  Slow roasted chicken supreme Blueberry swirl cheesecake with
lime aioli, cherry tomato, lemon with sauteed spinach and whipped cream, coulis, fresh
and coconut crisps mushroom, gratin potato, baby strawberries
carrot and lemon thyme jus

OPTION 2

$75 per person / min 20pax

ENTREE MAIN DESSERT
Charred chicken tender salad 200gr beef tenderloin with Citrus lemon tart with tropical
with cherry tomatoes, watercress,  creamy mash, broccolini, baby coulis, fresh cream and
and mango salsa carrots topped with bearnaise strawberries
sauce

OPTION 3 - VEGETARIAN

$62 per person / min 20 pax
ENTREE MAIN DESSERT

Quinoa, sweet potatosalad  Summer penne pasta with fresh Vegan chocolate mud cake with
with smashed avocado, tomato  pasil, mint pesto with asparagus, berries coulis, fresh berries
Salsa and baS”. Vinaigrette forest mushroom and peas




BY THE HOUR

BEVERAGE

2 HOUR PACKAGE - $55 PP
3 HOUR PACKAGE - 365 PP
4 HOUR PACKAGE - 875 PP

BEVERAGE PACKS MUST INCLUDE EVERYONE ATTENDING THE FUNCTION.
A MINIMUM OF 25 GUESTS REQUIRED FOR THIS PACKAGE.

Beverage Package Includes:

White Wine - Chardonnay, Sauvignon Blanc, Pinot Grigio
Red Wine - Merlot, Cabernet

Sparkling Wine - Moscato, Cuvee

Tap Beer - Mid Strength, Full Strength

Soft Drink & Juices - Coke, Sprite, Lift, Soda, Tonic, Apple, Orange,

Cranberry, Pineapple

YOUR CHOICE

BAR TAB

1 BAR STAFF IS INCLUDED WITH YOUR
FUNCTION - IF YOU REQUIRE A 2ND BAR
STAFF - COST IS $120

A BAR STAFF MEMBER MUST BE PRESENT FOR THE DURATION OF YOUR FUNCTION.
ALL BAR TAB DRINK SELECTIONS ARE LIMITED TO YOUR OWN DISCRETION.




TERMS AND CONDITIONS

The Duporth Tavern specialises in all types of functions and events including formal and informal dinners, Birthday
celebrations, Cocktail parties, Conferences and Seminars, Life celebrations and High teas (Just to name a few). These
private rooms feature a dance floor, staging and AV (If required) and private bar, making it ideal for your next event.

For functions with 50ppl or more ($300 deposit will be taken to confirm booking which will go back on food), If function
is 50 guests or less - a fee of $150 applies for a bar staff.

November - December - Christmas bookings - Friday & Saturday - $300 room hire. These amounts must be paid as
deposit payment to secure the function room - non refundable.

18th birthdays is a $300 non refundable fee. Please note, any underage guests will need to be accompanied by a parent
or guardian. All underage guests will need to be off premises by 9:30pm.

Please note, we charge a $300 room hire fee between November - December.

Please note, no outside catering is allowed into venue except birthday cake.

BARTABS:

All bar tab drink selections are chosen by you. If needed, we can help you decide on the best options to suit your
function. Bar tabs must be paid on the night or prior.

DURATION OF HIRE:

All private function areas can only be hired until 10:00pm. (unless arranged longer with Functions team).Then guests will
have to move to the main bar area. Due to our noise restrictions, the outside area of our Laneway Bar must have all doors
closed by 9.30 pm and all patrons are to be inside Laneway room by 9.30 pm. Laneway Bar Bifold doors must be closed
when entertainment/house music is playing in the main bar. 1911 premium function room, sunset & terrace room can be
hired until 10 pm.

DECORATING:

All functions are welcome to decorate. We ask that at NO time is anything to be nailed into the walls of the function room
and that no confetti are used. No glitter or confetti may be used as decorations or you be charged a cleaning fee of
$150. (no tinsel)

MINORS:
Minors are permitted in any of our function spaces until 9:30pm, if your function is not held in one of our private areas,

then minors are also only permitted in the venue until 9:30pm. All under 18's must have a parent present at all times.

HOLIDAYS:
15% Surcharge applies on Public Holidays. Plus a $500 fee for staff.

LIVE MUSIC/DJ in function space: please do not organise any live entertainment in your function space unless this
is approved by Functions Manager prior and upon booking. 1911 function space is our only space you can have
live entertainment. Your function will be terminated if in space unapproved

CAKE

Your cake can be placed in our cold room prior to your function at your own risk. We do not accept any responsibilities
with your cake and require it to be labelled with your Name, Function area, Time of cutting and any other information

needed. Please note that we take the utmost care when handling your cake.
FOOD SELECTION

All food selections must be finalised 2 weeks prior to the function date. Any changes to these food selections cannot be
changed 72 hours prior to your event date. No outside catering is allowed into venue.

MEDIA

Slideshows can be played on your function space TV (USB or HDMI & Computer required). Music can either be supplied
by our in house music or you can use any media devices that have a headphone connection. We also have FREE WIFI for
spotify. We ask that you come in and trial all slideshows & media devices 24 hrs prior to your event to allocate time for
any changes.

PATRON BEHAVIOUR

Due to RSA laws, The Duporth Tavern has a duty of care for all it's patrons and reserve the right to terminate a party that
infringes our rules and regulations without grounds.

FINAL DETAILS & PAYMENT

All final details and payments must be made 2 weeks prior to your event. Event Form must be filled in two weeks prior.
CONFIRMATION

By paying your deposit, you are confirming that these terms and conditions have been read over carefully and agreed
upon by both The Duporth Tavern and all function guests.

CANCELATION POLICY
We understand that plans may change, however, due to high demand for our spaces, we have a 90 day cancellation
policy. If less than 90 days you will not be eligble for a refund.



