


Our Spaces

Just a short drive from Port Macquarie and the mid north coast’s most
picturesque beaches, Tacking Point Tavern has always served as the
local place to be.

Tacking Point Tavern is a state of the art, family friendly venue with a
spacious beer garden and Port Macquarie's largest outdoor screen. From
a coastal night out to a charming function, our spaces will suit any
occasion.

To discuss your next event please contact the functions team at
functions@tackingpointtavern.com.au

Garden
Terrace

40-100 SEATED
OR COCKTAIL

Sunset
Lounge

20 - 30 SEATED
OR 50 COCKTAIL

Sunset Lounge
Extension

30 - 40 SEATED
OR 70 COCKTAIL

=HO Nippers Den

g : 10 - 20 KIDS

_l-_- PARENTS IN AJOINING AREA



Garden Terrace

40-100 SEATED OR COCKTAIL
(SPACE IS ADJUSTABLE)

Tacking Point Tavern'’s little slice of paradise.

« Use of the space for the duration of your event (licensed until 12am)

e No room hire cost (minimum spends apply)

o Dedicated Function Manager & team that will assist with all aspects of booking,
creating and executing your event

e Bar and wait staff

e Festoon lighting

e Portable heaters during the winter months

e Furniture suited to your event style, such as square tables, wooden cocktail
tables, high-top long wooden tables, grey rattan chairs, blue and grey soft
padded armchairs, white linen cloths




Sunset Lounge

40-100 SEATED OR COCKTAIL
(SPACE IS ADJUSTABLE)

The perfect spot for sunset cocktails.

o Exclusive use of the space for the duration of your event (licensed until 12am -
deck must be vacated by 10:30pm)

e No room hire cost (minimum spends apply)

o Dedicated Function Manager & team that will assist with all aspects of booking,
creating and executing your event

e Bar and wait staff

e Portable heaters during the winter months

e Furniture suited to your event style, such as square tables, wooden cocktail
tables, hightop long wooden tables, grey rattan chairs, blue and grey soft padded
armchairs, white linen cloths.

su nset Lounge The Sunset Lounge is a partially
enclosed deck. By opening the bifold

EXtenSIon doors, we can also add the adjacent
30 - 40 SEATED indoor space to create a larger indoor

OR 70 COCKTAIL / outdoor area.




Nippers Den

10-20 KIDS
+ SPACE FOR ADULTS IN AJOINING AREA

Leave the mess at home and let us host your kids parties!

o Exclusive use of the space for the duration of your event

e No room hire cost (minimum spends apply)

« Dedicated Function Manager and team that will assist with all aspects of
booking, creating and executing your event

o Wait staff

e Furniture suited to your event style including a cake and present table.







Platters

Starters

ANTIPASTO PLATTER (GF) $110

(SERVES 10)
Mixed olives, local charcuterie, marinated roast
vegetables, feta, crackers and dips

CHEESE PLATTER $120

(SERVES 10)
Selection of cheeses, quince paste, grapes,
dried fruits, mixed nuts, crackers and dips

FRUIT PLATTER $120

(SERVES 10)
Fresh seasonal fruits

BRUSCHETTA PLATTER $120

(30 PIECES)

A vegetarian delight featuring ripe tomatoes and
a drizzle of balsamic glaze atop crispy,

toasted bread

GRILLED VEGETABLE $120
BRUSCHETTA PLATTER

(30 PIECES)

A medley of grilled vegetables on crispy
bruschetta, topped with greek feta and house
dried tomato.

PIZZA PLATTER $55

(24 SQUARE CUT PIECES)
— GF BASES AVAILABLE

OUR DOUGH IS CRAFTED IN-HOUSE AS
SOURDOUGH AND UNDERGOES A 48-HOUR
COLD FERMENTATION PROCESS. CHOOSE
FROM OUR EXTENSIVE AUTHENTIC ITALIAN
PIZZA MENU.

MARGHERITA (V)

Fresh tomato, mozzarella, basil, and a delicious
crust.

CAPRICCIOSA

Napolitano sauce, mozzarella cheese, ham,
artichoke & mushroom.

PEPPERONI

Napolitano sauce, pepperoni, mozzarella
& chilli flakes

SLOW ROAST CHICREN AND BACON

BBQ sauce, mozzarellg, roast chicken, bacon

HAM & PINEAPPLE

Napolitano sauce, double smoked ham,
pineapple & mozzarella




Platters

Grazing

BEEF PIE PLATTER $115

(30 PIECES)
Savory pies filled with tender beef and
mushrooms, served hot and delicious.

CHICREN PIE PLATTER $100

(30 PIECES)
Savory pies filled with tender chicken and
flavourful leeks, served hot and delicious.

BUFFALO WINGS PLATTER $95

(40 PIECES)
Tender chicken wings coated in spicy buffalo
sauce, served with a creamy blue cheese dip.

PARMESAN WINGS PLATTER $95

(40 PIECES)

Golden, crispy chicken wingettes/drumettes
seasoned with garlic and parmesan, served with a
delectable garlic aioli dipping sauce.

SLIDER PLATTER $90

(15 PIECES)

A small and delicious burger featuring a juicy beef
patty, melted cheese, and classic fixings, all in a
bite-sized package.

DIM SIM PLATTER $90

(50 PIECES)
Savory dim sum dumplings filled with pork and
chives, served with a zesty soy lime chili sauce
for dipping.

SPRING ROLL PLATTER $115

(40 PIECES)

Crispy spring rolls filled with succulent Peking
duck, served with a delectable plum sauce
for dipping.

ARANCINI PLATTER (V) $95

(30 PIECES)

Crispy and savory arancini balls made with
pumpkin, served with a delectable garlic aioli
sauce, perfect for vegetarians.

SQUID PLATTER (GF) $90
(1.5KG)

Tender and crispy calamari rings served with a
garlic aioli dipping sauce.

STUFFED MUSHROOM $95

PLATTER (V)

(30 PIECES)

Mushrooms filled with creamy ricotta cheese and
topped with zesty lemon crumbs, a delightful
vegetarian option.

PROSCUITTO MELON $110

PLATTER (GF)

(30 PIECES)

Sweet melon delicately wrapped in prosciutto and
drizzled with a balsamic glaze for a delightful
combination of flavours.

GREER SREWER $100

PLATTER (GF) (V)

(30 PIECES)

A delightful skewer featuring Greek Feta cheese
and Mediterranean flavours, catering to both
gluten-free and vegetarian dietary choices.

PRAWN SREWER PLATTER (GF) $115

(30 PIECES)

Delicious prawns skewered and infused with
smoky paprika flavour, and suitable for a gluten-
free diet.



Platters

FINGER SANDWICHES $130

(SERVES 30)
e CHOICE OF 3 FLAVOURS
e ADDITIONAL FLAVOURS $45 EACH

HAM AND CHEESE

A savory-sweet delight featuring ham and
cheese, toasted to perfection, and drizzled with
maple syrup for a delightful twist on the classic
sandwich.

EGG AND LETTUCE

A simple yet satisfying sandwich filled with
slices of hard-boiled egg and fresh, crisp
lettuce.

CREAMY CHICREN

A delectable sandwich filled with tender
chicken and a luscious creamy sauce, creating
a rich and satisfying combination.

GRILLED VEGETABLE WITH PESTO MAYO

A flavourful sandwich featuring grilled
vegetables and a zesty pesto-feta mayo,
creating a delicious and satisfying combination
of ingredients.

CHICREN WRAP WITH HONEY MUSTARD

Tender chicken wrapped in a tortilla, with a
choice of mild or spicy honey mustard mayo for
a burst of flavour.

LITTLE BITES FOR THE NIPPERS $90 EACH

(SERVES 10)

CHICREN NUGGETS AND CHIPS FISH AND CHIPS

An indulgent platter featuring golden, bite-sized A kid-friendly platter offering tender fish fillets
chicken nuggets alongside crispy potato chips, served with crispy, golden potato chips, a tasty
perfect for sharing. and satisfying choice for young diners.

BEEF BURGER AND CHIPS

A delightful platter designed for kids, featuring a
delicious beef sliders served with crispy potato
chips, a perfect meal for young appetites.




Sit down

ALTERNATE DROP
2 COURSE — S50PP
3 COURSE — S55PP

ENTREES
SELECT 2

BAKED BRIE WITH MIXED NUTS, DRIED FRUITS,
AND MAPLE SYRUP.

A delightful combination of warm, gooey Brie
cheese complemented by a mix of crunchy
nuts and sweet dried fruits, all drizzled with
luscious maple syrup.

PRAWN SALAD WITH LIME DRESSING.

A refreshing salad featuring succulent prawns,
drizzled with a zesty lime dressing for a burst of
tropical flavours.

CRISPY SQUID SALAD.
A bed of rocket salad adorned with crispy squid
and drizzled with tantalizing lemon jelly.

DESSERTS
SELECT 2

STICKY DATE PUDDING.

A luscious dessert featuring a moist and sweet
date-based pudding, served warm with a rich
caramel sauce.

PETIT PAVLOVA WITH PASSION FRUIT AND
SEASONAL FRUIT.

A delightful, individual-sized pavlova dessert
adorned with luscious passion fruit and a
medley of seasonal fruits.

CHOCOLATE BROWNIE

A decadent chocolate brownie paired with
creamy vanilla ice cream, crowned with a
delightful mixed berry compote.

MAINS
SELECT 2

GRILLED BEEF RUMP WITH POTATO PUREE,
ROASTED ONION, GREENS, AND PEPPERCORN
SAUCE.

A delectable dish with perfectly grilled beef
rump, creamy potato puree, roasted onions,
fresh greens, and a savory peppercorn sauce
for a delightful combination of flavours and
textures.

CRISPY PORK BELLY WITH COLCANNON MASH
AND BAKED APPLE.

Tender, crispy pork belly served alongside
creamy colcannon mash and a side of perfectly
baked apple, creating a harmonious blend of
flavours and textures.

PAN FRIED BARRAMUNDI FILLET WITH LEMON
PARSLEY SAUCE AND GRILLED BROCCOLI.

A delicious combination of pan-fried
barramundi fillet served with a flavourful lemon
parsley butter, spring onion and creamy
mashed potato.



Beverages

DRINR CHOICE

Please enquire with our functions team for a
full list of current available beverages to
include in your beverage packages.

CONSUMPTION BAR TABS

Any combination of beer, wine or spirits can
be offered on a consumption based tab as an
alternative to the above packages.

CASH BAR

Pay as you go bar service is available.




CONTACT US

functions@tackingpointtavern.com.au
(02) 6582 3691

Cnr Ocean & Emerald Drives
Port Macquarie NSW 2444
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