
deewhyhotel.com.au 

functions@deewhyhotel.com.au

                  Ph: 9982 1797      

             #deewhyhotel

WE ARE YOUR LOCALWE ARE YOUR LOCAL
 

Affectionately known as “the pub” by locals, Dee Why Hotel offers 
something for everyone. 

Proudly family-run since 1977, we are famous for dishing up the “beaches 
best burgers”, and home to the largest craft beer collection.
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Planning a casual get-together, or a celebration with family and friends? Then 
look no further than Dee Why Hotel.

From small group bookings to large functions of up to 100 people*, we offer a 
range of function spaces to suit any budget.

 ✔  No minimum spend or numbers
 ✔  Free room hire
 ✔  Flexible function menus
 ✔  Live entertainment Thursday, Friday, Saturday night
 ✔  Convenient undercover parking

*Please note while we have no separate private rooms, we can reserve an area for   
 20-100 people.

WE LOVE TO CELEBRATE!WE LOVE TO CELEBRATE!



SPORTS LOUNGE
Up to 100 guests 

Fully equipped with large screen TVs, 
this semi-private space is ideal for 
large celebrations, from birthdays to 
corporate events.  

BRASSERIE TERRACES
Up to 30 guests seated / up to 50 cocktail 

The perfect location for your next 
seated birthday dinner or casual cocktail 
event. There is a choice of two brasserie 
terraces that are both flooded with 
natural light.  Both terraces are suitable 
for up to 30 guests seated, or up to 50 
guests cocktail.
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FIREPLACE
Up to 80 guests 

This comfortable lounge area 
surrounding the fireplace is the perfect 
space for casual bridal and baby 
showers, engagements and birthday 
celebrations.  Suitable for events up to 
50 guests, and for larger events of up to 
80 guests, the fireplace and VIP rooms 
may be booked together.

CONTD.

VIP ROOMS
10-20 guests 

These VIP rooms are semi-private 
spaces, equipped with AV, that are 
suitable for intimate get-togethers and 
corporate drinks.  VIP Room 1 is suitable 
for up to 10 guests & VIP Room 2 is 
slightly larger and can host up to 20 
guests.

function spacesfunction spaces



ANTIPASTO (Serves 10)  $80
Mixed olives, activated cashew nut puree, whipped ricotta, beetroot hommus, 
pickled vegetables, guacamole, toasted ciabatta
Add Meat - Hot Sopressa, LP’s Quality Meats salami cotto, smoked ham, prosciutto + $40
PUMPKIN ARANCINI (10 pieces)  $45
Parmesan, crispy sage, black garlic aioli (v)
COCKTAIL PIES (10 pieces)  $60
Beef & Burgundy pies, ketchup 
SAUSAGE ROLLS (10 pieces)  $50
Pork & fennel house-made sausage rolls, apple puree 
POTATO & CHEESE CROQUETTES (10 pieces)  $45
Aioli, pecorino (v)  
SALT & SZECHUAN SQUID (Serves 10; 1 KG)  $90
Fried ginger & fish sauce marinated squid, Szechuan & lemon pepper, 
crispy kale, sliced red chilli, lemon, black garlic aioli (gf) (df)  
CEVICHE (Serves 10)   $100
Salmon, Nam Jim dressing, lime, guacamole, radish, shallots, coriander, tapioca crisps (gf) (df) 
JALAPÉNO POPPERS (20 pieces)  $80
Fried pickled jalapeños stuffed with corn, onion, smoked paprika, parmesan & cream cheese,  
malt vinegar salt (v) 
CHICKEN WINGS (40 pieces)  $80 
Select one flavour per platter. All wings buttermilk-brined.
Buffalo wings, blue cheese mayo
Sticky-glazed, hot sauce
Crunchy wings, hot sauce 
CHEESEBURGER SPRING ROLLS (20 pieces)  $105
Grain-fed beef mince, onion, burger cheese, gherkin, mustard, ketchup
NACHOS (Serves 10)  $90
Smoked slow-cooked brisket, spiced beans, tortilla chips, cheese sauce, jalapeños,  
sour cream, guacamole, spicy tomato salsa, coriander (gf) (df*) 

PIZZA PLATTERS  $110 
Choose 5 pizzas
Chilli Prawn 
Marinated green prawns, cherry tomatoes, togarashi chilli, basil, chives, roast  
eggplant, shellfish oil (gf*)
Pepperoni 
Pepperoni, smoked mozzarella, parmesan (gf*)
Hawaiian 
Smoked leg ham, roasted pineapple, smoked mozzarella, shallot oil (gf*)
Polpettone  
Veal & pork meatballs, pepperoni, mozzarella, béchamel sauce, oregano, provolone
cheese, parmesan, basil & parsley
Roast Mushroom  
Roast mushroom, mozzarella, truffle & sour cream base, rosemary potato, kale & cashew nut 
pesto, parmesan (v) (gf*)  
Margherita 
parmesan, basil, foir di latte mozzarella (v) (gf*) 

+ $4.5 per gluten free pizza base
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SLIDER PLATTERS (10 pieces)    $80
Select one flavour per platter

Mini Trufflenator 
Beef patty, truffle mayo, truffle-infused provolone cheese, truffle maple syrup, bacon,  
American cheddar, onion rings, milk bun  (+ add $40)

Fried Chicken Sliders 
Smoked & fried chicken thigh, cheese, blue cheese mayo, ranch sauce, maple hot sauce,  
pickles, slaw, milk bun 

Cheeseburger Sliders 
House-ground beef brisket & chuck patty, pickles, burger cheese, triple mustard, smoked 
onion puree, roast onion mayo, milk bun (gf*) 

Kentucky-Fried-Shroom-Slider 
Buttermilk-fried mushroom, black garlic aioli, smoked onion puree, double cheese, pickles,
milk bun (v)

TACO PLATTERS (10 pieces)                                                                                                                          $80
Select one flavour per platter

Chicken Tacos 
Fried & smoked chicken, maple hot sauce, jalapeño mayo, house slaw, spicy tomatillo 
salsa, jalapeño, coriander 

Fish Tacos 
Beer-battered fish, corn & pineapple salsa, jalapeño mayo, guacamole, slaw,  
shallots (gf*) (df)  

Vegetarian Taco 
Tempura-battered miso eggplant, sesame seed, slaw, black garlic aioli, pickled onion 
& mint (v)

SALADS (Serves 10)  

Salmon Poke Bowl  $130
Raw Atlantic salmon, soba noodles, nori dressing, kimchi, corn, edamame, eschalot, pickled 
daikon, wasabi tobiko roe, radish, avocado, sesame seed, kimchi, cabbage, ginger vinaigrette,  
fried shallot & coriander (gf*) (df) 

Nourish & Flourish   $110 
Roast beetroots, greens, roasted pumpkin, toasted seeds, pickles, quinoa, radicchio, cos lettuce, 
palm sugar vinaigrette , cashew nut puree, herbs (v) (ve) (gf) (df)  

Chermoula Lamb Salad  $120 
Crispy slow-cooked chermoula lamb neck, roast carrots, zucchini, red onion, spiced-chickpeas, 
parsley, coriander, dukkah, spinach, tahini & mint yoghurt, green harissa (gf) (df*)   

DESSERT PLATTER (Serves 10)

Canadian Maple Pudding    $100 
Maple cream sauce, vanilla ice-cream     
 





1. COVID-19 - Dee Why Hotel is a registered COVID safe venue. We are committed to 
keeping our staff and community safe. Any persons entering these premises agrees to 
comply with the current conditions of entry, whether they be government regulations or 
venue policies.
2. Decorations - To be organised with the Functions Coordinator at time of booking. Only 
Blu tak, no sticky tape, glitter or confetti to be used. For dress-up themed parties, please 
advise Functions Coordinator.
3. Music - We use an in-house music system which plays pub, chart and lounge music. 
Sorry, no DJs, live music or own music. Dee Why Hotel has live music Thursday to Saturday 
evenings.
4. Cakes - Dee Why Hotel allows functions to bring their own birthday cakes at no additional 
cost. We will store the cake until it is required, and will supply all plates and napkins for you. 
5. Wait Staff - All platter functions include a staff member to circulate food, then platters 
are placed on tables. Should you require a serviced function, the cost is $30 per hour, min 
3 hours.
6. Public Holidays - No surcharge on weekends or public holidays.
7. Function Bookings - All bookings at Dee Why Hotel must be confirmed by management. 
Full payment of food items is required 10 days prior to event.
8. Room Hire - Dee Why Hotel does not charge room hire. Function areas are not for 
exclusive use unless specified.  Management will take booking area requests and will 
work to the best of their ability to organise that location for the event. If your actual guest 
numbers on the day are lower than your confirmed final guest numbers, Dee Why Hotel 
reserves the right to move your booking to a more appropriate size function space.
9. Payment - Payment of function food needs to be processed no later than 10 days prior 
to the function date. This guarantees the minimum amount to be charged.  Numbers may 
increase after this time, but any decreases will have no refund applied. 
10. Food and Beverage – Dee Why Hotel is a licensed venue, no external food or beverage is 
allowed to brought into the premises. (Celebration cake excepted)
11. Conduct - Children under the age of 18 must be under direct supervision of an adult at 
all times. We encourage all children to be respectful of other patrons and comply with our 
conduct standards.
12. Cancellations - Any booking cancellations made 10 days or more prior to the event 
receive a full refund. Functions that are cancelled within the 5 - 9 days of the function will 
receive 50% refund. Cancellations made within 4 days prior to the event are not applicable 
for a refund. Should your function need to be cancelled due to changes in government 
restrictions, you may choose to postpone your event or cancel and receive a full refund.
13. Clause - When booking a function, it is the host’s responsibility to give accurate details 
in relation to the type of function and its guests. If a guest falsifies information, or a 
function is booked on forged pretences, The Dee Why Hotel reserves the right to cancel 
that function without notice and at the expense of the guest.
14. Responsible Service of Alcohol - Dee Why Hotel is committed to the responsible service 
of alcohol at all times, and abides by the conditions of the 2007 Liquor Act. 
15. Acceptance - On confirmation of your function, the function organiser accepts the 
terms and conditions as outlined above.
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