
The iconic Tilbury Hotel, right in the heart of Woolloomooloo, is made for sunny
days and easy afternoons. Light, open spaces with polished wood and soft

leather banquettes flow seamlessly to a generous deck and tranquil courtyard
— the perfect setting to relax, unwind, and enjoy a little taste of good taste.

From cocktail parties and seated lunches or dinners to private meetings and
exclusive photo shoots, the Tilbury is equipped to cater to a wide range of

events. The possibilities are endless—simply contact our team to discuss how
we can bring your occasion to life.

S U M M E R  E V E N T
P A C K A G E  2 0 2 6

12 - 18 Nicholson Street,

Woolloomooloo (02) 9368 1955

www.tilburyhotel.com.au

info@tilburyhotel.com.au

(02) 9368 1955

 @tilburyhotel

PUBLIC
Sun - Tue | 11:00 - 22:00
Wed - Sat | 11:00 - LATE

DINING 
Lunch | Wed - Sun | 12:00 - 15:00 
Dinner | Wed - Sat | 17:30 - 21:00

 For  bookings  outs ide  these  t imes,  contact  the  Events  Team.



UPPER LEVEL EXCLUSIVE

Upper Floor

Capacity: 140 - 240
Sitting/Standing

Indoor/Outdoor

Deck Area closes at
22:00

Direct access to
smoking balcony

AV access

Private Bar

Pool Table

Smoking Area

Strictly 18+
Not wheelchair

accessible

Deposit: 50%

Discretionary
Minimum Spend

12:00-17:00
OR* 

18:00-23:30 
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Contact Sales Team For More Information
info@tilburyhotel.com.au



CANAPÉS & PACKAGES

Fresh Black Tiger Prawn Tortilla | Fresh Avocado, Sriracha-Infused Mayo (DF)

Blue Swimmer Crab Croquettes | Lemongrass & Lime Aioli 

Sydney Rock Oysters | Champagne Vinaigrette (GF,DF) - Served raw shucked

Wild Mushroom Tartlet | Truffle Aioli (V) 

Shiitake Mushroom Arancini | Black Garlic Mayo (V) 

Marinated Artichoke Heart | Goat Cheese, Pomegranate, Lemon Oil and Crunchy Thyme (GF,V)

Cherry Tomato La Stella Bocconcini Skewer (GF,V) 

Tomato Bruschetta | Tamarind Marinade, Feta, Micro Shiso (V) 

Pumpkin & Ricotta Cheese Pie | Green Yoghurt, Chives (V)

Wagyu Beef Burger Slider | Iceberg Lettuce, Tomato, Jack Cheese, Smoked Comeback Sauce (GFO)

Greek Marinated Chicken Skewer (GF, DF)

Lamb Skewer | Cypriot Oregano with Garlic Tzatziki and Fresh Pomegranate (GF)

Beef Bresaola Crostini | Pecorino, Garlic Aioli and Truffle Emulsion 

Roasted Chicken, Romesco & Almond Tartlets (DF) 

Chicken and Leek Pie | Classic Tomato Relish 

Gourmet Pork & Fennel Roll | Smoky Texas Sauce

( O p t i o n a l )  
P r e - o r d e r s  f o r  g r o u p s  2 0 +  ( m i n i m u m  2 0  p e r  i t e m )  
P r e - o r d e r s  m u s t  b e  f i n a l i s e d  7  b u s i n e s s  d a y s  p r i o r  t o  e v e n t  d a t e   
A d d i t i o n a l  a d d o n  $ 8  e a c h  ( m i n i m u m  2 0  p e r  i t e m )  
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SEAFOOD 

VEGETABLE

MEAT 

6 for $45pp 8 for $60pp 10 for $75pp 

Mark with guest count:

Tick Selection:

Choice of: Choice of: Choice of:

The Tilbury Hotel does not operate an allergen-free kitchen and therefore cannot guarantee against cross-contamination.
All menus are subject to seasonal changes. A surcharge applies on Sundays 10% and Public Holidays 15%

Diary Free (DF), Vegetarian (V), Gluten Free (GF), Optional On Request (O)
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SHARING 

The Tilbury Hotel does not operate an allergen-free kitchen and therefore cannot guarantee against cross-contamination.
All menus are subject to seasonal changes. A surcharge applies on Sundays 10% and Public Holidays 15%

Diary Free (DF), Vegetarian (V), Gluten Free (GF), Optional On Request (O)

LIVE HIBACHI CHARCOAL SKEWER STATION

Greek Marinated Chicken Skewer (GF, DF) 

Moroccan Marinated Lamb Skewer (GF, DF) 

Spicy Harissa Marinated Beef Skewer (GF, DF) 

All Served with Chef Selection Salad, Mint Chutney, Chimichurri, Tzatziki, Grilled Pita Bread

Minimum 30 people 
Chef Charge $50 per hour Minimum 2 hours
Available only on the Sun/Grill Deck or Courtyard ONLY

Choice of 3 - $24pp Choice of 2 - $16pp 

Mark with guest count:

Tick Selection:

Fruit Platter | Served with Seasonal Fruits (V)
Serves 10

$12

$23  

$150

Loligo Calamari | Aioli, Lemon Salt (GF, DF)
Serves 5

Antipasto | 18-Month Prosciutto, Coppa, Bresaola, Guindilla Pepper, Fig, Grissini,
Italian Crisp Bread (DF, GFO)
Serves 10

Cheese Board | Granny’s Blue Cheese, Ash Chèvre Goat, Ashed Cheddar, Royal
Falcon Brie Cheese, Fig Jam, Grissini, Italian Crispy (V, GFO)
Serves 10

Shoestrings | Nori Salt (GF*, DF)
Serves 5

$150

$80

(Optional) 
Pre-orders for groups 10+
Pre-orders must be finalised 7 business days  prior to event date

Mark with quantity:
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BEVERAGES & PACKAGES

Aperol Spritz 

Classic Margarita 

Spicy Margarita

Tommy’s Margarita

20+ guests can add on arr ival  dr inks for  $20 
Minimum 20 of  one select ion

(Optional) 
From Groups 15+
Final package selection must be confirmed  7 business days  prior to the booking date
The chosen package will apply to the entire guest count
RSA regulations apply to all beverage service

COCKTAIL ADD-ONS

Create your own personalised selection on a bar tab – contact the Events Team to find out more.

Tyrell's 'Moore's Creek' Brut

House Rose

House Sauvignon Blanc

House Shiraz

Tap Beers & Cider 

House Soft Drinks

ADD House Spirits $18pp Per Hour
Must Apply To Full Guest Count
Max. 4 hours

OPTION 1 
CLASSIC BEVERAGE PACK
$59pp For 2 Hours
Must Apply To Full Guest Count
$25pp Additional Hour
Max. 4 hours
Includes:

OR

Mercer Wines Pinot Grigio  

Tyrell's Chardonnay 

Strelley Farm Pinot Noir

Hewittson 'Miss Harry' GSM

Tap Beers, Cider and Seltzers 

Mumm Marlborough Brut Prestige | Marlborough, NZ

House Soft Drinks

OR

ADD House Spirits $18pp Per Hour
Must Apply To Full Guest Count
Max. 4 hours

OPTION 2 
PREMIUM BEVERAGE PACK
$75pp For 2 Hours
Must Apply To Full Guest Count

$30pp Additional Hour
Max. 4 hours
Includes:
*Please Select 1 White Wine & 1 Red Wine

WHITE RED

Gilardi Chante Cotes de Provence Rosé

https://www.google.com/search?safe=active&sca_esv=7c031b0b1e1c228d&rlz=1C1FKPE_en-GBAU1184AU1184&sxsrf=AE3TifOH8TNH-747PtRlPb0QbW_K8mWcDw:1762835181058&q=Roseanne+Park&si=AMgyJEs03_IawLpG0pN8Imr0quNL8BRn4IwD6UzBpqKXGhmQPa_pxFI_FPomMP1NZ8P7gCr9_mU5btHgR_rcombPEYshdqVw4lsslhXazupnzm0YXhnnczMpDZvcOFAqRzcyN_WofbR0vV4TQbWQ4Zle9VrG4bfxYw%3D%3D&sa=X&ved=2ahUKEwjP047moOmQAxUuj68BHdAiKJ8Q_coHegQICRAB&ictx=0


Bar Tab:

Contact Name:

Phone Number:Date of Booking:

Canapés Package:

CLASSIC Beverage Package:

Booking Occassion:

Dietary Requirements:

Restrictions:

2 hours

6 choices $45pp

Reserved Signage Text:

Cocktail Add-On

Arrival:

8 choices $60pp

Tab limit:

Add spirits

Signature to authorize the above whilst agreeing to the following Terms & Conditions

Signature:

Email:

10 choices $75pp

Date:

Extra hour

Departure:

Please see next page

No of Guests:

Children in Attendance:

Yes, number:No

The Upper Floor is only accessible via stairs and is strictly 18+ Only. Upper Deck area must be closed by 10PM. 

Area for Booking:

Room 1 

Room 2 

Room 1 & 2 

Half Courtyard Upper-level Exclusive

Grill Deck (until 10pm)

Sun Deck (until 10pm)

Tilbury Cocktail Functions Booking Form
Booking Details

Food
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Full Courtyard

Start Time:

Bring a cake:
*$10 per cake

Beverage

Other

Secure Booking & Payments

Bump in:

Bump Out:

Area

Other:

Decorations:

Bookings are confirmed once the deposit has been paid. Please advise the Events Manager if you would like to proceed via secure payment link or direct transfer
(transaction fees may apply). The deposit is applied towards your spend on the day of the function. Failure to pay a deposit may result in your booking being
cancelled or availability changing due to other enquiries. A 5% Service Charge will be added to the final bill. All outstanding payments must be settled on the day
of the booking. Late payment fees may apply.

Please ensure you read the Terms and Conditions for further details.

Fridge Required Cake Stand Cake Knife & Napkins

Please mark on Packages Page, or ‘TBA’  below for pending orders

Please mark on Packages Page, or ‘TBA’  below for pending orders

Valid Physical Credit Card and ID MUST been given before TAB starts

All Bookings Have A Max. Of 5 Hours Including Bump In & Out, Unless Approved By The Events Team

Package start time: End time:

Plus $25pp per hour Plus $18pp per hour

If you’d like to share finer details about your event, feel free to include them in your email when returning the
form, or simply give us a call during office hours—we’ll be happy to assist.

Hibachi Station: 2 choices $16pp 3 choices $24pp

PREMIMUM Beverage Package: 2 hours Add spiritsExtra hour
Plus $30pp per hour Plus $18pp per hour

Private Bar Tender:
Dedicated bar tender (1) to serves only your event

1 hour
$50 per hour

Extra hour/s

Plus $50 per hour

Plating Service
*$3 per person



Terms & Conditions
 

Please read and acknowledge the following booking restrictions and considerations to confirm and finalise your booking with The Tilbury Hotel

External Entertainers/Suppliers 
External entertainment and suppliers are prohibited unless advance approval is granted by the Event Manager.

External Food & Beverage
No external food or beverage (excluding celebration cakes) is permitted unless prior writen permission has been obtained.

Allocated Areas
The Tilbury reserves the right to adjust your booked area if final guest numbers are significantly lower than the area’s capacity. Wet
weather contingency plans are subject to availability.

Decorations
Decorations must be pre-approved by your Event Manager, must not obstruct surrounding guests, and must not be left behind on
departure. No confetti or attaching items to any venue surfaces is allowed. Cleaning fees may apply.

Cakeage
A cakeage fee of $10 per cake may apply when providing an externally sourced cake for your event, covering access to napkins, a knife,
and plates.

Music & AV
Tilbury plays in-house music and DJs throughout the entire venue. Music levels are at the discretion of the duty manager. External bands,
DJs, and personal music are not permitted. A microphone and speaker can be supplied for FULL UPPER FLOOR hires only. 
Music will not be adjusted for speeches for all other bookings.

RSA & No Drugs Policy
The Tilbury Hotel practices Responsible Service of Alcohol (RSA) in accordance with Australian law. Management reserves the right to
refuse service or entry to any guest deemed intoxicated or behaving inappropriately. The possession or use of illegal substances is
strictly prohibited on the premises. Breaches of this policy may result in removal from the venue and/or notification to the authorities.

Minimum F&B Spends & Room Hire
When submitting your booking enquiry, our Event Manager will inform you of any minimum spend or room hire that may apply to your
booking. During November, December prices are subject to change.

Payments & Gratuity
Outstanding payment is due on the night. A credit card surcharge applies to all card payments. A 5% gratuity on food and beverage is
applicable for bookings of 10 or more guests. All Booking on Sundays 10%  and Public Holidays 15% will have the surcharge rate applied
on the final invoice. On day payments can only be split a maximum of 3 ways. 

Event Timings
Areas can be booked for a maximum of 5 hours, starting from your booking time, not arrival time. After this period, your group may be
asked to vacate the space for another booking.

Liability & Damages
The Tilbury Hotel accepts no responsibility for loss or damage to personal property brought onto the premises. Any damages caused to
the venue by guests may result in charges at the discretion of Tilbury Management.

Underage Guests
As per our liquor license, no underage guests are allowed within our upper level at any time. If you select an upstairs area and underage
guests (inclusive of babies) are present, your function will be moved or cancelled at the discretion of the manager on duty.

Confirmation & Deposit
To confirm your booking, a non-refundable deposit is required along with a completed booking form and signed terms and conditions.
All bookings are confirmed on a first-come, first-served basis. A booking is only classified as confirmed when the form is returned and
payment is made. Upper-level exclusive book-outs require a minimum spend and 50% deposit payment prior to event confirmation.
Payment of a deposit constitutes acceptance of our terms and conditions.

Final Numbers & Event Details
Final food and beverage orders must be submitted no later than 7 days prior to the function date. Final guest numbers must be
confirmed no later than 4 business days before the event. Charges may apply for last-minute updates. If final numbers are not provided,
catering will be organized according to the guest number indicated on the booking form. 

Cancellation & Refunds (Functions & Large Dining Groups)
More than 15 days to booking date: 100% refundable 
Between 15 to 7 days to booking date: 50% refundable
Less than 7 days to booking date: non-refundable 
*This also applies to all pre-orders

Security
For groups of 100 guests or more, a security guard charge will apply at $80 per hour (applied to the duration of the booking time).

Signature to authorize the above whilst agreeing to the following Terms & Conditions

Cancellation & Refunds (Dining)
Credit card details are required to secure your booking, no charges are applied in advance of the booking. If you fail to show up, numbers
significantly decrease or your booking cancels without at least 24 hours’ notice, you will be charged a cancellation/no-show fee of $50 per
person. For set menus, the full price will be  charged.

Signature: Date:


