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Holdfast Hotel

Functions

hhfunctions.manager@starhotels.com.au

www.theholdfasthotel.com.au

08 8295 2051
83 BRIGHTON ROAD GLENELG

SOUTH SA 5045
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Welcome

Our Function spaces can cater for cocktail parties, birthdays, engagement parties, work functions, celebrations of life & more.
Our Garden Bar area is perfect for any occasion large or small, featuring a newly upgraded big screen, great for bringing all those
photo memories to the party or for cheering a favourite sports team along.

For the smaller casual occasions there is our Alfresco area with its mixture of seating options & its own LCD TV which can be used for
slideshow presentations.

Our Sports Bar is the perfect place for a drink after work or meeting friends and family,

It has plenty of screens to catch all the latest sports, Pool Table, Dart Board, & full TAB betting facilities.




Alfresco $175

Semi private

50 pax cocktall

40 seated

Minimum Spend $500

Garden Bar $400

Private

50-180 pax cocktail

Half hire option less $100
Minimum Spend $2000

Sunken Longe $50

Semi Private

30 pax Cocktall
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Dining Room
Semi Private

150 pax Seated only

Minimum spend to hire
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Front Bar $200

Non Private
Half room only

70 pax Cocktail/seated
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PLATTERS

Classic $80

ASIAN COMBO
SPRING ROLLS/SAMOSASI/DIM SUMS W/ SWEET CHILLI SAUCE (VOA)

WEDGES W/ SOUR CREAM & SWEET CHILLI SAUCE (V)
SALT & PEPPER SQUID W/ GARLIC AIOLI (GF) (I)

CRUDITES
ASSORTED HOUSE DIPS AND VEGETABLE STICKS (V) (GFOA)

FRUIT PLATTER W/ SELECTION OF SEASONAL FRUITS
PARTY PIES W/ TOMATO SAUCE
PARTY SAUSAGE ROLLS W/ TOMATO SAUCE

MINI QUICHES
MIX OF SPINACH & FETTA, HAM & CHEESE

Deluxe $90

SLIDERS
BEEF BRISKET CHEESE & TOMATO CHUTNEY

SLIDERS
SOUTHERN FRIED CHICKEN W/ SLAW & CHIPOTLE SCE

SLIDERS
FALAFEL W/ PLANT BASED MAYO & ROAST CAPSICUM(V)(VG)

PUMPKIN & FETTA ARANCINI BALLS SERVED W/ TOMATO CHUTNEY
MINI BRUSCHETTA W/ TOMATO, RED ONION & BASIL (V)

CHICKEN SKEWERS W/ BBQ MARINADE SERVED W/ YOGHURT DIPPING
SCE (GFO)

CHARCUTERIE - LOCALLY SOURCED CHEESES, BAROSSA HAM, SALAMI,
CHORIZO,
OLIVES, ASSORTED PICKLED VEGETABLES & FLAT BREAD (GFOA)

DESSERT PLATTER - ASSORTED PETIT FOURS

Pizzas $80

MARGHERITA
TOMATO BASE, CHEESE, FRESH TOMATO & BASIL

HAWAIIAN
TOMATO BASE, HAM, CHEESE, & PINEAPPLE

MEATLOVERS
BACON, CHORIZO, SALAMI, PEPPERONI, CHEESE & TOMATO BASE

CHICKEN SUPREME

CHICKEN, RED ONION, CAPSICUM, SPINACH, MUSHROOMS,
CHEESE & TOMATO BASE

Fun $55

CHICKEN NUGGETS, CHIPS & TOMATO SAUCE

TEMPURA FISH PIECES, CHIPS & AIOLI

Please Note: The prices are for each individual platter. Each platter is designed to cater for 8-10 people.

(V) Vegetarian (VG) Vegan (GF) Gluten Free (VOA) Vegetarian Option Available (GFOA) Gluten Free Option Available
We Cannot Guarantee no traces of ingredients

Seafood (I) -imported (A)-Australian
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BEVERAGES

OPTION ONE

On Consumption; Guests pay for their own drinks

OPTION TWO

Host Tab; Drinks are placed on a customised tab that the host pays for at the end
of the function.
The host can select the drinks they wish to be available

OPTION THREE

Subsidised Drinks; Guests pay $5 per drink and the remaining balance is charged
to the hosts tab, that is then paid for by the host at the end of the function. The
host can select the drinks they wish to be available




Terms & Conditions

COMPLIANCE

The organiser must conduct their function in an orderly manner, in full compliance with legislation & our hotels code of conduct.

Management reserves the right to exclude or eject any & all objectional persons

from Holdfast Hotel without liability & to control all sound levels of the events hosted with us. Any guest refused service of alcohol due to unacceptable behaviour or
intoxication will be asked the leave the premises immediately, regardless of association to the function organiser.

CANCELLATIONS

In the event of cancellation of confirmed event, any monies paid are refunded at
the hotels discretion. Cancellations must be organised by speaking directly with
the Functions Manager or Venue Manager

TENTATIVE BOOKINGS & DEPOSIT PAYMENTS

A tentative booking may be placed upon request which will subject to the availability hold the date for a period of no longer than 7 days. After which a deposit payment
is required to secure and lock in your booking, Deposit amount payable is equal to applicable room hire fee. Changes to deposit amount payable may be adjusted only
by speaking with Functions Manager.

FINAL NUMBERS & FINAL PAYMENT

Final numbers are to be confirmed no later than 14 days prior to your function date.

All food orders are to be paid 14 days prior to function date.

All outstanding drink tab amounts are to be paid upon completion of your function via cash or accepted card. We are unable to accept cheque payments or issue
invoices.

Receipts will be provided for all monies received and included with function confirmation.

MENU SELECTIONS/ALLERGIES/CAKES

All guests must be catered for. The finalised menu & beverage selections are required no less than 14 days prior to your function. Please note food menu, drinks &
prices are subject to change.

The organiser must advise the hotel if bringing a cake or cupcakes. Cake should be given to staff on arrival for proper storage.

Cakeage fee applies for our kitchen to cut your cake & staff to serve of $2.50 per slice.

We are to be informed of any allergies prior to the confirmation of menu. We

strongly suggest anyone suffering allergies to get in touch with functions manager directly to best manage severe allergies. As we are a commercial kitchen we cannot
guarantee removal of trace allergies.

RESPONSIBILITY & CONDUCT

The organiser of the function is financially responsible for any damages/breakages sustained to the Holdfast Hotel by the organiser or any other person attending the
function. This includes any items that the Holdfast Hotel as sub-hired. We accept no responsibility for any items that are damaged/stolen/broken/left prior to, during &
after an event.

SECURITY

Holdfast Hotel are committed to providing a safe & enjoyable space for all patrons & as such please be advised that all celebrations of 18 Birthdays to 21 Birthdays, or
any other function as deemed necessary by venue management must have security at your cost, minimum charge is $300 per guard for 4 hours, with extra hours
charged accordingly.

SMOKING
All indoor areas of the hotel, including garden bar are non-smoking. Smoking areas are designated outside the hotel or found in our sports bar or gaming room

DECORATIONS

Under no circumstances are confetti/scatters allowed in the hotel or beer garden areas. A $150 cleaning fee will apply if this instruction is ignored. No
signs/banners/displays are to be nailed, screwed or adhered to any part of the building, inside or out. You may hire backdrops/photo boards etc. at your own expense
and organisation. Please be aware we have limited space for storing decorations. Decorations may be delivered prior to your function; this is arranged with Functions
Manager. The Holdfast Hotel takes no responsibility or liability for any decorations or property stored or left behind.
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