
HOLDING AN EVENT TO RAISE FUNDS?

Helping you
make a difference.

NOT FOR PROFIT
FUNCTION PACKAGES

We can help.  De l ight  y our  gue sts  with  ful l  v iews of  Manly  Harbour  whi le  being comfortably
seated in  our  ov e r-wate r  v e nue .  

Choose f ro m o ur  bre ak fast ,  lunch o r  d inner  packages  specifical ly  des igned to  k ickstart
your  fundrais ing  through disco unte d t icket  pr ic ing.

With a  mix  of  d in ing  and high table s ,  T ide  of fers  a  re laxed venue per fect  for  putt ing
guests  at  ease  so  the y  fe e l  gre at  abo ut  opening their  wal lets .

Our  not- for-profit  pack age s  are  avai lable  f rom Monday to  Thursday  ( inc luding evenings)  and
have reduce d minimum spe nds.

• Minimum spe nd $ 1 0 0 0  ( thre e  ho ur  package,  1/2  hour  setup)
• Final  numbe rs  re quire d thre e  day s  pr ior  ( to  g ive  you more  t ime for  last -minute  t icket  sa les)
• Prize/auct io n i te m do nate d as  part  of  booking
• Vegetar ian,  ve gan and g lute n f re e  meal  a l ternat ives  provided as  standard

BOOK IN WINTER + SAVE MORE!

Hold your  e v e nt  be twe e n 1  J une  and 31  August  and we’ l l  take a  further  5% off  your  invoice.

We want  to  stay  busy  dur ing  the  of f -pe ak season,  so  i t ’s  your  chance to  benefit  even more.
Our  f r iendly  and profe ss ional  te am o f  s taf f  can help  you through every  step of  the  process ,
ensur ing  yo ur  e x pe r ie nce  is  as  smooth as  poss ible .

WANT TO KNOW MORE?

Contact  us  and re se rv e  a  date .

Phone 07  3 3 9 6  8 9 6 2  or  e mai l
info@tideonthe je tty . com. au



BREAKFAST PACKAGE
avai lable  f rom  8am to  11am
$29pp (on-sel l  for  $39pp+)

O range Juice  per  table
Bar ista  tea  an d cof fee  on arr ival
Bacon,  poached eggs ,  b l is tered tomato,  mushrooms,  sourdough.

LUNCH/DINNER PACKAGE
$79pp (on sel l  f or  $99pp+)

Two-hour  standard beverage package

Foccaccia  an d ol ive  o i l
Pork  dum pl ings  black  v inegar ,  shal lots ,  soy ,  cr ispy  chi l l i
Le mon an d r icotta  tempura  zucchini  b lossoms hummus,  dukkah
Cumin-crusted pork  scotch caponata,  c ider  jus  /  Market  fish lemon caper  butter  sauce
R ocket ,  radicchio,  parmesan balsamic  dress ing
V ani l la  pann a cotta  pass ionfrui t  curd,  raspberry  cr isp  +  berr ies

Current
Packages.

BEVER AGE P AC K AGE I NC LUSIONS
Azahara  Brut  Sparkl ing, Tainui  Sauvignon Blanc, 

Whist ler  Shiraz, XXXX Gold,  K i r in ,  James Squire  150  Lashes
Soft  dr ink  and ju ice,  tea  and cof fee

ADD-ONS

Upgrade to  Premium Beverage Package +  $10pp
Bandini  Prosecco,  Cul len  Sauvignon Blanc,  

Black  Cottage Pinot  Gr is ,  G i lbert  Chardonnay,
Murdoch Hi l l  P inot  Noir ,  P izz in i  Sangiovese,

XXXX Gold,  K i r in ,  James Squire  150  Lashes,
L i t t le  Creatures  Pale  A le ,  Stone & Wood Pacific  Ale ,

Jasmes Squire  Orchard Crush Apple  Cider

Upgrade to  Deluxe Beverage Package +  $20pp
Glass  of  Tai t t inger  on arr ival

Clover  Hi l l  Cuvee Brut ,  Breganze Pinot  Gr ig io ,
Cul len Sauvignon Blanc,  Frogmore Creek Chardonnay ,

Maison AIX  Rose,  Giant  Steps  Pinot  Noir  ,  Wines  by  KT 5452 Shiraz ,
XXXX Gold,  K i r in ,  James Squire  150  Lashes,  L i t t le  Creatures  Pale  A le ,

Stone & Wood Pacific  Ale ,  Brookvale  Union Ginger  Beer ,  Corona,  Heineken

Class ic  Cocktai l  on arr ival  +  $10

Al l  menus subject  to  seasonal  avai labi l i ty  and changes.


