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FUNCTIONS

Valid: January - December 2027



We specialise in relaxed yet elegant functions
within our beautiful garden and marquee.

Our venue is ideally suited for gatherings
of between 25 and 120 guests, offering

a welcoming and picturesque setting to
celebrate.

Functions are welcome in our garden,

with fees commencing from $500-$1000,
depending on guest numbers for a roped-off
section of the garden.
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Sit down marquee event setup charge is an
additional $1500. This includes: tables and
chairs, lighting, table linen, cutlery, crockery
and glassswear.

In the event of wet weather, the marquee is
available free of charge for guests who have
booked an outdoor event (additional setup
charge for seated event).



SPECIAL
EVENT
FUNCTION
MENU

Option 1 - Finger food
over 25 pax to 150 pax
$40 per person

A selection of the following:

- Arancini with aioli

- Salt and pepper squid

- Sweet potato wedges with chipotle mayo (v)
- Japanese fried chicken

- Mini pulled pork sliders with slaw

Option 2 - Substantial finger food
over 25 pax to 150 pax
$50 per person

Choose 4 of the following:

- Salt and pepper squid

- Fish Tacos

- Mini pulled pork sliders with slaw

- Chicken and prawn paella cooked in
the garden (gf)

- Tempura vegetables with soy miso
cream (V)
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GATHERING IN
THE GARDEN
MENU

Option 3 - In the garden or marquee
over 25 pax to 150 pax
$60 per person

Shared antipasto boards on arrival

Selection of the following Bowl Foods:

- Sri Lankan chicken curry with coriander and
jasmine rice (gf)

- Beef bourgignon with Paris mash (gf)

- Fragrant Moroccan vegetable tagine with
cous cous (v) (gf)

- Greek salad (v) (gf)

- Ceasar salad with chicken

Vegetarian and gluten-free options are available
to accommodate dietary requirements. Alcohol is
charged on a consumption basis, allowing flexibility
for your celebration.




///{[I
It () ’
(-

bl
//'/'/ i

/I///{fu HRNALN “
i I
'(;W " |”; Ulll (A

“Ilmluv[ ““N
it ‘) I
i /,} i

e

o
/‘r’ 17
%

Option 4 - In the garden or marquee
over 25 pax to 150 pax
$120 per person

To Begin

Mezze Boards - Our beautiful grazing boards contains
a selection of house made dips, cheese and hot and
cold finger foods.

Main Event

A smorgasboard of beautifully presented gourmet
platters to share, featuring marinated grilled and
roasted meats (Iomb, chicken and pork), Tasmanian
salmon, salads, artisan breads and Spanish-style
prawn, chicken and chorizo paella cooked in the
garden.

Dessert Option - In the garden or marquee
over 25 pax to 150 pax
$15 extra per person

Sweet Finish
Lindt chocolate créme bralée (gf)
Eton mess with fresh berries and vanilla meringue (gf)



Terms & Conditions

To confirm your booking we require a signed copy of the terms and
conditions form and 10% deposit. Tentative bookings must be confirmed
within 14 days. Prior arrangement for set-up and rehearsal times must be
made with management four weeks prior to your event.

Final numbers and payment
Payment terms are as follows:

10% deposit and signed agreement must be received to secure your booking.
Full payment of remaining balance is required 30 days prior to the event.

Confirmation of numbers is required 30 days prior to the event.

Payment can be made in cash, direct deposit or credit card.
Credit card payments attract a surcharge.

Security Bond

Whilst we want you to relax and enjoy all the The Arms has to offer, accidents
can happen! With that in mind, we must ask for an imprint of your credit card
on arrival to cover us against any damages.

Client responsibilities

The client is expected to conduct their function in a legal and responsible
manner and is responsible for the conduct of its guests and invitees. The
client is responsible and will be charged for, any damages that occur to the
‘The Clarendon Arms’, property or its staff.

Cancellation

In the unfortunate event of a cancellation the deposit is non-refundable.
Requirement to reschedule the event due to unforeseen circumstances
should be immediately directed to the Proprietor for discussion, and
cancellation fees may apply.

Access
Prior arrangements need to be made for access the premises for decorating
and setting up.

Smoking
The Clarendon Arms is a smoke free venue.




Clarendon
Wrms

EVANDALE TASMANIA

Contract Agreement

In signing this document I/we (‘the client’)

of (address) confirm that

I/we understand and agree to 'The Clarendon Arms’ Event Terms and

Conditions for my/our function to be held at ‘The Clarendon Arms’ on

I/we understand that prices quoted in this agreement are valid for events held up to the
30 December 2027 and that food and beverage choices may change according to

seasonal availability.

I/we understand that the event is subject to the following payment terms.
Deposit 10% to secure booking.

Remaining balance 30 days out.

Date: Signature:

Mobile Number: Email:

Please let us know you preferred payment option and we will email you the details required

to make payment.

www.clarendonarms.com.au



11 Russell Street Evandale Tasmania 7212

info@clarendonarms.com.au

03 6391 8181




