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Sitting on Ntaba Road, in the heart of

Jewells, our venue has been a local

icon for years, serving locals and

visitors who pass through Jewells and

the New South Wales coastline

We strives to provide exceptional

service in order to create an

atmosphere of comfort and

enjoyment. Jewells Tavern has many

spaces to offer, for any occasion.

Whether it is 10 or 100 people, our

friendly staff are dedicated to ensuring

your event is special. Our chefs are

experienced and professional,

committed to creating dishes that will

be appreciated. From kids birthday

parties to meetings, weddings to

christmas parties, we’ve got you

covered at Jewells Tavern 

 Although we have ready made

packages, we want to cater specifically

to your needs. Our event pack can be

personalised and tailored to your

liking. 

About Us About Us 



OUr spaces
The Beer Garden

The most kid friendly space in the venue with access to the kids cinema

and the playground. Although you can’t have the kids playground and

cinema exclusive this open outdoor area is ideal for kids parties and

events or family gatherings 

capacity:

standing: 100 Pax

seating: 80 pax 

The deck 

Also known as our BBQ area this is our cozy, oasis away from the

hustle and bustle of our bistro and beer garden.  Ideal for

intamate events for birthdays or christmas parties for small

businesseses. 

capacity:

standing: 40 pax 

seating: 30

The lounge

Our biggest function space. Ideal for bigger parties,

hosting your own trivia or bingo event. The bigger

the better. 

capacity: 

standing: 120 pax

seating: 80 pax

The loft

Want a private space with your own bar, this is the pick

for you. Ideal for milestone birthdays or boozy brunchs.

This space is also flexible and can be used as a private

space for team meetings or small group develpment

days.

capacity:

standing: 80 pax

seating: 40 pax

boardroom: 20 pax



FUNCTion PAckages
At jewells we want you to get the most out of your event with us

so all packages can have amendments made to accomodate what

you are after! 

emerald Package $1000

Diamond Package $2000 

Little snappers Package $500

room hire included 

5 platters and/or pizzas of your choice 

$350 bar tab

5 bunches of balloons, colours of your choice 

Linens on tables (EXCLUDE BEER GARDEN)

room hire included 

10 platters of your choice

$450 bar tab 

5 bunches of balloons, colours of your choice 

Linens on tables (EXCLUDE BEER GARDEN)

6 platters of your choice

6 jugs of soft drink 

5 bunches of balloons, colours of your choice

20 lolly bags ($2.50 each in more needed)

Ice-cream cake

want more? 
Looking for something to make your event

pop? talk to our friendly team about: 

lolly bar 

themed decorations

specialty balloons

specialty cocktail list 

something else? just Ask!



PLatter Menu
Vegetarian 

Veggie samosas (v)
with sweet chilli sauce 

Mushroom Arancini (v)
with napoli sauce and parmesan cheese

Vegetable spring rolls (v)
with sweet chilli sauce 

Bruschetta (v)
with tomato, onion, basil and balsamic glaze

STandard 
Chicken Skewers 
with satay sauce and peanuts 

Chicken wings
with honey soy and buffalo

Calamari
with aioli, lemon

Beer Battered fish 
with Tartare, lemon

Noodle wrapped prawns
with sriracha aioli

Chips and wedge
with aioli, sweet chilli and sour cream 

KIDS
Chips and nuggets 
with tomato and barbeque sauce

pies and sausage rolls
with tomato and barbeque sauce 

fairy bread 

$75

$75

$75 

$75  

Premium
Charcuterie
with selected cheeses, salami, prosciutto, 

seasonal fruits,

crackers, olives and dips

GF Crackers avaliable on request 

chicken sliders
grilled chicken with lettuce tomato

, cheese and aioli

gf on request 

beef sliders 
beef patty with lettuce, tomato, cheese and

 barbeque 

gf on request 

pizza
margherita 
tomato sugo, mozzarella, basil

Gf on request

Chicken lovers
herbed chicken, tomato sugo, mozzarella,

 cherry tomatoes, feta, pinenuts, avocado, basil

gf on request

meat lovers
tomato sugo, mozzarella, pepperoni, ham,

 bacon, tomato sauce

gf on request

ham and pineapple
tomato sugo, mozzarella, ham, bacon, 

pineapple

gf on request

food allergies
please be aware that all care in taken when catering for

special requirements. it must be noted that within the

premises we handle nuts, seafood, shellfish, sesame seeds,

wheat flour, eggs, fungi, and dairy products. customers’

requests will be catered for to the best of our ability, but

the decision to consume a meal is the responsibility of the

diner

$85

$85

$85 

$85

$85 

$40 

$60

$60

$30 

  

$95

$95

$95 

  

$22

$26

$26 

$25  

Some photos of platters are avaliable upon request if you want to see what you’ll be

getting. 



Terms and conditions 

You’ve come this far! And we’re pumped to help you celebrate the special occasion, but we do have to

get into

a few little housekeeping d

etails beforehand (boring, we know!). Just reach out if you’ve got any questions about the T&Cs.

Always happy to sit down for a coffee and chat through them with you

deposit
In order to secure the private function room, a deposit of $250 is required. A minimum spend of $1000 is

required in order to have the deposit returned. Happy to chat through alternative arrangements on a case by

case basis, we’ve got plenty of space and can always accommodate based on what your vision is.

confirmation and cancellation
Your event is not confirmed until the deposit is provided. Any cancellations within 7 days of a event will

result in a loss of deposit. Please note this only applies to private use of the function room and/or the pre

purchase of the Event platter menu

minors
If minors will be in attendance, it is required that they are under the immediate supervision of their parent or

guardian or in short, always within line of sight. We engage in I.D. 25, meaning all patrons appearing under 25

years of age will be required to provide ID when requested by staff and security. NSW Liquor Laws are pretty

strict on what counts as acceptable ID so we encourage our guests to have a quick look at this one or

reach out if they’re unsurehttps://www.liquorandgaming.nsw.gov.au/working-in-theindustry/serving-

alcohol-responsibly/managing-under18s/checking-evidence-of-age Any guests unable to provide acceptable

proof of age will be asked to leave the event until a time in which they can produce the above I.D.s (don’t

leave your license at home!) In the instance a minor is not found in the company of their parent or guardian

they will be removed from the premises.

responsible service of alcohol
Have a good time, but don’t go too hard! Remember, it's someone's special day! We engage in responsible

service of alcohol, we reserve the right to refuse service and/or entry to any patron deemed to be

approaching intoxication or under the influence of illicit substances

food, beverages and decoration 
We’re a food and beverage business, we can’t under any circumstances allow you to provide your own food

and/or beverage, or allow any on site. With the exception of celebratory cakes of course. We aren't great at

baking so will leave that to your chosen professionals (looking at you Nan!) Want to decorate the room?

Good call, we do too! Let us know what you’ll be bringing and we’ll even help you set up if need be. Glitter

and Confetti are a hard pass however, our cleaners work hard but even they struggle to clean these ones

up.

Damages
We’re sure it's all going to go smoothly but… Any damages and/or excessive cleaning caused by your event

to the venue will incur a fee to be determined by management.


