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Merry Everything

Whether it’s Christmas drinks, end of year parties, getting together
with friends & family, we’ve got lots of festive options for you at
The Powerhouse Hotel Tamworth by Rydges.

Leave the guesswork to us & choose a specially curated Christmas
dinner menu featuring premium Summer produce & seasonal
favourites. Or choose an amazing canape party package or dinner
party package to make your event planning even easier!

We offer a range of event spaces, superb catering & attentive
service, so we can tailor a Christmas party or End of Year work
function to perfectly suit your needs.

So go on splurge - they deserve it!

To enquire about booking your festive event with us, please
contact the Events Team.
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Guy Kable Room

Perfect for festive gatherings, this elegant,
pillar-less function room with a private bar and
state-of-the-art features welcomes up to 130
guests for a seated celebration or 280 for a lively
Christmas party.

The exclusive foyer, with its open atrium, sets
the scene for festive arrivals, sparkling cocktails,

canapés and mingling.

The Guy Kable Room can also be divided into
two intimate spaces - the Courtenay Room and
Mitchell Room - ideal for more private Christmas

celebrations.

Whether you’re planning a Christmas dinner,
holiday party or end-of-year celebration, The

Guy Kable Room provides the perfect festive

backdrop.

® 98" smart 4K UHD display

® /n room speakers ® Built in bar

® Mobility impaired access ® Natural light

® Flexible set up options ® Black out curtains
® Ajr conditioning ® Dimmable lights
® High speed NBN wi-fi

Atrium 48m? | Room 187m?
Length x Width 14m x 14m | Height 3m

Cocktail Banquet
280 130




Courtenay Room

A contemporary glass atrium provides a striking
welcome, leading into a flexible, column-free

space for up to 120 guests with a private bar.

The Courtenay Room is equipped with a wall-
mounted 98” smart 4K UHD display and powerful
audio, making it ideal for presentations, speeches
or end-of-year highlights.

With its sophisticated design and seamless
technology, this space is perfect for hosting
Christmas celebrations, festive networking events

or end-of-year functions in style.

® 98” smart 4K UHD display

® /n room speakers ® Soundproof dividing walls
® Built in bar ® Mobility impaired access
® Natural light ® Black out curtains

® Ajr conditioning ® Flexible set up options

® Dimmable lights ® High speed NBN wi-fi

Atrium 48m? | Room 110m?
Length x Width 14m x 8m | Height 3m
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Monty’s

Classically appointed, sophisticated and full of
charm, Monty’s is ideal for intimate Christmas

gatherings and end-of-year celebrations.

By day, it provides a refined setting with coffee
and seasonal catering, perfect for festive

networking or planning sessions.

By night, Monty’s transforms into a private space
for exclusive celebrations, with the warmth of an
open fireplace and the elegance of a grand piano
setting the perfect festive atmosphere.

Portable 75” interactive 4K touchscreen
Located adjacent to hotel foyer & restaurant
Open fireplace ® Mobility impaired access
Natural light ® flexible set up options
Air conditioning ® High speed NBN wi-fi

Dimmable lights

Room 85m? | Length x Width 9.4m x 9m | Height 3m
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g Dy ate Dining

This exclusive private dining salon, with leather
banquettes and locally crafted timber, is available
for intimate festive gatherings of up to 16 guests,

upon request.

Situated alongside the restaurant yet tucked away
from the lively dining area and open kitchen,
it offers a refined and private setting where

conversation flows and celebration shines.

Perfect for Christmas dinners, end-of-year
occasions or special dining experiences where

atmosphere and service truly matter.

Boardroom U-Shape
16 13




Plated Dinner

® Minimum 20 guests required for all plated options

SEATED 2 COURSE DINNER $95pp

Local sourdough, cultured butter | Select 2 Entrées OR 2 Desserts, alternating serve
Select 2 Mains, alternating serve

Add 2 canapés on arrival, chef selected $15pp

SEATED 3 COURSE DINNER $1M0pp

Local sourdough, cultured butter | Select 2 Entrees, alternating serve
Select 2 Mains, alternating serve | Select 2 Desserts, alternating serve

Add 2 canapés on arrival, chef selected $15pp

FEASTING 3 COURSE DINNER $125pp

Local sourdough, cultured butter | Gourmet Charcuterie Platters
Select 2 Mains | Select 2 Sides | Select 2 Desserts

Be Merry Dinner Party Package — sisopo
® Minimum 20 guests

Looking to celebrate the festive season in style? Our extensive all-inclusive package has
everything you need! Includes Seated 3 course dinner, 2 hour duration beverage package

- unlimited service of wine, beer & soft drinks, venue hire, festive decorations & music.




Festive Plated Menu

Bread

Local Sourdough Cultured butter

Entrée
Smoked Leg Ham Honey & orange glaze | Mixed nuts GF DF
Grilled Quail Garlic cream sauce GF

Stuffed Capsicum Sugo di Pomodoro \ GF

Main
Roast Sirloin Truffle mash potato | Buttered green peas | Yorkshire pudding | Red wine jus

Cranberry & Walnut Turkey Roulade Roasted root vegetable | White wine jus GF

Roasted Cauliflower Yoghurt sauce | Fresh herbs | Pomegranate \ GF

Dessert
Warm Christmas Pudding Brandy | Custard | Vanilla bean ice cream '\
Gingerbread Trifle Spiced rum creme patisserie | Pecan brittle \

Sticky Date Pudding Butterscotch sauce \




Feasting Menu

® Minimum 20 guests

Designed for relaxed festive dining, this grazing-style menu encourages sharing and socialising.
Perfect for Christmas parties, end-of-year celebrations and seasonal gatherings, with generous

dishes served on communal platters to bring everyone together.

To Start

Local sourdough Cultured butter
Charcuterie Platter Selection of sliced, cured & cooked meats | Marinated vegetables

Pickles | Marinated olives | Dips | Grissini

Mains

Herb Brined Whole Roast Chicken DF

Roast Barramundi Fillets Dill cream sauce GF

Smoked Beef Brisket Tomato relish GF DF

Mediterranean Roasted Eggplant Garlic & herb infused sauce | Dukkha | Kangaroo Island olive oil GF DF 'V

Roast Sirloin Red wine jus GF DF
Roast Pork Loin Crackling | Apple chutney GF DF

Sides

Roast Beetroot Oregano | Goat cheese | Kangaroo island olive oil GF 'V
Creamy Mashed Potatoes GF V

Roasted Seasonal Vegetables GF DF V

Quinoa & Kale Salad Almonds | Cranberries | Lemon dressing GF DF 'V
Garden Salad Red wine vinaigrette GF DF 'V

Powerhouse Slaw GF DF 'V

Dessert

Sticky Date Pudding Butterscotch sauce | Vanilla ice cream
Lemon Meringue Tartlets

Macarons GF

Matcha Cheesecake Chocolate ice cream

Fresh Seasonal Fruit




Canapé Packages

® Minimum 20 guests

Our freshly prepared pre-dinner canapés are designed
to be served at events lasting no more than 2 hours.
HALF HOUR PACKAGE $40pp

5 mixed canapés

1HOUR PACKAGE $60pp

8 mixed canapés

2 HOUR PACKAGE $85pp

12 mixed canapés

ADDITIONAL CANAPES $8pp
Hot, Cold or Dessert

Mingle & Jingle Canapé Party Package  snopo

Celebrate the season with our Mingle & Jingle package . Start your evening with a bartender-
curated festive cocktail or mocktail, then enjoy a 2-hour beverage package with unlimited
wine, beer & soft drinks. A 1-hour canapé service offers your choice of eight hot or cold
selections, perfect for festive mingling. With a tea & coffee station, holiday décor, music

& a stylish evening function space, everything is set for a joyful celebration.

Cold Canapés

Whipped Goats Cheese & Beetroot Relish Focaccia

Charred Bruschetta
Tomato | Greek feta | Kalamata olives | Mint

Roast Duck Bao Bun

Cucumber | Carrot | Spring onion | Hoisin
Petite Tomato Tartlet \

Vietnamese Rice Paper Roll
Prawn & slaw | Chilli fish sauce dressing GF DF

Seared Steak Tartare Tart Seeded mustard | Chive
Arc-en-Ciel Trout Lemon & dill cream GF

Chicken Bahn Mi Bites
Pickled vegetables | Garlic aioli DF

Hot Canapés

Coconut Crumbed Prawn Avocado salsa DF
Kaarage Chicken Wasabi mayo Gk

Grilled Fish Taco
Avocado & tomato salsa | Chilli sauce | Mayonaise GF DF

Mini Sausage Roll Tomato Sauce
Crumbed Lamb Pesto yogurt sauce
Mini Beef Cheeseburger

Mushroom & Truffle Oil Arancini \

Dessert Canapés

Frangelico Chocolate Truffle GF
Strawberry Profiterole
Macaron GF

Lemon Cake Citrus icing



Sample Beverage Package

Beverage Packages
Deluxe Package

Consider our specially curated drinks packages to find the perfect fit for your

occasion. Choose from a range of 1to 4 hour beverage packages. Sparkling

Azahara Chardonnay Pinot Noir Sparklin
Deluxe v parting
1HOUR PACKAGE $28pp White _
2 HOUR PACKAGE $40pp Credaro Five Tales Sauvignon Blanc | Tyrrells Chardonnay
3 HOUR PACKAGE $49pp Red
4 HOUR PACKAGE $58pp Pawn El Desperado Pinot Noir | West Cape Howe Frankland River Shiraz
Includes a selection of Australian sparkling Beer

2 Whites | 2 Reds | Beers | Soft drinks | Juice Tooheys New | XXXX Gold | Great Northern Super Crisp

..................................................................................................................................................... Non-Alcoholic

Premlum Assorted soft drink | Juices | Still water | Sparkling water
THOUR PACKAGE $38pp P o P k

2 HOUR PACKAGE $50pp remium rackage

3 HOUR PACKAGE $65pp Sparkling

4 HOUR PACKAGE $70pp Barringwood Tasmanian Cuvee Methode Traditionelle

Includes a premium selection of Australian sparkling
2 Whites | 2 Reds | Beers | Soft drinks | Juice

Non-Alcoholic

1 HOUR PACKAGE $9.50pp
2 HOUR PACKAGE $15pp

3 HOUR PACKAGE $20pp

Unlimited service of Soft drink | Juice | Freshly brewed tea | Filter coffee

Speak to our Events Team if you would like to add these beverage options to your event:

Spirit Selection on Consumption | Cocktail Selection on Consumption

Non-Alcoholic Wine & Beer Non 0% wine alternative and beers

White
Saint Clair Pioneer Block 20 Sauvignon Blanc
Forest Hill Vineyard Block 8 Mount Barker Chardonnay

Red
Torres Altos Ibericos Crianza Tempranillo

Rymill The Dark Horse Cabernet Sauvignon

Local Tap Beer
New England Brewing Pale Ale | Great Hops XPA

Beer

Great Northern Super Crisp | Corona

Non-Alcoholic

Assorted soft drink | Juices | Still water | Sparkling water
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CapaC].t].eS Area Capacity Boardroom Banquet Cocktail Hire Fee

Guy Kable Room 187m2 280 N/A 130 280 $950
Courtenay Room 110Om2 120 30 60 120 $600
Monty’s 85m2 70 25 50 70 $500
Private Dining 24m?2 16 16 N/A N/A POA

Venue Equipment

ALL BOOKED EVENTS INCLUDE: : POWERHOUSE
N : ; HOTEL

High speed NBN wi-fi

Room set up & essential styling
Directional signage
Personalised menus

Access to Events Coordinator

Access to sound system (where available)

Onsite parking (subject to availability)

ADDITIONAL STYLING ITEMS:

® Green Wall Event Backdrop $300
® Chair Covers - $10 each

® Fairy Lights - price on request

Note: Please request required items at time of booking.




Stay A While

The Powerhouse leads the way when it

comes to style & luxurious accommodation in
Australia’s Country Music Capital. 81 generously
proportioned rooms, suites & apartments

boast bespoke timber detailing, pops of deep
aqua hued leather & velvet furnishings, marble
bathrooms & supremely comfortable king beds.

You’ll also enjoy personable service that’s
charming & detail oriented from check in
to farewell.

Head to the classy-cool Coal Bunker Bar,
where a seasonal menu of divine cocktails,
sublime whiskeys & a superb 3 Glass rated
wine list awaits.

The hotel’s sophisticated restaurant,

The Workshop Kitchen, serves up a delicious
breakfast, lunch & dinner (don’t miss the
mouth-watering local Jack’s Creek Beef steaks
cooked to perfection on the wood-fired grill)

& is open until late every day of the year.

Experience the art of hospitality at Tamworth’s
only 5 star property.

Enquire today about exclusive accommodation
rates for your next special event at
The Powerhouse Hotel Tamworth by Rydges.




