
F U N C T I O N S @ L A K E C A T H I E T A V E R N . C O M . A U  

FUNCTIONS | GATHERINGS | EVENTS



Just a short drive from Port Macquarie and the mid north
coast’s most picturesque beaches, Lake Cathie Tavern has

always served as the local place to be. 

Lake Cathie Tavern is a state of the art, family friendly
venue with a spacious beer garden and impressive kids

playground area. From a small gathering with friends to a
large function with your entire crew, our spaces will suit

any occasion. 

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

Our Spaces

Family
Courtyard

Terrace
Dining

The
Terrace

70 SEATED 

100 COCKTAIL

40 SEATED 

50 COCKTAIL

30 SEATED 

40 COCKTAIL



Lake Cathie Tavern’s little slice of paradise.

Partially exclusive use of the space for the duration of your

event (licensed until 12am)

No room hire cost

Dedicated Function Manager & team that will assist with all

aspects of booking, creating and executing your event

Wait staff

Festoon lighting

Portable heaters during the winter months

Furniture suited to your event style including a cake and present

table

In house audio/visual equipment including: pa/music system and

roaming microphone

Family Courtyard
70 SEATED | 100 COCKTAIL 

(SPACE IS ADJUSTABLE)



The perfect spot for a sit down dinner with your nearest and dearest. 

Exclusive use of the space for the duration of your event

(licensed until 12am)

No room hire cost 

Dedicated Function Manager & team that will assist with all

aspects of booking, creating and executing your event

Bar and wait staff

Furniture suited to your event style including a cake and present

table

In house audio/visual equipment including: pa/music system and

roaming microphone.

Terrace Dining
40 SEATED | 50 COCKTAIL 



A great spot for many.

Exclusive use of the space for the duration of your event

No room hire cost

Dedicated Function Manager and team that will assist with all

aspects of booking, creating and executing your event

Wait staff 

Furniture suited to your event style including a cake and present

table

In house audio/visual equipment including music

Extension to terrace dining space available

The Terrace
30 SEATED | 40 COCKTAIL



Venue Layout



Platters
ANTIPASTO PLATTER (GF) 

PIZZA PLATTER
$125

$125

$125

$125

$125

$100

$140

$125

$140

CHEESE PLATTER 

MARGHERITA (V)

FIVE FAT FAMILIES

BEACH BOY

COCKTAIL PLATTER

LAGOON PLATTER

SALT & PEPPER CALAMARI
PLATTER (GF)

SLIDERS PLATTER

CHAR-GRILLED SKEWER
PLATTER

RUSTIC PIE PLATTER

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

(40 SLICES) 
— GF BASES AVAILABLE 
— 2 FLAVOURS PER PLATTER 

Choose from our pizza menu:(SERVES 10)
Selection of cheeses, quince paste,
grapes, dried fruits and nuts and
lavosh crackers Napolitano sauce, mozzarella cheese,

oregano & basil

Napolitano sauce, pepperoni, double
smoked ham, salami, basil & mozzarella

Napolitano sauce, double smoked ham,
pineapple & mozzarella

(30 PIECES)
Vegetable samosas, prawn dumplings, mini
bbq pork buns and chicken dim sum

(30 PIECES)
Peking duck spring rolls, pumpkin, feta
and basil arancini, salt and pepper squid

(50 PIECES)

(20 PIECES)
Cheeseburger, pulled pork with coleslaw

(35 PIECES)
Char-grilled Malaysian satay beef 0r pork

(35 PIECES - ONE FLAVOUR PER PLATTER)
Wagyu brisket or Chicken & leek



Canapes

PLEASE SELECT

COLD CANAPES HOT CANAPES

CHOICE OF 6 ITEMS  —  $35PP

CHOICE OF 8 ITEMS — $45PP

CHOICE OF 10 ITEMS  —  $55PP

Duck pancake with cucumber, shallots and
hoisin sauce

Malaysian style chicken satay skewers with
peanut sauce and coriander (GF w/ no sauce)

Spicy chicken bites (GF) with blue
cheese sauce

Chilli grilled prawn skewer with lime
aioli mild)(GF)

Steamed pork dumplings with a soy glaze

Pulled pork sliders and cheeseburger sliders

Crumbed chicken with garlic aioli

Pumpkin, feta and basil arancini balls
with aioli

Tandoori pappadum cups with salsa

Dukkha crusted brie with sweet onion jam (V)

Rice paper rolls with dipping sauce (V)

MINIMUM 20 GUESTS



Christmas Menu
MAINS

Grilled ham steak served with pineapple
infused roast potatoes and roast
Christmas vegetables

Crumbed turkey schnitzel served with
potatoes, roast Christmas vegetables
and cranberry sauce

DESSERT

Steamed Christmas pudding served with
warm vanilla sauce

Classic Aussie pavlova served with
fresh berry compote

$40pp



Kids Parties!

FRUIT PLATTER $50$60

$60

$80

PRODUCE PLATTER 

SAUSAGE ROLLS

CHICKEN NUGGETS

(SERVES 20)
Varied seasonal and fresh fruits.

(SERVES 20)
Selection of carrot, celery and cucumber
sticks, with hummus and crackers.

(SERVES 20)
A serving of sausage rolls with a
selection of sauces.

(SERVES 20)
A platter of chicken nuggets and chips
with a selection of sauces.

$50FAIRY BREAD
(SERVES 20)
A platter of classic Australian fairy
bread, a kids party staple!

$50CANDY PLATTER
(SERVES 20)
Various lollies and sweets.

SAVOURY SNACKS SOMETHING SWEET

We provide

balloons!  

$2.50 per balloon

+  Ice Cream Cake available.
$5 per head



Beverages

WINE

BEER

OTHER

Enjoy our house sparkling, red and

white wines or choose a selection

from our extensive wine list.

XXXX Gold

Tooheys New

Victoria Bitter

Great Northern Super Crisp

Great Northern Original

Carlton Dry

Carlton Black

Resches

Balter XPA

Peroni

4 Pines Pacific Ale

Coopers Green Pale Ale

+ a great range of craft beer

Canadian Club

Brookvale Union Ginger Beer

Sombersby Apple Cider

Any combination of beer, wine or

spirits can be offered on a consumption

based tab as an alternative to the

above packages.

Pay as you go bar service is available.

CONSUMPTION BAR TABS

CASH BAR

COCKTAILS
Espresso Martini

Mojito

Margarita

Blue Lagoon



Terms & Conditions

CONFIRMATION
Only by returning a signed copy of these terms and conditions together with payment of

the deposit will confirm your booking. 

DEPOSIT
A security deposit of $100-$250 (depending on the size of the booking) may be requested

at the time of confirmation for the use of any reserved areas at Lake Cathie Tavern for

the purposes of a function or group booking.

CANCELLATION
You will not be entitled to a refund of any money paid for cancellations made with less

than 24 hours notice.

MENUS
Please confirm your food selection at least 3 days prior to the event. Specialty dietary

requirements must be confirmed with the menu 3 days prior to the event. Catering

(platters or special menu) is to be paid for in full at least 48 hours prior to function.

RESPONSIBILITY & DAMAGE
Lake Cathie Tavern will not be held liable for damage or loss of items pertaining to your

booking before, during or after an event. 

Lake Cathie Tavern allows minor decorations to the area however we do not allow

decorations to be stuck to the walls or screening. All decoration to be approved by one

of our venue managers. There are to be no balloons filled with confetti, confetti or

table scatters used in the venue. If there is any damage to the area or excessive mess

there will be a fee charged to the credit card/deposit you provide. Any damage to Lake

Cathie Tavern property will be your financial responsibility. 

EXTERNAL FOOD & BEVERAGE
No food or beverage (not including birthday cake) is to be brought into Lake Cathie

Tavern for consumption during the event, unless agreed by management.

RSA & GUESTS BEHAVIOUR
Lake Cathie Tavern follows Responsible Service of Alcohol practices. You are answerable

for the behaviour of your guests and management will not tolerate anti-social behaviour.

Minors are to be accompanied by a responsible adult at all times. 

By booking and confirming a function at Lake Cathie Tavern,

you agree to abide by the following terms and conditions.



functions@lakecathietavern.com.au

(02) 6584 8024

1611 Ocean Drive

Lake Cathie NSW 2445

CONTACT US


