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Tattersalls Club  
WELCOME TO TATTERSALLS CLUB

 
Tattersalls Club on Hyde Park houses exclusive, elegant and unique spaces that can cater for

events from a dinner celebration, breakfast presentation, full day conference and product launch to
wedding ceremonies and receptions. The Club is your ideal venue in the heart of Sydney's CBD,

overlooking the stunning Hyde Park.

Our team understands that every event is a special and important occasion and pride themselves
on delivering exceptional service and high quality attention to detail, ensuring your event is a

complete success from start to finish.
 

We look forward to welcoming you soon.
 

Tattersalls Club Team.



Event Spaces
THE DINING ROOM

The Members’ Dining Room is the perfect place for
the ultimate fine dining or cocktail party experience.

The impressive Hyde Park view also makes it an ideal
venue for your event.

The Dining Room can fit 80 people seated or 120 for
a cocktail party.

The Members' Bar combines elegance and warmth. 
Ideal for your lunch celebration or cocktail reception.

The Member's Bar can fit 60 seated or 100 for
cocktail party.

THE MEMBERS' BAR



Breakfast Menu

One hot-plated breakfast
Fruit platter

Chef’s assorted pastry 
Coffee and Tea  

mineral water

Please select one hot-plated breakfast item from our chef's selection:

Tomato and avocado bruschetta, bacon, scrambled eggs and toasted sourdough
Scrambled eggs, beef chipolata, roast tomato, roast mushroom, hash brown and

toasted sourdough 
Poached egg, steamed asparagus, shaved ham, hollandaise and English muffin
Mixed wild mushroom on sourdough toast, wilted spinach, poached eggs and

grilled chorizo

Classic sit down breakfast 
  Members: $44 per person | Non-members: $55 per person



Canapé Packages 
1 Hour | 4 Standard canapés pp | Members: $39 per person | Non-members: $49 per person
2 Hour | 7 Standard canapés pp | Members: $55 per person | Non-members: $69 per person
Substantial canapés | Additional $6 per person



Canapés Menu 

Natural Sydney Rock Oyster
Vermicelli rice paper roll, sweet chilli (V) (GF) (DF)
Goat cheese and caramelized onion tart (V)
Smoked salmon blini 
Chicken and mushroom arancini
Grilled chicken, satay sauce (DF)
Lamb kofta, mint yoghurt (GF)
Beef Empanadas (DF)
Soy glazed pork belly, sesame (DF, GF)

Standard



Canapés Menu 

Sticky glazed pork, rice noodles, banh mi salad 
Mini chicken sliders, cos lettuce, green tomato, mayonnaise
Mini pulled beef sliders, coleslaw 
Orecchiette pasta , slow cook beef, parmesan

Substantial



Platter Menu
Cheese platter $88

Australian and imported cheeses with fresh seasonal fruits,
dates, quince paste, lavosh and water crackers

Grazing platter $88
Marinated Mediterranean vegetables, cured meats,

hummus, olive, artisan breads, and lavosh

Dumpling platter $95
Vegetarian gyoza
Prawn har gow

Pork and chive dumpling

Petit four platter $95
Chef’s selection of Petit Four

Each platter can cater up to 10 guests.



Banquet Packages 
2 Courses | Members: $75 per person | Non-members: $95 per person
3 Courses | Members: $82 per person | Non-members: $103 per person 
4 Courses | Members: $93 per person | Non-members: $118 per person
Shared Banquet | Members: $82 per person | Non-members: $103 per person

*Alternate Serve Arrangement is available at an additional cost of $5 per person
*Printed Menus can be arranged at $1.50 each



Banquet Menu 

Roast beetroot, whipped goat’s
cheese and walnut vinaigrette

(GF)

Heirloom tomato, prosciutto and
buffalo mozzarella salad (GF)

Tempura zucchini flower, ricotta,
parmesan and romesco sauce (V) 

Crispy pork belly, Asian cabbage
slaw, soy glaze (DF)

Entrée

Fish of the day, steamed baby
potatoes, sauce vierge, (DF) (GF)

Chicken breast supreme, peas,
asparagus, pancetta and jus

grass (GF)

Chargrilled Jack’s Creek Sirloin
250g with potato gratin, steamed
broccolini and red wine jus (GF)

Wild mushroom risotto, pecorino
and whipped mascarpone (V)

(GF)

Main

Chocolate tart, raspberries and
crème fraiche 

Cheesecake, passionfruit and
coconut

Or

Cheese platter to share, selection
of Australian producers, lavosh

quince paste, fruit

Dessert

Menu is subject to seasonal change and may be different at your time of booking.



Shared Banquet Menu
Entrée

Grazing platter of marinated mediterranean vegetables, cured meats,
hummus, olive, artisan breads and lavosh

Mains
(Choose two dishes)

Chargrilled Southern Ranges grass-fed scotch fillet (MB4+)
Whole-roasted Tasmanian salmon

Roast free-range chicken supreme with thyme jus

Sides
Steamed broccolini, olive oil and lemon

 Soft leaves salad, house dressing
French fries, chipotle salt

Dessert
Cheese platter 

Or
Chocolate tart, raspberries and crème fraiche 



Beverages
Classic Beverage Inclusions

Highgate Hunter Valley Chardonnay 

Highgate Sparkling Chardonnay-Pinot Noir Cuvee

Highgate Hunter Valley Shiraz

Draught Beer: Sapporo, Estrella, Resches

The Grifter Pale Ale 

James Boags Light Beer

Soft Drinks

Sparkling Water

2 Hour | Members: $44 per person | Non-members: $55 per person
3 Hour | Members: $56 per person | Non-members: $70 per person
4 Hour | Members: $72 per person | Non-members: $89 per person



2 Hour | Members: $72 per person | Non-members: $103 per person
3 Hour | Members: $97 per person | Non-members: $141 per person
4 Hour | Members: $120 per person | Non-members: $175 per person

Beverages
Premium Beverage Inclusions

Astrale Prosecco, Italy

2023 Rocky Road Chardonnay, Margaret River, WA

2023 Nambucca Sauvignon Blanc Marlborough, NZ

2022 Astrale Chianti DOC Siena, Italy

2023 Tin Shed Melting Pot Shiraz Barossa Valley, SA

Tap Beer Resches, Sapporo, Estrella, Stone and Wood 
Pale Ale, James Boags Lite Bottle

Purezza Sparkling Water 



TERMS AND CONDITIONS

TATTERSALLS CLUB DRESS CODE
Club minimum dress standard is smart casual, defined as collared shirts, trousers and closed in dress shoes. No round neck t-shirts, singlets or football
jerseys or sandals, sports shoes or thongs. The same rules apply for female guests to the Club.  Any persons entering the Club that do not meet the
dress standards may be refused entry and asked to leave the premises.
BOOKINGS AND CONFIRMATION OF BOOKINGS
Tentative bookings will be held for a maximum of five (5) business days, unless another booking wishes to confirm the same venue and/or services for
the same date and time. Where the latter occurs, the prior booking will be given the option to confirm immediately to secure the booking. Bookings are
confirmed upon receipt of the signed confirmation request and required deposit.
FINAL CATERED NUMBERS & PAYMENT
The confirmed final number of guests attending the function is required in writing seven (7) business days prior to the function. This number will be
regarded as the minimum number to be invoiced and will not be reduced for any reason thereafter. 
Full payment of the estimated cost of the function is required seven (7) business days prior to the function, unless alternative arrangements have been
made with Tattersalls Club by way of a credit facility. All approved credit arrangements require payment in full within seven (7) days from the date of
the function. The final invoice, issued post-event, will detail any additional charges. Credit card payments for functions are subject to a service charge.
Tattersalls Club reserves the right to charge interest at the rate of 10% per calendar month on any unpaid amounts following completion of the event.
CANCELLATION
In the event that a confirmed booking is cancelled, the following cancellation charges will apply:
• Notice of 60 days or more - Full deposit less $200 booking fee will be refunded
• Notice of 30 to 60 days - 50% of deposit required will be refunded
• Notice of 21 to 30 days - Full deposit will be retained
• Notice of 21 days or less - Full payment of the estimated cost of the function will remain payable to Tattersalls Club
• In addition to the cancellation charge, the client will be liable for any cancellation fees incurred by Tattersalls Club for services contracted and/or
deposited on your behalf, where the venue and/or third party supplier applies a cancellation fee
• Tattersalls Club assumes no responsibility for circumstances beyond the control of the Tattersalls Club, which prevents Tattersalls Club from fulfilling
its obligations
EXTENDED HOURS/ LATE FINISHES
Should an event extend beyond the agreed finishing time, a surcharge will apply. 
This surcharge will be calculated per staff member, per hour or part thereof, and will be charged until the last guest has departed the premises.
The Club reserves the right to determine the number of staff required to service and supervise the event during extended hours. All additional charges
incurred under this clause will be added to the final account.



PRICING AND SUPPLY OF SERVICES
Prices quoted are valid for one (1) month from the date of quotation and include GST unless stated otherwise. 
Weekend and public holiday surcharge: Prices are subject to increases on public holidays and weekends outside of the Clubs normal operating hours. 
All beverage and menu items are provided subject to market availability.
ADDITIONAL CHARGES
Staffing: Quotations clearly state whether additional staffing is included in the package or if staff are to be charged as a separate item on an hourly
basis. Please be aware that if your proceedings start earlier than scheduled or your event extends beyond the agreed service period, staff costs will be
affected and you may incur a surcharge. 
Breakages/loss of equipment: Clients are responsible for their guests and any damage caused by them to the Club's equipment, belongings, furniture
and fitting. Damages will be charged directly to the client.
Dietary requirements: Tattersalls Club will cater for most dietary requirements with prior consultation with our Executive Chef. Where a dietary
requirement dictates a new menu to the one selected, surcharges may apply. Where more than 10% of the guests require special menus a chef’s fee
will apply for the labour required. Tattersalls Club may be unable to cater for dietary requirements without sufficient prior notice.
Cleaning: Any additional cleaning required, as determined by Tattersalls Club, outside of normal cleaning duties performed, will be on-charged to the
client. Tattersalls Club does not permit the use of confetti, flower petals, sparklers, or any large live flames. Small candles including tea lights and pillars
are accepted. 
BEVERAGE SUPPLY
All beverages are supplied and served in accordance with the requirements of The Liquor Act (2007). By law, Tattersalls Club and any member of its
staff are legally obliged to refuse to serve alcohol to anyone who appears to be under the age of 18 and/or intoxicated. Responsible Service of Alcohol:
Tattersalls Club holds Liquor License Number LIQC300230678.
DELIVERY AND COLLECTION OF GOODS
Tattersalls Club will only accept delivery of goods one (1) working day prior to an event and all goods must be collected within one (1) working day of
the conclusion of the event. All deliveries must be clearly marked with the name of the function or event. All deliveries and collections must be made
via the venue loading dock, located at 138 Castlereagh Street. Tattersalls Club will take all reasonable care but accept no responsibility for items
delivered or left for collection. Any items left behind from an event not collected within seven (7) business days are subject to a storage fee applied at
the discretion of Tattersalls Club.
COMPLIANCE
The client is not permitted to exceed any noise levels, which, in the opinion of Tattersalls Club, may disturb other guests of the venue, local residents or
disrupt the normal operations of the venue. The client must ensure that they and their guests do not breach any statutes, by-laws or regulations
including the venues liquor license and fire regulations.  



CANCELLATION POLICY

If a confirmed booking is cancelled, the following cancellation charges will apply:

• Notice of 60 days or more - Full deposit less $200 booking fee will be refunded
• Notice of 30 to 60 days - 50% of the deposit required will be refunded
• Notice of 21 to 30 days - Full deposit will be retained
• Notice of 21 days or less - Full payment of the estimated cost of the function will remain payable to Tattersalls Club
• In addition to the cancellation charge, the client will be liable for any cancellation fees incurred by Tattersalls Club for services contracted and/or
deposited on your behalf, where the venue and/or third-party supplier apply a cancellation fee
• Tattersalls Club assumes no responsibility for circumstances beyond the control of the Tattersalls Club, which prevents Tattersalls Club from fulfilling
its obligations

MINIMUM SPEND & ROOM HIRE

Monday to Friday: $3,500
Weekends: $7,500
Public Holidays: $10,000

Item                               Price

Food                                Varies according to Event requirements

Beverage              

Staffing               

Audio Visual        

Varies according to Event requirements

 Included, not quoted

 Included, not quoted

What’s included:

MEMBERS ONLY

Non-exclusive use for Smaller Group
Wednesday to Friday: $1,450
10 - 30 people



Find us 

02 9264 6111

@TATTERSALLSCLUB.SYDNEY

TATTERSALLS CLUB

TATTERSALLSCLUB.ORG

https://www.instagram.com/tattersallsclub.sydney/
https://www.linkedin.com/company/8767530/admin/feed/posts/
https://www.tattersallsclub.org/
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