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The Payneham Tavern is the ideal place for holding your next function. With our warm, friendly staff and variety of areas available, we are able to accommodate a range of functions from after work drinks and casual get togethers to large formal dinners.

We’ll help you decorate the room and choose the perfect playlist from our range of the latest in music videos for just the atmosphere you are looking for. 
Ample entertainment is also available in our sports bar with table tennis, pool, pinball, darts and various live sports on the plasmas.
Conditions

25% deposit is required at least 10 business days before the event and is non-refundable if cancellation is less than 3 working days prior. 

No separate accounts

All food selections and confirmation of numbers attending is required 5 working days prior to function. Menus are subject to change unless deposit has been made and booking confirmed.
TO BOOK YOUR NEXT FUNCTION OR FOR ANY ENQUIRIES

PLEASE CALL 8362 1495


SET MENU 1


SET MENU 2


   SET MENU 3

Entrée




Entree



   
 Entree
Soup of the day


Thai green curry skewers
Moroccan Lamb 
hearty home made soup

chicken skewers on a bed of
tender lamb backstrap dusted
                                           

rice with a Thai green curry
with Moroccan spices on a bed     



            
sauce




of cous cous and topped with











Mint yoghurt
Lemon Pepper Calamari

Prawn Cocktail 


Prawn Cocktail  
calamari lightly dusted with   
fresh prawns drizzled with a 
fresh prawns drizzled with a
lemon pepper spices, golden 

creamy cocktail sauce served
creamy cocktail sauce served 
fried and served with sweet 

on a bed of fresh crisp lettuce
on a bed of fresh crisp lettuce
chilli sauce
Main




Main




Main
Chicken schnitzel


Oven Baked Scotch Fillet
Eye Fillet  
crumbed chicken breast served
seasoned and baked whole

Tender eye fillet on a bed of
with golden fries and your choice
(medium) and served on a bed of
roast capsicum and sweet potato
of sauce
(gravy, mushroom, pepper    pumpkin mash with your choice of
mash, drizzled with a red wine 
or dianne) 



sauce (gravy, mushroom, pepper
jus 






or dianne)
Beef Schnitzel


Chicken Breast


Macadamia Nut Chicken 
crumbed tender beef served with 
topped with double smoked bacon,
oven baked chicken breast on a
golden fries and your choice of      
tomato, avocado and bocconcini 
bed of greens topped with a 
sauce (gravy, mushroom, pepper
served with sweet potato wedges
brandy and macadamia nut cream
or dianne)








sauce
Fish and Chips


Fish of the Day


Snapper 
beer battered hake fillet      
with sun dried tomatoes, basil, 
whole baby snapper pocketed 
served with golden fries and 
garlic, onion, and bocconcini 
with lemon, tomato, onion and
homemade tartare sauce

served on a bed of greens and 
thyme topped with a citrus






drizzled with balsamic glaze
butter on a bed of cous cous
Dessert




Dessert



Dessert
Pavlova



Pavlova                     

Chocolate Fudge Pudding
light, fluffy meringue base

light, fluffy meringue base
Moist chocolate pudding drizzled
served on a passionfruit pulp
served on a passionfruit pulp
with rich fudge sauce and served
and topped with whipped cream 
and topped with whipped cream       with cream and vanilla ice cream
and fresh fruit                                   and fresh fruit 
Apple – Berry Danish

Sticky Date Pudding

Mixed Berry Pavlova 
oven baked apple-berry danish
Home made sticky date pudding
light, fluffy meringue base 
served with cream and vanilla
with a warm caramel sauce 

topped with whipped cream and
ice cream 



and topped with vanilla ice 

drizzled with mixed berry coulis 






cream and cream
$20 per person (2 course)
$30 per person (2 course)
$40 per person (2 course)
$25 per person (3 course)
$35 per person (3 course)
$45 per person (3 course)
   Add $2.50 per person if you wish to add the salad & vegetable bar

     $50 PLATTERS






$60 PLATTERS

Pizza 








Seafood

homemade pizza slices 






lemon pepper calamari, crumbed
24 Portions (12 of each topping)




scallops and prawn skewers










served with a seafood sauce

Pastry 







35 calamari, 20 crumbed scallops, 

party pies, pasties, and sausage rolls



15 prawn skewers
36 portions (12 of each)
Asian 








Sushi 
spring rolls, dim sims and samosas with sweet


sushi rolls with a soy 
chilli and soy dipping sauces





dipping sauce 
20 springrolls, 15 dim sims and 30




24 portions
samosas










Satay Chicken 
Dip and Pita 






flame grilled chicken breast

char-grilled pita bread served with a selection of

skewers dripping in a thick Thai         dips








peanut sauce  

3 dips, 48 portions of pita





20 portions
Mini Bruscetta






Mini Beef/Chicken Mignion
bite size French sticks topped with sundried


beef or chicken wrapped in bacon with

tomatoes, basil, garlic, onion, bocconcini 



a creamy mustard dipping sauce
and drizzled with balsamic glaze




24 portions
24 portions











Mini Lamb/Chicken Yiros










chicken or lamb with garlic sauce










and salad rolled in pita bread










24 portions
Cake
If you would like to bring your own cake and cut it yourself we are more than happy to provide cutlery and napkins at no extra cost.

If you would like our chef to cut the cake for you and present with cream and fresh strawberries then there is a charge of $1.50 per person.  



Payneham Tavern Function Pack








