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E V E N T S P A C E S

P A L M S 
C O C K T A I L  B A R  

&  L O U N G E
 

The Cocktail Bar & Lounge is the ultimate 
spot for hosting special celebrations 
& cocktail-style events for up to 40 

guests. Complete with its own private 
bar, comfortable lounge-style seating, & 
plenty of space to mix & mingle, this area 
offers a vibrant yet relaxed atmosphere to 

enjoy delectable canapés, platters, &  
mouth-watering cocktails.

C A B A N A S
&  C O U R T Y A R D

This alfresco oasis features ample 
outdoor seating for any time of the 

year, with spacious private cabanas to 
enjoy sheltered comfort with heating 

& fans. Relax in the atmosphere & 
watch the kids play in our play area. 
We keep this area casual, and can 
accommodate groups of up to 200 
guests cocktail style. This space is 

great for kids parties! 

T O O R M I N A 
D I N I N G 

The Dining space is a versatile area that 
can be used for a wide range of events 
including family gatherings, birthday 

celebrations or your next get together. 

It’s the perfect space for larger groups 
or a private dining style experience, 

& hosting seated events for up to 150 
guests or cocktail-style gatherings  

for up to 250 guests.

C H E C K
O U T  O U R
V I R T U A L

T O U R

https://tours.walkthrus.com.au/view/toormina-hotel/explore


C A N A P É O P T I O N S

5  P I E C E  O P TI O N 

M I N I M U M  2 5  PA X $4 0 P P

•	 POTATO & PROSCIUTTO CROQUETTES 

•	 HOUSEMADE CHEESE &  
CHORIZO SAUSAGE ROLLS

•	 SMOKED PERI PERI CHICKEN SKEWERS

•	 BEEF & BACON JAM SLIDERS 

•	 SMASHED FALAFEL & TZATZIKI SLIDERS

7  P I E C E  O P TI O N 

M I N I M U M  2 5  PA X $5 0 P P

•	 CHILLI & GARLIC PRAWN SKEWERS 
WITH SALSA VERDE

•	 SMOKED CHICKEN WINGS

•	 POTATO & PROSCIUTTO CROQUETTES 

•	 HOUSEMADE CHEESE &  
CHORIZO SAUSAGE ROLLS

•	 SMOKED PERI PERI CHICKEN SKEWERS

•	 BEEF & BACON JAM SLIDERS 

•	 SMASHED FALAFEL & TZATZIKI SLIDERS

9  P I E C E  O P TI O N 

M I N I M U M  2 5  PA X $6 0 P P

•	 PEKING DUCK SPRING ROLLS

•	 CROSTINIS WITH SALSA

•	 CHILLI & GARLIC PRAWN SKEWERS 
WITH SALSA VERDE

•	 SMOKED CHICKEN WINGS

•	 POTATO & PROSCIUTTO CROQUETTES 

•	 HOUSEMADE CHEESE &  
CHORIZO SAUSAGE ROLLS

•	 SMOKED PERI PERI CHICKEN SKEWERS

•	 BEEF & BACON JAM SLIDERS 

•	 SMASHED FALAFEL & TZATZIKI SLIDERS



C O L D P L A T T E R 
B O A R D S

H O T P L A T T E R 
B O A R D S

F R U IT  P L AT TE R 
S M A L L  -  1 5 -2 0  PA X $6 0 
L A R G E  -  3 0 -4 0  PA X $9 0

Selection of seasonal fresh melons, 
pineapple, berries, grapes, kiwifruit & citrus

G R A Z I N G  B OA R D
2 0  -2 5  PA X $15 0

•	 SELECTION OF MIXED CURED MEATS - Italian prosciutto, 
sliced pancetta, truffled salami & salami finocchiona

•	 SELECTION OF CHEESE - Hunter Valley sharp cheddar 
cheese, Hunter Valley triple brie, gorgonzola & goat’s feta

•	 Marinated olives, cornichons, chargrilled vegetables,  
pesto, quince paste, seasonal fruits & nuts, crostini &  
gluten free crackers

SA N DWI C H  &  WR A P  P L AT TE R 
S M A L L  -  2 4  PA X $5 0  L A R G E  -  4 8  PA X $75

•	 CURRIED EGG & LETTUCE SANDWICHES
•	 CLASSIC HAM, CHEESE & TOMATO SANDWICHES
•	 SMOKED CHICKEN CAESAR WRAPS
•	 ROAST BEEF, TOMATO & PICKLE SANDWICHES 
•	 SALAD & PESTO WRAPS

S LI D E R  B OA R D
(2 5  P I E C E S)  1 0 -1 5  PA X $1 0 0

•	 5 CHEESEBURGER SLIDERS
•	 5 SMOKED CHICKEN & CHIPOTLE SLIDERS 
•	 5 ZUCCHINI & SPINACH BHAJI SLIDERS
•	 5 BABY PORK BELLY BAO’S WITH CHILLI CARAMEL & ASIAN SLAW 
•	 5 MINI SPICED BEEF TACOS WITH AVOCADO & SALSA

S M O KE D  M E GA  M E AT  B OA R D
1 0 -1 5  PA X $1 25

•	 SLICED SMOKED BRISKET
•	 PORK BABY BACK RIBS 
•	 SMOKED CHICKEN WINGS 
•	 PULLED PORK HUSH PUPPIES 
•	 SMOKED CHICKEN SKEWERS 
•	 HOUSE-MADE CHORIZO & CHEESE SAUSAGE ROLLS

H OT  P L AT TE R
1 0 -1 5  PA X $1 25

•	 MOROCCAN BEEF SKEWERS
•	 TRUFFLED MUSHROOM ARANCINI BALLS
•	 SMOKED CHICKEN WINGS 
•	 DUCK SPRING ROLLS 
•	 SALT & PEPPER SQUID 
•	 TEMPURA PRAWNS 



P I Z Z A S L A B S
S U I T A B L E  F O R  8 - 1 0  p a x  

$75  E AC H 
C H OO S E F RO M TH E B E LOW TO P P I N G S

C H I C KE N  &  C H O R I ZO
Roast capsicum, baby spinach, chorizo,  
BBQ chicken, mozzarella, ranch sauce

S M O KE D  M E GA  M E AT
Beef, bacon, kransky sausage, pulled chicken, pulled pork,  

brisket, jalapeño, mozzarella, BBQ sauce, chipotle mayo, salsa

H AWA I I A N
Ham, pineapple, mozzarella

TI G E R  P R AWN 
Prawn, cherry tomato, avocado, red onion, 
mozzarella, white BBQ sauce, chilli flakes

M A RG H E R ITA 
Bocconcini, mozzarella, cherry tomato, basil



C H O I C E  O F  2

S A L A D  B U F F E T  I N C L U D E S

K I D S P A C K A G E S
KI D S  PA R T Y  B OA R D
(2 5  P I E C E S)  1 0 -1 5  PA X $9 0

CHEESEBURGER SLIDERS
PIZZA PINWHEELS

PARTY PIES 
BABY SAUSAGE ROLLS

MINI HOTDOGS 

KI D S  G O LD  B OA R D
1 0 -1 5  PA X $1 0 0

PETITE CUP CAKES 
BROWNIES 

MIXED LOLLIES 
ASSORTED CHIPS 

ROCKY ROAD 

D E S S E R T  B OA R D
(2 5  P I E C E S)  1 0 -1 5  PA X $1 0 0

MACARONS
PETITE CHEESECAKES

BROWNIES
PAVLOVA WITH FRUIT

WHITE CHOCOLATE COATED STRAWBERRIES 
ROCKY ROAD

2 5  PA X $35 P P

BEEF BURGERS
CHICKEN FILLET

PULLED PORK
SLICED BRISKET

PORK BABY BACK RIBS

E N J OY  A  R E L A X E D  AT M O S P H E R E  I N  O U R  B E E R  GA R D E N ,  W H E R E  A 
D E D I CAT E D  C H E F  W I L L  B E  O N  H A N D  W I T H  O U R  S M A L L  S M O K E R , 

S E R V I N G  U P  D E L I C I O U S  FO O D  A N D  M I N G L I N G  W I T H  G U E S T S 
T H R O U G H O U T  YO U R  E V E N T.

CAJUN CORN RIBS
SMOKED MAC & CHEESE

POTATO BAKE OR JACKET  
POTATOES IN GARLIC BUTTER

COLESLAW
GARDEN SALAD

MIXED BREAD ROLL BASKET
CONDIMENTS

S M O K E H O U S E
B A N Q U E T

American



B A L L O O N P A C K A G E S

I N S TA NT  P H OTO  O P  $35 
3 BUNCHES OF 5 BALLOONS

 
PA R T Y  S TA R TE R  $75 

6 BUNCHES OF 5 BALLOONS

 
C ROWD  P LE AS E R  $1 0 0 
10 BUNCHES OF 5 BALLOONS

 
TH E  U LTI M ATE  B I R TH DAY  KIT  $70 

1  SET OF NUMBER BALLOONS 
4 BUNCHES OF 5 BALLOONS 
4 BIRTHDAY TABLE-TOPPERS



T E R M S C O N D I T I O N S

CONFIRMATION 
To secure the space, a credit card pre-authorisation is required for groups of 
21 and above, which is stored securely through Stripe. The cardholder will not 
be charged at the time of booking. This pre-authorisation guarantees your 
reservation as we have limited space available.  
Please give us a call on (02) 6653 1039 to provide card details or ask us to 
send through a secure link to supply them online.

CANCELLATION
If cancellation occurs within 5 business days prior to the event, the client will 
be charged 100% of any prearranged catering.

FINAL NUMBERS AND DETAILS
Please note we require a minimum of 5 business days’ notice for final guest 
numbers & catering options, along with your serving time and event title. 
Final payment must be settled no later than  
5 business days’ prior to your event.

PAYMENT
To confirm booking, all prearranged catering and beverage items must be 
paid prior to the event. For any outstanding beverage tabs, these are to be 
settled at the conclusion of the event. Payment can be made via a secure 
link, by telephone, using the credit card on file, or through an alternative 
payment method. Credit card details and ID must be given as security for all 
beverage tabs.

INSURANCE/DAMAGES
Our organisation will take reasonable care, but will not accept responsibility 
for damage to or loss of items before, during or after a function. You are 
financially responsible for any loss or damage sustained to the premises or 
our property during a function or by your guests when entering or leaving 
the premises. You are also responsible for any loss or damage to equipment 
hired on your behalf. 

OTHER
The client shall conduct the function in an orderly manner and in full 
compliance with the rules of The Toormina Hotel’s management and in 
accordance with all applicable laws. 
The client is responsible for the conduct of the guests and invitees and 
indemnifies the hotel for all costs, charges, expenses, damage and loss 
caused by any act or omission by the client, client’s guests or invitees. No 
food or beverages of any kind is permitted to be brought to the function 
by the client, client’s guests or invitees, unless prior permission has been 
obtained. 
 
RESPONSIBLE SERVICE OF ALCOHOL 
In accordance with the NSW State Governments RSA laws, The Toormina 
Hotel reserves the right in its absolute discretion to exclude or remove  
any undesirable persons from the function or  
The Toormina’s premises without liability. 

Management reserves the right to close the bar when it deems necessary. 
We also reserve the right to cancel the booking if: 
•	 The Toormina Hotel or any part of it is closed due to circumstances 

outside the hotels control. 
•	 The client becomes insolvent, bankrupt or enters into liquidation or 

receivership. 
•	 The function might prejudice the reputation of The Toormina Hotel. 
•	 The catering or beverages have not been paid by the due date.  

 
By proceeding with your booking at The Toormina Hotel, you 
acknowledge and agree to the above Terms and Conditions.


