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WELCOME 2



Welcome to The Campbell, Campbelltown’s newly refurbished, 

family-friendly venue with a rich community spirit and a fresh 

new look. Formerly known as The Courty, we’ve transformed 

into a warm and welcoming space perfect for any occasion.

Whether you’re planning a casual get-together, milestone 

celebration, or a work function, The Campbell o�ers a relaxed 

gastropub atmosphere, budget-friendly options, and delicious 

food tailored to suit every taste and dietary preference. Trust 

our experienced and professional team to help you create an 

unforgettable event that will be cherished for years to come. 

Experience the perfect blend of warm hospitality, convenient 

location, and impeccable service at The Campbell.

E. FUNCTIONS@THECAMPBELLHOTEL.COM.AU

P. (02) 4625 1016

A. 101 RAILWAY STREET, CAMPBELLTOWN, NSW

W. WWW.THECAMPBELLHOTEL.COM.AU 

3



SPACES 4



Cockatail - 180pax Seating - 160pax

THE LANDING

Welcome to The Landing, a spacious and versatile function 

space at The Campbell Hotel, perfect for larger gatherings in 

both seated and standing formats. Whether you’re hosting a 

corporate event, birthday celebration, or an elegant reception, 

The Landing o�ers a �exible layout to suit any occasion.

Featuring its own private, standalone bar, guests can enjoy 

seamless access to refreshments in a dedicated setting 

designed for comfort and convenience. With its generous 

space and stylish atmosphere, The Landing sets the scene for 

unforgettable moments, the perfect place to take o� on your 

event journey.

• Private, standalone bar for exclusive use

• TV available for presentations or entertainment

• Full private use of the entire level

• Wheelchair accessible for all guests
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Cockatail - 120pax Seating - 80pax

Step into The Terrace, a bright, airy space at The Campbell 

Hotel, designed to impress with its inviting atmosphere and 

natural charm. Framed by bifold windows that let sunlight pour 

in, The Terrace o�ers a refreshing setting ideal for both casual 

celebrations and special occasions.

Perfectly versatile, this space can be sectioned o� to suit more 

intimate gatherings or left open for larger events, making it a 

�exible choice for any function. Whether it’s a birthday, baby 

shower, or long lunch with friends, The Terrace delivers a 

memorable experience in a beautiful, light-�lled setting.

• Spacious indoor-outdoor layout

• Bright, naturally well-lit atmosphere

• TV available for entertainment or presentations

• Direct access to the kids’ play area

• Fully wheelchair accessible

THE TERRACE
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CATERING 7



CANAPÉS ( * A D D I T I O N A L  C A N A P E S  $ 6  A  P I E C E  PA C K A G E )

* M I N I M U M  2 0  G U E S T S

5 SELECTIONS - $29 7 SELECTIONS - $32

SUBSTANTIAL CANAPÉS - $6.5
Add These On To Any Menu Of Your Choice

Platter Add On : Dessert And Seasonal Fruit Plater +$10pp

Mini Wagyu Slider With Cheese, Onion, 
Mustard, And Ketchup

Pork Belly Bahn Mi, Pickled Carrot, Coriander,  
Sweet Chilli Mayo

Korean Fried Chicken Wings With Pickled 
Cucumber, Gochujang Mayo (Gf, Df)

Beef Salad With Pearl Cous Cous, Cucumber, 
Heirloom Tomato, Olive, Rocket,  
Beetroot Dressing

Battered Fish & Chips, Dipping Sauce

Mini Bao Bun With Karaage Prawn, 
Chipotle Mayo, Coleslaw

Prawn Rice Paper Roll (Df, Gf)

Vegetarian Rice Paper Roll, Dipping Sauce (Vg)

Vegetarian Arancini, Roasted Garlic Aioli (V)

Prawn & Avocado Salsa Tostada (Df)

Pumpkin & Ricotta Quiche

Portuguese Beef Skewer

Wagyu Augus Beef Pie

Smoked Salmon Blini, Dill Cream Cheese

Caprese Skewer, Cherry Tomato, Bocconcini 
Cheese, Basil & Prosciutto (Gf)

Moroccan Inspired Lamb Calzone, Cumin Yogurt

Mexican Meatball, Napolitana Sauce 

Baked Spinach & Cheese Pastizzi (V)

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

V  =  V E G E TA R I A N ,V G  =  V E G A N ,  D F  =  D A I R Y  F R E E ,  G F  =  G L U T E N  F R E E

Salt & Pepper Squid, Lime Aioli (Df)

Tempura Prawn, Caper Aioli (Df)

Vegetarian Spring Roll, Sweet Chilli Sauce (V, Df)

Honey Soy Chicken Skewer (Gf, Df)

Chicken & Leek Pie

Lamb Kofta, Riata Yogurt (Gf)

Caramelised Onion &  
Goat Cheese Croquette (V)

Peking Duck Pancake, Hoisin Sauce (Df)

CANAPÉS
(*Additional canapes $6 a piece package)
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PLATTERS S E R V E S  A P P R O X I M AT E LY  1 0 PA X

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

Salt and pepper squid, chef’s selection of arancini, 
bourbon BBQ chicken wing, cajun beef skewer, 
burgundy beef pie, tempura prawn served with a 
side of garden salad and condiments.

MIXED ENTRÉE PLATTER - $220

Halloumi slider, pico de gallo, rocket, aioli
Brisket sliders, coleslaw, citrus aioli, crispy shallot
Southern fried chicken (fried chicken, lettuce, 
chipotle aioli)

SLIDER PLATTER (24 Pieces) - $180

Chicken schnitzel, char-grilled vegetable, salami & 
prosciutto, ham, cheese & tomato,  
all served on turkish bread
A mix of vegetarian and chicken wraps

ARTISAN SANDWICH AND 
WRAP PLATTER - $180

Moroccan chicken skewer, mediterranean lamb 
skewer, marinated beef skewer, lemon zest prawn 
skewer, seasonal vegetable skewer served with a 
side of seasonal salad, beetroot tzatziki, dukkha 
hummus & warm bread

THE CAMPBELL BBQ  
PLATTER - $260

Chicken nuggets, �sh cocktail, beef slider, beef 
pie, sausage roll & chips with dipping sauces

KIDS PLATTER - $120

A mix of seasonal fruits  

FRUIT PLATTER - $120

Assorted arancini, marinated chicken skewer, 
lamb harissa sausage rolls, vegetarian spring 
rolls, sticky pork belly bites, crumbed mozzarella 
sticks, �sh goujons served with  
a side of fresh Greek salad

THE CAMPBELL PLATTER - $240

Australian and imported cheese’s, Italian San 
Daniele prosciutto, Spanish salami, mixed 
kalamata olives, heirloom tomato salad with 
bu�alo mozzarella, giardiniera pickle, warm bread, 
cracker, lavosh, seasonal dried fruit, grapes with 
assorted selection of chef’s special dips

MEZZE AND CHARCUTERIE 
PLATTER - $220
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T H E  C A M P B E L L  F U N C T I O N  &  E V E N T S

FAMILY SHARE STATION PIZZA PACKAGE

$49 PER PERSON $30 PER PERSON

M I N I M U M  O F  3 0 P P * M I N I M U M  O R D E R  O F  3 0  PA X

Marinated Minute Steak, Demi-Glaze

Gourmet Beef & Thyme Sausage

Marinated Roast Free Range Chicken

Chips

Garden Salad

Mediterranean Salad

Fresh Bread And Butter

Selection Of Condiments 

Seasonal Fruit

Salt & Pepper Chicken Wing

Grilled Lemon Barramundi

Garlic Bread 

Chef’s Selection Wood Fried Pizza

Bowls Of Chips 

Side Of Dipping Sauces

Garden Salad
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BEVERAGES 12



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

STANDARD BEVERAGE
PACKAGE

BAR TAB

CASH BAR$55 PER PERSON

DURATION : 2 HOURS

*  M I N I M U M  O R D E R  I S  3 0  A N D  M U S T  B E  A R R A N G E D  
P R I O R  T O  YO U R  E V E N T  D AT E .

House Tap Beer

House Wine

Soft Drinks & Juice

Includes:

Whether it’s an open bar or a curated selection of your 
favourite beverages, we are happy to o�er �exibility with 
your menu selection and can tailor the o�erings to suit your 
preferences and event needs.

Guests can purchase on consumption over the bar individually

Cocktail on Arrival $15 per person  
(only available with pre-order, minimum 20pax)

Add on:

FEATURED

13



EXTRA DETAILS

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

AV

MICROPHONE - $10

TV - $20

ENTERTAINMENT

Please enquire with your Event Coordinator 
further regarding external DJs and live music.

CAKEAGE

Cut and served on platters $25.

SECURITY

All events 70 pax or more require a security 
guard at a cost of $50 per hour per guard.
18th and 21st birthdays require one security 
guard, with an additional guard  
required for every 70 guests

STAFFING

Events over 50 pax may require additional sta� 
members based on catering requirements. Pricing 
available on request.
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BOOK NOW
THANK YOU FOR CONSIDERING THE CAMPBELL  

FOR YOUR NEXT FUNCTION OR EVENT. 

TO SECURE YOUR BOOKING OR IF YOU HAVE ANY QUESTIONS, PLEASE EMAIL US:
FUNCTIONS@THECAMPBELLHOTEL.COM.AU
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