


TRUCK BAR - BROOKVALE

4 Pines was born over a decade ago from a casual conversation
between Father & Son, post surf, who simply wanted an exceptional
Beer but we’re not just about making beer for people to enjoy, 4 Pines
is about a whole lot more than that.

From shindigs to wedding receptions, we’'ve hosted our fair share of
functions and had fun doing it all!

Let your guests unwind in a unique space here at 4 Pines Truck Bar,
next to a 1960s Dodge pouring 20 taps of fresh beer, cocktails and
Brookvale Union RTDs. We’ve got plenty of space including a private
mezzanine or casual beer garden to catch all the summer rays.

Welcome to our Brewery HQ, Truck Bar, Brookvale. Open 7 Days from
12pm - Late
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» Large amount of seating with access to the beer garden

» Directly under our large gas heating system so all your guests are
comfortable
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MEZZANINE

24 - 40 PAX

A comfortable and private area above our 20,000L brew tanks.

Key features of Truck Bar’s mezzanine section:

» Perfect for a birthday, smaller-scale work function, casual gathering or

private sport screening (please check with venue)
* TV output available.
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LET US CHOOSE YOUR SPOT

LET US KNOW YOUR PAX SIZE

With a flexible seating arrangement, let our team know how you see your
event / function / birthday playing out and we’ll set aside a nice space.

Key features of Truck Bar, Brookvale:

Huge screen to catch all the live action
Caters for larger groups from 20 - 135 pax.
Over 20 taps of the freshest 4 Pines beers.
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CATERING

MADE EASY; CHOOSE YOUR PACKAGE & SELECT YOUR DISHES

We've pulled together quite the list from our Head Chef to make sure there’s a

little bit of something for everyone.

PACKAGES
Package 1 4 food items
Package 2 6 food items
DISHES

All packages receive chips on arrival.

Chagrilled Chicken Yakitori Skewer
4 Pines Wings
Twice Cooked Pork Belly
From the Paddock
Slow cooked Beef Crostini
Mini Cheese Burger
Bite Sized Chicken Parmi
Smoked Cherry Tomato Bruschetta

Vegetarian
Mac & Cheese Croquettes

Caramelised Brussel Sprouts
Vegan
Chargrilled Ciabatta Bread

Salt & Pepper Squid
From the Sea
Prawn Ceviche & Avocado Roll

ADD ALITTLE MORE TO YOUR FUNCTION

$38 | Farmer's Veggie Board

$35 per person
$45 per person

Korean hot sauce, shallot
kickass sauce
chilli lime caramel, apple & ginger
horseradish mayo, gravy
signature sauce, double cheese, pickles

Napoli sauce, mozzarella

ricotta, herbs

truffle mayo

lemon, garlic

caramelised miso eggplant dip

Szechuan spiced mayo

ponzu mayo, shredded lettuce

Shareboards $48 | Oyster Platter with dipping sauce (dozen)

Ask our team about for more information about $45 Cheese Board with crackers

our seasonal and locally sourced Farmers,

Cheese & Brewer's Boards $53 | Chargrilled Chorizo & Sausages, mustard, ciabatta

$58 | Brewer’s Board

Please let our staff know of any food allergies or dietary requirements ahead of the

function.

Our function menu is subject to seasonal changes.



" ‘ BEVERAGE

TREAT YOUR GUESTS WITH A 3HR BEVERAGE PACKAGE

PACKAGES
- —————— :
o — Here for a good time $65 per person 3 Hours
The whole hog $75 per person 3 Hours

BEVERAGES (SOFT DRINKS AND JUICES INC.)

SPARKLING $65 $75
Seppelt Sparking Wine, Victoria v v
Cav aleiri d’'Oro, Prosecco, ltaly v
WHITE $65 $75
821 South, Sauvignon Blanc, Malborough NZ v v
Seppelt The Drives, Chardonnay, Victoria v v
T'Gallant Cape Schanck, Pinot Grigio, Victoria v
Squeling Pig Pinot Gris. Central Otago, NZ v
RED & ROSE $65 $75
Wolf Blass Private Release, Shiraz, Barossa, SA v v
Fickle Mistress, Pinot Noir, Malborough, NZ v v
Wynns The Gables, Cabernet Sauvignon, SA v
Maxwell Little Demon, GSM, McLaren Vale, SA v
Devils Lair Honeybomb, Rose, WA v v
Bouchard Rose, France v
TAP BEER, GINGER BEER & RTD $65 $75
4 Pines Pacific Ale v v
4 Pines Pale Ale v
4 Pines Japanese Lager v v
Brookvale Union Ginger Beer v
1 x Limited Release Beer or RTD of your choice v
IN THE FRIDGE $65 $75
4 Pines Ultra Low v v
Soft Drinks v v

* please note that beverage items may be substitued like for like subject to availability




THE UN-FUN STUFF

(DONT WORRY, YOUR EVENT WILL STILL BE EPIC)

MINIMUM SPEND

We aren’t book keepers but we do know if the beer is cold and the

customer is happy, then our Abacus adds up. We like to avoid taking payment
too early or letting rules and minimum spends ruin the fun,

but there are some costs we’ll need to cover before you event.

Have a look through the guide and let us know a package that stands out to
you. We are happy to accomodate any function size from 20-100 pax between
in our venue.

Please see below for minimum spend for half venue hire. This minimum fee is
for a 4hr event hire with an option to extend. We’re also a relaxed bunch here
so let us know if you're worried about the minimum.

Spring - Summer $5,000
Monday - Wednesday

Autumn - Winter $4,000

Spring - Summer $5,000
Thursday

Autumn - Winter $4,000

Spring - Summer $6,000
Friday

Autumn - Winter $5,000

Spring - Summer $6,000
Saturday

Autumn - Winter $5,000

Spring - Summer $6,000
Sunday

Autumn - Winter $5,000
PAYMENT

A $500 holding pre-authorisation fee re bookings at 4 Pines Truck Bar. This is
never charged but there in the event that you need to cancel within 1 week of
the booking date.

All event details including finalised guest numbers, timings & food
requirements are to be forwarded to the 4 Pines team no later than 7 days
before the event.

DAMAGE & INSURANCE

4 Pines Brewing Company does not accept responsibility for damage
to, or loss of any guest’s property that is left on the premises.

The event organiser is liable for any damage sustained to the venue
caused by them or their guests during the event.

LIQUOR & LICENSING

4 Pines practices the Responsible Service of Alcohol to ensure compliance
with relevant laws creating a safe & secure environment through a common
duty of care.

Guests who do not comply with this will be asked to leave the premises. No
refund will be given to the host if any guest is removed from the premises.

Due to licensing laws 4 Pines is unable to allow guests to bring liquor onto
the premises. Underage guests are NOT permitted to drink alcohol regard-
less of parents’ consent, it is against the law.

Under no circumstances is anyone allowed to take a drink outside the venue
- all drinks are to remain inside at all times.



