
FUNCTIONS
Our function package is intended as a guide in planning your event.

Our events team will work closely with you to design a tailor made

package that suits your needs and results in a truly memorable event.

CELEBRATIONS - BIRTHDAYS - ENGAGEMENTS

PRESENTATIONS - MEETINGS - EVENT LAUNCHES

Enquire now - functions@southaustralianhotel.com.au



RESTAURANT
Fresh, bright & perfect for gatherings

Bathed in natural light, this space is ideal for

seated bookings up to 45 people. It’s available

daily from 11am 'til late and fully accessible.

Please note: audio visual facilities are not available in this

room

BLUE ROOM
Moody, intimate & ’made for cocktails’

With plush booths and a warm, inviting vibe, this

space is perfect for small cocktail-style

functions. Available from 11am 'til late and fully

accessible..

Please note: audio visual facilities are not available in this room

BARREL ROOM
Bright, breezy & ideal for celebrations

Filled with natural light and plenty of fresh air,

this space is ideal for small to medium cocktail

functions. It’s available from 11am 'til late,

includes audiovisual facilities, and is fully

accessible..

** Due to the dual area of the ground floor, music will be under the operation of

management in the Restaurant and Blue Room
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BISTRO & DECK
The backyard vibe with the ‘best of both worlds’

Combining indoor comfort with open-air charm,

this space offers a seamless flow between

inside and out — complete with party lights,

open skies, and a relaxed atmosphere. 

Perfect for small to medium seated group

bookings (up to 45) or large cocktail-style

events (up to 100 guests).

Includes audiovisual facilities, a private bar,

and toilet amenities. Available from 11am 'til

late and fully accessible.

PIANO BAR
Lounge style with old-world charm

Bright and elegant with vintage touches —

including a baby grand piano — this space is ideal

for medium to large cocktail functions. It features

audiovisual facilities, a private bar, and toilet

amenities, and is available from 11am 'til late.

Please note: this space is only accessible via stairs
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BILLIARD ROOM
Naturally lit & perfect for meetings

With a neutral, relaxed atmosphere and plenty

of natural light, this space is ideal for

meetings and small gatherings. It includes

audiovisual facilities, with access to a private

upstairs bar and toilet amenities. Available

from 11am 'til late.

Please note: this space is only accessible via stairs

ROOM HIRE CHARGE
We don’t charge a separate room hire fee, but a minimum spend applies

— please refer to the table below for details.

If the minimum spend isn’t met through food and beverage purchases by

the end of your event, the shortfall will be charged as a room hire fee..



Space Style Capacity Spend

Restaurant Seated 45 $5,000

Blue Room Cocktail 40 $2,000

Bistro
Seated

Cocktail

45

100
$1,500

Barrel Room Cocktail 50 $1,000

Piano Bar Cocktail 80 $2,000

Billiard Room Seated 24 Negotiable

MINIMUM SPEND

functions@southaustralianhotel.com.au | 8725 2404



·Choose any 5 items = $30pp 

·Additional selections = $5pp 

Prawn Toast | prawn mayo, chives

Fried Pork Dim Sims | sweet soy, chilli crunch

Chopped Lamb Toast | anchovy, macadamia (gfm) 

Nduja Arancini | hot salami paste, aioli, pecorino                       

Okonomiyaki | Japanese pancakes, sweet soy, aioli, wakame (gf, v)

Fried pressed lamb shoulder | smoked yoghurt, smoked paprika oil

Cucumber | pear, kimchi, smoked mayo (v)

Fried Pork Belly | aioli, fennel

Nduja Hash | for di latte, basil

Prosciutto Toast | ricotta, balsamic

Homemade beef sausage rolls | homemade tomato sauce

Chips | aioli or homemade tomato sauce (gf)

* Please note menu items may change due to seasonal availability. Our events team will confirm menu
options when finalising your function details

CANAPE MENU



A la Carte Menu 
Available for dinner bookings with 29 people or less  

Set Menu - Alternate Drop
Required for dinner bookings with 30+ people 

Sample Menu - 1 course

Sirloin, bearnaise sauce, potato pave

Chargrilled chicken breast, bbq leek cream sauce, mash potato

 

Sides to share

Spiced carrot, smoked yoghurt, picked red onion, chives

Garden salad, fetta, sweet and sour onion dressing 

Potato and chorizo salad

Options
1 Course menu | $45pp 

~ main and sides

2 Course menu | $55pp 

~ entrée, main and sides OR main, sides and dessert

3 Course menu | $65pp 

~ bread, entrée, main & sides OR bread, main, sides and dessert

4 Course menu | $75pp 

~ bread, entrée, main, sides and dessert

* Please note menu items may change due to seasonal availability. Our events team will confirm menu
options when finalising your function details

SIT DOWN MENU OPTIONS



Minimum 10 guests

from $25 per person

Bring your people & bring your appetite!

Our pizza & pasta ‘Feed Me’ menu is packed with freshly made, hand-

stretched pizzas & seasonal pasta dishes.

We serve it all up share-style so no one leaves hungry.

 Just let us know any dietary needs/ preferences ahead of time – and we’ll

do the rest.

Options - (based on 10 guests)

Pizza Only Option | $25pp

10 x pizza (selection based on dietaries/ preferences)

Pizza/ Pasta Option | $25pp

5 x pizza (selection based on dietaries/ preferences)

5 x pasta (selection based on dietaries/ preferences)

Pizza/ Pasta/ Starter Option | $30pp

5 x cheesy garlic bread

5 x pizza (selection based on dietaries/ preferences)

5 x pasta (selection based on dietaries/ preferences)

‘All the Trimmings’ Option | $39pp

3 x antipasto plates

5 x cheesy garlic bread

5 x pizza (selection based on dietaries/ preferences)

5 x pasta (selection based on dietaries/ preferences)

3 x salad leaves

* Please note menu items may change due to seasonal availability. Our events team

will confirm menu options when finalising your function details

PIZZA/ PASTA PARTY



Drinks packages can be organised to suit all/ any requirements.

Bar can be ‘open in full’ for guests to order as they like off our extensive

beverage menu.

 

Bar can be ‘open with restrictions’, with exclusions (e.g., no shots, no

spirits, no cocktails).

 

Bar can be ‘pre-selected’ for guests to order from a selection of pre-

agreed option - see beverage packages following

BEVERAGE PACKAGES



TERMS & CONDITIONS

These Terms and Conditions must be read and agreed to prior to

submitting the ‘Function Enquiry’ form on our website. By ticking the

appropriate checkbox on the Function Enquiry Form you are stating that

you have read, understand and agree to the Terms and Conditions for

booking a function at SAH.

 

BYO:
No food or drink may be brought into functions, the only exception being

celebration cakes.

 

Cake:
The only food that may be brought into the hotel is a celebration cake.

SAH will happily refrigerate the cake on the day of the event and provide a

cutting knife, plates and cutlery for the serving of the cake by guests at no

extra cost.

If you would like the cake cut and served by SAH staff, a $30 charge will

apply.

 

Disability Access:
Access to the second-floor function rooms (The Piano Bar and the Billiard

Room) is available via stairs only. As a heritage building, we are unable to

provide disability access to the upstairs function rooms. Access is available

to all downstairs areas of the hotel via a ramp on the Compton Street

entrance, including a toilet with ambulant/ disabled facilities. 

 

Deposit:
Bookings are confirmed once the deposit has been paid. A deposit of $200

is required to secure a private area. The deposit will make up part of the

minimum spend commitment or be surrendered in the event the agreed

minimum spend requirements are not met. 

Confirming Final Guest Numbers and F&B packages:
SAH requires that final guest numbers and F&B packages be confirmed

10 days prior to the function date. The number of guests and packages

confirmed will be the minimum amount charged, any increase to this

minimum number, or changes made to F&B packages must be paid for at

the completion of the function.

 



TERMS & CONDITIONS

Cancellation: 
Any cancellations must be made in writing and confirmed by SAH.

Cancellations received more than 21 days prior to the function date will

receive a full refund. Cancellations received more than 7 days prior to the

function date will receive 50% of the deposit. Cancellations made less

than 7 days prior to the function date will not be entitled to a refund of

the deposit.

 

Client Responsibilities and Conduct:
The client is expected to conduct their function in a legal and respectable

manner and is responsible for the conduct of its guests and invitees. The

client will be charged for any damage that occurs to the venue, the

property or its staff. Please also note that in line with Australian

legislation relating to responsible service of alcohol, SAH management

reserve the right to terminate a function, refuse service to any guest

deemed intoxicated, or take responsible action to assist any intoxicated

guests from the premises.

Anti-social behaviour, abuse or harassment of SAH staff or other guests

will not be tolerated and all persons involved will be immediately removed

from the premises.

Refusal of Alcohol Service and Removal of Guests from the

Premises
Management reserve the right to stop the service of alcohol to any

function guest at any time in accordance with responsible serving of

alcohol policies and licensing arrangements. Guests who display what is

deemed to be inappropriate behaviour at any time may be asked to leave

the premises.



TERMS & CONDITIONS

Early Access and Decorations:
SAH will make early access to the room available minimum 1.5 hours

prior to the commencement of the function for any decorations and other

set up. If early access is required, SAH requires a minimum of 48 hours’

notice to ensure that all necessary arrangements are in place for you to

be able to have access to the room. All decorations are the responsibility

of the customer, unless otherwise agreed.

Nothing is to be nailed, screwed, stapled or adhered to the venue without

the prior approval of the SAH manager. Customer to use own ladder (if

required) with the approval of the management – hotel furniture cannot

be used for height access.

 

Entertainment:
If the room permits, and as required, customers may be able to hire audio

visual technologies from a third-party at an additional cost. Any

entertainment including external equipment or props must be approved by

SAH management in advance of the function. Failure to advise

management in advance, may result in the entertainment being unable to

go ahead.

 

Final Acceptance of Function Booking Requests:
SAH reserves the right to accept or not accept any function booking

request.

 

Hiring of Equipment / Extra Requirements:
The client is responsible for any external hiring of equipment and is to be

paid for by the client. Prices quoted do not include any floral or table

decorations, music or entertainment, photography or audio-visual

requirements. However, we can gladly assist you in recommending

professionals to contact in the event you have extra requirements.



TERMS & CONDITIONS

Music / Entertainment / Noise Levels:
If the room permits, customers may be able to provide their own music

devices for Bluetooth connection with hotel speakers. A request to provide

own music must be approved with SAH management in advance of the

function. 

SAH staff have the right to ask the client to change/ turn off any music

deemed socially offensive/ anti-social in nature.

Regulations are in place with regards to noise levels, music and

entertainment. We reserve the right to lower noise levels if it results in

disturbing other restaurant patrons, surrounding businesses or residents. 

Damage or Loss:
We assume no responsibility for the loss or damage to any property

belonging to the client or their guests. The customer is financially liable

for any damage sustained, or loss incurred, to SAH property, fixtures or

fittings, whether through their own actions or through actions of their

guests.

The client is responsible for delivery and collection of any external props/

equipment.

Start and Finishing Times: 
The customer agrees to adhere to the nominated start and finish times for

the function. Lunch functions must finish by 5pm unless a prior

arrangement has been made. A charge of $200 per hour or part thereof

may apply should your function extend past the agreed finishing time,

unless otherwise prearranged prior to the function commencing. This cost

is a general charge and does not cover other costs such as drinks, food and

all other services.

Payment:
Final payment and all payments owing must be made on completion of the

function. Please note that SAH does not accept personal cheques as

balance payment for the event. All prices are given as a guide only and

vary according to the number of guests, date of the function and overall

food, beverage and extra requirements.



78 Commercial Street East

Mount Gambier SA 5290

8725 2404
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