


LET US
INTRODUCE
OURSELVES.

Situated in the heart of the Payneham community, The Payneham
Tavern is your local for good times and great gatherings. Recently
crowned Best Redeveloped Hotel 2025, our venue blends fresh,
modern spaces with the same welcoming spirit locals have loved
for years.

Perfect for birthdays, family celebrations, corporate events, or
casual catch ups, our renovated bistro flows seamlessly into a
sunny outdoor beer garden, creating a bright and flexible setting
for every occasion. Our seasonal menus hero South Australian
produce and offer plenty of delicious options to suit every guest.

Warm, inviting, and built for bringing people together. At The
Payneham Tavern, your event feels right at home.




BEER GARDEN

Our beer garden is the perfect spot to soak up the sunshine with
friends and family. With plenty of shade and a relaxed atmosphere,
it's the perfect spot for casual gatherings and celebrations. Just off
the bistro with easy access to the bar, our beer garden is the ideal
outdoor space.
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SKINNY SIDE BEER
GARDEN

This spot in our sunny beer garden is next to our new Kids' playground,
ensuring endless fun for the little ones while adults relax and enjoy good
company. Whether it's a relaxed weekend family lunch, a lively birthday
celebration, or a casual get-together, our beer garden offers the perfect
balance of fun and comfort. Let the kids burn off energy in the playground
while you enjoy delicious food and refreshing drinks. Please note the Kids
playground is not for exclusive use.
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BISTRO

Our bistro offers a sophisticated yet relaxed dining experience.
Perfect for intimate gatherings, business lunches, or special
occasions, this space exudes a warm and inviting atmosphere.
With its stylish and modern décor, the bistro is the ideal setting
to savour our delicious menu crafted with fresh, local ingredients.
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SPORTS BAR

The Sports Bar is the perfect venue for your next large gathering. With
multiple large screens, a vibrant atmosphere, and a delicious menu, it's the
ideal space to entertain your guests. Whether it's a corporate team-building
event or a casual get-together, our Sports Bar has everything you need for
a winning event.
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PLATTERS

(30 PIECES)

ASIAN PLATTER 100
pork siomai, samosa curry puffs, vegetable spring
rolls, prawn crackers, sweet chili sauce, soy sauce

AUSSIE PLATTER 120
beef angus pie, beef sausage rolls, quiches, tomato
sauce, barbecue sauce, vegan aioli

VEGETARIAN PLATTER 100

pea and mint croquettes, pumpkin and sage
arancini, spinach and ricotta rolls, tomato relish,
vegan chipotle (V, VGO)

CHARCUTERIE 130

hungarian salami, pepperoni, virginian ham, dried
tomatoes, crackers, green olives, hummus, smoked
cheddar cheese, carrots celery (LGO)

CHICKEN SKEWERS PLATTER 125
satay chicken skewers, mixed salad, satay sauce
(LG)

CALAMARI PLATTER 90
salt and pepper squid, chips, tartare sauce, lemon
(LD, LG, 1)

ARANCINI PLATTER 130

tomato arancini, mushroom arancini, pumpkin
sage arancini, tomato relish, vegan aioli (LDO, V,
VGO)

BEEF SLIDERS 210
cheese burger slider, tomato relish

FRIED CHICKEN PLATTER 105
chicken karaage, kewpie mayo, sesame seeds,
mixed salad, lemon (LD)

PIZZA MARGHERITA G5
napoli, mozzarella, medley of tomatoes, basil,
bocconcini (V, VGO)

PIZZA PEPPERONI G5
napoli, mozzarella, pepperoni

PiZZA BBQO CHICKEN 85
napoli, mozzarella, onion, sauteed mushrooms,
roasted chicken, bbq sauce

FRUIT PLATTER 105
watermelon, honeydew, rock melon, strawberries,
grapes, pineapple, oranges (LD, LG, VG)

ASSORTED CAKES 95
assorted cakes (V, VGO)

CHURROS 125
churros, chocolate sauce, caramel sauce (LD, V,
VGO)

LG - Low Gluten | LD - Low Dairy |V - Vegetarian | VG - Vegan | LGO - Low Gluten Option |

LDO - Low Dairy Option | VO - Vegetarian Option | VGO - Vegan Option |
Seafood Origin: | - Imported | A - Australian | M - Mixed

Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate
them, but as our menu is prepared freshly in kitchen, there may be trace allergens.
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Set TNenuw

All courses are designed to be share style.

( 2 COURSE - $58PP | 3 COURSE - $GOPP )

Dietaries can be accommodated when pre-arranged.

ENTREES

DRIED TOMATO ARANCINI
Payneham aioli, herb oil, basil

CHICKEN SKEWERS
asian slaw, satay sauce and crispy shallots

SOUID KARAAGE
tonkatsu sauce, kewpie mayo, furikake, bonito flakes

CHICKEN TENDERS
chipotle maple, pickles, ranch dressing

MAINS

SMOKED HALF CHICKEN
Moroccan Buckwheat, market greens, harissa sauce,
lime

PAN SEARED SALMON
Roast potatoes, greens, saffron bearnaise, lemon

CREAMY MUSHROOM GNOCCHI

braised mixed mushroom, truffle, cream, crispy potato

string, grana

CAULIFLOWER STEAK
sesame cream, dukkah, curry leaves, sumac onions,
pomegranate molasses

RUMP
chips, House salad, choice of sauce

DESSERT

STICKY DATE
vanilla ice cream, butterscotch sauce

LOADED SUNDAE
crushed peanuts, cherries, sprinkles, wafer rolls and
chocolate topping

COCONUT PANNA COTTA
tropical fruit salsa, mango sorbet

BASQUE CHEESECAKE
rhubarb compote, vanilla crumbs, vanilla ice cream,
pomegranate glaze

LG - Low Gluten | LD - Low Dairy | V - Vegetarian | VG - Vegan | LGO - Low Gluten Option |

LDO - Low Dairy Option | VO - Vegetarian Option | VGO - Vegan Option |
Seafood Origin: | - Imported | A - Australian | M - Mixed

Please inform a team member if you have allergies or intolerances. We'll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.




BEVERAGE PACKAGES

STANDARD

<2 HOURS $43 | 3 HOURS $55 | 4 HOURS $70>

WINE

MR. MASON SPARKLING CUVEE BRUT NV
DOTTIE LANE SAUVIGNON BLANC
HEARTS WILL PLAY ROSE

HENRY & HUNTER SHIRAZ CABERNET

BEER

HAHN SUPER DRY
COOPERS PALE
WEST END DRAUGHT

LIGHT BEER

HAHN SUPER DRY 3.5
NON-ALCOHOLIC
Selection of juice + soft drink

MINIMUM 20 GUESTS REQUIRED

PREMIUM

Cz HOURS $53 | 3 HOURS $68 | 4 HOURS $81 )

WINE

MR. MASON SPARKLING CUVEE BRUT NV
MOUNT PARADISO PROSECCO NV

VIVO MOSCATO

DOTTIE LANE SAUVIGNON BLANC

LOST WOODS CHARDONNAY
HEARTS WILL PLAY ROSE

SUD ROSE

WILLOW CHASE SHIRAZ

HENRY & HUNTER SHIRAZ CABERNET

BEER

HAHN SUPER DRY
COOPERS PALE
WEST END DRAUGHT
CIDER/PREMIX

HARD RATED

LIGHT BEER

HAHN SUPER DRY 3.5
NON-ALCOHOLIC
Selection of juice + soft drink

Deluxe

C 2 HOURS $66 | 3 HOURS $78 | 4HR $93>

WINE

Mr. Mason Sparkling Cuvee Brut NV
Mount Paradiso Prosecco NV

Bird in Hand Sparkling NV

Vivo Moscato

Dottie Lane Sauvignon Blanc

The Falls Sauvighon Blanc

Pennello Pinot Grigio DOC
Mountadam 'Five-Fifty'Chardonnay
Hearts Will Play Rosé

SUD ROSE

Riposte The Dagger Pinot Noir

Palmetto Shiraz

Henry & Hunter Shiraz Cabernet

Wynns 'The Gables' Cabernet Sauvignon

BEER

Hahn Super Dry

Coopers Pale

West End Draught

Stone & Wood

Hahn Super Dry 3.5
Cider/Premix

Hard Rated

Non-Alcoholic juice + soft drink



BEVERAGE ADD ONS

SPIRIT UPGRADE $29PP

Available to add to all beverage package
lengths, minimum of 20 guests

SMIRNOFF VODKA
GORDONS GIN

JIV BEAM BOURBON
JWALKER SCOTCH
BATI WHITE RUM
BUNDABERG RUM

ARRIVAL COCKTAILS $13PP

Treat your guests to a bespoke cocktail on
arrival for an additional $11 per person,
minimum of 20 guests.

BAR TAB ON CONSUMPTION

A bar tab can be arranged for your function
with a specified limit or amount in mind that
you feel comfortable with spending. Your bar
tab can be reviewed as your function
progresses and increased if required.
However, we will always ensure you

are in control of the amount

throughout the event.

CASH BAR

Allow your guests to choose from our
extensive beverage selection, which they can
purchase throughout your function.




PAYNEHAM

— TAVERN —

CONTACT US

(08) 8471 3092
info@paynehamtavern.com.au
319 Payneham Road, Payneham SA 5070
paynehamtavern.com.au


mailto:info@paynehamtavern.com.au
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