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W E LCO M E  TO  T H E  O L D  N OA R LU N G A

G E N E R A L I N F O

A H I S TO R I C V E N U E, P R O U D LY R E I M A G I N E D
Dating back to 1873,  the Old Noarlunga Hotel  is  an iconic pub 
nest led by the Onkaparinga River—“f ishing place” in the Kaurna 
language.  Recently  refurbished,  our  venue blends old-world charm 
with modern comfor t .

Enjoy a refreshed dining room with seasonal  menus,  local  wines, 
cocktai ls ,  craft  beers ,  and smal l -batch spir i ts.  Relax in our beer 
garden,  verandah,  or  c lassic front  bar,  with l ive music and your pub 
favourites.

We’re open and ready to welcome you!

Our funct ion pack is  here to help guide your planning,  but  we know 
every event is  unique.  That ’s  why we’ l l  work closely with you to 
tai lor  an experience that  suits your needs and makes for  a truly 
memorable day.

Got something specif ic  in mind? Just ask—we’ l l  do everything we 
can to br ing i t  to l i fe.

Want to check out the space? We’d love to show you around!
Monday -  Saturday:  Please contact  the venue to book your t ime
*Terms and condit ions apply
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Our bistro is  one of  the most popular  dining spots in the south, 
perfect  for  group bookings,  long lunches or  la id-back celebrat ions.

Led by Head Chef Alex Holber t ,  the ki tchen team is al l  about qual i ty 
ingredients and bold f lavours.  From much- loved ‘Oldy Classics’  to 
internat ional  dishes and ever-changing specials ,  there’s something 
for  everyone.

This warm and welcoming space is  ideal  for  bir thdays,  reunions, 
and milestone events of  al l  k inds.

B I S T R O  R E S TAU R A N T

Maximum capacity :  100
Pricing avai lable upon request
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Our spacious beer garden offers f lexible configurat ions to suit  a 
range of  event sizes and styles. 

For more int imate gather ings,  the upper deck accommodates up to 
30 guests ,  or  extend your space to include the f i replace area for  a 
total  of  70 guests. 

The Corner Garden is  ideal  for  groups of  up to 40,  whi le the half 
garden can comfor tably host larger celebrat ions of  up to 90 
guests. 

Each area captures the relaxed outdoor charm of the venue, 
perfect  for  casual  catch-ups,  cocktai l  par t ies or  mi lestone events.

B E E R  G A R D E N

Maximum capacity :  A la car te 100 /  Cocktai ls  140
*Minimum food spends apply
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C A N A P E S

V  = V E G E TA R I A N
V G N  = V E G A N
G F  = G LU T E N  F R E E
D F  =  D A I RY  F R E E
G F O  = G F  AVA I L A B L E
D F O  = D F  AVA I L A B L E

CLASSIC BRUSCHETTA - 25 PIECES - (GFO) - Vine ripened tomato, fresh 

basil,spanish onion, finished with extra virgin olive oil and feta - $70

FALAFEL BALLS - 30 PIECES - (V, VGN, GF, DF) - with tahini dressing - $70

PANKO CRUMBED PRAWNS - 25 PIECES - with lemon & dill aioli - $80

PUMPKIN ARANCINI BALL - 40 PIECES - (VGN) - with vegan garlic aioli - $75

GOLDEN 3 CHEESE ARANCINI BALLS - 30 PIECES - (GF) - with garlic aioli - $70

THAI CHICKEN MEATBALLS - 24 PIECES - (GF, DF) - with coriander & sweet chilli 

sauce - $75

SPICY LAMB KOFTA - 18 PIECES - (DFO) - with cucumber yoghurt - $75

CHICKEN SATAY SKEWERS - 25 PIECES - (DFO) - with peanut dipping sauce - $85

WARM PULLED PORK SLIDERS - 16 PIECES - with coleslaw and mustard - $110

*Minimum of $15 per person on food 
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P L AT T E R  M E N U

V  = V E G E TA R I A N
V G N  = V E G A N
G F  = G LU T E N  F R E E
D F  =  D A I RY  F R E E
G F O  = G F  AVA I L A B L E
D F O  = D F  AVA I L A B L E

PLATTER OF FRIES (GF) - with aioli and tomato sauce - $30

PLATTER OF WEDGES - with sweet chilli sauce & sour cream - $45

CHICKEN NUGGETS & CHIPS - with tomato sauce - $70

TRIO OF DIPS (V, VGN, GF) - with char-grilled pita bread - $65

ADD VEGGIE STICKS - $20

ASSORTMENT OF SANDWICHES - V , VGN, GF options available - $80

PIES / PASTIES / SAUSAGE ROLLS - 36 PIECES - with traditional tomato 

sauce -$80

MINI AMERICAN CHEESEBURGERS - 16 PIECES - traditional bite sized 

burgers on warm brioche buns - $100

DIM SIM / SPRING ROLL / SAMOSAS - 75 PIECES - with dipping sauce - $85

SALT & PEPPER SAVORY PLATE - mix of salt & pepper chicken and squid with

fresh lemon, sweet chilli aioli, and lemon dill aioli - $80
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E V E N T S U P P L I E S

HELIUM BALLOONS IN A VARIETY OF COLOURS - $2 (weight returned, no 

damage)

LINENS - $60 for half beer garden, $120 for full beer garden

TABLE RUNNERS & CENTRE PIECES - From $5 to $20 each

ARCH BACKDROP WITH PERSONALISED DECAL - $150

WRISTBANDS - $20 (required with any bar tab)

PERSONALISED & LAMINATED TABLE TALKERS - $30 (required with any bar tab)

DECORATING / SET UP FEE - $200 (larger functions)

SECURITY- $50 per hour

DJ- $140 an hour

ALSO AVAILABLE AT NO EXTRA COST

MICROPHONE

SOUND SYSTEM

USB ACCESS - FOR SLIDESHOWS
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DEPOSIT PAYMENT:DEPOSIT PAYMENT:  Of  an event  booking must  be 
made with in  7  days of  the  or ig inal  tentat ive  booking. 
Deposi t  payment  is  considered an acknowledgement 
of  these Terms and Condi t ions.  The payment  wi l l 
be  deducted f rom your  f ina l  account .  Management      
reserves the r ight  to  cancel  the  booking and 
a l locate  the room to  another  c l ient  i f  th is 
conf i rmat ion is  not  received.

EVENT DURATION:EVENT DURATION:  Your  booking ent i t les  you to  use of 
the  h i red space for  4  hours ,  access beyond th is  t ime 
is  not  guaranteed and depends on other  bookings.

MINIMUM CATERING:MINIMUM CATERING:  Al l  events  at  The Old  Noar lunga
Hotel  requi re  cater ing for  guests .  A  minimum food
charge of  $15.00 per  head for  funct ion bookings.  

ACCESS TIMES:ACCESS TIMES:  Day bookings are  taken to  5 :00pm 
only,  wr i t ten approval  f rom hote l  management 
must  be g iven to  go past  th is  t ime.  For  evening            
booking funct ions access cannot  be guaranteed     
before  5 :30pm.

PAYMENT:PAYMENT:  F inal  numbers and fu l l  prepayment  is 
requi red 7  days pr ior  to  your  event .  The number  we 
have recorded 7  days pr ior  wi l l  represent  the 
minimum numbers for  which you wi l l  be  charged. 
Events  must  be paid  for  in  fu l l  pr ior  to  the day and 
any addi t ional  charges sett led on the day/night  v ia 
cash or  credi t  card.  Personal  cheques are  not  accept-
ed.

CANCELLATIONCANCELLATION:  The The Old  Noar lunga wi l l  refund 
deposi t  bookings wi th  more than 2  weeks not ice. 
Less than 2  weeks not ice  wi l l  resul t  in  50% of  the 
deposi t  to  be refunded.  Less than 1  week not ice  the 
deposi t  wi l l  be  for fe i ted.  Cancel lat ions must  be sub-
mit ted in  wr i t ing.  Acknowledgment  of  wr i t ten  cancel -
lat ion must  be sought  i f  c la iming refund.

POSTPONEMENT:POSTPONEMENT:  I f  you have g iven The The Old        
Noar lunga one month’s  not ice ,  your  deposi t  can be 
t ransferred to  a  new date  wi th in  a  one month per iod , 
i f  avai lable .

PRICE:PRICE:  P lease note  that  pr ices and products  are 
subject  to  avai labi l i ty  and change and may a l ter 
wi thout  not i f icat ion.  However  pr ices are  f i rm for  two 
months f rom payment  of  deposi t .

MENU:  MENU:  Deta i ls  must  be f ina l ised at  least  14 days   
pr ior  to  funct ion.  Menu i tems may change due to 
seasonal i ty  And avai labi l i ty.  Event  pr ices may vary 
marginal ly  i f  event  booked beyond 12 months of    
deposi t  payment .

ALLERGY STATEMENT:ALLERGY STATEMENT:  The Old  Noar lunga              
recommends guest  inv i tat ions to  be pr inted wi th 
‘ food a l lergy  and d ietary  requi rements  to  be advised 
wi th  acceptance’ .  These deta i ls  are  prov ided with 
f ina l  numbers.  Management  can not  guarantee t races 
of  an a l lergy  i tems not  present .

DRESS CODE:DRESS CODE:  Management  reserves the r ight  to      
refuse entry  based on considerat ion of  the  hote ls 
dress code.

BAR ACCESS:  BAR ACCESS:   Cannot  be guaranteed after  your  event .

SMOKE FREE:SMOKE FREE:  A l l  of  our  indoor  event  spaces are 
smoke f ree. 

RESPONSIBILITY:RESPONSIBILITY:  Organisers  are  f inancia l ly 
responsib le  for  any  damage/ breakages /  loss 
susta ined to  The The Old  Noar lunga by  the organiser, 
organiser ’s  guests ,  inv i tees or  other  persons 
at tending the funct ion.  The The Old  Noar lunga wi l l 
not  accept  any  responsib i l i ty  for  the  damage or  loss 
of  merchandise lef t  unattended pr ior  to ,  dur ing or 
af ter  the  funct ion.

RESPONSIBLE SERVICE OF ALCOHOL:RESPONSIBLE SERVICE OF ALCOHOL:  The The Old 
Noar lunga pract ises responsib le  serv ice  of  a lcohol 
on a l l  occasions.  Intox icated indiv iduals  wi l l  not  be 
served a lcohol . 
Compl iance wi th  the The Old  Noar lunga regulat ions 
and l iquor  l icensing laws.  Management  reserves the 
r ight  to  exclude or  e ject  any  object ionable  persons 
f rom the The Old  Noar lunga without  l iab i l i ty  and i f 
requi red ,  we wi l l  shut  the  funct ion down ear ly.

EQUIPMENT:EQUIPMENT:  Organisers  are  f inancia l ly  responsib le 
for  any  damage/ breakages of  equipment  owned by 
The The Old  Noar lunga or  sub-h i red by  The The Old 
Noar lunga.

DISPLAYS AND SIGNAGE:  DISPLAYS AND SIGNAGE:  Nothing is  to  be nai led , 
screwed or  adhered to  any wal l  or  other  sur face or 
par t  of  the  bui ld ing.  B luetac is  by  hote l 
management  approval  only.

CLEANING:CLEANING:  Genera l  c leaning is  inc luded in  the cost  of 
the  funct ion.  I f  c leaning requi rements  fo l lowing your 
funct ion are  judged to  be excessive ,  an  addi t ional 
c leaning fee may be charged. 
Confett i  r ice  or  other  s imi lar  products  are  not        
permit ted in  funct ion rooms or  any  par t  of  The 
The Old  Noar lunga nor  wi th in  the grounds.

CAKEAGE:CAKEAGE:  A fee of  $25 appl ies  i f  guests  would
l ike  for  staff  to  cut  and serve the i r  cake.

SECURITY:SECURITY:  Funct ions such as 21st  b i r thdays may 
at t ract  a  secur i ty  charge.  The Old  Noar lunga     em-
ploys secur i ty  staff  who patro l  a l l  areas of  the   hote l 
inc luding the funct ion rooms.  any  requi red 
ev ict ions are  at  the  fu l l  descret ion of  management .

CHILDREN:CHILDREN:  L iquor  l icencing laws requi re  that :  we do 
not  serve a lcohol  to  minors  (chi ldren under  the age 
of  18)  and that  ch i ldren must  be accompanied by  an 
adul t ,  and that  ch i ldren must  leave the premises by 
12 midnight .

PUBLIC HOLIDAYSPUBLIC HOLIDAYS:  A 15% surcharge appl ies  on Publ ic 
Hol idays.
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