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FOOD                    

All events require catering             

Cocktail   All guests must be catered for. There is a minimum charge of  

   $12.90pp  

Dinner   There is a minimum food charge of $48.50pp  

Conference  There is a minimum food charge of $20pp      

Lion Cakes   The Lion Hotel can make a cake for any occasion - personalised and 

   to your specifications.        

BYO Cakes   However, if you would like to bring a cake, you may. Please ensure it 

   is clearly labeled with the name, date and room of your event.  

   Cakeage Fees are —$1pp (up to a max of $75)  

    $2.50pp (up to a max of $150) for cutting, plating, fresh berries,  

   chantilly cream  

BEVERAGE          

All cocktail parties at The Lion require a minimum spend over the bar.   

This may be in the form of a BAR TAB or a BEVERAGE PACKAGE    

$1000 min  Jerningham, Tower, Cellar & Tunnels         

$500  min  Melbourne, Vine & Kingston   

 

MUSIC  

All of our event spaces have CD Players & iPod docks. They are adequate for back-

ground music. However, if you really want to get the party going, we recommend a DJ, 

Band or Jukebox. We have several contacts and can point you in the right direction. 

Please ensure DJ's etc provide all their own equipment. If you choose to use our CD play-

er, please bring your own CDS. We have a limited selection but not necessarily all your 

favourites. The supervisor on the night has the right to reduce volume level in  

accordance with noise restrictions. The Tunnels & Cellar also have Plasma Screens.  

 

OTHER / DECORATION  
Each room exudes individual character. Where you take it is up to your imagination. You 

are welcome to create the environment you want… just a few rules - no confetti or other 

similar product, no naked flames (i.e. tea lights within hurricane glasses are fine), no 

smoke machines, and finally, please refrain from adhering things to walls.   

1 All of our indoor event spaces are now SMOKE FREE . 

2 Please note Minimum Numbers Apply (see Terms & Conditions).   

3 Please understand we will not serve alcohol to minors or to intoxicated guests. Please advise us if 

 there is anyone under the age of 18 attending the event and  understand that they must leave 

 the hotel before midnight. These conditions are as per our licence.  

4    It Is understood that the organisers will conduct the function in an orderly manner.  

      Please remember that the hosts will be charged for any damage to the hotel’s fixtures and  

 fittings. The management reserves the right to exclude or eject any persons. The Lion Hotel  

 employs security staff. They patrol all areas including the function rooms. You may be asked  

 to supply additional security for your event ( see terms & conditions)  

5    Last drinks will be called between midnight and 12:30am (Fri & Sat) and your guests will be  

 asked to vacate the premise by 1am when the hotel closes. Please notify your DJ of this.     
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JERNINGHAM 
The newly refurbished Jerningham Room is located 

on the ground floor of the hotel. Our largest space, 

it is a contemporary, light filled space with a private 

entrance foyer & large circular bar. Great for your 

next corporate or  private event. Ideal for           

weddings. Speak to our event coordinators today.

(see pages 18 & 19)  

  

ROOM HIRE $500 

DEPOSIT $1000 

 

CAPACITIES 

Cocktail    

Highbars Only 200  μ With Furniture150  

Dinner      

No dancefloor 120 μ With dancefloor 100  

 

MINIMUM NUMBERS  

Cocktail 110 μ Dinner 70  

 

 

 

 

 

 

C!/L[L¢L9{ 
5 track CD Player & iPod Dock  

Private Foyer  

Entrance to / from Car park  

Disabled Access  

Private Amenities  

Private Bar  

Wireless Broadband Connection  

Permanent Screens  

View our spaces on -line 

www.thelionhotel.com  
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THE TOWER & VINE ROOMS  

are created when the bi -fold wall in the Jerningham Room is closed. The Tower is the larger 

space with a private entrance & bar. It is ideal for conferencing and corporate work as well as 

for a Christmas Dinner or 21st. The Vine Room is adjacent to the Restaurant. Whilst entirely pri-

vate, it has large glass windows overlooking the original bluestone, with a unique vista to the 

restaurant. Ideal for dinners, conferencing and presentations.  

 

 THE TOWER ROOM 
ROOM HIRE $350 

DEPOSIT  $500 

   

CAPACITIES 

Cocktail  

Highbars Only 110  μ With Furniture 90  

Dinner      

No Dancefloor 60 μ With Dancefloor 40  

 

MINIMUM NUMBERS 

Cocktail 60 μ Dinner 35  

 

THE VINE ROOM 
ROOM HIRE $175 

DEPOSIT  $300 

   

CAPACITIES 

Cocktail  

Highbars Only 40  μ With Furniture 25  

Dinner      

Ovals 35 μ Boardroom 24 μ Open B/ Room 18  

 

MINIMUM NUMBERS 

Cocktail 25 μ Dinner 15  

  

FACILITIES 
Private Amenities  

3 Track CD Player  / iPod dock      

Fully Air Conditioned  

Wireless Broadband  

Screens 
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THE CELLAR 
is a smartly renovated underground space within  

the original Lion Brewery.  The Cellar is both a  

fabulous place to party & a unique space for a  

wedding reception or corporate event.  

 

ROOM HIRE $400 

DEPOSIT $500 

 

CAPACITIES 

Cocktail 100   

Dinner 80  

 

Conferencing   

Theatre Style 50    

Open Oval 40  

 

MINIMUM NUMBERS 

Cocktail  60  

Dinner 35  

                                                               

THE TUNNELS 
are also part of the original Lion Brewery.  

Literally two tunnels intercepted by a bar,  

with a natural dance floor, stage and  

unforgettable ambience. Be it a party,  

wedding or product launch, the Tunnels  

offer a unique experience.  

 

ROOM HIRE $400   

DEPOSIT  $500 

   

CAPACITIES 

Cocktail100 -180 

Dinner n/a  

 

MINIMUM NUMBERS 

Cocktail 100  

FACILITIES 
Plasma Screen / DVD  

Private Amenities  

5 Track CD Player  / iPod dock      

Fully Air Conditioned  

6 
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FACILITIES 

Private Amenities  

3 Track CD Player  / iPod dock      

Fully Air Conditioned  

Balcony Access  

Breakout Room  

Wireless Broadband  

THE MELBOURNE ROOM 

is located on the first floor of the hotel.   

Sensational for a dinner or cocktail party as it is for  

conferencing,  the Melbourne Room offers  

balcony access for pre —dinner drinks and a  

breakout room for conferencing.  

  

ROOM HIRE $200 

DEPOSIT   $400 

   

CAPACITIES 

Cocktail  50  

Dinner     

One Table 24 μ Two Tables 30 

 

Conferencing   

Theatre Style 25    

Open Boardroom 16  

U Shape 12  
 

MINIMUM NUMBERS 

Cocktail 25  

Dinner 14  

 

THE KINGSTON ROOM 

is also located on the first floor of the  

hotel. It is traditional and cosy whilst  

providing all the practical requirements.  

 

ROOM HIRE $150 

DEPOSIT  $250 

 

CAPACITIES 

Cocktail 25  

Dinner 14  

 

Conferencing   

Open Boardroom 10  
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 is the off premise division of The Lion Hotel's 

award winning restaurant and function facility. 

We are able to provide total event and function 

management. No matter how unusual a  

concept, no matter how large or small, let our 

professional team take your thoughts, develop 

these into an innovative concept and then  

transform that  concept into an unforgettable 

reality.  

VENUE 
You may have already chosen your dream  location, 

or perhaps you need a few suggestions...we can 

help!  

FOOD 
It starts with the food...be it a BBQ, Cocktail Party or 

Wedding Reception...our Lion Hotel chefs will  

provide the best of what SA has to offer.  

BEVERAGE 
Forget the hassle of beverages. We can provide it, 

serve it and then remove it!  

STAFF 
We can provide a team of dedicated and highly 

skilled staff. From waiters and bartenders to chefs of 

the highest standard.  

HIRE 
Let us take care of your equipment hire. We have 

the experience to know exactly what you need, 

change those requirements when your guest list 

fluctuates and be there on site for delivery.  

To download our Lion Catering Pack which 

outlines all our details, visit our website  

www.thelionhotel.com  
 

t9bbLbD¢hb D!w59b{ 
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BASIC MENU @ $12.90pp 

STANDARD MENU @ $19.90pp 

PREMIUM MENU SELECTION  
 

Vegetarian Spring Rolls w Dipping Sauce  

Housemade Gourmet Pizza  

Mini Pies & Pasties 

Wedges w Sour Cream & Chilli  

Asian Style Pork & Coriander Meatballs  

Natural Oysters in Half Shell w Lime  

Mixed Sushi w Wasabi & Pickled Ginger  

Hot Pesto Chicken & Fetta Roti Wrap  

Dry Fried Ribs with Asian Dipping Sauce  

Truffled Risotto Balls 

Mini Lion Burgers w Tomato  

Salt & Pepper Squid w Lemon Aioli     

Mini Gourmet Lion Hotdogs  

Smoked Salmon & Crème Fraiche on Dill Rosti  

Beef Mignon on Garlic Crute w Pesto  

Selection of Mini Quiche  

Mini Chicken Caesar  

Mini Scotch Fillet Yiros w Aioli  

Prawn, Chorizo & Tomato Salsa on Crouton  

Pork Larp on Cucumber  

Tomato, Basil & Bocconcini on Mini Bruschetta  

 

Vegetarian Spring Rolls w Dipping Sauce  

Housemade Gourmet Pizza  

Mini Pies & Pasties 

Fat Chips w Sour Cream & Chilli  

Tomato, Basil & Bocconcini on Mini Bruschetta  

Truffled Risotto Balls 

Asian Style Pork & Coriander Meatballs  

Smoked Salmon & Crème Fraiche on Dill Rosti  

Selection of Mini Quiches  

Mini Chicken Caesar  

CLASSICS 
Mini Lion Burgers w Tomato Relish      $3.90ea           

Salt & Pepper Squid w Lemon Aioli    $3.90ea  

Mini Gourmet Lion Hotdogs        $3.90ea  

Beer Battered Fish & Chip Cones       $4.50ea  

HOT MINI WRAPS  

Pesto Chicken & Fetta  $3.90ea  

Mini Scotch Fillet Yiros w Aioli  $4.50ea  

Vegetarian w Chick Pea & Potato  $3.50ea  

HOT COCKTAIL BOXES  
Chicken Tikka Masala w Rice  $4.90ea  

Lamb Madras w Rice  $4.90ea  

Red Ginger Beef w Rice  $4.90ea  

VEGETARIAN ITEMS 
Roti Wraps with Chick Pea & Potato  $3.50ea  

Lion Fries in Cones with Chilli Salt & Aioli  $3.00ea  

Truffled Risotto Balls   $3.00ea  

Tomato, Basil & Bocconcini Bruschetta  $3.00ea  

SWEET ITEMS        $2.50ea  
Mini Gelato  

Mini Donut (iced & sugar cinnamon)  

Chocolate Arancini  

Fudge  

Mini Friand (gluten free)  

Chilli Chocolate Spring Roll  

Indulgent Chocolate Ice cream  

PREMIUM MENU  
Choose 8 items   @ $27.90pp  

Choose 10 items @ $34.90pp  

Choose 12 items @ $39.90pp  

Note —Basic & Standard Menus are fixed  

*prices & products subject to availability and may change with notification  
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PLEASE NOTEñTHIS MENU CHANGES SEASONALLY 

CANAPES TO START   (These are based on chef’s choice) 

A selection of  2 canapés to start $6pp / A selection of  3 canapés to start $9pp  
 

ENTRÉE 
Steamed Asparagus w i th  Poached Free  Range Egg,  Pumpki n  Seeds,  Fe t ta  Crumble  

and Bl ood Orange  
 

Ki ngf i sh  Cevi che  w i th  Pi ck l ed  Cucumber ,  Tomato  Je l l y ,  Radi sh  and Shaved Ca l amari  
 

Pan -seared Duck  Breast  w i th  Bi t te r  Choco l a te ,  Sp i ced Bee troo t  Puree  and Cof fee  
 

Sambal  Prawns w i th St i cky  Ri ce ,  Ch i l l i  Rel i sh  and Lime  
 

The Li on  Thai  Bee f  Sal ad  w i th  Bean Sprou ts ,  Shredded Carro t ,  I ceberg  Le t tuce  and 

Toasted  Sesame Seeds  

 
 

MAIN  

M SA Graded Coo rong Angus Sco tch  F i l l e t  w i th Creamy M ash and Smoked Tomato  

Chutney  
 

Fi sh  o f  the  Day -  your  Wa i t i ng  Sta f f  w i l l  advi se  
 

Pan -seared Ch i cken Breast  w i th  Sal ted  Peanut  S l aw  and Roasted  Red Peppers  
 

Spi ced Caul i f l ower ,  Pumpki n  and Pea Pi th i v i e r  w i th  Ci nnamon Tomatoes,  Sa l ted  Date  

Puree  and Saf f ron  Cream  
 

Includes House Bread with Balsamic and Olive Oil and Green Salad  
 

DESSERT 
Choco l a te  Mel t i ng  M oment  w i th  Peanut  Bu t te r  Par fa i t  and Sal ted  Caramel  
 

Vani l l a  Sable  w i th  Honey Mascarpone  and Raspberr i es  
 

Wal nut  F i nanc ie r  w i th  Lemon Cheesecake  I ce Cream and Candi ed  Carro t  
  

New Zealand Cheddar & Tasmanian Brie with House Made Relish & Lavosh  
 

Served with Lion Blend Tea and Vittoria Coffee  

ADDITIONAL SIDES 
Add $1pp  

French Fries 

 

Add $1.60pp  

Roasted Rosemary & Garlic Potatoes  

Roasted Seasonal Vegetables  

Steamed Asian Greens with Ponzu  

10 *prices & products subject to availability and may change with notification  
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BASE MENU COST 
2 Course Menu (no choice)  

1 : 1 = $48.50pp  

3 course Menu (no choice)  

1 : 1 : 1 = $58.50pp  

ADDITIONAL CHOICES 
Any additional choices per course are  

$2.50 per person. For example ; - 

2 : 2  =  $53.50 

1 : 2 : 1 =  $61.00 

2 : 2 : 2 =  $66.00 

3 : 3 : 3 = $73.50 
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IDEAL AS AN  ADDITION TO YOUR COCKTAIL MENU OR DINNER  

Antipasto Platters -       $42.50 

Italian Meats, Char grilled Mediterranean Vegetables, Pesto  

Bocconcini, Kalamata Olives, Housemade Dips & Pita  

Duo of Dips with  Pita & Olives       $38.50 

Mixed Sushi Platter with Soy & Wasabi (including vegetarian)   $42.50 

 New Zealand Cheddar & Tasmanian Brie with Dried Fruit, Relish & Lavosh  $38.50 

Fresh Fruit Platter         $35.00 

TERRIFIC FOR DINNER MEETINGS WHERE TIME IS CRUCIAL, OR FOR  

DINNERS WHEN SHARING IS HALF THE FUN! PLATTER MENU @ $49.90pp 
 

BREZEL ROLLS WITH OLIVE OIL & BALSAMIC 

 

ANTIPASTO PLATTERS 

          Italian Meats, Char grilled Mediterranean Vegetables, Pesto Bocconcini,  

Kalamata Olives, House Made Dips & Pita  

 

 

MAIN COURSE PLATTERS—CHOOSE 2 FROM THE FOLLOWING 

  

MSA Graded Coorong Angus Scotch Fillet with  Creamy Mash and Smoked Tomato 

Chutney  
 

Spiced Cauliflower, Pumpkin and Pea Pithivier with Cinnamon Tomatoes, Salted 

Date Puree and Saffron Cream  
 

Pan-seared Chicken Breast with Salted Peanut Slaw and Roasted Red Peppers  
 

Crispy Skin Salmon with Panzanella Salad and Citrus Aioli  
  

  

TO FINISH 

Cheese Platters with House Made Relish & Lavosh  

Vittoria Coffee & Lion Blend Tea  
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*prices & products subject to availability and may change with notification  
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The Lion Hotel can make a cake for any occasion, and don't forget we can  

personalise a cake for you!  

 

 

THE DARK CHOCOLATE INDULGENCE CAKE 

Decadent Callebaut Chocolate &  

Ganache Cake layered with  

Chocolate Mousse, surrounded  

by Chocolate Shards & Spun Toffee  

  

THE GIANT CUPCAKE (@$5pp)  

Individual Cupcakes  

(chocolate, vanilla bean etc)   

piled high and personalised!  

 

CROQUEMBOUCHE (@ $5pp)  

An old favourite, drizzled with  

Toffee & studded with Fresh Strawberries  

  

ALMOND & CHOCOLATE L AYER CAKE 

Layers of Rich Chocolate & Buttery  

Almond Sponge  

 

THE LION CHEESECAKE 

Choose your flavour. Available  

only in 18 & 25cm sizes  

 

 
 

 

 

 

 

PRICING STRUCTURE 
18cm (15cm high)  

for 10 guests   

$99 

 

25cm (15cm high)  

for 15-30 guests 

$127 

 

30cm x 30cm  (15cm)  

for 30-50 guests 

$199 

 

12 

BYO CAKES 
However, if you would like to bring a 

cake, you may. Please ensure it is clear-

ly labeled with the name, date and 

room of your event.  

 

Cakeage fees are:  

$1pp (up to a max of $75)  

$2.50pp (up to a max of $150) for cut-

ting, plating, fresh berries & chantilly 

cream  
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The Lion Hotel now offers spirits as an optional addition to your beverage package. However, 

please note the following - 

¶ Spirit packages are not offered separately from the main packages or in conjunction with 

other beverages on consumption  

¶ The spirits available are listed and cannot be altered or swapped with other products.  

¶ A maximum of THREE (3)spirits are available.  

¶ Spirits are only available with a full mixer —no shots and no doubles.  

¶ At all times responsible service of alcohol is practiced. We will not serve intoxicated people.  

¶ Packages can only be selected for ALL your guests, not a percentage. The only exception 

are guests under the age of 18.  

 

OPTION 1—VALUE PLUS PACKAGE 
    Killawarra Brut       

  Stony Peak Semillon Sauvignon    

Stony Peak Shiraz Cabernet    

Coopers Pale & Either Hahn or TEDS  

Juice & Soft Drinks      

 

WITHOUT SPIRITS  

3 hr beverage package $29.90 pp  

4 hr beverage package $35.90 pp  

5 hr beverage package $39.90 pp  

 

OPTION 2—PREMIUM PACKAGE  
NV Orlando Trilogy Cuvee Brut    

Tapestry Sauvignon Blanc  

Two Little Dickie Birds Rose  

Tapestry Shiraz   

Coopers Pale & Either Hahn or TEDS  

Juice & Soft Drinks  

 

WITHOUT SPIRITS 
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INCLUDE SPIRITS IN OPTION 1 PACKAGE 

3 hr beverage package $51.00 pp    

4 hr beverage package $55.00 pp    

5 hr beverage package $59.00 pp  

* See following page for spirit options  

INCLUDE SPIRITS IN OPTION 2  PACKAGE 

3 hr beverage package $56.00 pp    

4 hr beverage package $61.50 pp    

5 hr beverage package $65.50 pp  

* See following page for spirit options  

*prices & products subject to availability and may change with notification  

3 hr beverage package $36.90 pp  

4 hr beverage package $39.90 pp    

5 hr beverage package $46.90 pp  

2012 



 14 

OPTION 3—DELUXE PACKAGE 
NV Jansz        

Shaw & Smith Sauvignon Blanc  

Chapel Hill Unwooded Chardonnay  

Two Little Dickie Birds Rose      

Reschke Cabernet Sauvignon    

Two Hands Angels Share Shiraz      

Coopers Pale & Either Hahn or TEDS    

Juice & Softs  

 

 

 

 

SPIRITS  
 - AS AN ADDITION TO YOUR BEVERAGE PACKAGE 

  

 Wild Turkey Bourbon  

Absolut Vodka  

Plymouth Gin  

Appleton Rum  

Chivas Regal Scotch Whiskey  

 

 

COCKTAILS  
Include one standard cocktail pp and add $9.90pp to your package eg : - 

Cosmopolitan  

Illusion 

Green Apple Martini  

 

SOFT DRINK PACKAGE  
 (for the Kids only)  $9.90pp for three hours. Add $1pp for every subsequent hour.  

 

 
 

 

 

14 

WITHOUT SPIRITS  

3 hr beverage package $48.40 pp  

4 hr beverage package $53.40 pp  

5 hr beverage package $58.40 pp  

 

INCLUDE SPIRITS IN OPTION 3  

3 hr beverage package $66.40 pp    

4 hr beverage package $71.40 pp    

5 hr beverage package $76.40 pp  

* See below for spirit options  

*prices & products subject to availability and may change with notification  
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NV Killawarra Brut     $6.90  $29.90 

NV Orlando Trilogy Cuvee Brut    $7.90   $32.90 

NV Jansz     $8.90  $39.90 

NV  Les Petite Vignettes Pinot Chardonnay  

(France)                                                                    $9.50                    $45.00  

Peter Rumball Sparkling Shiraz    $8.90  $39.90 

 NV Grant Burge Moscato     $7.00  $37.00   
 

Stony Peak Semillon Sauvignon    $6.90  $29.90 

Chapel Hill Unwooded Chardonnay   $8.50   $38.50 

Tapestry Adelaide Hills  Sauvignon Blanc  $7.90  $34.90 

Squealing Pig Sauvignon Blanc                             $8.90                    $45.00  

Shaw & Smith Sauvignon Blanc    $9.50  $47.50 

 

Clancy Fuller Two Little Dickie Birds Rose  $7.90   $36.50 

 

Stony Peak Shiraz Cabernet    $6.90  $29.90 

Golding Pinot Noir     $8.90                    $45.00 

Tapestry Shiraz    $7.90  $34.90 

  Hollick Shiraz Cabernet     $8.50  $39.90 

Gramps Cabernet Merlot    $8.50  $37.90 

Wynns Coorawarra Cabernet Sauvignon            $9.00                    $45.00  

Two Hands Gnarley Dudes Shiraz   $9.90  $49.90 

 

Schooner of Hahn Super Dry    $4.50 

Schooner of Carlton Draught    $4.50 

Schooner of Coopers Pale Ale    $4.50 

Schooner of Tooheys Extra Dry    $4.50 

Schooner of Hills Cider     $5.00 

Schooner of Heineken or Peroni   $6.90 

Bottle of Premium Beer     $7.80 

Bottle of Imported Beer    $9.00 

Bottle of Light Beer     $6.50 

 

Standard Spirits     $8.00 

Premium Spirits    POA 

RTD’S     from  $9.00 

Glass of Soft drink     $3.20 

Glass of Juice      $3.50 

Bitters      $3.50 

*prices & products subject to availability and may change with notification  
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All conferencing has a $20pp catering minimum  

 

BREAKFAST  
Half price room hire applies if room is vacated by 9.30am. (Minimum Numbers Apply)  

All menus include Vittoria Coffee, Lion Blend Tea and Orange Juice    

                   

  THE BIG BREKKY -        $24.90pp  

  Scrambled Eggs, Bacon, Grilled Tomato, Sausage and Mushrooms        

             

  THE PLATTERED BREKKY     $22.90pp    

             As above served platter style           

                 

  THE LION CONTINENTAL BREKKY   $20.90pp    

Plattered selection of Ham and Cheese Croissants,     

Bacon and Egg Muffins and Tomato and Basil Bruschetta  

 

THE LION EARLY BIRD BREAKFAST    $16.90pp  

Assorted Kellogg's Cereals, Fresh Fruit Platters, Fresh Fruit Muffins    

 

LUNCH / DINNER 
PLATTER MENU @ $49.90pp 

 

BREZEL ROLLS WITH OLIVE OIL AND BALSAMIC 

 

ANTIPASTO PLATTERS 

Italian Meats, Char grilled Mediterranean Vegetables, Pesto Bocconcini,  

Kalamata Olives, Housemade Dips and Pita  

 

MAIN COURSE PLATTERS—CHOOSE 2 FROM THE FOLLOWING 

 MSA Graded Coorong Angus Scotch Fillet with  Creamy Mash and a Smoked  

 Tomato and Spanish Onion Chutney  
 

 Miso Roasted Corn Fed Chicken Breast with Soba Noodles, Soy Braised  Shitake  

 Mushrooms, Crispy Silken Tofu and Ginger Glaze   
 

 Market fish  with Semi -dried Tomato and Saffron Risotto, Vanilla Mousseline,  

 Green Beans, Rocket Pesto and a Baby Caper Beurre Noisette  
 

 Fontina, Eggplant and Spinach Moussaka with Roasted Tomato Dressing  

 and a Ruby Grapefruit, Rocket and Almond Salad  

 

TO FINISH 

Cheese Platters with Dried Fruit, Relish & Lavosh  

Vittoria Coffee & Lion Blend Tea  

 

 
16 
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SPECIAL #1 @ $25.90pp 
 

Morning Tea — Choose from Sweet Selection  

 

Lunch— Choose 2 from Bread Selection  

           Served with Juice & Soft Drinks  

 

Afternoon Tea — Choose from Sweet Selection  

 Continuous Tea & Coffee, Filtered Water  

SPECIAL #2 @ $27.90pp 
 

Morning Tea —Choose from Sweet Selection  

 

Lunch— 

Pasta  served with Green Salad  

 OR 

 Curry w Rice, Raita & Naan Bread  

           Served with Juice & Soft Drinks  

 

Afternoon Tea — Choose from Sweet Selection  

 Continuous Tea & Coffee, Filtered Water  

SPECIAL #3 @ $29.90pp 
 

Morning Tea —Choose from Sweet Selection  

 

Lunch—Lion Burger Platters (Selection of Beef & Chicken Burgers served with Fries)  

           Served with Juice & Soft Drinks  

 

Afternoon Tea — Choose from Sweet Selection  

 Continuous Tea & Coffee,  Filtered Water  

SPECIAL #4 @ $31.90pp 
 

Morning Tea –Choose from Sweet Selection  

 

Lunch— Lion Hot Lunch  

 Daily Soup with Crusty Bread  

 Housemade Quiche with Salad  

           Served with Juice & Soft Drinks  

 

Afternoon Tea —Choose from Sweet Selection  

 Continuous Tea & Coffee, Filtered Water  

17 
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All conferencing has a $20pp catering minimum  

MORNING & AFTERNOON TEA SELECTION 
(ordered in addition / separately $3.90pp)  

 

Donuts—Iced & Cinnamon Sugar  

Scones with Jam & Cream  

Danish  

Sweet Slice (Cherry Ripe or Caramel)  

Muffins  

Biscuits (2 pp)  

Vanilla Slice (48 hrs notice required)  

Brie & Cheddar with Lavosh & Relish  

Fresh Fruit Selection  

 

All our Sweets are made IN HOUSE, everyday!  

BREAD SELECTION  
(ordered in addition / separately $9.90pp)  
 

Baguettes  

Finger Sandwich  

Pane  

Wraps  

Cold Rolls with Asian Dipping Sauce  

 

 Filled with a Fresh Selection of Meats & Salads. Always includes vegetarian.  
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REFRESHMENTS 
 

Continuous Tea & Coffee  $7pp  

Jug OJ     $12.50 

Jug Juice    $10.50  
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OPEN OVAL   
Jerningham  100  Melbourne  n/a  

Tower 45  Kingston   n/a  

Vine  24   

   

U SHAPE 
Jerningham   n/a  Melbourne  12     

Tower   30         Kingston  n/a  

Vine  15 

 

OPEN BOARDROOM 
Jerningham  40 Melbourne  16  

Tower 25  Kingston  10 

 Vine  18   

   

THEATRE STYLE 
Jerningham   90 Melbourne  25  

Tower  55 Kingston  10  

Vine   25 Cellar  50

    

CLASSROOM STYLE   
Jerningham  80  Melbourne  12  

Tower  50  Kingston  n/a  

Vine    16   

 

 

 

EQUIPMENT    

       

We can offer the following at no extra cost: -

     

Wireless Broadband Connection   

 Flipcharts  

Microphone   

Lectern   

Whiteboards     

Screens    

  

 

HIRE / SUB HIRE 
The following are available for hire: - 

 

Conference Calling Facilities  

- price upon conclusion      

 

Data Projector - $50 Daily Hire  

 

All other equipment available for sub hire  

E.g. Lapel Microphone, Cordless  

Microphone, Draping, Staging etc   

     

         

19 
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The Lion Hotel is the right choice for your wedding 

reception. Set in the tree lined streets of  

picturesque North Adelaide, The Lion Hotel is a 

wonderful destination for your family and friends, 

and a truly beautiful location for your wedding  

reception. We have created packages  

incorporating all of the elements that go in to the 

perfect wedding reception.  

 

We offer a variety of packages, all including a 

three course meal, tailored beverage choices,  

chair covers and sashes, complimentary  room 

hire, and a dance floor, with the room set to your  

individual requirements.  

. 

Packages start at an all inclusive price of 

$115.50pp(inc GST). Please contact The Lion for 

more details or to speak to our Wedding Co -

ordinator. You can also download our 2010 Lion 

Wedding Pack from our website @ 

www.thelionhotel.com  
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CONFIRMATION & DEPOSIT of a Function booking must be made within 7 days of the original tentative booking. 

Payment of a deposit AND completion of Booking Form must accompany this confirmation. The deposit will be deducted 

from your final account. Management reserves the right to cancel the booking and allocate the venue to another client if 

this confirmation is not received.  

MINIMUM CATERING 

ALL EVENTS AT THE LION HOTEL REQUIRE FOOD CATERING 

A minimum food charge of $12.90 per head applies for cocktail parties  

A minimum food charge of $48.50 per head applies for dinners  

A minimum catering charge of $20pp applies to conferencing  

A minimum bar tab of $500 applies for beverages in the Melbourne, Kingston & Vine room  

A minimum bar tab of $1000 applies for beverages in the Jerningham, Tower, Cellar & Tunnels  

PAYMENT FINAL NUMBERS are required 5 clear working days prior to your event. This number will represent the minimum 

numbers for which you will be charged. PREPAYMENT is appreciated  for all known quantities before the night. Final ac-

counts must be settles on or before the night, payment on the night is accepted with Cash or Credit Card. Personal 

cheques are not accepted.  

MINIMUM NUMBERS apply on Friday and Saturday Nights and in November & December. (see pages 5 -8). They 

represent the minimum charge associated with the space. ie regardless of where your numbers fall below the minimum 

number, the minimum number must be paid for.  

CANCELLATION In case of cancellation, The Lion Hotel will not refund the deposit  

PRICE Please note that prices and products are subject to availability and change and may alter with notification. How-

ever they are firm from payment of deposit for 2 months.  

BEVERAGE & SPIRIT PACKAGES 

The Lion Hotel now offers spirits as an optional addition to your beverage package. However, please note the following - 

1. Spirit packages are not offered separately from the main packages or in conjunction with other beverages on  

    consumption  

2. The spirits available are listed on page 14 and cannot be altered or swapped with other products.  

3. Spirits are only available with a full mixer —no shots and no doubles.  

4. At all times responsible service of alcohol is practiced. We will not serve intoxicated people.  

5. Packages can only be selected for ALL your guests, not a percentage.  The only exception –guests under 18  

OTHER 

MENU: Details must be finalised at least 10 days prior to function so our chefs can assure the quality & availability of food .  

COMPLIANCE: It is understood that the organiser will conduct the function in an orderly manner in full compliance with The 

Lion Hotel Regulations and Liquor Licensing Laws. The Management reserves the right to exclude or eject any objectionable 

persons from The Lion Hotel without liability.  

BAR ACCESS: Although every effort will be made to accommodate your guests in our bar after your event, there are no 

guarantees of entry due to limitations upon capacity. Please understand this and advise your guests.  

RESPONSIBILITY: Organisers are financially responsible for any damage/breakages sustained to The Lion by the organiser, 

organiser’s guests, invitees or other persons attending the function. The Lion will not accept any responsibility for the dam-

age of loss of merchandise left prior to or after the function.  

RESPONSIBLE SERVICE OF ALCOHOL: The Lion Hotel practises responsible service of alcohol on all occasions. Intoxicated 

individuals will not be served alcohol.  

AUDIO VISUAL: Organisers are financially responsible for any damage/breakages of equipment owned by The Lion or sub -

hired by The Lion on behalf of the organiser.  

DISPLAYS AND SIGNAGE: Nothing is to be nailed, screwed or adhered to any wall or other surface or part of the building.  

CLEANING: General cleaning is included in the cost of the function. If cleaning requirements following your function are 

judged to be excessive, additional cleaning charges will be incurred. Confetti is not permitted in the grounds of the Lion no r 

within the establishment.  

SECURITY: Functions such as 21st birthdays may attract a charge for security. The preferred security company used by The 

Lion Hotel is the only security to be used in such circumstances. As a guide 1 security person required for 50 guests, 2 for 100  

BYO CAKES: We are happy for you to provide a cake. A $1pp cake cutting fee will apply. No other food or beverage is to 

be brought in by the customer and consumed in the function.  

CLOSING: The hotel is open until 1am Friday & Saturday. Last drinks will be called at the Managers discretion between mid-

night and 12:30am. Your guests will be asked to vacate the function rooms shortly after. Please warn your band / DJ of this.  
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GENERAL INFORMATION 
 

 1.  THIS FORM CAN BE FAXED / EMAILED / MAILED TO - 
   

 The Lion Hotel  161 Melbourne St, North Adelaide, 5006 fax 8367 0223  
  nelle@thelionhotel.com / admin@thelionhotel.com  
 

 2. IS YOUR EVENT? 
 

                           IN-HOUSE AT THE LION                                 OFF PREMISE 

                       Deposits listed in pack                          Deposit is 25% of estimated total  

 
 3. DO YOU REQUIRE A TAX INVOICE? 

 

                        YES /  BEFORE    in order to generate payment                             NO 

            

                         YES /  AFTER    as receipt of payment             

    BOOKING DETAILS 
 
 BOOKING NAME _______________________________________________________________________ 

 

 ACCOUNT NAME  _______________________________________________________________________ 

 

 CONTACT _______________________________________________________________________ 

 

 POSTAL ADDRESS _______________________________________________________________________ 

 

   _______________________________________________________________________ 

 

 

 DATE OF EVENT __________________________  SPACE / VENUE _________________ 

 

 TELEPHONE __________________________  EMAIL __________________________   

 

 FAX  __________________________  NO. OF GUESTS _________________ 

 

 EVENT START TIME __________________________  EVENT FINISH TIME _________________ 

DEPOSIT DETAILS   
 

AMEX                        VISA                 M/CARD                      DINERS           CASH  CHEQUE        

 

        

       CARD NUMBER _________________________________    EXPIRY                      /              

 

       NAME                _______________________________________________            AMOUNT  $_______________ 

 

       SIGNATURE       ________________________________________________           DATE         ________________ 

 

 
    EFT      Westpac /  Acc Name : Frobisher Pty Ltd   /    Acc # : 117378 /    BSB : 035 038   

 /    ABN : 61074  336164                                                         

    

 

 

   CONFIRMATION OF ACCEPTANCE 
 

A DEPOSIT IS CONFIRMATION OF YOUR BOOKING. IN PAYING A DEPOSIT,  

I AM ACCEPTING THE TERMS & CONDITIONS OF THE LION HOTEL 

 

SIGNATURE____________________________________    DATE ________________ 

OFFICE USE ONLY 
 

REC BY      

 

DATE          

 

DIARISED 

22 
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