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CELEBRATE LOCAL. CELEBRATE AT TUDOR.

Situated on the bustling corner of Pitt & Redfern Streets, Tudor
Hotel is your local pub for those who live, work and play in Redfern.

If you're looking for a warm, relaxed venue that's pet-friendly,
community focused, and full of character then Tudor Hotel is the
perfect spot to host your event.

From casual drinks to larger gatherings, we host events across our
versatile indoor and outdoor spaces, including dining rooms, sports
bar or our terrace that gives you the option to host a private event.
Each offering has their own ambience and flexibility.

Let us bring your next event to life in a space with personality, good
food, great drinks, and a local feel.



THE NOOK 14 Seated / 20 Cocktail

DINING ROOM & BAR 40 Seated / 70 Cocktail

NOTE: ALL CAPACITIES ARE INDICATIVE AND MAY VARY DEPENDING ON LAYOUT, FURNITURE, AND EVENT STYLE.
TUDOR HOTEL IS ALWAYS FLEXIBLE TO SUITE YOUR DESIRED EVENT OUTCOME.



SPORTS BOOTH 20 Seated / 30 Cocktail

PRIVATE ROOM/TERRACE 40 Seated / 70 Cocktail
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NOTE: ALL CAPACITIES ARE INDICATIVE AND MAY VARY DEPENDING ON LAYOUT, FURNITURE, AND EVENT STYLE.
TUDOR HOTEL IS ALWAYS FLEXIBLE TO SUITE YOUR DESIRED EVENT OUTCOME.



FUNCTION FOOD

PLATTERS

APPROX 10 PAX
Cheese & Mediterranean Charcuterie $150 (V) (GFO)

Assorted Australian cheeses, Mediterranean cured meats, grapes,
quince paste, dried fruits, marinated olives & pickled vegetables,
assorted crackers, crisp bread & pita bread

Vegan Garden Platter $110 (VG) (GF)

Homemade hummus & beetroot dips, carrot, cucumber, celery
sticks, crispy brussel sprouts, veggie rissoles & falafel balls,
marinated olives & roasted capsicum

Seasonal Fruit Platter $90 (GF) (Vegan)

Assorted seasonal fresh fruit

SKEWERS

APPROX 24 PAX

Vegetable $S80 (V) (GF)
Choice of:
Grilled zucchini, tomato, onion, capsicum, harissa yoghurt
Halloumi & watermelon
Bocconcini, Tomato & Basil

Chicken $100 (GF)
Grilled marinated chicken, chipotle, mayonnaise
Lamb $100 (GF)
Grilled lamb, mint yoghurt

Pork $100 (GF)

Grilled pork, bacon jam



SLIDER PLATTERS
$120 PER PLATTER - 24 SLIDERS

Falafel Sliders (V)

Falafel, pickles, aioli & lettuce

Chicken Sliders

Fried chicken, slaw & chipotle mayo

Cheeseburger Sliders
Beef patty, cheese, pickles, onion & burger sauce

Bao Buns
Five spiced braised pork belly, pickled veg, hoisin glaze,
roasted peanuts & coriander

BITE PLATTERS
$120 PER PLATTER - 24 PIECES

COLD BITES
Potato & Caramelised Onion Frittata (V) (GF)
Tomato Tartlet with Whipped Goats Cheese & Basil Pesto (V)
Prawn & Avocado Tartlet (GFO)
Coronation Chicken on Toasted Baguette (GFO)
Blue Cheese & Pear Tartlet with Honey & Walnut

HOT BITES

Quattro Formaggi Arancini (V) (GF)

Mushroom Tart with Truffle Mayo

Prawn Tempura with Chipotle Mayo
Pork & Fennel Sausage Roll with Tomato Chutney
Mini Beef Wellington with Seeded Mustard Mayo

Mini Scotch Quail Eggs with Mustard Mayo
Mini Falafel Balls with Tahini-Lemon Dip




BEVERAGE MENU

STANDARD
S45 PP for 3Hours; S15 PP per additional hour; $20 PP additional house spirits

Includes:
SPARKLING: Stonefish Brut Cuvee, Margaret River, WA
WHITE WINE: Stonefish Sauvignon Blanc, Limestone Coast, SA
RED WINE: Stonefish Cabernet Sauvignon, Limestone Coast, SA
BEERS ON TAP: Tooheys New, XXXX gold, Hahn Super Dry, James Squire 150 Lashes
BOTTLED BEERS: James Boags Premium light, Heineken 0.0
*Light Beers are subject to change
SOFT DRINKS & JUICES

DELUXE
S60 PP for 3Hours; S20 PP per additional hour; $20 PP additional house spirits

Includes:

SPARKLING: Stonefish Brut Cuvee, Margaret River, WA
WHITE WINE: Stonefish Chardonnay, Margaret River, WA
Grant Burge Benchmark, Pinot Grigio, Barossa Valley, SA
ROSE WINE: Domain Le Grand Rose, Mediteranee, France

RED WINE: Stonefish Cabernet Sauvignon, Margaret River, WA
Grant Burge Shiraz, Barossa Valley, SA
Grayling Pinot Noir, Waipara, NZ
BEERS ON TAP: Tooheys New, XXXX gold, Hahn Super Dry.
James Squire 150 Lashes, Young Henrys Newtowner, The Grifter Pale,

Stone & Wood Pacific Ale

BOTTLED BEERS: James Boags Premium light, Heineken 0.0

*Beers are subject to change

SOFT DRINKS & JUICES

PREMIUM
80 PP for 3Hours; $S20 PP per additional hour; $20 PP additional house spirits

Includes:

SPARKLING: G.H. Mumm Grand Cordon, Reims, FR
WHITE WINE: Stonefish Chardonnay, Margaret River, WA
Grant Burge Benchmark, Pinot Grigio, Barossa, SA
Hartz Barn Riesling, Eden Valley, SA
ROSE WINE: Vallon Des Cigales Rose, Provence, France
RED WINE: Stonefish Cabernet Sauvignon, Margaret River, WA
Grant Burge Shiraz, Barossa Valley, SA
Grayling Pinot Noir, Waipara, NZ
Scarpantoni Cabernet Sauv, Mclaren Vale, SA
ALL TAP BEERS
BOTTLED BEERS: James Boags Premium light, Heineken 0.0
SOFT DRINKS & JUICES




BOOKING, TERMS & CONDITIONS

A deposit for groups 20 or more is required to
secure your reservation. This will go towards your
food or beverage spend on the day.

Final guest numbers, menu selections, and any
special requirements must be confirmed at least 7
business days prior to the event.

Full payment food required 5 days prior to the
event. Outstanding beverage tabs are to be settled
on the night.

Cancellations within 10 days notice result in forfeit
of deposit however you are given the option to
reschedule. Cancellations within 5 working days
incur 100% food costs + deposit.

No external food or beverages are permitted unless
prior approval is given.

The client is responsible for the conduct of guests,
and is liable for any damage or loss.

The venue reserves the right to refuse service or
remove undesirable patrons, or to cancel bookings
under certain circumstances (e.g. insolvency,
reputation risk).



CONTACT US

90 Pitt Street, Redfern NSW 2016
info@universalhotels.com.au
(02) 8080 7026

OPENING HOURS:
Sunday to Tuesday: 10:00 am - 12:00 am
Wednesday to Sunday: 10:00 am - 1:00 am
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