
FUNCTIONS



 Unique 
 event venues 

to suit your needs. 

Cheerful personalised service, fresh 
seasonal produce, local wines and home-
brewed beers will ensure your event is 
exceptional. 

The award-winning Uraidla Hotel has two 
beautifully appointed function spaces 
from which to choose: 

The Loft and The Hills Hoist.

The ‘Loft’ function area is a relaxed and quirky
space perfect for cocktail functions, birthdays,
anniversaries and work events.

Features include: private bar, wrap-around
balcony, and data projector. Our inhouse Night
Life music system has an extensive array of music
from which to choose, or you may hook up your own
personal music device.

Capacity: 80

Chef Anna has carefully curated a specialty

“Cocktail menu”   of platters, morsels
(canapes), pots n’ pails of nibblies; finishing
with delectable desserts and local cheeses.

 THe LOFT                



Pot of sea salt fries,
Rocking Red Rooster 
Relish & house aioli

Pail of lemon pepper
onion rings,

   garlic aioli

Ploughman's Graze
 Massi salumi,

terrine, il lupo 
cheese, beer pickled 
mixed veg, tomato 

pepperberry chutney, 
assorted Uraidla 
Bakery croutes

Chef’s choice     
loaded dip board,

salted pretzels, zaatar seed 
mix, flowers, veg chips, 

olive oil, assorted
Uraidla Bakery croutes, 
grain bread sticks and 

crackers

arrival platters (serves 15 people) Pots N’ Pails Dessert Platters

     Morsels

Mini Uraidla burgers(20),
beef pattie, cheese,lettuce, 

tomato chutney, pickle

Shawarma lamb soft tortilla(15)
cucumber, tomato, lemon

& fig yoghurt

South Aussie prawn
cocktail(15), rose tangy sauce, 

shredded lettuce, lemon

Barra & blue
swimmer crab cakes(20)

jalapeno aioli

$70

$70

$75

$60

$8ea

$8ea

$12ea

$50

Black bean chilli tacos(15)
pickled red onion, spicy

   avocado mash, garlic sauce,

coriander, lime

Smokey Chimmi chicken
sticks(25), fig & lemon

yoghurt sauce

Pork, potato, leek, spelt
pastry rolls(25), Rocking 

Red Rooster Relish

  Lobster Mac n Cheese pies(15)

Chef's choice trifle

Lemon curd & white 
Chocolate tart

Choc nutella mousse, 
halzelnut praline

Adelaide Hills
cheese platter

Fruit paste

 Seasonal fruit

Assorted crackers  

Spicy nuts

Local Seasonal 
Fruit Platter                                           
Mint salsa

Management cannot guarantee meals
without traces of allergy items

Room hire is:
Mon-thurs $200 + GST

Fri, Sat, Sun, Pub/Hols $300 + GST

NO Minimum spend on
food OR BEverages

Totally Vegan Forest 
mushroom, & truffle 
pate, spicy nuts, 

beetroot coco labne, 
marinated olives, 
pickled vegetables,

Uraidla Bakery croutes

$60

$65

$70*

$65

$65

$50

$65

$60

$12ea

Smokey chook wings(10), 

Uraidla hot sauce

Cauliflower popcorn, 
cheesy dipping sauce

Gluten Free 
Option Add $5



     The Hills Hoist 

2 courses

$50pp

3 courses
$65pp

Originally the hotel’s Ladies’ Parlour,
our stunning, sophisticated ground-floor
Hills Hoist room is suited to formal
sit-down style functions such as end of
year functions, sporting club events,
long lunches and elegant dinners.

This room is also perfect for corporate
events such as meetings, training
sessions and conferences.
Please see staff for the separate
Corporate Package.

Features include: two open fireplaces,
personalised lighting/temperature
control/sound, along with PA system,
data projector and microphone

Capacity: 44 sit down // 50 cocktail

Chef Anna has created the 

       “All time sharing menu” 

comprised of three courses served on 
platters, allowing all your guests to 
enjoy every dish.

Our beverage package is designed to 
support our local wineries and showcase 
some of South Australia’s best grape 
growing regions. Included are sparkling, 
red and white wine, apple ciders and 
soft drinks, and our very own Uraidla 
beers brewed right here on our premises. 

ENTRÉE

Uraidla Bakery warm cob 
loaf, confit garlic   

olive oil

Fish,potato,          
lemon & herb cakes

Massi salumi, pickled 
garden vegetables, 

cornichons

House marinated olives

Forest mushroom pate, 
toasts

MAINS

Free range chicken 
supreme, pancetta & herb 

stuffing, mustard   
cress, white wine,          
herb chicken jus

Baked market fish, 
preserved lemon, 

pinenuts, herbs, cured 
vine cherry tomatoes, 

olive oil(gf)

Slow cooked beef rib, 
Uraidla stout spicy 
glaze, green salsa, 
lime, coriander(gf)

Roasted harissa half 
cauli, pumkpkin hommus, 
zaatar seed mix(gf,ve)

SIDES

Trio potatoes, thyme,
whole garlic, olive 

oil(gf,ve)

Seasonal green vegetables,
cracked pepper, sea salt,

olive oil(gf,ve)

Roasted baby carrots, 
ancient grains, currants, 

fried onion, citrus dressing

DESSERTS                      
Limestone Coast            

brie, crackers, fruit paste

Management cannot guarantee meals
without traces of allergy items

Room hire is:
Mon-thurs $200 + GST

Fri, Sat, Sun, Pub/Hols $300 + GST

NO Minimum spend on
food OR BEverages

*

Rich chocolate tart, mulled wine 
poached pear, double cream

*Vegan/df brownie                  
option by request



 Long Tables
Seats 40

U Shape 
Seats 22

The Long One
Seats 30

Board Table 
Seats 28 people

3 hrs
$60pp

5 hrs
$70pp

4 hrs

$65pp

Saint & Scholar Sparkling NV

Longview Sauvignon Blanc

Kaesler Riesling 

Saint & Scholar Pinot Noir

Kaesler GSM 

S.C. Pannell Shiraz 

Clare Rose 

Uraidla Brewery Pale Ale 

Uraidla Brewery Lager 

Uraidla Brewery Session Ale 

Barossa Valley Cider Co.

Soft Drinks

Hills hoist

Table Configurations

Beverage Package



     Other 

MENU

Please advise all dietary 
requirements upon booking and 
note that as we operate and 
prepare food in a commercial 
kitchen; we cannot guarantee 
against allergic reaction.
Changes to our food and beverage 
menus are at the discretion of 
the Uraidla Hotel. 
All prices include 10% GST.
Please advise the hotel which 
menu items you have selected two 
weeks in advance

PAYMENT

The room hire fee will act as 
the deposit. In case of
cancellation, The Uraidla Hotel
will not refund the deposit.
Final numbers to be advised 48
hours prior – this will represent
the minimum number for which you
will be charged. Any additional
charges are to be settled on
the day/night. We accept cash,
Mastercard, Visa, and Amex. We do
not accept cheques.

COMPLIANCE  

It is understood that the 
organiser will conduct the 
function in an orderly manner 
in full compliance with The 
Uraidla Hotel regulations and 
Liquor Licensing Laws. Management 
reserves the right to exclude or 
eject any objectionable persons 
from The Uraidla Hotel without 
liability and if required, we 
will shut the function down 
early.
It is a condition of Liquor 
Licencing that we close the venue 

strictly at 12:00am, therefore 
last drinks will be served no 
later than 11:45pm.

DRESS CODE  

Management reserves the right 
to refuse entry based on the 
consideration of the hotel’s 
dress code.

FRONT BAR ACCESS  

Cannot be guaranteed after your 
event.

RESPONSIBILITY 

Organisers are financially 
responsible for any damage/
breakages sustained to The 
Uraidla Hotel, including 
equipment, by the organiser, 
organiser’s guests, invitees 
or other persons attending the 
function. The Uraidla Hotel does 
not take responsibility for the 
loss or damage of any personal 
item, before, during or left 
after the function.

RESPONSIBLE SERVICE OF ALCOHOL  

The Uraidla Hotel practices 
responsible service of alcohol 
on all occasions. Intoxicated 
individuals will not be served 
alcohol.

CHILDREN  

Liquor Licensing Laws require 
that we do not serve alcohol to 
minors (children under the age 

of 18), that children must be 
accompanied by an adult and that 
children must leave the premises 
by 12 midnight.

DECORATIONS  

Please refrain from sticking 
anything to the walls or draping 
anything from the ceiling art 
works. No glitter, confetti 
or helium balloons are to be 
included in your celebrations.

MUSIC  

Both of our Function areas have 
the capacity for you to bring 
along your own iPod or phone and 
play your own play list. With 
respect to our neighbours we are 
unable to allow bands and/or DJ’s 
in the Hotel.
It is strongly encouraged that 
an appointment is made to ensure 
all media is compatible with the 
Hotel’s equipment prior to the 
function.

ROOM SET UP  

We ask that you refrain from 
moving furniture to prevent 
costly damage to the furniture,
walls and floor.

CAKEAGE

Cakes provided by guests will
attract a charge of $25
We will present your cake on a
platter/plate with a cutting
knife, cake plates, forks and
serviettes.

CORKAGE  

We do not allow corkage or BYO of 
any kind in our function areas. 
Please see our beverage packages.

FLOWER ARRANGEMENTS/LINEN  

If you would like to use fresh 
flower arrangements, tablecloths, 
or cloth serviettes, please 
speak to our staff about these 
additional charges.

CLEANING  

General cleaning is included in 
the cost of the function. If 
cleaning requirements following 
your function are judged to be 
excessive, an additional cleaning 
fee may be charged.

SMOKING  

All of our indoor function spaces 
are smoke free. Smoking is only 
permitted in the designated 
smoking area.

PUBLIC HOLIDAYS  

A 15% surcharge applies on public 
holidays.



  1198 Greenhill Road  

  Uraidla SA 5142  

T: 08 8390 0500

functions @ uraidlahotel.com.au

www.uraidlahotel.com.au




