
GROUP PACKAGES

ENQUIRE NOW
E mai l : info@tideonthejetty .com.a

Phone:  07 3396 8962



PRIVATE EVENTSTERMS & CONDITIONS

The fol lo w ing te r ms and con dit ions  apply  to  a l l  g roup bookin g s  held  at  T i de.  Yo u  agree to  co mply  wi th  
the  terms and condit ions  b y  payment  of  the  required deposit ,  an d/o r  by  s i gni ng th e  Ru n Sh eet .

M I NI M UM SPEN D S
Tid e on the  Je tty  r e se r ve s  the  r ig ht  to  apply  min imum food & beverage s pends  wh ere  a  des i gnated area 
or  p art  the r e of  is  spe cifi cal ly  a l located for  more than  our  stan dard two  h o u r  bo o ki ng du rat i o n.  Any fo o d 
and  bev er age  pur chase s  contr ibute  to  your  minimum spend.  I f  the  mi ni mu m s pend qu o ted i s  no t  met,  
the  d i f fe r e nce  w i l l  b e  char ged as  ven ue hire .

F I NAL NU MB ERS A N D  FIN A L P AYMENT
F ood  a n d b e ve r age  choice s  must  be  fin al ised 14  days  pr ior  to  the  bo o ki ng.  F i nal  nu mbers  are  requ i red 
sev en  d ays  pr ior  to  the  b ooking  an d the balance is  payable  upon  iss u e o f  th e  u pdated i nvo i ce.  Upgrades  
and  ad dit ional  i te ms can b e added v ia  a  tab dur in g  your  funct ion ;  h o wever ,  th e  tab mu s t  be  pai d  at  th e  
end  of  your  b ooking.  The  man ag er  or  supervisor  on  duty  wi l l  ass ist  wi th  th i s  o n th e  ni gh t .

AVAI LAB ILITY
Av a i la bi l i ty  of  the  ve nue  has  been  ag reed based on  the  g uest  n umbers ,  dates  and t i mes  di s cu s s ed at  th e  
t im e of  the  b ooking.  I f  chan g es  are  required,  avai labi l i ty  cann ot  be  gu aranteed and/o r  di f ferent  
minim um spe nds may appl y .

DE POS I TS A ND  CA N CELLA TIONS
A 25% d e posit  is  r e quir e d to  con firm your  bookin g .  Should you cancel  fo r  any  reas o n,  yo u r  depo s i t  wi l l  
be forfe i te d as  f ol l ows:

•  w ithin  thr e e  months  of  b ookin g  date:  25%  of  deposit  amoun t
•  w ithin  one  month of  b ooking  date:  50%  of  deposit  amoun t
•  w ithin  two we e ks  of  b ooking  date:  100%  of  deposit  amount

C a n c el lat ions  must  b e  advised in  wri t in g  an d we wi l l  advise  of  the  cancel lat i o n fee  payable.

C OVI D CA NCELLA TION S
Should  you and/or  a  por t ion of  your  g uests  test  posit ive  for  Covid  and are  u nable  to  attend,  th e  event  
c a n  be postpone d w ithout  pen alty  and al l  amoun ts  paid  can  be used fo r  th e  re-s ch edu led event .  Th e 
re- sc hedul e d date  w i l l  b e  subject  to  avai labi l i ty .  No refun ds wi l l  be  o f fered (exclu di ng th o s e requ i red by  
c onsum e r  l aw ).

BY O I TE MS
Tid e is  fu l l y  l ice nse d,  B YO d  r inks  is  str ict ly  prohibited.  T ide  is  a  fu l ly  o ver-water ,  o pen-wi ndo w venu e.  
Any  d ec o r at ive  i te ms (such as  table  scatters  an d other  l ig ht  decorat i o ns )  th at  ru n th e  r i s k  o f  enter i ng  
the  w a te r w ay or  d isr upt ing other  T ide  customers  wi l l  not  be  permi tted.  A l l  i tems  wi l l  need to  be  
ap p rov ed b y  the  ve nue  man ag er .  No food i tems (apart  f rom commerci al ly-made celebrat i o n cakes )  are  
p ermitte d.  

C AKE AG E
No home made  cake s  to  b e  con sumed on  the  premises.  $5pp cakeage –  s erved wi th  cream and berry  
c oul is .  P l e ase  l e t  staf f  know when making  the  reservat ion.   ***Alternat i vely ,  we can add a  candle  to  th e  
d essert***

O PE N BA R TA B
I f  y ou opt  f or  an ope n b ar  tab,  you are  responsible  for  the  amount  s pent ,  wh i ch  mu s t  be  pai d  fo r  at  th e  
end  of  the  e ve ning.  You ar e  en courag ed to  check on the  tab through o u t  th e  fu nct i o n.  T i de  s taf f  wi l l  
ad v ise  you once  the  b ar  tab is  near ly  reached.

AV E Q UI P MENT
O n ly  p r ivate  e ve nt  b ookings  can use  the  venue's  sound system and o th er  AV  equ i pment  to  make 
sp eec hes  and pr e se ntat ions.

RI G H T  O F REFUSA L A ND  RESP O NSIBL E SERVICE O F AL COHOL
M a n ageme nt  of  T ide  on the  J etty  leg al ly  have the  r ig ht  to  refuse  entry  to  any patro n wi th o u t  a  reas o n.  
The l ic en se d appr ove d manag er  has  the  r ig ht  to  remove any indiv idu al  f ro m th e venu e at  any  po i nt  
d uring o pe r at ion.  In  accor dance with  the  L iquor  Act  and the respo ns i ble  s erv i ce  o f  a lco h o l ,  a l l  gu es ts  
d eemed  to  b e  intox icate d wi l l  be  refused serv ice  and may be asked to  leave th e  premi s es .
I NS UR AN CES
W e hold  al l  ne ce ssar y  insur an ces,  includin g  publ ic  l iabi l i ty  to  protect  u s  i n  th e  u nfo rtu nate  
c i rc um stance  that  one  of  our  patron s  is  harmed on  premises.  I f  a  patro n h as  h armed th ems elves  and 
this  s i tuat ion w as  r e asonably  foreseeable,  the  patron  in  quest ion i s  h eld  res po ns i ble .

I NC I DE N TS A N D  B EHA VIOUR
Tid e on the  Je tty  wi l l  not  to lerate  ag g ress ive  or  ant isocial  behavio u r  f ro m any patro n wh eth er  th ei r  
behav iour  is  d ir e cte d towards  staf f  or  an other  publ ic  patron.  P ol ice  wi l l  be  i nfo rmed o f  a l l  i nc i dents  and 
aggressive /ant isocial  indiv i duals  wi l l  be  removed f rom the ven ue.

PUBLI C  HOLIDA YS
1 5% surchar ge  appl ie s  on Publ ic  Hol idays.

Tide is  avai lable  for  exclusive  use  of  the  whole  venue f rom Fr iday  to  Sunday dur ing winter  months  only .  

At  a l l  other  t imes,  booking the  venue for  exclusive  use  is  restr icted to  between Monday and Thursday
(excluding publ ic  hol idays) ,  and is  subject  to  approval .

Tide seats  60;  however  can comfortably  accommodate  80-90  i f  p lanning a  cocktai l -sty le  stand-up or
mixed-seat ing  event .

When booking a  pr ivate  event ,  you may choose to  start  guests  in  the  Bar  Area with  canapes  and a  dr ink
on arr ival ,  fo l lowed by  a  s i t -down dinner  in  the  dining area,  or  create  a  cocktai l  event  for  the  ful l  durat ion
across  both areas.  

Fr iday  to  Sunday Pr ivate  events  have a  minimum spend of  $7500 (maximum four  hour  booking)
Al l  other  pr ivate  events  have a  minimum spend of  $4500 (maximum four  hour  booking)

The venue wi l l  be  made avai lable  to  you one hour  pr ior  to  your  start  t ime for  set-up and sty l ing.  A l l
external  contractors ,  entertainment  and suppl ies  must  have pr ior  approval .  



BEVERAGE PACKAGES
A l l  beverage packages  include soft  dr ink  and ju ice,  tea  and cof fee.

CLASSIC BEVERAGE PACKAGE
3 HOURS $49pp |  4  HOURS $59pp

Azahara  Brut  Sparkl ing, Tai  T ira  Sauvignon Blanc, 
Whist ler  Shiraz, XXXX Gold,  Kir in  Ichiban,  James Squire  150 Lashes

PREMIUM BEVERAGE PACKAGE
3 HOURS $59pp |  4  HOURS $69pp

Bandini  Prosecco,  Storm Bay Sauvignon Blanc,  
La  La  Land Pinot  Gr is ,  Red Claw Chardonnay,
Lark  Hi l l  P inot  Noir ,  Tar  &  Roses  Sangiovese,
XXXX Gold,  Kichin  Ichiban,  James Squire  150 Lashes,
L i tt le  Creatures  Pale  Ale ,  4  Pines  Pacific  Ale  
Jasmes Squire  Orchard Crush Apple  Cider

DELUXE BEVERAGE PACKAGE
3 HOURS $69pp |  4  HOURS $79pp

Glass  of  Taitt inger  on arr ival
42  Degrees  South Cuvée Brut ,  Breganze Pinot  Gr ig io,
Storm Bay Sauvignon Blanc,  Frogmore Creek Chardonnay ,
Maison AIX  Rose,  Lark  Hi l l  P inot  Noir  ,  Wines  by  KT 5452 Shiraz,
XXXX Gold,  Kir in  Ichiban,  James Squire  150 Lashes,  L i t t le  Creatures  Pale  Ale ,
4  Pines  Pacific  Ale ,  Brookvale  Union Ginger  Beer ,  Corona,  Heineken,  
James Squire  Orchard Crush Apple  Cider

CONSUMPTION BAR TAB
Any combinat ion of  beer ,  wine,  spir i ts  or  cocktai l  requests  can be of fered on a
consumption-based tab as  an al ternat ive  to  the  set  packages.  Pay  as  you go bar  serv ice  is
avai lable;  h owever,  p lease  note  that as  the  host  of  your  event ,  you are  responsible  for  a l l
i tems on your  bi l l  at  the  end  of  your  event . No except ions  or  delet ions  wi l l  be  made.

PACKAGE ADD-ONS
COCKTAIL  ON ARRIVAL +  $15
Choose any cocktai l  f rom our  c lass ic  range.

DINING AREA
SIT-DOWN EVENTS
De l igh t  yo u r  gu ests  with  ful l  v ie ws of  Manly  H ar bour  whi le  being comfortably
seated in  o u r  dinin g area.   With  capacity  for  3 7  guests ,  i t ’s  is  avai lable  f rom mornings
th ro u g h  to  evenin gs  and is  pe r fect  for  mor e int imate  gather ings.

Cho o se f ro m  o u r  b reakfast  package s,  the  Tide G razing Feast  or  our  tw o or  three-course
meal  o pt io n s.  B everage package s  are  av ai lable ;  howe v er ,  you can also  choose a  bar
on  c o nsu m ptio n tab i f  y ou pr efer .

Fr iday  to  Su n day m i nimum spend $ 2 5 0 0  ( four  hour  book ing)
Mo nday to  T h u rsday minimum spend $ 2 0 0 0  ( four  hour  book ing)

Br eakfast  and m o rning/afternoon te a  ev e nts  hav e a  minimum spend of  $1 300
and a  m ax im u m  th ree  hour  booking.

The din in g area wi l l  be  made  av ai lable  to  y ou a  hal f  hour  pr ior  to  your  start  t ime.
Al l  ex tern al  c o n trac t or s  and suppl ie s  must  hav e  pr ior  approval .  

A  su m m ary o f  th e  pa ckage s  av ai lable  for  d ining ar ea e v ents  is  below  w ith  further  detai l
pr o vided in  th e  fo l lowing pages.

BREAKFAST PACKA GE  (maximum thr ee hour  booking)
$ 39pp avai lable  f rom 8am to  1 1 am

LUNCH/DINNER PA CKA GE  (maximum four  hour  booking)
Two-course  $65
Three-course  $79
Avai lable  11am to  8pm

TIDE GRAZING FE A ST (maximum four  hour  booking)
$79pp
Avai lab le  11am  to  8pm

MORNING/AFTERNO O N TE A  (maximum two hour  book ing)
$29pp
Avai lab le  10am  to  12pm,  and 3pm to  5pm.

Menus are  subject  to  change
based upon product  avai labi l i ty .



COLD SELECTION
Natural  o ysters  with  lemon (gf )

Foie  gras  m o u sse,  to aste d sourdough (gf  opt ion)

Kingfi sh  to stada (gf  o pt ion)

Caprese  salad,  c ro st ini  (gf  opt ion)

Gr i l led  peac h ,  serrano ham opt ion)

Smo ked salm o n  b l in i ,  sour  cr eam and chiv e  dress ing (gf )

HOT  TE MS

Thre e- c h eese aran c in i ,  parme san aiol i

Smo ked Po rk  c ro qu ett e s,  mustard mozarel la  and apr icot  re l ish

Pan ko  c ru m b ed c alamar i ,  le mon pepper,  tar tare

Char- g r i l led  o c ean  k ing prawn,  ferme nte d chi l l i ,  sourdough (gf  opt ion)

Kara age c h ic ken,  wasa bi  a iol i  (gf  opt ion)

Tem pu ra z u c c h ini  b lo s som,  preserv e d lemon,  r icotta

SUB S TANTIAL  S E L E C TI ON

The su b stan t ia l  se lec t ion ar e  cr eated in  a  'walk  and fork'  sty le ,

able  to  b e  eaten wh i le  standing.

Beer- b attered B arramundi  +  chips  (gf  opt ion)

Cr ispy  c h i l ly  peking duck bao bun,  cucumbe r ,  cor iander

Beef  s l iders ,  h o u se s law (gf  opt ion)

Pea and asparagu s  r isotto,  shav e d manchago

Stoc kyard s i r lo in ,  Yo rkshir e  puddings,  red wine jus  (gf  opt ion)

Pork  B el ly ,  apple,  f ennel ,  cr ess  (gf )

BREAKFAST PACKAGE $39PP
(avai l ab l e  8am to  11am)

TO START
Platters  of  pet i te  cont inental  pastr ies  and seasonal  f rui t
Carafes  of  orange ju ice  placed on tables
MEAL OPTIONS
(choose tw o,  a l ternate  serve)
OCEAN TROUT ON SOURDOUGH
confit  ocean trout ,  soft  boi led egg,  p ickled fennel ,  sourdough +  di l l  crème fra iche (GFO)
TIDE BIG BREKKIE
Esther ’s  f ree  range eggs  your  way,  bacon,  pork  and fennel  sausage,  bl istered tomato,
mushrooms,  hash +  sourdough (GFO)
VEGETARIAN BIG BREKKIE
Esther ’s  f ree  range eggs  your  way,  gr i l led  haloumi,  b l istered tomatoes,  mushrooms,
baby spinach,  hash +  sourdough (GFO)
EGGS BENEDICT (SALMON)
soft  poached eggs,  spinach +  hol landaise  on sourdough with  salmon(GFO)
EGGS BENEDICT (BACON)
soft  poached eggs,  spinach +  hol landaise  on sourdough with  bacon (GFO)
Tea and cof fee  served throughout  event

LUNCH/DI NNER PACKAGES
(avai l ab l e  11am to  8p m)

TWO COURSE S65PP
THREE COURSE S79PP
ENTREE SELECTION
Pacific  oysters  natural  with  lemon +  mignonette  (gf )
Tempura zucchini  b lossom lemon +  r icotta  stuf fed,  hummus +  green tomato rel ish
Char-gr i l led  ocean k ing prawns with  salt  bush,  fermented chi l l i  butter  +  sour  dough
Spiced i ta l ian sausage gnocchi ,  green ol ive  chi l l i  sugo,  white  wine,  pecor ino

MAIN SELECTION
250gm Stockyard Sir lo in,  crushed potatoes,  charred broccol ini  +  xxxx  mustard butter  (gf )
Market  fish,  braised heir loom tomato and red pepper,  white  bean puree +  fennel  cr isp  (gf )
Green Pea and Asparagus  Risotto  with  shaved manchego (of )  (vegan opt ion)
Roast  f ree-roaming chicken breast ,  t ruffle and mushroom pearl  bar ley,  chicken jus

DESSERT SELECTION
Textures  of  Chocolate  -  chocolate  mousse,  chocolate  shards  with  tof fee,  chocolate  meringue,
dark  chocolate  ganache,  raspberry  sorbet  and f resh raspberr ies  (GF)
Straw berr ies  +  Cream -  pavlova g in  meringue,  strawberry  ice  cream,  f resh strawberr ies  (GF)

DINING AREA PACKAGE DETAILS
Al l  packages  are  a l ternate  serve

Menus are  subject  to  change
based upon product  avai labi l i ty .

M e nus are  subje ct  to  change
base d upo n pro duct  avai labi l i ty .

BAR AREA
COCKTAIL PACKAGE SELECTIONS



COCKTAIL  PACKAGE 1  $39PP
Choice  of  2  cold  and 3  hot  canapes  f rom the select ion.

COCKTAIL  PACKAGE 2  $49PP
Choice  of  3  cold  and 3  hot  canapes  plus  1  substant ia l  d ish

COCKTAIL  PACKAGE 3  $69PP
Choice  of  3  cold  and 3  hot  canapes,  p lus  3  substant ia l  d ishes  and one dessert

PACKAGE ADD-ONS

SUBSTANTIAL SELECTION ITEMS S12PP
( i f  not  included in  package)

STAND-UP DESSERTS $12PP
Warm Chocolate  Brownie,  local  berr ies  (gf  opt ion)
Churros  w ith  nutel la  mousse (gf )
Straw berr ies  +  Cream -  pavlova g in  meringue,  strawberry  ice  cream,
f resh straw berr ies  (GF) (gf )

CHEESE PLATTER $49 
Select ion of  hard and soft  cheeses,  lavosh,  f resh grapes,  quince paste

REGIONAL TASTE PLATE $49
Schulte’s  spiced salami,  local  cheese,  duck l iver  parfa i t ,  house dips,  preserves  and pickles  

CHILLED  LOCAL  SEAFOOD PLATTER $MP
A select ion of  f resh seafood served with  accompaniments

TH E  T IDE GRAZING  FE AST -  $79PP
Schulte’s  spic ed salam i  and local  cheese
Duck l iver  parfa i t ,  h ouse dips,  preserv e s  +  p ickle s  (gf option)
served with  b reads  an d c rackers

Kingfish  c ru do ,  radish ,  fennel ,  gazpacho v inaigrette  +  sea  herbs  ( g f )

Roast  Porch etta  + apple  sauce  ( g f )

Stockyard B eef  Str iploin  +  red  wine jus   ( g f )Local  potatoe s  ( g f )  
Green b ean s,  toasted almonds  ( g f )

Seasona l  leaf  salad  ( g f )  

Textures  of  Chocolate  ( g f )  
Strawbe rr ies  +  Cream  ( g f )

MO RNING/AFTERNOO N TE A  -  $29PP
Platters  o f  pet i te  m u ffi n s,  cakes  and s l ices
Freshly- b aked sc o n es  with  jam and cream
Platters  o f  c h eese and f ruit

Orange ju ic e,  tea  and c o f fe e

Mimosa o n  arr ival  +$10pp
Sparkl ing  wine f o r  du rat ion of  booking + $ 2 4 pp

BAR AREA
COCKTAIL-STYLE EVENTS

Our bar  area  is  perfect  for  groups of  up to  50  guests  and scattered bar  seat ing  avai lable  to
ensure  guests  are  comfortable.  Avai lable  f rom 11am through t i l  late ,  th is  area  of fers
the  perfect  v ibe  for  b irthday part ies ,  work  celebrat ions,  anniversar ies  and other  fun events .

Choose f rom our  cocktai l  packages,  add platters  and dessert ,  and you’ l l  create  an excit ing
exper ience for  your  guests .  Beverage packages  are  avai lable;  however ,  you can also  choose a
bar  on consumption tab i f  you prefer .

Fr iday  to  Sunday minimum spend $2000 ( four  hour  booking)
Monday to  Thursday minimum spend $1500 ( four  hour  booking)

The bar  area  wi l l  be  made avai lable  to  you a  hal f  hour  pr ior  to  your  start  t ime.
Al l  external  contractors  and suppl ies  must  have pr ior  approval .  

Menus are  su b jec t  to  c h ange
based u po n  pro du c t  avai labi l i ty .

Menus are  subject  to  change
based upon product  avai labi l i ty .

I f  y ou hav e  a  smal ler  group,  the   T ide  Morning/Afternoon Tea
has low er  guest  numbers  required.

Morning/Afternoon Tea -  minimum 1 0pax
av a i lable  1 0am to  1 2pm or  3pm to  5pm

A maximum durat ion of  tw o hours  appl ies  (and therefore,
minimum spends do not  apply) .  There  is  no further

e xtra  t ime al low ance for  smal ler  group bookings.

DINING AREA PACKAGE DETAILS

SMALLER EVENT?


