
Events and Functions Pack



Let us Lead you into Temptation

We are a family owned brewery and American BBQ restaurant that focuses on 
creating great beer, hearty food, amazing service and ensuring that your next 

function is memorable! 

Come join us in a warmly lit space full of charater, set against the backdrop of our 
our stainless tanks. With a wide selection of food and beverage options available 
for your guests to enjoy, we’re here to make any event one that’s talked about for 

years to come. 



Our taproom offers guests a unique and 
warmly lit space, ready for you to 

decorate for your function. 

We offer several spaces and seating to 
accommodate both small and large group 
bookings or the entire venue can be hired 

for private functions and events.

Our Spaces





Main 
taproom/dining 

room
We have serveal options 

available for both seated and 
standing/cocktail functions. 

As a guide we can cater for 
between 20 - 50 guests across 
our high-top bar seating or a 

group of sectioned low tables. 

Deck
Our deck is a lovely semi-private 
ambient space that can cater up 
to 40 seated and 50 standing. 

This unique space can be 
enclosed from the elements 

during the colder months or can 
transform into a truly outdoor 

dining space. With heaters and 
the option of a Private Bar, this 

deck space suits a variety of 
small to medium groups looking 
for a private space, year round.

Venue Hire
The entire venue is available for 
hire for private functions. We can 
cater for up to 90 guests seated 

inside and 40 seated outside 
(deck) or up to 200 guests for a 

cocktail function.

This options works fantastically 
well for Christmas functions, 

engagement parties, milestone 
birthdays, weddings, corporate 
events and for those that would 
like to provide their own Band or 

DJ for the night.

Minimum spends may apply depending on dates, times and patronage and is calculated based on our average expected takings for that time and day. 



Food Packages



Cocktail Function Platters
Chicken Wings $40 (30 pieces) 

Your choice of Buffalo, BBQ, South Carolina Mustard or 
Tennessee Red.

Tempura Corn $60 (10 pieces)
Smoked, tempura battered and fried, finished with Vegan 

Miracle sauce, pico de gallo  (Vegan)

Brisket Sliders $130 (20 pieces)
Smoked brisket, cooked down with house made BBQ sauce 
and pulled, on a slider with burger cheese and house made 

dill pickle.

Pork Sliders $120 (20 pieces)
Pulled pork, tossed in SC Mustard sauce, with pink onion 

pickles

Montreal Smoked Meat Sliders $140 (20 pieces) 
House cured, smoked, and steamed Black Onyx Brisket, with 

Alabama White BBQ sauce 

‘Texas Caviar’ Tostadas $40 (20 pieces)
Black-eyed beans, pico de gallo, lime emulsion, served on a 

fried tostada (Vegan)

Smoked Guac Tostadas $50 (20 pieces) Smoked guacamole, 
corn, coriander, topped with pink onion pickles (vegan)

Tofu Burnt End Bites $30 (20 pieces) 
Brined and smoked tofu, deep fried and tossed in house 

made BBQ sauce (vegan)

Mac & Cheese Croquettes $90 (30 pieces) 
Mac and cheese croquettes w/ house made beer cheese, 

onion jam (vegetarian)

GF Brownie $90 (30 pieces) 
House made GF brownie bites, dulce de leche

Basket of fries $10 each

Alternative food options can be made available should the above not suit. In accordance with our Menu these options are modified to suit cocktail style 
services. Please let us know if these are of interest to you. 



American BBQ 
Family  Style Dining

We’ve curated a selection of our most popular BBQ 
dishes for your guests to enjoy, served family style 

(share platters).

Our standard packages are available on the 
following pages 

Our Head Chef and Pitmaster Kyle is always 
available to work with you on your menu should you 
have any special requests, to ensure you have the 

best possible dining experience. 

Custom package pricing is available upon request. 



American BBQ Set Dining Menu
Minimum 20 people

Option 1 - $45pp 
Smoked sliced brisket

Pulled pork

Your choice of two side salads

House made beer bread

House made pickled vegetables

BBQ sauce

Option 2 - $75pp
First Course

Tangy bean salsa with crispy fried flour tortillas
Buttermilk chicken tenders

Tempura corn

Second Course

Smoked sliced brisket
Pulled pork

Smoked sausage
Your choice of two side salads

House made beer bread
Pickles and BBQ sauce to share

Fries
Served over 2 courses.  The first course may be served roaming canape 
style.  The second course is designed for seated functions, served family 

style (share platters).



American BBQ Set Menu

Buffet - $60pp 
40 – 100 guests

Smoked sliced brisket
Pulled pork

Smoked sausage
Your choice of three side salads

House made beer bread
House made pickled vegetables

BBQ sauce

All buffet clients must meet with the Head Chef to discuss service 
times.  

Additional specialty meats may be organised for an additional cost 
per person.  

On the deck with Chef
Price upon application - maximum 30 guests

Treat your group to an exclusive, private dining 
experience.  Hosted by our Head Chef, you will 

enjoy a bespoke menu in a private dining setting. 
Your meal will be cooked in front of your guests by 
our Head Chef, with an optional BBQ Masterclass.

Private dining enquiries will meet with the Head 
Chef to discuss menu offerings and price per 

person, as the menu will be tailor made to your 
requirements.  

Minimum one months’ notice is required.  Not available 
Wednesdays or Sundays.



Beverage
Packages

With wide selection of craft beer on 
tap, local wines and spirits, there’s a 

libation to suts all tastes.



Bar Tabs
You are welcome to open up 

a tab for your guests.  We 
are happy to applybar tabs 
limits or restrictions to the 

beverages applicable to your 
bar.  Charged by the glass. 

Bad Shepherd 
Package

Limited to select core range 
tap beer, house wine by the 

glass and soft drink. 

2 Hours - $39 per head
3 Hours - $49 per head
4 Hours - $69 per head

Black Sheep 
Package

Open to our full range of 
beer, house eine by the 

Glass, dpirits and soft Drinks.

Ask about creating a custom 
Cocktail for you to help 
celebrate your special 

evening!

2 Hours - $50 per head
3 Hours - $70 per head
4 Hours - $85 per head



Terms and Conditions
Full payment for pre ordered food and beverage packages is required fourteen days prior to your event. 

If you cancel your event with less than seven days notice (fourteen days in December) a cancellation fee will apply. 

The cancellation fee is equal to 50% of the prepaid food and beverage total. Cancellation with less than 24hrs notice will result in a 100% forfeit of food and beverage spend. If you 
have a bar tab or other outstanding amounts, payment in full is required at the conclusion of the event. If you forget to pay on the night, the full amount owing will be deducted from the 

payment details provided. 

The Brewpub can be very busy on weekends, we reserve the right to adjust space based on your group size, 30 minutes after your booking start time if your group is smaller than 
estimated. If no guests have arrived after 30 minutes, we reserve the right to re-allocate your space to another group. 

Decorations are accepted, however must be approved prior to your event. Nothing offensive or interfering with other guests. Decorations must be removed at the conclusion of your 
event. No permanent adhesives are to be used; the full cost of any damage to the venue because of function decorations will be passed onto to the customer. The Bad Shepherd 

Brewpub  is a casual dress venue, theme dress and costumes must be approved prior to your event. No confetti, party poppers or thrown decorations are allowed; if additional 
cleaning is required, the cost of cleaning will be passed on to the customer. As an open venue, any performances (acoustic or otherwise) must be agreed to in writing before the event 

commences. No AV equipment will be provided for amplified speeches during functions unless the whole venue has been booked. 

No outside food or drink unless previously agreed to by management. Any guests under 18 must be accompanied by a parent or guardian, no under 18s will be served alcohol, even 
in the company of a parent or guardian. 

Our Brewpub reserves the right to refuse entry, ask guests to leave the venue or cancel a function if guests are deemed to be intoxicated, are acting in an antisocial manner or 
engaging in illegal behaviour. If guests are refused entry or ejected or an event is cancelled due to intoxicated or antisocial guests, no refund will be offered. We aim to provide a 

welcoming, relaxed environment for all guests. We do accept bookings for Bucks Parties, Hens Parties and Pub Crawls, these are subject to an additional set of Terms & Conditions. 
Bookings made under false pretences will be cancelled immediately and without refund of any money paid. Some events will require security, this will be organised by the Taproom 

and will incur an additional cost to the client. Security requirements will be advised at the time of booking

Bad Shepherd Brewpub  practices responsible service of alcohol. All staff have the right to refuse entry or service to any guest they believe to be intoxicated. In the event that a guest 
is asked to leave the venue, no refunds will be offered.
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