FUNCTIONS
TO R R EN S A R MS H OTE L
FUN CT I O N PAC K

WELCOME
The Torrens Arms Hotel has a
variety of function areas available
to suit any style of celebration or
gathering. The newly renovated
facilities which includes casual
lounge area, formal dining and
outdoor courtyard, allow us to cater
for groups from 10 - 100 guests!
Ranging from corporate events,
casual dining, cocktail gatherings or
formal dinner events. If you would
like to view any of the spaces we
offer or have any query’s, Contact
our Restaurant and Functions
Manager for further information
and to receive a tailored quote.
Molly Sewell
Restaurant and Functions Manager
functions@tahotel.com.au

LOWER FORMAL

FUNCTION
ROOMS
1. LOWER FORMAL
COCKTAIL STYLE 		
Capacity - 80 Guests
CONFERENCE STYLE 		
Capacity - 50 Guests
SIT DOWN LUNCH/DINNER
Capacity - 60 Guests

UPPER LOUNGE

2. UPPER LOUNGE
COCKTAIL STYLE 		
Capacity - 30 Guests
SIT DOWN STYLE
Capacity - 25 Guests
CONFERENCE STYLE 		
Capacity - 20 Guests
BREAKFAST OR HIGH TEA 		
Capacity - 20 Guests
Available for breakfast,
morning or afternoon tea.

RESTAURANT

Breakfast / Morning tea
8am - 11.30am
Afternoon tea 2.30pm - 5pm

3. RESTAURANT
Set menus available for seated
lunches/dinners.
Group bookings welcome, reduced
restaurant a la carte menu
available for groups over 20 people.

4. OUTDOOR
COURTYARD
COCKTAIL STYLE 		
Capacity 60 - 100 Guests

OUTDOOR COURTYARD

PLATTER SELECTION
SPICY BATTERED WEDGES | 35
Served with sweet chilli
and sour cream

LAMB KOFTA (25 PIECE) | 60
Homemade spiced lamb skewers
served with a minted yoghurt

PASTRIES (36 PIECE) | 50
Party pies, pasties and sausage rolls
served with tomato sauce

(25 PIECE) | 65

PIZZA PLATTER | 40
Your choice of topping

TOMATO AND PESTO
BRUSCHETTA (30 PIECE) | 50
Mini baguette slices topped with
basil pesto, fresh tomato, creamy
feta and candied balsamic
– Cucumber cups

CHEESE PLATTER | 90
Vintage cheddar, camembert and
creamy blue cheese served with
fresh and dried fruits, quince paste
and lavosh crackers
ANTIPASTO PLATTER | 80
A selection of cold cut meat, pickled
vegetables, house made dip, cheese
and pita bread

MINI BEEF BURGERS
(25 PIECE) | 80
Served on a mini brioche bun with
fresh tomato, lettuce and cheese
BAGUETTE PLATTER | 45
Selection of curried egg, chicken
and avocado and ham and salad
baguettes
SATAY CHICKEN SKEWERS
(25 PIECE) | 60
Grilled chicken skewers served with
a spicy peanut sauce

gluten free

gluten free available

Marinated salmon pieces topped
with sesame seeds served with
a wasabi aioli
YUM CHA | 50
Mini beef dim-sims, cocktail spring
rolls and samosas served with
sweet chilli sauce

DIPS PLATTER | 45
House made dips served with warm
pita, carrot sticks, cucumber sticks
and corn chips

PORK SLIDERS (25 PIECE) | 80
Slow cooked pork sliders served
on a mini brioche bun with smokey
bbq sauce and crunchy slaw

TERRIYAKI SALMON SKEWERS

SALT AND PEPPER CHICKEN
(25 PIECE) | 60
Tender strips of chicken battered
than seasoned in our house made
salt and pepper flour served with
garlic aioli
ARANCINI PLATTER
(30 PIECE) | 60

Choice of mushroom
and parmesan or pumpkin and
pinenut risotto balls
SEASONAL FRUIT | 60
A selection of seasonal fruits
HANDMADE CONTINENTAL
CAKES (40 PIECE) | 90
Including cannoli, eclairs,
rum baba and cream puffs
Dietary available per request
All prices per platter.

vegetarian

vegetarian available

vegan. Please alert wait staff to any allergies and or intolerances.

COCKTAIL
OPTION
PER PERSON
3 CHOICE | 16
6 CHOICE | 28
HOT
PULLED PORK
AND ASIAN SLAW
served in a witlof leaf
MUSHROOM AND PARMESAN
ARANCINI BALLS
with tomato compote
TRUFFLED MACARONI AND
GRUYERE CROQUETTES
ROAST CAPSICUM AND
PUMPKIN FRITTATA
with basil pesto

COLD
SMOKED SALMON AND DILL
CREAM CHEESE CUCUMBER
BOAT
ROASTED BEEF AND
HORSERADISH CREAM
CROUTE
with fried capers
ROASTED BEETROOT AND
GOATS CURD CRUSTINI
PROSCIUTTO, SUNDRIED
TOMATO AND BLUE CHEESE
CROUTE

DESSERT
MOCHA GANACHE AND
PRALINE WAFFLE CONE
LEMON CURD TARTLET
with crisp meringue and
passionfruit pulp

SET MENU
2 COURSE | 42
3 COURSE | 52 (2 CHOICE EACH COURSE)
Minimum 20 Pax (additional course $5 per person)

ENTRÉE
HANDMADE POTATO GNOCCHI
Tossed through a fresh tomato and basil sugo topped
with shaved parmesan
VIETNAMESE FISH CAKES
Served with Nouc Cham dressing and a lime wedge
MOROCCAN CHICKEN SKEWERS
Served on a Mediterranean cous-cous with minted
yoghurt

MAIN
SOY AND GINGER GLAZED
ATLANTIC SALMON FILLET
Served on a soba noodle and vegetable salad finished
with a sesame dressing and fresh lime
CHAR-GRILLED 250G PORTERHOUSE
Cooked to your liking and served with handmade chunky
cut chips, steamed brocollini and a red wine jus

NAPOLI CHICKEN BREAST
Juicy chicken breast stuffed with salami, napolitana
sauce, fresh basil and buffalo mozzarella served on
a bed of creamy mash potato and balsamic roasted
cherry tomatoes
MEDITERRANEAN STUFFED
RED BELL PEPPERS
Stuffed with a Mediterranean risotto served with
char-grilled asparagus and basil pesto

DESSERT
SALTED CARAMEL AND CHOCOLATE TART
Served with Chantilly cream and Persian fairy floss
ETON MESS
Chantilly cream, mixed berries, raspberry coulis, crisp
meringue, vanilla bean gelato and crush pistachios
served in a chilled glass
FRESH FRUIT PLATE
Seasonal fresh fruit served with vanilla yoghurt

BEVERAGE PACKAGES
Maximum 4 hours beverage package per function

OPTION 1 – HOUSE

OPTION 2 - PREMIUM
2 HOURS | 40 PER PERSON
Additional hour $10.00 per person
The Lane Lois Sparkling Blanc de Blanc,
Wicks Estate Sauv Blanc,
Mr. Micks Riesling,
Grant Burge Alfressco Moscato,
St Hallet Black Clay Shiraz,
Hahn SuperDry,
Coopers Pale Ale,
Hahn Light
Bulmer’s Cider

2 HOURS | 30 PER PERSON
Additional hour $10.00 per person
Jocks Block Sparkling White,
Jocks Block Dry Red,
Jocks Block Fruity White
Jock’s Block Dry White
Hahn SuperDry,
Coopers Pale Ale,
Hahn Light
Bulmer’s Cider

ADDITIONAL
$10 Espresso Martini’s throughout the duration of your
function
gluten free

gluten free available

vegetarian

vegetarian available

vegan. Please alert wait staff to any allergies and or intolerances.

OPTIONAL EXTRA’S
AUDIO VISUAL
The Torrens Arms Hotel has a range of TV’s situated
throughout our function areas, which are available for
use at your function. All available upon request

choose your own
music with

· Microphone
· TV Screens
(Big screen if hiring the courtyard)

· Nightlife System
· Crowd DJ Terminal - $55.00
CAKES
BYO cake cutting/platting $1.50 pp
BYO cake cutting/platting and garnishing $3.50 pp
Cakes available on request

TERMS AND CONDITIONS
ROOM HIRE
Room hire may apply when the minimum spend is not
reached for the total cost of the function. It may also be
applied if an exclusive use of an area is requested and
the hotel deems the charges warranted. Exclusive use of
Function Area’s may be attached to a minimum spend. For
further information please contact our Function’s Manager.
TENTATIVE BOOKINGS
Tentative bookings last 14 days
CONFIRMATION & PAYMENT
Confirmation is given once the room hire/deposit
of $10.00 per person or %10 from the minimum spend
has been paid. Confirmation of menus, final payment and
function details are required 10 days prior to function.
CANCELLATIONS
If a function is cancelled within 10 days of the function date
the deposit payment will not be refunded.
RESPONSIBLE SERVICE
In accordance with the Liquor Licensing Act management
reserve the right to remove any individual who is deemed to
be behaving in an objectionable manner. It is an offense to
serve alcohol to persons under the age of 18 years old and
staff will request proof of age where the deem necessary.
Any person under the age of 18 years must vacate the
premises by midnight.

SECURITY
The Torrens Arms will have security on site every Friday
night. However depending on the size of function an extra
guard may be required at your cost. Minimum charge $200
per guard for 4 hours, extra hours charges accordingly. All
18th and 21st birthday parties require an extra guard.
DELIVERY / PICKUP OF GOODS
Please contact the hotel if expecting any deliveries for your
function. All goods delivered must be clearly labelled with
name and date of function. Goods must be collected within
24 hours of the function conclusion. The Torrens Arms Hotel
will not be held liable for any loss or damage of any goods or
equipment stored on behalf of the client.
TRADING HOURS
RESTAURANT
Lunch and Dinner 7 Days
11.30am - 3pm and 5.30pm - 9pm.
ALL DAY DINING
Friday - Sunday 11.30am - 9.30pm.
BREAKFAST AVAILABLE VIA PRIOR ARRANGEMENT
8am - 10.30am
FUNCTION AREAS
Sunday - Thursday 8am - 11.30pm.
Friday and Saturday 8am - 1am

TESTIMONIALS
“Just wanted to say thanks to you
and your staff for making Sunday
a special day. Had lots of positive
feedback about the food and
service for Sunday’s lunch. Special
thanks to Jess and the Functions
Manager for all your help and
taking a lot of the pressure off in
organising the function.”
“We held our engagement
party in the TA courtyard and
it was amazing. The staff were
professional, accommodating and
friendly which made the whole
booking process easy. The food
was delicious and all of our guests
had a great time. I would highly
recommend the TA to anyone
planning an event.”

“Hi There, just wanted to thank
the Restaurant Team.
We dined in the Restaurant for my
wife’s surprise 50th Birthday.
The staff were fantastic,
servicing the table efficiently and
enthusiastically. The food was
great, receiving nothing but positive
comments from everyone present.”
“ I recently celebrated a birthday
at the Torrens Arms Hotel and had
a great experience – the functions
manager and staff were fantastic
as was the venue and food. So well
organised, all we had to do was turn
up and enjoy the night!”

TORRENS ARMS HOTEL
95 BELAIR ROAD, KINGSWOOD 5062
(08) 8272 9255
TAHOTEL.COM.AU
FUNCTIONS@TAHOTEL.COM.AU
@TA_HOTEL

/TORRENS-ARMS-HOTEL

