
 
 
 
 
 
 
 
 
 
 
 
 

  
 
 
 

 
 
 
 
 
 
 
 
 
 

 

         Private Bookings,       

   Functions, Parties... 
 
 
 

 
 
 
 
 
 
 

Cox Lane, Coffs Harbour NSW 
Ph: (02) 6600 1505 

laneway@darkartscafeandbar.com.au 

www.darkartscafeandbar.com.au 

 

 



Some Info. 
 

Our regular customer trading hours are:  

6.30am – 2pm,  7 days (Brekky, Lunch) 

 
WHEN WE’RE AVAILABLE TO BOOK PRIVATELY 
 

In the afternoon/evening anytime from 3.30pm – 10.30pm, we’re available 
for groups of any size up to 100 people to hire privately for functions, 
parties, weddings, receptions, events or anything else you would like to 
use our space for, as long as it’s legal & fun !!  
 

We may also be open to booking our space privately during our normal 
customer trading times (6.30am-2pm daily), however it’s one we would 
just need to have a chat about with you first, to see if it’s doable. 
 
PRIVATE VENUE HIRE COSTS 
 

We charge a Booking Fee of $1,000 for venue hire & then have a minimum 
spend on food & drinks that you need to have for your night which is 
$3,000.  
 

Should the total cost of your food & drinks on the night not meet the 
minimum spend amount of $3,000 we just charge the difference as an 
additional Booking Fee. 
 

A non-refundable $2,000 deposit is payable on confirming your 
booking.  
 
OUR VIBE 
 

We work hard to create a unique, relaxed, chilled atmosphere in our 
place to make sure you & your group have a really great time !! 
 

we’ve designed what we do to make sure it’s as easy as possible for you 
to get things sorted for your function or party & to provide plenty of 
options, so we can help make it as cruisy, casual or formal as you’d like 
it to be. 
 

We have a full bar with icy cold tap craft beer, wines, spirits, cocktails, 
soft drinks & obviously coffee. If there is something specific that you’re 
after for your function, please let us know & we’ll see what we can do.  
 

Whilst we always have great music playing in our place, if you’d like 
other entertainment, we can put you in touch with many different local 
Live Music artists, Murder Mystery Night hosts, photo booths or you 
can play your own chosen playlists through our sound system to 
create the atmosphere you’re after. Anything else you have in mind, just 
let us know. 
 



 
 

 

Food & Drinks. 
 

We charge $40 per head for a broad selection of delicious 
mixed platters & dishes for your function. 

 
We stagger the food out roughly over 1.5 hours, so it always feels like 

there’s fresh warm food flowing during that time. 
 

Everyone will feel like they haven’t just had a little pick on some 
“canapés” or “hors d’oeuvres”, rather have had plenty to eat from a 
really nice spread of great food, that goes perfectly with relaxing, 

having a drink & socialising amongst a group. 
 

We have a large range of vegetarian, vegan & gluten free dishes 
available. if you have any other special dietary requirements that we 

haven’t catered for on our menu let us know & we’ll do our best to get 
you all sorted. 

 
A range of drinks are available at our normal bar prices. These can be 

paid as you go or run on a bar tab & paid at the end of the night. 
 

Drinks we have available - tap beer (we can discuss what you may like), 
house wines/sparkling, basic spirits, soft drinks & coffee/tea. 

 
We may also be able to arrange a limited number of cocktails if that’s 

something you’d like available for your function. 
 

 

 

 

Cheers !! 
 
 

 
 
 



 
Our menu provides a broad range of food options for you to explore. You 

can either let us do all the work & trust us to come up with a great 
selection that we know you’ll really enjoy, or feel free to let us know if 
you have a selection of our dishes you would specifically like to include. 

 
 

TASTY BITES & SALADS 
 

 

Charred breads w/ trio of dips (gfo) 
 

Baked pretzel w/ butter & molten cheese (v, vgo) 
 

Fries, rosemary salt, aioli (gf, v, vgo) 
 

Sweet potato fries, paprika aioli (gf, v, vgo) 
 

Crispy onion rings, aioli (v, vgo) 
 

Crumbed haloumi bites, fresh lemon, aioli (gf, v) 
 

Popcorn chicken, mushroom gravy (gf) 
 

Crispy fried jalapeño rings, molten cheese dip (v, vgo) 
 

Golden crumbed triple cheese mac bombs, bacon jam, mild spiced aioli (vo) 
 

Forest mushroom & parmesan arancini, smoked garlic aioli (v) 
 

Salt & pepper squid strips, mixed leaves, fresh lemon, mild spiced mayo & 
banana ketchup dipping sauces 

 
Crispy fried chicken wings – plain & crispy; honey soy; whisky smoked bbq; 

old school buffalo (spicy); ghost pepper (ridiculously spicy) 
 

Beer battered flathead fingers, light mixed salad, fresh lemon, pickle aioli 
 

Soft corn tortilla tacos (gf tacos available) 
 

• Bbq pulled jackfruit, smashed avocado, house slaw (gfo, v, vg) 
• Beer battered flathead, lemon tartare, lemon slaw 

• Grilled chicken strips, cheese, bacon, sriracha aioli, house bbq (gfo) 
• Egyptian falafel, beetroot hummus, tomato, lettuce (gfo, v, vg) 

 
Egyptian falafels, light mixed salad, fresh lemon, beetroot hummus (gf, v, vg) 

 
Roast pumpkin salad – roast pumpkin, feta, cherry tomatoes, spanish onion, 

capsicum, olives, baby spinach, mixed leaf, house dressing, balsamic 
 

Mediterranean grilled haloumi salad - grilled haloumi, kalamata olives, 
avocado, spanish onion, mesculin, cherry tomatoes, house dressing (gf, v, vgO) 

 
Cont’d… 



 
 

 
 

RUSTIC PIZZAS   (gf base available) 
 

Vego:  Roasted pumpkin, feta, olives, capsicum, cherry tomatoes, basil, 
balsamic, napoli base (gfo, v, vgo) 

 
Margherita:  tomato, mozzarella, fresh basil, napoli base (gfo, v, VGO)   

 
Not Vego:  ground beef, chorizo, leg ham, caramelised onion, cherry 

tomatoes, hard herbs, aioli, bbq base (gfo) 
 

Chicken:  Grilled chicken, mozzarella, bacon, onions, capsicum, feta, 
oregano aioli, virgin olive oil base (gfo) 

 
 
 

 
GF – Gluten Free   V – Vegetarian   VG – Vegan 

 

GFO – Gluten Free Option  VO – Vegetarian Option  VGO – Vegan Option 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


