TAT T E R S A L L’ S E V E N T S

Welcome to Tattersall’s Events
Hidden in the heart of the city, Tattersall’s Events
invites guests to experience and explore the
majestic facilities this unique venue has to offer.
Tattersall’s Events is the ideal venue for your next corporate or private event,
providing you with a choice of 14 event spaces under the one roof. For events from
small boardroom meetings and intimate lunches, to conferences and gala dinners
for up to 300 guests.
Tattersall’s offers a great menu and wine list, wide range of facilities, audio visual
aids, and a personal service unrivalled in the Brisbane CBD.
Our kitchen can provide you with set package options, or menus of your choice, all
delivered to the highest standards.
Your own assigned Event Planner is always on hand to offer support and guidance
throughout the planning process and you will work with your own dedicated
Supervisor on the day.
We look forward to working with you to help create a successful event!
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Grand Ballroom

COVID Safe Capacity
Please note the adjusted capacities
below are based on the current COVID
safe guidelines. These are subject to
change as restrictions are eased.

The Grand Ballroom comprises of three spaces - Templeton Room, Holdway Room and Williams Room
– which are available individually, as a combination, or as the collective Grand Ballroom.

Features
Private bar (Templeton Room)
Natural light from the perimeter windows along Queen and Edward Street
Portable dance floor
Audio visual

Banquet Style

Cocktail Style

Grand Ballroom

300 150

350 194

90 90

250 194

Templeton Room

80 70

100 70

40 40

100 70

30 30

Holdway Room

60 54

60

54

30 30

60

40

Williams Room

50

60

48

25 24

50

48

48

Classroom Style

Theatre Style

U-Shape

Boardroom

90

90

30 30

40

40

30 30

30 30

30

30

30 30

32 32

25

25

-

-

-

-

Cabaret Style

Templeton and Holdway Room

140 134

160 134

70 70

150 134

60 60

60 60

50

50

Holdway and Williams Room

110 102

120 102

60 60

110 102

60 60

60 60

55

55
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Chandelier
Room

North
Balcony

Committee
Room

The Chandelier Room is most aptly
named, with impressive Waterford Crystal
masterpieces hanging elegantly in the centre
of the ceiling. Perfect for lunches, dinners,
family celebrations, high teas and meetings
from 10 to 22 guests.

Get the Members’ Bar feel on our private
North Balcony. Connecting the Chandelier
and the Committee Room, the North Balcony
is perfect for your breakout space, pre lunch
or pre dinner drinks.

Enjoy the natural light flowing in from our
large Edward Street window. The Committee
Room is ideal for board meetings, corporate
breakfasts and intimate lunches.

Features

Features

Features

Natural light
Heritage table and chairs
Audio visual

Natural light
Overlooking the Members’ Bar
Unique gilded ceilings

Natural light
Adjustable table
Waterford Crystal chandeliers
Audio visual

Banquet Style

Cocktail Style

Classroom Style

Theatre Style

Chandelier Room

-

-

-

Committee Room

-

25

12

-

20

North Balcony

-

60

52

-

-

20-30 22

3

12

U-Shape

Boardroom

Cabaret Style

-

22

22

-

-

12

12

-

-

-

-

Members’
Bar

O’Duffy
Library

Members’
Dining Room

The high walls, stretching two levels up to
the hand-painted gold ceiling details, present
amazing acoustics. As you stand at the bar,
enjoy the ambience created by the unique
punkah sails, reminiscent of days gone by.

Enjoy the buzz of the city below, from the
relaxed atmosphere of the private balcony
which overlooks Queen and Edward Street.

Experience the ambience created by the
striking ten metre high ceilings, stunning
three metre Art Deco mirrors with walls
finished in Queensland marble.

Features
Heritage bar
Unique gilded ceilings
Portable dance floor
Audio visual

Banquet Style

Features

Features

Bi-fold doors opening to the private balcony
overlooking Queen and Edward Street
Natural light
Audio visual

Cocktail Style

Classroom Style

Theatre Style

Three metre Art Deco mirrors
Private bar
Natural light
Inbuilt parquetry dance floor
Audio visual

U-Shape

Boardroom

Cabaret Style

Members’ Bar

160

130

300 176

-

180 176

-

-

-

Members’ Dining Room

110

90

150 114

-

120 114

-

-

-

O’Duffy Library

40

32

50

30

20

(Limited availability)
(Limited availability)
(Limited availability)

32

16 16

4

40

32

30 18

Breakfast Menu
UP & MOVING BREAKFAST

$28.00 per person

Choose one of the following to be served with Tattersall’s sweet muffins, sliced seasonal fruit platter,
freshly brewed coffee, tea and orange juice.

Ham, cheese, tomato, baked croissant
Tomato, spinach, cheese, baked croissant
Smoked salmon, whipped avocado, semi dried tomatoes, chives,
cream cheese, grilled bagel
Ham, egg, tomato, buttered bagel
Raisin toast, chia seed, cinnamon, honey, Greek yoghurt
HOT PLATED BREAKFAST

$38.00 per person

Choose one of the following to be served with an assortment of glazed Danish pastries, sliced
seasonal fruit platter, freshly brewed coffee, tea and orange juice.

Crispy bacon, gourmet sausage, scrambled egg, field mushroom,
tomato relish, Turkish toast
Smoked salmon, scrambled eggs, chive, baby spinach, tomato confit,
English muffin
Poached egg, baked beans, mushrooms, artisan sourdough toast
Smashed avocado, scrambled egg, grilled tomato, goats cheese, dukkah,
ciabatta
ADD SOMETHING EXTRA

Gourmet sausage
Smoked salmon
Crispy bacon

$4.00
$5.00
$3.00

Gluten Free

Vegetarian

$7.00
Smashed avocado
Muesli layered with yoghurt
and berries
$12.00
Dairy Free

VG Vegan
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Day Delegate
Package

On Arrival
Freshly brewed coffee and tea, still water, fruit infused sparkling water
and assorted mints

Morning Tea
Your choice of one morning tea item (page 7)

$80.00 per person

Lunch

Our Day Delegate Package includes the following:

Choose between plain and wholemeal wraps and sandwiches
OR bagels, baguettes and croissants with assorted fillings
(please select 3 fillings to be served):
Ham, cheese, tomato, corn relish
Egg, lettuce, mayonnaise
Chicken, avocado, seeded mustard mayonnaise, herbs
Mixed leaf, cheddar, sun dried tomato, tomato relish
Turkey, brie, lettuce, cranberry
Smoked salmon, horseradish, watercress, rocket, cream cheese

Room hire from 8.00am – 5.00pm (based on a minimum of 12 guests)
Reduced car parking rates in the CBD
Complimentary wifi
Continuous tea, coffee and orange juice
Whiteboard or flipchart with marker pens
Blotters and pens
Lectern and microphone

Chef’s selection of sweet treats
Seasonal fruit salad

Afternoon Tea
Your choice of one afternoon tea item (page 7)

Half Day Delegate Package - $60.00 per person
Includes morning OR afternoon tea and lunch
Room hire from 8.00am – 1.00pm OR 12.00pm – 5.00pm
UPGRADES
Hot Stand Up Lunch $7.00pp
Table Sharing Menu $17.00pp
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Gluten Free

Mineral water (500ml) $4.00 per bottle
Bowl of whole fruits $4.50pp
Vegetarian

Dairy Free

VG Vegan

Morning and
Afternoon Tea
FRESHLY BREWED COFFEE AND TEA
BREAK TIME

$4.00 per serve

$12.00 per person

Chef’s selection of assorted tasting cakes served with freshly brewed coffee, tea and orange juice.

MORNING or AFTERNOON TEA

$16.00 per person

Your choice of one of the following served with freshly brewed coffee, tea and orange juice.

Sweet Treats
Traditional scones, jam, fresh cream
Orange and almond cake
White chocolate brownie
Raspberry frangipane tartlet
Choc fudge caramel brownie
Large sweet muffins
Savoury Snacks
Pumpkin, quinoa, sundried tomato, leek, muffin
Mini Wagyu beef, Guinness pie
Chicken, mushroom, English Cheddar, muffin
Spinach, ricotta, puff pastry
Smoked salmon, cherry tomato, chives, goat cheese, quiche
Mediterranean roast vegetable quiche
FRESHLY MADE SANDWICHES AND WRAPS

$18.00 per person

Assorted selection of plain and wholemeal sandwiches and/or wraps served with freshly brewed
coffee, tea and orange juice.

FRUIT PLATTER
Seasonal sliced fruit
Gluten Free

$8.00 per person
VG
Vegetarian

Dairy Free

VG Vegan
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Working Lunch
COLD STAND UP LUNCH

$33.00 per person

TABLE SHARING MENU

Your choice* from the following mains served with shared side dishes:

Choose between plain and wholemeal wraps and sandwiches
OR bagels, baguettes and croissants with assorted fillings
(please select 3 fillings to be served):

Braised lamb shoulder, thyme, bay leaf,
garlic, fresh tomato, port wine jus

Ham, cheese, tomato, corn relish

Roast chicken, red wine jus

Egg, lettuce, mayonnaise

Beef short ribs, herb, mustard

Chicken, avocado, seeded mustard, mayonnaise, herb
Mixed leaf, cheddar, sun dried tomato, tomato relish

Shared Sides

Turkey, brie, lettuce, cranberry

Choose two sides (served with a bread roll);

Smoked salmon, horseradish, watercress, rocket, cream cheese

Herb roasted potato

Chef’s selection of sweet treats
Seasonal fruit salad
Freshly brewed coffee, tea, orange juice

HOT STAND UP LUNCH

Pumpkin, cauliflower, feta, pine nuts
Beans, butter, parmesan
Broccolini, garlic, roasted almonds

$40.00 per person

* Minimum of 12 guests required (12 – 20 guests select 1 x main course item,
20 – 100 guests select 2 x main course items)

Your choice of two of the following, as an alternate serve, in individual bowls:

Honey soy chicken, sesame seed, coconut rice
Tempura fish, potato chips, lemon, tartare sauce
VG
Chilli, basil, vegetable stir fry, rice noodles
Crispy salt and pepper squid, sweet potato wedges, lime mayonnaise,
rocket, balsamic
Thai red chicken curry, mixed vegetables, jasmine rice
Potato gnocchi, sage, gorgonzola sauce

Beef pad Thai, rice noodles, crushed peanuts, coriander, lime
Chef’s selection of sweet treats
Seasonal fruit salad
Freshly brewed coffee, tea, orange juice

Gluten Free

Vegetarian

$50.00 per person

Dairy Free

VG Vegan
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High Tea
$65.00 per person to include glass of sparkling on arrival and bottomless tea and coffee
SANDWICH SELECTION

SAVOURY SELECTION

SWEET SELECTION

Please select three:

Please select three:

Please select three:

Cucumber, cream cheese, dill
and pepper

Smoked salmon pinwheels

Mini scones with
berry jam and cream

Turkey, Brie and cranberry

Smoked salmon and goat’s
cheese roulade en croute

Leg ham, roasted capsicum
and cheese

Mini Mediterranean vegetarian
quiches

Chocolate brownie bites

Avocado, capsicum and
watercress

Feta cheese and spinach
parcels

Chocolate dipped strawberries

Chicken, celery and seeded
mustard mayo

Tomato, bocconcini and basil
pastry cups

Lemon meringue tartlets

Curried egg and lettuce

Mushroom and cheese
arancini balls

Smoked salmon, horseradish,
watercress and cream cheese

Roast capsicum, fetta and basil
frittata
Mini vol au vents filled with
salmon or chicken mornay

Assorted macaroons
Berry friands
Melting moments
Petite filled profiteroles
Mini custard tartlets topped with
seasonal fruit
Mini meringue nest with Chantilly
cream and fruit
Cheesecake squares

Mini cheese and chive scones
with sundried tomato butter
Blini topped with horseradish
cream, roast beef, roasted
capsicum

Gluten Free

Vegetarian

Dairy Free

VG Vegan

9

Gourmet Canapés
Make your selection from the following canapés:
Panko King prawns, lime,
cracked pepper

Smoked paprika and honey
chicken skewer

Sand crab and fennel
pastry cups

Bocconcini, basil and cherry
tomato skewer

Beef and sweet soy
shashlik

Chicken, brie and confit
garlic bouchee

Blue cheese, caramelized
onion arancini

Bocconcini and semi dried
tomato arancini

Beef ragu tart, pea and
potato puree

Pumpkin, spinach and
hummus tartlet

Zucchini, flat leaf parsley and
goats cheese fritters

Duck rillette, orange syrup,
pikelet

Peppered lamb kofta, feta
Smoked salmon, aioli,
wholemeal crostini

Gluten Free

Vegetarian

Dairy Free

VG Vegan
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THREE ITEMS
$20.00 per person
SIX ITEMS
$33.00 per person
NINE ITEMS
$45.00 per person
ADDITIONAL ITEM
$6.00 PER CANAPÉ

Cocktail Platters
30 Piece

50 Piece

Duck Spring Rolls

$90

$125

Mushroom and mozzarella arancini

$90

$125

Basil pesto and bocconcini arancini

$90

$125

Roast ratatouille and goats cheese tart

$105

$150

Mediterranean roast vegetable quiche

$105

$150

Satay chicken skewers

$105

$150

Crispy calamari dusted with fennel seed, lime
and sweet paprika

$105

$150

Wild mushroom quiche

$120

$175

Panko King prawns with lime and cracked pepper

$120

$175

Beef Wellingtons

$120

$175

Chicken, herb and macadamia meatball

$120

$175

Gluten Free

Vegetarian

Dairy Free

VG Vegan
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Grazing Platters
TRIO OF DIPS $45.00 per platter
Roasted, seeded French bread, dips

GRAZING TABLE 1 $45.00 per person*
Australian and imported cheese, assorted cold meats, dried and fresh
seasonal fruit, poppy seed lavosh, water crackers, rice crackers

CHEESE PLATTER $110.00 per platter
Australian and imported cheese,
dried fruit, poppy seed lavosh, water crackers, rice crackers
English Vintage Cheddar, Brie, Blue Cheese

*Based on a minimum of 30 guests

GRAZING TABLE 2 $60.00 per person*
Australian and imported cheese, assorted cold meats, dried and fresh
seasonal fruit, poppy seed lavosh, water crackers, rice crackers, one
savoury canapé, one sweet canapé

ANTIPASTO PLATTER $155.00 per platter
Cured meats, cheese, bread, accompaniments

*Based on a minimum of 30 guests

DESSERT PLATTER $140.00 per platter
Chef’s selection of assorted petite cakes and tartlets
The above platters are based on catering for 10 guests per platter

Gluten Free

Vegetarian

Dairy Free

VG Vegan
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Substantial Items
Your selection served in individual bowls
Choose two of the following, as an alternate serve:
Honey soy chicken, sesame seed, coconut rice
Tempura fish, potato chips, lemon, tartare sauce
Chilli, basil, vegetable stir fry, rice noodles

VG

Crispy salt and pepper squid, sweet potato wedges, lime mayonnaise,
rocket, balsamic
Beef pad Thai, rice noodles, crushed peanuts, coriander, lime
Thai red chicken curry, mixed vegetables, jasmine rice
Potato gnocchi, sage, gorgonzola sauce
$28.00 per person

Sliders
Three per person
Your choice of three of the following:
Chicken, coleslaw, cheese
Crumbed fish, lettuce, tartare sauce
Beef, vintage cheddar cheese, caramelised onions, pickles, mustard,
tomato sauce
Chickpea patty, cheese, tomato, rocket, beetroot, tzatziki
$24.00 per person
Gluten Free

Vegetarian

Dairy Free

VG Vegan
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Lunch & Dinner
Two Course - Main and Dessert $65.00 per person
Two Course - Entrée and Main $70.00 per person
Three Course - Entrée, Main and Dessert $85.00 per person

Bespoke menu options available
Our Lunch & Dinner inclusions:
Bread roll for each guest
Freshly brewed tea and coffee
Alternate serve
Registration desk and seating plan display
Personalised table menus
Dedicated Event Planner and Supervisor
Clothed tables in white linen with centerpieces
White linen napkins
Discounted CBD car parking
Lectern and microphone
Complimentary wifi
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ENTREE

MAIN

DESSERT

Choose two for an alternate serve

Choose two for an alternate serve

Choose two for an alternate serve

Seared duck breast

Twice baked confit duck

Cheese plate

roast garlic mash - green beans port jus

Brie - blueberry jam - strawberry figs - lavosh bark

Baked chicken breast

Blueberry New York style
cheesecake

cinnamon - pear - harissa heirloom tomato salsa cracked black pepper - balsamic
reduction
Sumac smoked chicken
grape - green apple - mixed leaves
- bacon - seeded mustard
Salt and pepper squid
snow pea tendril and pink
grapefruit salad - olive tapenade
- fried caper berry - roasted
garlic mayonaise
Pan seared garlic marinated prawn
rice salad - pesto cream - lemon
cheek - petti herb

pumpkin - broccolini - pommes
gratin - white wine - garlic and
parsley cream

Grilled chicken breast

crushed potato - asparagus - tomato
- olive oil - balsamic sauce

Grilled macadamia crust
barramundi

lemon potato - beurre blanc steamed red cabbage green beans

Grilled teriyaki salmon
pea risotto - coriander pesto
- grilled lemon - Asian herb salad

Crispy skin Tasmanian salmon

Quinoa, fennel seed, beef salad
sweet chilli - lime - black sesame
seed - wombok - fennel seed

Poached lamb shank

pomme puree - seeded mustard sugar snap - pesto cream

Eye fillet steak

Quattro gnocchi al formaggio

Pumpkin - ricotta - spinach
canelloni,

Rocket and goats cheese salad
brioche crumbs - pistachio - fresh
raspberries
Gluten Free

Vegetarian

Dark chocolate and dark rum tart
raspberries - lime crème fraiche raspberry gel

Peach frangipane tart

vanilla mascarpone - toasted almond
flake

Flourless orange cake
calvados caramel - orange disc

Pistachio panna cotta

wild berry compote - pistachio
biscotti - chocolate coffee beans

pea mash - wilted spinach pan jus

Twice cooked pork belly
wombok salad - fried shallots roasted peanuts - candied chilli rice vinegar syrup
four cheese white sauce - potato
gnocchi - crispy fried kale

fresh berries

cooked medium rare - parmesan
mash - buttered beans - field
mushroom - red wine pan jus

Napolitana sauce - pine nuts parmesan

Dairy Free

VG Vegan
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BBQ Menu
Minimum of 15 guests and maximum of 40 guests
Available from 5.00pm, The O’Duffy Library and Balcony
Enjoy a relaxed BBQ Event in the Club’s best kept secret – The O’Duffy
Library and Balcony. Use the bi-fold doors to open out the balcony, where
you and your guests will enjoy the elegance of the Club surroundings,
combined with the buzz of the city below.
BBQ MENU STARTER
$45.00 per person
Assorted breads, balsamic dressing and extra virgin olive oil
Tomato, basil and bocconcini salad
Gourmet grilled sausage
BBQ steak
Caramelised onion
Fresh tomato chutney
Jacket potato with sour cream and chives
BBQ corn on the cob with parsley butter
Fresh bread rolls
ADDITIONAL ACCOMPANIMENTS
Marinated chicken breast
Seared garlic prawns (3 per person)

$8.00 per person
$10.00 per person

Lamb loin T-bone

$15.00 per person

Tasmanian salmon fillet

$14.00 per person

Gluten Free

Vegetarian

Dairy Free

VG Vegan
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Celebration Cakes
Flourless chocolate mousse cake

dark chocolate and almond cake, bittersweet dark chocolate mousse,
dark chocolate ganache

Orange and almond cake

whole poached oranges, ground almonds, glazed with marmalade and toasted
almonds

Raspberry and passionfruit torte cake

raspberry and passionfruit sponge, raspberry and passionfruit mousse, fruit curd

Chocolate mud cake

dark, rich mud cake, intense chocolate ganache

Raspberry and white chocolate baked cheesecake

baked cheesecake, raspberry compote, crunchy biscuit base,
whole plump raspberries

$18.00 per person
Tattersall’s cake served as dessert with King Island cream and seasonal berry coulis
$6.00 per person
Tattersall’s cake cut in to finger slices and served on platters with side plates
and napkins
Presentation cake includes your inscription on a chocolate shard
Minimum of 12 guests required for dessert option or minimum of 20 guests required for finger slice option.

CAKE SURCHARGES
Should you wish to provide your own cake, the following surcharges apply;

$10.00 per person

Outsourced cake served as dessert with King Island cream and seasonal berry coulis

$4.00 per person

Outsourced cake cut in to finger slices and served on platters with side plates and napkins
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Gluten Free

Vegetarian

Dairy Free

VG Vegan

Beverage Packages
BEVERAGE
PACKAGE ONE

BEVERAGE
PACKAGE TWO

BEVERAGE
PACKAGE THREE

BEVERAGE
PACKAGE FOUR

Choose four from below

Choose four from below

Choose four from below

Choose four from below

NV Masterpeace Sparkling
South East Aus, VIC

NV Veuve D’Argent Sparkling
Loire Valley, France

Croser Sparkling
Adelaide Hills, SA

Masterpeace Sauvignon Blanc
South East Aus, VIC

Blue Sands Pinot Grigio
Swan Hill, VIC

Petaluma Hanlin Hill Riesling
Clare Valley, SA

NV Mumm Grand Cordon
Champagne
Epernay, France

The Grayling Sauvignon Blanc
Marlborough, NZ

Craggy Range ‘Te Muna Rd’
Sauvignon Blanc
Martinborough, NZ

Masterpeace Chardonnay
South East Aus, VIC
Masterpeace Rosé
South East Aus, VIC
Masterpeace Shiraz
South East Aus, VIC
Selection of premium
draught beer
1 hour $30pp
2 hours $36pp
3 hours $44pp
4 hours $50pp

Anthony Joseph Vidal Chardonnay
Hawkes Bay, NZ

Helens Hill Chardonnay
Yarra Valley, VIC

Leconfield Rosé
McLaren Vale, SA

Dominique Portet ‘Fontaine’ Rosé
Yarra Valley, VIC

The Grayling Pinot Noir
Marlborough, NZ

Bowen Estate Cabernet Sauvignon
Coonawarra, SA

Empress Shiraz
Limestone Coast, SA

Torbreck ‘Woodcutters’ Shiraz
Barossa Valley, SA

Selection of premium
draught beer and cider

**Subject to availability, vintages may change without notice.**

Selection of premium
draught beer and cider

Orlando Steingarten Riesling
Eden Valley, SA
Shaw & Smith Sauvignon Blanc
Adelaide Hills, SA
William Fèvre Chablis
Chablis, France
Dominique Portet ‘Fontaine’ Rosé
Yarra Valley, VIC
Mt Difficulty Pinot Noir
Central Otago, NZ
Thompson Estate Cabernet Sauvignon
Margaret River, WA
St Hugo Shiraz
Barossa Valley, SA
Selection of premium
draught beer and cider

1 hour $36pp

1 hour $42pp

2 hours $44pp

1 hour $48pp

2 hours $49pp

3 hours $52pp

2 hours $55pp

3 hours $57pp

4 hours $59pp

3 hours $63pp

4 hours $65pp

4 hours $70pp
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EVENTS WINE LIST
Sparkling Wine and Champagne
Masterpeace

Sparkling

South East Australia, VIC

$33

Veuve D’Argent

Sparkling

Loire Valley, France

$39

Cornaro

Prosecco

Asolo, Italy

$41

Croser

Sparkling

Adelaide Hills, SA

$65

Mumm Grand Cordon Brut

Champagne

Epernay, France

$130

Perrier-Jouet Grand Brut

Champagne

Epernay, France

$175

Moscato

McLaren Vale, SA

$33

Pinot Grigio

Swan Hill, VIC

$34

Pinot Gris

Hawke's Bay, NZ

$39

Masterpeace

Rosé

South East Australia, VIC

$33

Leconfield

Rosé

McLaren Vale, SA Yarra

$40

Dominique Portet 'Fontaine'

Rosé

Valley, VIC

$45

White Wine Varietals
Serafino
Blue Sands
Vidal

Riesling
Pizzini

Riesling

King Valley, VIC

$40

Leeuwin Estate ‘Art Series'

Riesling

Margaret River, WA

$49

Petaluma Hanlin Hill

Riesling

Clare Valley, SA

$75

Orlando Steingarten

Riesling

Eden Valley, SA

$99

Sauvignon Blanc

South East Australia, VIC

$33

Sauvignon Blanc and Semillon
Masterpeace
The Grayling

Sauvignon Blanc

Marlborough, NZ

$35

Semillon/Sauvignon Blanc

Marlborough, NZ

$45

Semillon

South Burnett, QLD

$47

Craggy Range 'Te Muna Rd’

Sauvignon Blanc

Martinborough, NZ

$55

Shaw & Smith

Sauvignon Blanc

Adelaide Hills, SA

$70

Juniper
Clovely Estate
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Chardonnay
Chardonnay

Hawke’s Bay, NZ

Helens Hill

Chardonnay

Yarra Valley, VIC

Vasse Felix Premier

Chardonnay

Margaret River, WA

$39
$55
$70

Shiraz

South East Australia, VIC

$33

Anthony Joseph Vidal

Shiraz
Masterpeace
Empress

Shiraz

Limestone Coast, SA

$35

Torbreck ‘Woodcutters’

Shiraz

Barossa Valley, SA

$59

Mollydooker 'The Boxer'

Shiraz

McLaren Vale, SA

$66

Mr Black’s Little Book

Shiraz

Small Gully, SA

$75

St Hugo

Shiraz

Barossa Valley, SA

$103

Kaesler ‘The Bogan’

Shiraz

Barossa Valley, SA

$117

Cabernet Sauvignon
Dominique Portet Fontaine

Cabernet Sauvignon

Yarra Valley, VIC

$52

Bowen Estate

Cabernet Sauvignon

Coonawarra, SA

$67

Thompson Estate The Specialist

Cabernet Sauvignon

Margaret River, WA

$108

Marlborough, NZ

$39

Pinot Noir
The Grayling

Pinot Noir

Paddy Borthwick Paper Road

Pinot Noir

Wairararpa,NZ

$66

Dalrymple

Pinot Noir

Pipers River, TAS

$75

Mt Difficulty

Pinot Noir

Central Otago, NZ

$95

McLaren Vale, SA

$65

Blends and Varietals
Fox Creek Post Master Grenache/Shiraz/Mouvedre

If you are looking for something special and unique,
please ask your Event Planner for our Cellarmaster’s bespoke wine selections.
*Subject to availability, vintages may change without notice. Prices are listed per bottle.
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Equipment Price List
Equipment

Price

Equipment

Flip chart with paper and pens

$45.00

Wireless internet access

Whiteboard, markers and eraser

$45.00

Lectern and microphone
Dance floor 4 x 4m including labour

Photocopying charges

Complimentary
$400.00

Staging piece 1.8m x 2.4m

Price
Complimentary
$0.25c Black and White
$0.35c Colour

Roving microphone – hand held

$100.00

Lapel or headset microphone

$150.00

1 x piece

$60.00

Place cards

$2.50 each

2 x piece

$90.00

Name tags

$3.50 each

3 x piece

$120.00

Butchers paper

$30.00 per pad

Laptop

$200.00

Upright piano

$200.00 per day

6ft Pull up screen

$70.00

Av technician labour

Fast fold screen for rear projection
with top and side drapes

$190.00

Data projector

$300.00

55” TV screen

$150.00

86” TV screen

$450.00

Laser pointer

Complimentary

Remote mouse

Complimentary

Price on application

Dual Presentation Package
Includes: 2 x 7ft projector screens,
2 x data projectors, VGA digital
amplifier, lectern and microphone
and staging
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$850.00

TAT T E R S A L L’ S E V E N T S
Terms & Conditions

Confirmation and Deposit
•
•
•

•
•
•
•
•
•

•

Tentative bookings will be held for seven (7) days after the original reservation request unless
otherwise indicated on the quote. Should a challenge occur, you will be notified in writing.
You will be required to advise confirmation or release of venue within forty eight (48) hours of the
challenge occurring.
Confirmation of this booking is required in writing, with the initial non-refundable deposit (if
required). This confirmation must be received within seven (7) days of the original reservation. If
this confirmation and deposit (where necessary) is not received within the specified time, Tattersall’s
Club reserves the right to cancel the booking and reallocate the venue.
In the instance where a registered business is the “Client” an ABN must be provided for invoicing
purposes.
Tattersall’s Club Members may be required to pay a deposit. Final payment can be charged to their
accounts providing the account is financial. This will in turn accumulate loyalty points.
Non-Members and Corporate Account Holders are required to provide Credit Card details upon
confirmation of an event as a guarantee until the account is paid in full.
Event charges do not attract loyalty points for Non-Member and Corporate Accounts.
It is not possible to change the booking Account (either Member or Corporate), for a event, once
the event has taken place.
Please note, should a “Member booking” attracting discounts need to be invoiced to a Corporate
entity the Tattersall’s Member must be a Member of that corporate entity to enjoy the Member
benefits as described above.

Cancellation
•
•

Guaranteed Numbers and Catering Orders
•

•
•

•
•
•

•

Menu selections must be confirmed no later than fourteen (14) working days prior to the event and
are subject to a minimum spend. Every effort will be made to accommodate changes after this date if
required, but may not be guaranteed in every occurrence.
An indication of the guest numbers and any special dietary requirements are required five (5)
working days prior to the event.
Final guest numbers and final confirmation of any special dietary requirements are required three
(3) full working days prior to the event and this will be the minimum number of guests charged to
your billing account.
Prices and selections valid until 30th June 2021. Menus, items and prices may be affected due to
circumstances beyond our control.
Additional catering/additional special dietary requirements ordered on the day of the event will be
charged in accordance with the current menu prices.
Service/Supplier meals are available from $35 per person for a main course.

•

Cancellations and /or event changes must be advised in writing.
Whether you are a Member or Non-Member, cancellation after confirmation and deposit
(where applicable) has been received will be subject to the following cancellation fees and charges.
† Grand Ballroom, Members’ Dining Room or Members’ Bar bookings;
Notice more than ninety (90) days prior to the event commencing: The deposit of $1000 will
be forfeited.
Notice within ninety (90) to thirty one (31) days prior to the event commencing: The deposit
of $1000 will be forfeited and 25% of the total agreed price is charged.
Notice within thirty (30) to eight (8) days prior to the event commencing: The deposit of
$1000 will be forfeited and 50% of the total agreed price is charged.
Notice within seven (7) days prior to the event commencing: The deposit of $1000 will be
forfeited and the balance equalling 100% of the total agreed price is charged.
† All other event spaces;
Notice more than thirty (30) days prior to the event commencing: The deposit will be
forfeited.
Notice within thirty (30) to eight (8) days prior to the event commencing: The deposit will be
forfeited and 50% of the total agreed price is charged.
Notice within seven (7) days prior to the event commencing: The deposit will be forfeited
and the balance equalling 100% of the total agreed price is charged.
Should Tattersall’s Club be able to resell the event space, Tattersall’s Club may use its discretion and
charge a reduced cancellation fee.

Postponement
•

•

•

Payment
•
•

Tattersall’s Club has the right to cancel the event if the required payments are not received by the
required due dates

Please note that any confirmed event postponed more than fourteen (14) days prior to the
confirmed event date will avoid penalties, provided the revised date is confirmed within seven (7)
days of the postponement date. The deposit will be transferred and a new event contract will be
issued. The revised date must be within three months of the original event date to avoid cancellation
fees.
Any confirmed event postponed within seven (7) days of the confirmed event date, will incur a
cancellation fee equivalent to 75% of the total agreed price. The revised date must be confirmed
within seven (7) days of the postponement date. The deposit will not be transferred to the revised
date. A new event contract will be issued. The revised date must be within three months of the
original event date to avoid full cancellation fees.
If the revised date is cancelled, standard cancellation fees, as listed above, will apply.

Conditions of Room Hire

A non-refundable deposit of $1000 is required upon confirmation of the booking.
50% of the agreed total contracted amount is required thirty (30) days prior to the event. An invoice
will be issued for payment.
The remaining balance, plus any costs incurred in addition during the event, will be invoiced within
10 working days of the event, for payment no more than 30 days after the event.

•

•
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Any booking is made on the understanding that, while you be granted exclusive use of the private
event room for the time specified, it is within Tattersall’s Club as a whole and as such there may be
other events present in other parts of the building.
No exclusive use can be granted of any public area outside the confines of the event room, including
the toilets.

•

Storage Room

Where exclusive use of the venue is required, a minimum spend will apply depending on the date
and size of the function.

•

Substitute Room
•

Tattersall’s Club reserves the right to substitute another room(s) for the event should the original
room(s) become unavailable or unsuitable due to operational constraints. The Client will be notified
in this instance.

The storage of materials or items for the event is subject to the availability of a room and must be
requested in advance. A room hire charge will apply. Tattersall’s Club will take all the necessary care
but accepts no responsibilities for the loss or damage to merchandise left in Tattersall’s Club prior,
during or after the event. All items must be removed immediately following each event. All items, not
collected, will be disposed of within thirty (30) days of the event concluding.

Surcharges

Smoke Free Clause

•
•

Tattersall’s Members’ Benefits

•

•

A minimum spend applies to all events held on a Sunday.
A minimum spend and a surcharge of 25% of the total invoice applies to all events held on Public
Holidays.
Please note all credit card payments will incur a surcharge. - AMEX and Diners 3% and Mastercard
and Visa 1%, of the total charge.

•
•

Changes of Circumstance
•

•
•

•

Whilst every reasonable effort will be made to ensure that your event will proceed on the date
you have selected, we reserve the right to cancel your event due to a change in circumstances/
unforeseen Act of God which may be within or outside our control.
You will be notified as soon as we become aware of any changes.
Your damages in respect to any cancellation of your event are limited to the amount paid and you
have no further claim against Tattersall’s Club in respect to this agreement.

•
•

•
•
•
•
•
•
•

Men
• Collared long sleeved shirts, tucked in.
• Tailored pants, including suit pants, chinos or five pocket trousers.
• Enclosed leather dress shoes or boots.
• Jacket and tie may be worn but are not compulsory.

The Client will be responsible for the loss or destruction of, or any damage to, any Tattersall’s
Club property or for any claim for any loss, damage or injury however caused by the Client or its
employees, agents, contractors or guests.
Every due care is taken however, Tattersall’s Club cannot accept responsibility for lost or damaged
goods.
No dangerous goods are to be brought to the Club.
No items are to be nailed, screwed, stapled or adhered to walls, doors or other surfaces at Tattersall’s
Club.
The use of table sprinkles, confetti, helium balloons, indoor fireworks for events is subject to prior
approval and may incur a cleaning charge.
The use of candelabras, which cause excessive mess from dripping wax, should be managed to limit
damage to linen or mirrored bases and may incur a cleaning charge.
The event shall commence and conclude at the agreed times, and guests and attendees shall conduct
themselves in an orderly manner in full compliance with Tattersall’s management directions.
Due to circumstances beyond our control, we may not be able to guarantee the supply of listed food
and beverages. Suitable substitutes may be provided with the Client’s approval if time permits.

Women
• Tailored shirts or blouses.
• Tailored pants, skirts or dresses with business appropriate hemlines.
• Heeled or flat dress shoes or boots.
• Jackets may be worn but are not compulsory.
•

•
•

Tattersall’s Club adheres to the laws regarding responsible service of alcohol. Alcoholic beverages
service will be denied to any person deemed to be underage, or unable to substantiate their age,
displaying disorderly behaviour or who is unduly intoxicated.
The Client agrees to be bound by the terms and conditions of Tattersall’s Club liquor license, current
details of which can be provided upon request.
Hours of service to commence ten am (10.00) until twelve (12.00) midnight. Last beverages to be
announced at eleven thirty pm (23.30). Exceptions include Easter, ANZAC Day and Christmas Day.

Photography and Filming
•

Staff
•

Dress denim is acceptable for private functions on level 2. Business appropriate denim and hemlines
are expected; distressed or torn denim is not acceptable. Denim is not permitted in the Members’
Bar at any time other than between ten am (10.00) and eight pm (20.00) on a Friday.

Unacceptable Attire
• Clothing items inconsistent with the dress code include, but are not limited to, singlets, tank tops,
shirts not supported by a collar, polo shirts, track suits, football jumpers, denim jackets, bomber
jackets, cargo shorts, baseball caps, high visibility clothing, any clothing that is torn, ripped, dirty or
in poor repair, clothing displaying offensive wording or slogans, casual sandals or thongs.
• The event organiser is responsible for ensuring that all of their guests are aware of the dress
requirements and are dressed as per the Club’s regulation and policy. Guests will not be accepted
into the Club if they do not adhere to the above dress requirements.

Responsible Service of Alcohol and Liquor Licensing Restrictions
•

In the event that a Member of Tattersall’s Club is having a private family event, room hire will be
waived for any event held in an event space on Level 2.
Where a Member event is for primarily business purposes and is charged to their account, room hire
will be discounted by 50%.
Where a Member introduces a client to Tattersall’s Club, the third party will receive a 50% discount
on room hire when they become a Corporate Client.
The use of the Members’ Bar, Members’ Dining Room and Healy Room will still incur the minimum
spend amount.
Tattersall’s Members may be required to pay a deposit for larger events and will accrue loyalty points
for use within the Club.

Dress Requirements

Responsibilities and Damage
•

Tattersall’s Club is a “non smoking” venue.

There are no surcharges for supervisor, floor staff or bar staff for your event. Services not included
within our packages will require a staff charge to cover labour.
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Requests for photography or filming in the Club will require prior approval/arrangement through
the Marketing Department.

Contact Details
Phone 3331 8864 / 3331 8881
Email events@tattersallsclub.com
Website www.tattersallsclub.com.au/functions
Address 215 Queen Street
Brisbane Qld 4000
GPO Box 124
Brisbane 4001

