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M A I N  BAR

GAR D E N  BAR

CASCA D E
B R E W E RY

The Cascade Brewery Bar 
sits at the foothills of Mount 
Wellington, only 5 minutes from 
from Hobart’s waterfront and 
city centre. 
Here you can enjoy brewery 
fresh beers and ciders, and 
celebrate the rich heritage of 
Cascade Brewery stretching 
back to 1832.

Cascade Brewery Bar is home 
to some of the oldest gardens 
in Tasmania, which we welcome 
all guests to explore and enjoy 
as part of your visit.

OUR SPACES

Brewery Deck & Main Bar

Available for private function hire

Lower Terrace & Reflection Ponds

Available for ceremony hire



REFLECTION PONDS

HIRE FEE: $600 CAPACITY: 40

 
Tucked away at the top of the gardens, this intimate space contains two
reflection ponds. The couple are invited to stand on a floating pier with a

backdrop of greenery and the brewery facade.

LOWER TERRACE

HIRE FEE: $700 CAPACITY: 60

 
Situated at the base of our gardens, this stone terrace perfectly suits a

medium size cermony. The couple are invited to be married in front of our
iconic brewery facade - with fountain views as well.

CEREMONY SPACES



CANAPÉSGRAZING STATION

PERSIAN MEZZE - $12pp

Green goddess hommus, roast carrot and nigella dipp, caramelized 
beetroot and sumac dipp, yellow split peas dipp, za’atar, fried curry leaf 

crunch, candied baby carrots, roasted turnips, puffs and crunchies, fried 
flat bread and lavosh

CHARCUTERIE - $20pp

Prosciutto, Salume, Terrine, Chorizo and pepper sticks
Pyengana clothbound cheddar, Wicked Brie, King Island Blue

Willie smith apple chutney, quince paste, dried fruit, beer mustard
Selection of bread, brezel, baguettes, lavosh and GF alternatives

Butter, Tasmanian olive oil, vino cotto

SEAFOOD - $25pp

Oysters natural & sour beer mignonette
Whole smoked Huon salmon & sliced cold smoked salmon

House pickled octopus
Marinated Maria island mussels

Seaweed salad, aioli, seafood sauce, XO, lemon wedges

SMALL BITES

Pumpkin and sage arancini, roast pumpkin puree - $7
New Norfolk Bay Oyster, Cascade Forrest Berry Sour Mignonette - $7

Swordfish & dill rillette, honey mustard - $7
Wallaby meatball, bush tomato relish - $7

Potato & Bacon bite with Export Stout & grain mustard dip - $7
Fried cauliflower, tahini dip, pomegranate and agave sauce - $7

SUBSTANTIALS

Mini scallop pie, injection of seafood sauce - $10
Mini Shepherd’s pie with local grass-fed beef - $10

Roast mushroom & summer truffle Bruschetta, watercress, ciabatta - $10 
Mac’n’cheese with Tasmanian truffle and char coal crumble - $10
Fried cauliflower, tahini dressing, burnt pomegranate maple syrup, 

almond tarator, crunchy curry leaves - $10
Wallaby slider / V2 slider - $12

Scottsdale pork filet, apple sauce and potato salad - $12
Grilled blue fin tuna, flamed seasonal greens, grains, vichysoisse - $12

MINIMUM 3 ITEMS

+ SWEETS

Dessert Platters - $10pp

Apple cider pie, chocolate stout cake, malt caramel, fresh fruit & 
double cream

Cakeage - $5pp

Cake cut + plated with coulis + cream. 

All cakes must come from a registered cake maker. A proof of 
registration must be provided upon request.



DRINKS

ADDITIONS

Guided Tasting - TBA

A guided tasting session of our Cascade Tasting Paddle.
A curated selection of 5oz tasters, showcasing the best of Cascade on tap.

Coffee & Tea - $5pp

Our coffee machine will remain open for the duration of your event.

ADDITIONS

HISTORIC TOUR

PRIVATE TOUR: $350 CAPACITY: 20

 
From humble beginnings, a succession of dreamers and doers have diversified 

and refined Cascade Brewery from a mill by a stream to a fountain in the 
foothills, quenching the thirst of generations.

Though long since gone, these custodians of Cascade have left their marks upon 
the site. Stand where they stood and see what they saw. Join us as we unbottle 

our past and tap a tale or two of this iconic Tasmanian institution.
Please note that this tour does not enter the Brewery.

BREWERY TOUR

PRIVATE TOUR: $550 CAPACITY: 16

 
Learn the art of creating one of the nation’s oldest beer recipes, from,start to 

finish, while you explore previously unseen areas of the brewery. Finish your visit 
with a refreshing tasting paddle of four Cascade beers

Please note that due to the nature of brewery operations, it is not guaranteed 
that the areas visited on the tour will be visibly active at the time of your 

walkthrough.
Includes guided tasting upon conclusion of tour.

EQUIPMENT HIRE

PROJECTOR PA & MICROPHONE

 Availability dependant on space All spaces (Requires power outlet)

PACKAGE INCLUSIONS 2HRS 4HRS

BASIC PACKAGE

Cascade tap beer & cider

House wines

Soft drinks

$35pp $65pp

PREMIUM PACKAGE
All taps, selection of Tasmanian 

wines, house spirits & soft 
drinks.

$60pp $110pp

UNDER 18S All juices & soft drinks. $10pp $20pp
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140 CASCADE ROAD, 
SOUTH HOBART TAS 7004

(03) 6212 7800

FUNCTIONS@CASCADEBREWERYBAR.COM.AU


