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THE VENUE
Overlooking the beautiful Darwin Waterfront, Snapper Rocks Beach Bar & Kitchen is a celebration of local, seasonal NT produce.
THE OCCASSION
We’re open 7 days a week for breakfast, lunch and dinner. Whatever the event, be sure to choose Snapper Rocks. 
· Weddings
· Birthdays
· Business Lunch
· Champagne Breakfast
· Canapé Reception
· Bespoke Experience
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GROUP DINING 
Snappers offers a range of semi-private spaces that can be booked for any occasion big or small. Book one of our areas for drinks and bites or dine at a big share table for group celebrations. 

THE AREAS	
THE LAWN
There really is no better place to enjoy the Darwin Waterfront. Book our lawn for a dry season celebration or cocktails and canapés under the stars. (Max 56)
THE ALFRESCO
Beautiful area all year round, with festoon lighting, misting line and totally covered from the elements. (Max 50)
ALFRESCO BAR
Casual bar area, located in the alfresco, for your more casual, stand up casual drinks and canapés (Max 45) 
RESTAURANT
Inside the beautifully designed beach inspired restaurant, featuring artworks by Paul Arnold, ceiling fans and air conditioning. (Max 80) 
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Sharing Package
$60 Per Person

To Start
Bread E.V.O.O and Olives
First 
Cauliflower Popcorn 
Loligo Squid
Second
Reef Fish Croquettes 
 Popcorn Chicken
Mains
Charcoal Roasted Snapper 
BBQ Chicken

Sides
Super Green Salad
House Cut Chips
Spiced Pumpkin & NT Greens
Dessert
TBA

Premium Sharing Package
$80 Per Person

To Start
Bread E.V.O.O and Olives
First 
Reef Fish Tartar
Salt & Pepper Crocodile
Second
Prawn Boa
Popcorn Chicken
Mains
Charcoal Roasted 
Snapper 
Eva Valley Rump 

Sides
Super Green Salad
House Cut Chips
Spiced Pumpkin & NT Greens
Scorched Broccolini
Dessert
TBA

Sharing Package
$100 Per Person

To Start
Bread E.V.O.O and olives
First 
Oysters & Prawns
Second
Salt & Pepper Crocodile Boas
Third
Local Loligo Squid 
Cauliflower Popcorn
Mains
Saltwater Barramundi
Slow Cooked Lamb Shoulder
Roast Chicken 

Sides
Super Green Salad
House Cut Chips
Spiced Pumpkin & NT Greens
Scorched Broccolini
Dessert
TBA
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THE FUN STUFF - DRINKS
ON CONSUMPTION 
Choose from our full beverage list.
We recommend choosing 1 sparkling and up to 2 whites and 2 reds. 
Ask our team to handpick a fabulous wine selection to suit your tastes and budget. 






Ultra-Premium
$70 for 2 hours || $90 for 3 hours || $110 for 4 hours || $125 for 5 hours || $140 for 6 hours
Bird in Hand Sparkling Pinot Noir Deviation Road Loftia Vintage Brut 
Rieslingfreak No 3, Clare Valley, SA
Shaw & Smith Sauvignon Blanc, Adelaide Hills, SA
Howard Park Flint Rock Chardonnay, Mount Barker, WA
Innocent Bystander Pinot Noir Rose, Yarra Valley, Vic
Riposte Pinot Noir, Adelaide Hills, SA
Xanadu Cabernet Sauvignon, Margaret River, SA
 Kalleske Moppa Shiraz, Barossa Valley, SA
Tap beer - Any










Premium
$60 for 2 hours || $75 for 3 hours || $90 for 4 hours || $100 for 5 hours || $110 for 6 hours
Innocent Bystander Prosecco
 Pitchfork Semillon, Sauvignon Blanc, Margaret River, 
Pitchfork Cabernet Merlot, Margaret River
Tap beer - Great Northern Super Crisp, Mountain Goat Summer Ale, Pirate Life Pale Ale, Soft drinks + filtered water






Basic
$45 for 2 hours || $60 for 3 hours || $75 for 4 hours || $85 for 5 hours || $90 for 6 hours
House Bubbles || House White || House Red
Tap beer – Great Northern Super Crisp, Mountain Goat Summer Ale, Soft drinks + filtered water

















[image: ]
THE BORING STUFF - TERMS AND CONDITIONS  2
NOISE LEVELS
As we are located in a mixed use / residential area we are obligated to maintain reasonable noise levels. Noise levels are monitored during functions and we will, at our discretion, determine if adjustments need to be made. It is the responsibility of the event client to ensure that guests comply with this policy. 
DELIVERIES
All deliveries to the venue must be advised to the Restaurant Manager prior and marked with the name and date of the function. Whilst every effort will be made to assist in the movement of goods from the loading bay to the restaurant, assistance will be offered only if staff are available at that time. 
SIGNAGE
Nothing is to be nailed, screwed, stapled or adhered to any wall, door or surface or part of the building. All signage in the public areas must be approved by Management. 
SECURITY
The client is responsible for conducting their function in an orderly manner and in full compliance with Northern Territory laws. Snapper Rocks reserves the right to eject any guests if their actions are deemed noisy, offensive or illegal. 
DUTY OF CARE
Under the liquor licensing laws of Northern Territory we have a duty of care to all our clients and reserve the right of our duty manager to refuse service of alcohol to persons he/she deems are intoxicated and may do harm to themselves other patrons or property. 
RESPONSIBILITY
You assume full responsibility of the conduct of your guests and invitees, and you must ensure Snapper Rocks other guests and visitors are not disturbed by your function, guests or invitees.
• 	The client is financially responsible for any damage to the venue.
• 	General cleaning is included in the cost of the function, however specialist          cleaning fees resulting from actions at your event will be charged accordingly.
•	 Snapper Rocks does not accept responsibility for damage or loss of goods left on the premises prior to, during or after your function. 

THE BORING STUFF - TERMS AND CONDITIONS 
MINIMUM SPEND REQUIREMENTS
You will be quoted for each function; they are based on seasonality and other requirements.
DEPOSIT
A 25% deposit will be required to secure your booking. Event deposits are strictly non-refundable. 
CANCELLATION OF A BOOKING
Please notify us in writing by email of any cancellation prior to your booking date. Cancellations will result in a loss of your deposit.
Cancellations made more than 30 days prior to your booking date will incur a charge of 25% of the minimum spend or quoted food and beverage price.
Cancellations made less than 30 days prior to your booking date will incur a charge of 50% of your agreed minimum spend or the quoted food and beverage price. 
CHANGE OF DATES
Where possible we will try to accommodate your date change. If this is not possible, a date change is considered a cancellation and the above cancellation terms apply. 
PAYMENT
Payments are made in full on the day of your booking via your preferred method of payment. We accept cash, EFTPOS and credit cards. EFT payments must be made within 7 days of your reservation date.
Payments made with Visa or MasterCard incur a 1% surcharge and American Express incurs a 2% surcharge. 
MENUS AND DIETARY REQUIRMENTS
Our menus are subject to change due to the availability of seasonal and fresh produce. Notification of any pricing changes due to seasonal change or otherwise will be in writing to you at the earliest date. Please advise if guests have special dietary requirements at least 7 days prior to your event date so the kitchen can accommodate such requirements. 
Event organisers are not permitted to supply their own food or beverages under any circumstances (cakes being the exception). 
CAKES PROVIDED BY THE CLIENT
A standard $5.00 charge per person will incur for garnishing cakes provided by the client. 
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