
Wedding 
Events 

(02) 66748764 | functions@taphouse.COM.AU
T&Cs apply

at THE KINGSCLIFF BEACH HOTEL

Pre & Post



Pre Wedding Packages
(minimum 15 guests)

Pre Reception Grazing Table | $15pp

Selection of house made dips, marinated antipasto vegetables, artisan meats and cheeses 
served with crackers, toasted Turkish bread and quince paste

To start
Antipasto of charred and marinated vegetables, popped corn fritters, salt & pepper calamari, rustic sourdough

Main
Baked Salmon with chili and preserved lemon, twice cooked BBQ chicken 

Fresh Greek salad with champagne vinegar, thyme roasted potatoes

Pre Wedding Dinner | $49pp



Pre Wedding Packages
(minimum 15 guests)

FOR THE BOYS | 2HRS

Option one: Brews and burgers package $49pp                                                                                        
 

Local tap beer in the Sports Bar or Terrace    

Unlimited sliders, pulled pork, crispy snapper, beef brisket & buckets of sticky wings

Option two: Beer garden package $63pp                                                                                                

Local tap beer and house wine

Twice cooked crispy BBQ chicken, salted caramel pork belly, 12 hour smoked brisket 
with bourbon glaze, thyme roasted potatoes, baked veg

FOR THE Girls | 2HRS

Option one: High Tea $49pp                                                                                                          

 Mimosa’s on arrival
       

 High tea stands filled with savoury sandwiches, scones with jam and cream, assorted macaroons, 
sweet cakes and cookies, mini gelato cones, tea and coffee

Option two: Ladies that Lunch: $63pp

Bottomless Mimosa’s        
                                                                                       

Rustic sourdough with olive oil & balsamic, fried honey haloumi, antipasto vegetables, salt and pepper calamari, baked 
salmon with chili and preserved lemon, twice cooked crispy BBQ chicken, garlic roasted kipflers, wok roasted greens



Post Wedding Packages
(minimum 15 guests)

Post Wedding Brunch | $35pp

10.00am - 12 midday
Danish pastries, seasonal fruit platters, toasted sourdough, sundried tomato and avocado salsa, bacon and egg tarts, 

potato hash, Moroccan spiced beans, Madura tea and espresso coffee

Post Wedding BBQ Lunch $35pp

100g Nolan reserve rump, pork & fennel sausages, garlic lamb kebabs, vegetable skewers, potato salad, 
green salad, condiments, breads and fresh fruit platter

post Wedding Recovery Platters $29pp

Selection of house made dips, toasted Turkish breads, macaroni and cheese balls, salt and pepper calamari, 
crispy sticky wings, pulled pork sliders, sweet potato and rustic style fries

All Pre and Post package options need to be booked 
and prepaid two weeks in advance


