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The Twyford Venue Hire Pricing 1 July 2026
The Twyford is a community and visual and performing arts venue held in trust since 1931 for the community 
of Merimbula by the trustee and managed by not-for-profit arts charity The Twyford Hall Complex Ltd 

ENQUIRIES & BOOKINGS

Venue Manager
The Twyford Hall Complex Ltd ABN 78 567 519 024     16 Market St Merimbula NSW 2548
Email: info  @thetwyford.com.au  Office Phone: 0421 199910
Complete the Venue Hire Form: https://thetwyford.com.au/venue-hire/venue-hire-enquiry/
Details on Venue Spaces and Specifications: https://thetwyford.com.au/venue-hire/

FEES & CHARGES All charges inc GST

Venue / Item Hirer Category Up to 4 hours
(bump in to bump out)

> 4 hours
(bump in to bump out)

THEATRE 
195-199 mostly fixed 
seats includes use of 
Foyer, SM desk, up to 2 
x Dressing rooms, 
Control room (access 
under supervision of 
Technician only), 
aircon/heating, cleaning

General $702 $1055

Education $470 $585

Registered NFP Performance $354 $470

Registered NFP Meeting 
(minimal tech)

$285 $470

Rehearsal / Setup
(tech required)

$270 $410

Rehearsal / Prerig / Setup (no 
tech required)

$160 $235

FOYER only – 
WITH cafe/bar service
50 tabled /
up to 100 standing

General $160 $210

Education $130 $175

Registered Not for Profit $110 $140

FOYER only - 
NO cafe/bar service
50 tabled / 
up to 100 standing

General $190 $315

Education $150 $230

Registered Not for Profit $140 $170

HALL
170 seats concert style /
100 seats tabled seating
rectangular folding 
tables, chairs, bar 
heaters, ceiling fans, 
standard lighting, use of 
Theatre dressing rooms 
subject to availability

Ticketed Event or
Large Function

$225 $405

Commercial Market $130 $210

Education $115 $185

Registered NFP 
Exhibition/Meetings
 - no entry charged

$90 $145

Setup only – no tech required $60 $120

mailto:info@thetwyford.com.au
https://thetwyford.com.au/venue-hire/
https://thetwyford.com.au/venue-hire/venue-hire-enquiry/
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SUPPER ROOM
Flexible seating up to 20, 
table(s), whiteboard on 
request

General $100 up to 4 hours $130 per day

Registered NFP
- no entry charged

$25 per hour $100 per day

Setup rate only $20 per hour $85 per day

KITCHEN
Note: This is a shared 
commercial kitchen with 
the Foyer Bar. 
Food safety rules apply 
at all times.

Basic: includes shared use of kettle, urn, upright fridge 
& microwave

Included in hire

Medium: incl above, plus commercial dishwasher, 
underbench food plating fridge, upright freezer

$95 per day

Advanced: incl above, plus combi oven / gas stove / 
electric oven

$150 per day

Crockery/cutlery/glassware hire for up to 100 people $38 per hire

MULTI ROOM HIRE Hall+Supper Room OR Theatre+Hall 10% discount on second 
space hire

FRONT OF HOUSE 
SERVICE

Required for all ticketed events for online, phone & in 
person tickets.
15% commission (General hires)
7% commission (NFP / Edu hires)
Events with free tickets only: $120 minimum event setup 
fee applies

Whichever is greater:
$120 min fee
OR
% commssion

Reschedule/cancellation fee if hirer moves/cancels 
event and tickets need to be moved/refunded

$210

EQUIPMENT

Stage Equipment Standard rig and basic lighting & sound (1 mic/lectern 
and/or mobile device connected to PA) are included in 
the hire fee. 
Adjustments to standard rig, additional equipment hire-
in costs, or preparation of special equipment dependant 
on technical specifications are extra – discuss options 
and pricing with our team.

POA

Art hanging system Partitions, hooks and wires for hanging works $25 per hire

ELECTIONS Local, state and federal elections open to the public $445 per day

BOND Low - High Risk - refundable on post-event inspection 
for parties and higher risk events

$200 - $500

MARKETING Event listing on Twyford website and social media, 
inclusion in e-news, e-poster on digital display screens 
outside main door and in foyer. Mention on SapphireFM.
For artwork specification requirements, contact the 
Venue manager.

Included on request for 
free if artwork provided 
by hirer, otherwise $120 
design fee.

Paid marketing (eg social media boosts, poster 
design/printing/distribution, paid newspaper ads etc) 
in addition to free marketing included in venue hire

POA – minimum fee 
$100

General Hirers

STAFF Technical crew Mon-Sat 
min 3 hrs

$82 per hour per tech (LX)
$62 per hour per tech (Audio/AV)

Technical crew Sun/PH 
min 4 hrs

$164 per hour per tech (LX)
$124 per hour per tech (Audio/AV)

Haze/Fog/Smoke – fire safety 
officer required for fire system 
isolation and monitoring. 

$68 per hour Mon-Fri - min 3 hours
$136 per hour Sun min - 4 hours

Licensed venue: Trained RSA 
Staff mandatory for all alcohol 
supply/service/sales. No BYO. 
Approved Manager for 
Licensee must be on site. 

No charge if patrons pay for own refreshments at 
the Foyer Bar (minimum opening time 1 hour).

If free drinks tab to be opened for guests: 
Min $68 / hour  - plus cost of drink package POA

Trained front of house staff & 
ushers – required for 
performance events

Included in hire fee
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Cleaner - Standard post-hire 
clean included in hire fee 
(toilets, floors, bins).

If additional cleaning required mod-hire during 
longer hires, or if venue not left clean by hirer: 
$57 per hour will be charged back to hirer.

MERCHANDISE SALES Sales by Twyford staff EFTPOS/Cash float/Table and staff provided: 
13% commission on gross sales

Sales made by Hirer Table provided in Foyer – hirer must provide own 
EFTPOS / Cash float - No charge

FUNCTION CATERING By Twyford or 3rd party Must be pre-booked with at least 7 business days 
notice: POA

VENUE HIRE NOTES
 Spaces referred to above: Theatre, Foyer, Hall, Supper Room, Kitchen
 Above rates apply to venue hires only; for show buy-ins or share-deals please contact the Venue 

Manager.

 Hire start time begins when you first enter and ends when you leave. Start and end times must INCLUDE   
all of your bump in/setup/packup/bump out and cleanup time. 

 Site & safety induction is mandatory for all hirers, performers, crew and hirer volunteers 
HIRE AGREEMENT

 Hires are not confirmed until 1) a HIRE AGREEMENT has been signed by both the Twyford and the 
hirer and returned to the Venue Manager and 2) agreed upfront deposit/payment has been paid by the 
hirer.

INSURANCES
 All hirers must provide proof of public liability insurance of at least $20 million to cover their activity at our 

location including setup/packup dates at least 7 days before event. 
 A bond may be charged at Venue Manager’s discretion for private events such as parties and weddings 

where public liability insurance is not held, and/or for high risk events - refundable, provided no damage is 
caused to the venue or contents and venue is left tidy. 

 Hirers must insure own equipment that they bring on site and any electrical equipment must have a 
current test tag attached if it is more than 12 months old.

 Hirers warrant that they hold appropriate insurance policies to cover injury to their own staff, volunteers 
and contractors (if applicable). Likewise, The Twyford warrants it holds appropriate insurances to cover 
injury to or liability of its own staff, volunteers and contractors.

 Hirers running market-style events are responsible for ensuring that ALL stallholders supply proof of their 
stallholder public liability insurance.

MARKETING
 Hire rates include free marketing of your event on our website, social media (1800+ followers), e-news 

(1400+ subscribers) and our internal and external digital display screens.
 For additional PAID marketing services (eg poster design/printing & distribution, program printing, 

paid media ads, paid social media boosts and media releases) please contact the Venue Manager for a 
quote. 

EQUIPMENT HIRE
 Additional equipment hire and technical staff charges apply if you are using lighting, sound and AV 

equipment that is additional to our standard rig. Please advise your technical requirements as early as 
possible to the Venue Manager. Last minute requests may not be possible as we are in a regional area 
with limited additional hire available locally.

STAFFING
 Minimum requirements   for performance events: 

Duty Manager and 2 x trained ushers with at least one certified First Aid person on site. 
1 x Tech (supervises bump in to bump out, optionally also operates show). Additional techs on request.
If Cafe/Bar open: 2 x trained RSA cafe/bar staff.
If haze/fog used: Fire Safety officer to monitor isolated fire system. 
For non-performance events where alcohol served: Licensee Approved Manager and RSA qualified 
staff/volunteers must be present. Licensee Approved Manager hours will be charged back to hirer.

 Cleaning post-event by The Twyford’s Cleaner is included in the hire rate. For additional services (eg 
kitchen appliance cleans, daily floor / toilet / bin cleans for long hires, excess cleaning if hirer leaves 
venue untidy) an additional hourly fee will be charged - cleaner must be booked in advance.

 Technical staff – Our experienced technicians provide pre-rig, operator and stage crew services for 
sound, lighting, AV. At least one of our technicians must be present during your event to supervise your 
stage bump in/out and use of tech equipment. Please discuss your technical requirements as early as 
possible with our team so we can provide an accurate quote.

 Our Front of house team provides ticket sales and ushering services for all ticketed events and are 
trained in The Twyford’s fire safety and evacuation procedures, ticket & scanning systems and First Aid. 
They can also sell merchandise on your behalf (commission applies).

 The Foyer Cafe/Bar is operated by our trained RSA staff. If you do not wish to have any alcohol at your 
event (eg at kids’ shows), please confirm when booking. Post-show drinks/meet & greets for cast and 



The Twyford Venue Hire Pricing 20260701B.docx Page 4 of 4 Version: 10/08/26

crew can be prebooked with the Venue Manager. All revenue from the cafe/bar sales is retained by The 
Twyford to cover costs. If you wish to offer free drinks to your patrons and run a tab instead, please 
discuss a catering package with the Venue Manager.

ALCOHOL 
 The Twyford has on On-Premises liquor licence that applies throughout the venue. No BYO is permitted 

anywhere in the building, including backstage and on stage. Alcohol purchased/supplied in our venue is 
not permitted to be taken away from the building. All alcohol service on site must be provided by our 
trained RSA staff. Performers and crew are welcome to come to the Foyer Bar after the show for a drink, 
but no alcohol may be consumed by anyone (including artists) while working on a show, in line with 
WH&S requirements. Alcohol requests in riders will not be provided.

TICKETED EVENTS
 The Twyford charges a box office commission to provide a 24/7 online ticketing service for all ticketed 

events as well as in-person box office and phone bookings. This commission is deducted from box office 
returns and GST applies.

 Row J Theatre bookings (accessible for wheelchair and users with mobility disability plus companion 
seats) must be booked through our box office to enable accurate seat removal. External ticketing is not 
accepted, as our ushers must scan in ticketholders for security and safety reasons.

 Online platform ticket & card fees are paid by the patron (2.5% plus 50c per ticket fee). 
1.5% Tyro fees apply to in-person or phone EFTPOS sales and are deducted from box office returns. *

 Ticket prices must include GST if applicable.
 Should the Hirer cancel or reschedule the show after ticket sales have commenced, a cancel/reschedule 

fee will apply to cover staff costs to move/refund tickets. 
 We provide the hirer a producer login to view ticket sales revenue at any time. We provide you with a box 

office report following the event and, if applicable, pay out net box office on receipt of an invoice from the 
Hirer. Net sales deduct EFTPOS fees and any agreed fees still outstanding from the hire agreeement.

 Ticket prices are negotiated with the Venue Manager. We ask that a small discount be made available to 
Twyford subscribers to encourage ticket sales. This is managed via a promo code that is emailed directly 
to subscribers via our e-news.

 House or comp tickets must be negotiated and advised to the Venue Manager in advance of the event. 
Generally up to 4 comps only per show can be provided to hirers/producers – these must be claimed by 1 
hour before the show, otherwise they will be put on sale. The Presenter reserves up to 4 house seats - 
same rule applies to resale.

* 3rd party fees as at July 2026, subject to change
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