
  

  

F U N C T I O N S  

 
 



 

F U N C T I O N S  
A T  T H E  C H A M B E R L A I N  &  T A L U L A H   

Thank you for considering The Chamberlain and/or Talulah for your function.  

Enclosed in this pack is everything you need to know about what we can do to accommodate your 

every need! 

Our experienced functions team are here to assist with all aspects of your  

event planning from booking entertainment, menu options or tailoring  

a package to suit every need and budget! 

 The food and beverage offerings are delivered with exceptional quality and  

service, creating that final touch you know is essential for a great event. 

 

 

 

L E T  U S  I N T R O D U C E  O U R S E L V E S  

The Chamberlain is a Britomart icon. We have a strong focus on craft beer - 

offering fourteen local and international brews on tap - as well as a great wine list and some 

stylish cocktails. We pride ourselves on being a laidback bunch, but don’t be fooled; our staff are 

incredibly knowledgeable and helpful! 

Talulah our rooftop bar, is your tropical oasis in the middle of Auckland’s CBD. We’re a tiki bar 

with an extensive (and award-winning) cocktail menu that isn’t shy on experimentation. With 

fruity tropical classics, plenty of twists on the piña colada, daring originals and ‘go hard or go 

home’ Zombies, the generous servings ensure a good time will be had by all.  

With regards to food, our menu has been tried and tested with great care and passion. Each 

mouthful carefully curated to be perfectly balanced and simply scrumptious.   

It’s about relaxing, hanging with a bunch of friends or the work colleagues or celebrating that 

special occasion.  

We’re right in the heart of Britomart, within easy walking distance to public transport, so no need 

to worry after you’ve downed a couple of our 6.5% brews or had partaken in a second cocktail 

because you just couldn’t resist.  

 



 

S P A C E S  
A T  T H E  C H A M B E R L A I N  

 
 
 

T H E  B R E W  T A N K  
This particular function space is hot property and our most sought-after area for events, with 

private access to the main bar for easy refueling & a designated outdoor area for larger group sizes.       

Seated 46    Cocktail 80 

 

M A L T  A L L E Y  
Bucks nights, long lunches or pre-drinks before hitting the game? This is the space for you! Have a 

game of darts, watch the game on our big projector screen or simply hang with your friends. 

Designated outdoor area available for larger group sizes. 

Seated 32    Cocktail 50 

*FOR LARGER GROUPS CONSIDER BOOKING BOTH THE BREW TANK AND MALT ALLEY  

Seated 80    Cocktail 160 

 

H O P  C I T Y  
This area is that little bit more “bang for your buck” with exclusive bar access, a large projector 

screen with the ability to do presentations for corporate events, birthday slide shows or just a 

private screening of the big game! There are loads of possibilities here. 

Seated 50    Cocktail 90 

 

FULL VENUE HIRE IS ALSO AN OPTION INCORPORATING ALL OF THE ABOVE 

Seated 140    Cocktail 250 

 

T A L U L A H  U P S T A I R S  
With the tropical “tiki” décor this space is the crème de la crème for parties, birthdays, 

engagements, hens’ nights, themed corporate events or launch parties. The possibilities are 

endless! 

Seated 50    Cocktail 70 

 

 

 

 

 



 

 

F L O O R  P L A N  
A T  T H E  C H A M B E R L A I N  

 



       C O C K T A I L  M E N U  
Option 1 - $20pp (2 canapés, 1 substantial) 

Option 2 – $28pp (4 canapés, 1 substantial) 

Option 3 - $42pp (5 canapés, 2 substantial) 

*Additional canapés $5, additional substantials $10 

C A N A P É S  

Chamberlain fried chicken bites, secret sauce, lemon 

Teriyaki beef bavette skewers, Kewpie mayo, sesame (GFI, DF) 

Chipotle mac ‘n’ cheese balls, buffalo aioli (V) 

Pea, courgette, mint and feta fritters (V) 

Grilled prawn skewer, creole butter (GF) 

Avocado tostada, sour cream, pico de gallo, coriander (V) 

S U B S T A N T I A L S  

Grilled beef bavette taco, Kewpie slaw, teriyaki  

BBQ pulled pork slider, dynamite mayo, pickled slaw 

Buttermilk fried chicken wings, jalapeno aioli 

Fish finger sandwich, capers, gherkin, lemon aioli 

Vegetable rice paper rolls, nam jim (Ve) 

Beef sliders, tomato relish, cheese 

Variations available on request.  

V = Vegetarian         Ve = Vegan            GFI = Gluten Free Ingredients        DF = Dairy Free 

GFI uses gluten free ingredients however may contain traces of gluten due to the kitchen environment and potential cross contamination.  
 

S H A R I N G  P L A T T E R S  -  $ 8 4  

Chamberlain platter, Chamberlain fried chicken bites, Wakanui teriyaki beef rump skewers, 
sweetcorn and cheddar croquettes, pork belly bites with miso 

Talulah platter, grilled prawn skewers, pea, mint and feta fritters, fish goujons, tartar e, 
calamari, romesco aioli, lemon 

 

P A R T Y  P A C K A G E S  
B U C K S  

3 beer jugs of buck’s choice + 

Chamberlain platter  

H E N S  

2 bottles of prosecco,  

1 cocktail of choice for bride-to-be + 

Talulah platter  

$220 each 

 
 



 

T H E  N I T T Y  G R I T T Y  
T E R M S  &  C O N D I T I O N S  

 
 

Minimum numbers – to dine on our canapé menu, you must have a minimum of 10 people. 

Tentative bookings - The full deposit and function confirmation form are required in order to confirm 

a function. We reserve the right to release a booking if after reasonable attempts, we are unable to 

contact the client. 

Confirmation – A booking is deemed to be confirmed when the deposit has been received. 

Final confirmation of booking – All arrangements including menus, beverages, time of arrival, and any 

additional requirements must be finalized no less than 14 working days prior to the event. 

 

F O O D  &  B E V E R A G E S  

Catering – All catering food & beverage requirements must be confirmed no later than 14 working 

days prior to the event. Outside of this time we can make no guarantee of the availability of stock due 

to ordering and preparation deadlines. 

Final confirmation – Time of arrival and any additional requirements must be finalised no less than 7 

days prior to the event. 

If the number of guests or catering requirements increase, additional food may be ordered on the 

night, but availability cannot be guaranteed. 

 
P A Y M E N T S  

Deposit – 10% of the minimum spend to be paid upon confirmation of booking.  

Food – All pre-arranged food must be paid for no later than 14 days prior to the event. 

 
C A N C E L L A T I O N  &  N O  S H O W  

Cancellation Policy – Where cancellations are given less than 14 days prior to the function date, any 

deposit may be forfeited. 

 

M I N I M U M  S P E N D  

(where applicable) 

Minimum Spend Guideline – we require a commitment by the function organizer that a minimum 

spend requirement will be met. In the event the agreed minimum spend amount is not reached, the 

venue will charge the shortfall as a “hireage fee”.   

 

1.7% surcharge applied to all credit card and contactless payments 
EFTPOS and cash payments available with no surcharge  

 


