
Functions 
+ events



Our brewery’s built for more beer, more 
mates, and more good times—making 
it the perfect place to gather. With a 
spacious open-plan layout, 36 taps,  
and a menu made for sharing, we’ve got 
sunny spots and shady spaces for groups 
of five to five hundred. Whether you’re 
rounding up the crew, marking a milestone, 
or just need an excuse to celebrate, Tiny’s 
the place to do it. 

Choose from our food and drink  
packages or seasonal menus, with your 
minimum spend fully redeemable on food 
and drinks.

Celebrate the big, the 
small, and everything 
in between at Tiny



BREWERY BAR 
High tables with bench seating 
100 seated, 200 guests cocktail 

BAR AREA 
High tables with bar stools 
200 guests cocktail

DINING AREA 
Dining tables with bentwood chairs and booths 
150 seated, 200 guests cocktail

TERRACE 
Low casual seating with a relaxed, outdoor vibe 
20 guests per area

TINY MOUNTAIN 
Entire venue  
1000 guests

Tiny 
floor 
plan

BREWERY
BAR

BAR
DINING

TERRACE

DOSA



Eat



Minimum 20 guests  
Served share-style

Wood fired bread, confit garlic, oregano,		  16  
housemade dips (v)

Wood fired bread, anchovies, olives, rosemary,	 18 
extra virgin olive oil (df)

Burrata,	figs, basil, balsamic, pita bread (v)	 26

Yellow fin tuna crudo, nam jim dressing, soft	 24  
herbs (gf) (A)

Bang bang prawn roll, poached local prawns, 	 14 
bang bang sauce, tobiko, lettuce (ea) (M)

Pork belly bites, sticky plumb sauce, soft herbs,	 19 
toasted sesame seeds

Buttermilk fried chicken wings, honey soy 	 20 
dressing, sriracha mayo, coriander (half kilo) (df)

Fried calamari, charred lime mayo, togarashi 	 19 
salt (df, gf) (I)  

Duck and plum spring rolls, dipping sauce, 	 20 
toasted sesame (4pc) (A)

House made arancini, truffle mayo (4pc) (v)	 19 

TMB sausage rolls, tomato relish (4pc)		  18            

Shoestring fries, paprika salt, aioli (df, gf, v, veo)	 10

Cheese board, seasonal artisanal cheeses, 	 36 
quince paste, dried fruits, crackers (suits 2–3)

Share-style

ADD WOOD FIRED PIZZAS 
to your share-style menu 

BIANCA 
Patate e salsiccia, mozzarella, potato, rosemary, 	28 
provolone

Zucca, mozzarella, roasted pumpkin, goat’s	 26  
cheese, rocket, pinenuts (v) Add prosciutto 5

Genovese, mozzarella, basil pesto, olives, 	 24 
cherry tomato, balsamic reduction (v)  
Add Italian pork sausage 4

Four cheese, mozzarella, gorgonzola, provolone,	 24  
Parmesan, honey (v)

ROSSA

Margherita, tomato sugo, mozzarella, basil, 	 24 
extra virgin olive oil (v) Add burrata 8   

Gustosa, tomato sugo, mozzarella, salami,	 28  
Italian sausage, pancetta       

Prosciutto, tomato sugo, mozzarella, prosciutto,	 30 
cherry tomatoes, rocket, Parmesan, cracked pepper        

Pepperoni, tomato sugo, mozzarella, salami	 28   

Gluten free base available 4 (not suitable for coeliacs).  
Vegan cheese available 3.

(df) Dairy Free, (dfo) Dairy Free Option, (gf) Gluten Free, (gfo) Gluten Free Option, (ve) Vegan, (veo) Vegan Option, (v) Vegetarian, (vo) Vegetarian Option. 
Seafood labels: (A) Australian, (I) Imported, (M) Mixed Origin. Got dietary needs? Let us know—we’ve got options. One bill per table, cheers!



Minimum 30 guests

COLD CANAPÉS – $5.5 PER PERSON

Pacific Oyster, finger lime, nam jim dressing (df,gf)

Tuna crudo, gem lettuce, honey soy dressing, caviar 
(df,gf)

Compressed watermelon, goats curd, mint 
(gf,v,veo)

Prosciutto, pickled figs, rosella, feta (gf)

Scorched fig, blue cheese, macadamia, witlof (gf,v)

Prawn taco, king prawn, avocado, coriander

Seared beef, wakami, pickled ginger, seasome

WARM CANAPÉS – $5.5 PER PERSON

Housemade arancini, aioli, cress (v)

Chicken skewer, house satay sauce, coriander (df)

Duck and plum spring rolls, dipping sauce, toasted 
sesame

Spinach ricotta filo, tomato chutney (v)	 	

Mini falafel, mint yoghurt, dukka, vincotto (gf,v,veo)

Mac and cheese croquette, basil pesto mayo (v)

Lamb kofta, mint yogurt, sumac (gf)

24hr crispy pork belly, teriyaki, coriander (df)

Housemade pork sausage rolls, tomato chutney

Canapés
SUBSTANTIAL CANAPÉS – $12 PER PERSON

Pork belly slider, crispy pork belly, hoisin, cucumber, 
pickled carrot, coriander

Bang bang prawn roll, poached local prawns, bang 
bang sauce, tobiko, lettuce (M)

Cheeseburger slider, Angus beef, American cheese, 
tomato relish, pickles, brioche bun

Flash fried calamari, chips, citrus mayo (gf)

Prawn alla vodka rigatoni, vodka sauce, Parmesan, 
basil (v) (M)

Slow cooked brisket, smoky bbq glaze,  
house slaw (gf)

DESSERT CANAPÉS – $6 PER PERSON

Assorted Macrons

Chocolate hazelnut profiteroles

ADD WOOD FIRED PIZZAS 
Refer to the pizza menu on the previous page. 

(df) Dairy Free, (dfo) Dairy Free Option, (gf) Gluten Free, (gfo) Gluten Free Option, (ve) Vegan, (veo) Vegan Option, (v) Vegetarian, (vo) Vegetarian Option. 
Seafood labels: (A) Australian, (I) Imported, (M) Mixed Origin. Got dietary needs? Let us know—we’ve got options. One bill per table, cheers!



TINY CANAPÉ PACKAGE – $26 PER PERSON

Housemade arancini, aioli, cress (v)

Duck and plum spring rolls, dipping sauce, toasted 
sesame

Housemade pork sausage rolls, tomato chutney

Chicken skewer, house satay sauce, coriander (df)

Mac and cheese croquette, basil pesto mayo (v)

MIGHTY CANAPÉ PACKAGE – $44 PER PERSON

Housemade arancini, aioli, cress (v)

Duck and plum spring rolls, dipping sauce, toasted 
sesame

Housemade pork sausage rolls, tomato chutney

Chicken skewer, house satay sauce, coriander (df)

Prawn taco, king prawn, avocado, coriander

24hr crispy pork belly, teriyaki, coriander (df)

Chef's selection wood fired pizza

Gluten free base available 4 (not suitable for coeliacs).  
Vegan cheese available 3.

(df) Dairy Free, (dfo) Dairy Free Option, (gf) Gluten Free, (gfo) Gluten Free 
Option, (ve) Vegan, (veo) Vegan Option, (v) Vegetarian, (vo) Vegetarian 
Option. Seafood labels: (A) Australian, (I) Imported, (M) Mixed Origin. Got 
dietary needs? Let us know—we’ve got options. One bill per table, cheers!

Canapé Packages
Minimum 30 guests



$49 PER PERSON
Available for groups from ​9 or more guests 
Served share-style

STARTERS

Wood fired bread, confit garlic, oregano, house 
made dips (v)

Buttermilk fried chicken wings, honey soy dressing, 
sriracha mayo, coriander (df)    

House made arancini, truffle mayo (v) 

Fried calamari, charred lime mayo, togarashi salt 
(df, gf) (I)

MAINS

Margherita pizza tomato sugo, mozzarella, basil, 
extra virgin olive oil (v)

Pepperoni pizza tomato sugo, mozzarella, salami

Classic pork and beef bolognaise, rigatoni, 
Parmesan, basil

SIDES

Shoestring fries, paprika salt, mayo (gf,df,v,veo)  

Rocket and Parmesan salad, balsamic dressing 
(gf,v)

$69 PER PERSON 
Available for groups from ​1​2–30 guests 
Served share-style

STARTERS

House made arancini, truffle mayo (v)

Wood fired bread, confit garlic, oregano, house 
made dips (v)

Fried calamari, charred lime mayo, togarashi salt 
(df, gf) (I)

Burrata,	figs, basil, balsamic extra virgin olive oil  
(gf, v)

MAINS

Local barramundi, slow roasted cherry tomatoes, 
potato puree, salsa verde, lemon (gf) (A)

Braised Lamb shoulder, salsa verde (gf)

Margherita pizza, tomato sugo, mozzarella, basil, 
olive oil (v)  

SIDES
Shoestring fries, paprika salt, mayo (gf,df,v,veo)
Rocket and Parmesan salad, balsamic dressing 
(gf,v)

Classic tiramisu – add $10 p/p 
espresso, marsala, marscapone (v)

Pizza + pasta The mighty feed

(df) Dairy Free, (dfo) Dairy Free Option, (gf) Gluten Free, (gfo) Gluten Free Option, (ve) Vegan, (veo) Vegan Option, (v) Vegetarian, (vo) Vegetarian Option. 
Seafood labels: (A) Australian, (I) Imported, (M) Mixed Origin. Got dietary needs? Let us know—we’ve got options. One bill per table, cheers!



Drink



2 HOURS $48 PER PERSON
3 HOURS $54 PER PERSON
4 HOURS $59 PER PERSON

SPARKLING WINE
Motley Cru Prosecco

WHITE WINES
Select one white wine for inclusion: 
Pasqua Pinot Grigio
Babich Black Label Sauvignon Blanc

RED WINES
Select one red wine for inclusion:
Ross Hill ‘Harry’ Pinot Noir
Maxwell Silver Hammer Shiraz

ON TAP
All core range beers, including Ginger Beer

OTHER
Soft drinks and juices

House package

Upgrades

Brewer's package
2 HOURS $59 PER PERSON
3 HOURS $69 PER PERSON
4 HOURS $79 PER PERSON

SPARKLING WINE
Select one sparkling wine for inclusion:
Motley Cru Prosecco
Mumm Brut Prestige
Mumm Brut Prestige Rosé

WHITE WINES
Select two white wines for inclusion: 
Pasqua Pinot Grigio
Babich Black Label Sauvignon Blanc
Yangarra Estate Blanc
Rieslingfreak No. 3 Riesling
Fowles Ginger Prince Moscato

RED WINES 
Select two red wines for inclusion: 
Ross Hill ‘Harry’ Pinot Noir
Maxwell Silver Hammer Shiraz
Turkey Flat Butcher’s GSM
The Pawn Wine Co. Tempranillo

ROSÉ
Turkey Flat Rosé

ON TAP
All core range beers, including Ginger Beer

OTHER
Soft drinks and juices

Add premium spirits for $10 per person, per hour 
Alternatively, spirits can purchased for $5 each 
during your drinks package period

Add three cocktails to your drinks package for $18 
per person, per hour — including ‘Watermelon Cooler’ 
and two frozen slushie cocktail selections

Keep it flexible with a bar tab and your choice of drinks, 
or lock in a package and let the good times roll.
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TINY MOUNTAIN BREWERY

20 Palmer St, South Townsville QLD 4810

(07) 4454 1767

tinymountainbrewery.com.au

cheers@tinymountainbrewery.com.au


