
BATH HOTEL 
FUNCTION PACKAGE



THE BATH HOTEL

The Bath Hotel is an iconic Norwood Hotel 

nestled in the heart of the Parade, 

boasting a range of function spaces for 

any event. With several areas to select 

from, including a spacious beer garden, 

dining room, intimate front area or stylish 

lounge area. Our array of food and drink 

options combined with our attentive 

personalised service makes the Bath Hotel 

the ideal location for birthdays, 

engagements, christenings and more!



DEPOSIT STANDING SEATEDMIN. SPEND

$100 60 people 25 people

FRONT PARADE BAR

Ideally suited for cocktail parties, with private bar facilities, fireplace 
and two large TV's, this intimate area is ideal for smaller bookings.

FRI - SUN $500

ROOM HIRE

$100



ROOM HIRE DEPOSIT SEATEDMIN. SPEND

$100 $100 45 peopleSUN-THURS $1000
FRI & SAT $2000

ENSUITE

The ensuite is an open, light filled space with bifold windows 
opening onto the parade. Personalise your experience with a set 

menu, which can be altered to suit your needs.

STANDING

80 people



RESTAURANT 

Our restaurant is an open, light filled space with modern styling 
aspects. The banquette seating in this area is designed to cater 

for group bookings comfortably, as well as more intimate 
gatherings. Choose from our regular a la carte menu or a set 

menu option. 
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RESTAURANT 

SEATED DEPOSIT

$50 over 10 people 95 people
STANDING
140 people

SET MENU

if booked out



DEPOSIT MIN. SPEND

$100

SEATED STANDING 

50 people 100 peopleMON-THURS $500
FRI $2000
SAT $2500

LOUNGE AREA

The largest of our function spaces, the lounge area includes private bar 
access, private amenities, fireplace, big screen TV with USB/HDMI 
connectivity and microphone capabilities. The lounge is the perfect 

space for a birthday, engagement or christening celebration.

ROOM HIRE

$100

SUN $1000



BASE 

Base is adjacent to the Bath Beer Garden, this can be hired exclusively 
for the night. Minimum Spend is $4,500.  Holds up to 90 people

The Deck sits right in the middle of the action, overlooking the beer 
garden. You can soak up the atmosphere whilst having the section to 

yourself. The space is the perfect setting for smaller groups looking 
to have drinks and or casual shared food.
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KITCHEN 

THE 

STABLE 

SEATED STANDING 

20 people 30 peopleSUN - THURS  $500
FRI & SAT $750

DEPOSIT MIN. SPEND

$100

BASE DECK



ROOM HIRE MIN. SPEND
$100

SEATED
MON-THURS $500
FRI & SAT $750

THE STABLE
Located at the rear of the beer garden, the Stable features a raised 

undercover deck, long fireplace and giant LED screen. Perfect for those 
wanting to be in the centre of the action. 

$100

DEPOSIT STANDING

30 people 60 people



DRINKS PACKAGE

TAP BEER + CIDER

West End Draught, Hahn Super 
Dry, Orchard Crush Cider

SPARKLING

Rothbury Estate

DRINKS PACKAGE

WHITE WINE

Rothbury Estate Sauvignon Blanc

RED WINE

Rothbury Estate Shiraz

BRONZE 

SOFT DRINKS & JUICE

3 HRS PER HEAD $65

4 HRS PER HEAD $70

5 HRS PER HEAD $75

TAP BEER + CIDER

West End Draught, Hahn Super Dry, 
Stone & Wood, Heineken, One 
Fifty Lashes, Orchard Crush Cider

SPARKLING

Lane 'Lois' Sparkling Blanc de Blancs

WHITE WINE

T’Gallant Juliet Moscato,  
Pewsey Vale Riesling, 
Squealing Pig Sauvignon Blanc, 
Bethany 'First Village' Chardonnay, 
Protero 'Pinots' Grigio Nero

RED WINE
Rameaus d'Or Petit Amour Rose, 
Pike & Joyce 'Vue Du Nord' Pinot Noir, 
Zema Estate Cabernet Sauvignon, 
Coriole Redstone Shiraz, 

SILVER

SOFT DRINKS & JUICE

3 HRS PER HEAD $70

4 HRS PER HEAD $75

5 HRS PER HEAD $80

3 HRS PER HEAD $75

4 HRS PER HEAD $80

5 HRS PER HEAD $85

TAP BEER + CIDER

All Tap Beers, Ciders & Seltzers

SPARKLING

Bird in Hand Sparkling Pinot Noir 

WHITE WINE

T’Gallant Juliet Moscato, 
Skillogalee Riesling, 
Kooyong 'Clonale' Chardonnay,  
Shaw & Smith Sauv Blanc, 
The Other Wine Co. Pintos Gris

RED WINE

Rockford Alicante Rose, 
S.C Pannell 'Dead End' Tempranillo,
Hentley Farm 'Villain and Vixen' Shiraz, 
Giant Steps 'Yarra Valley' Pinot Noir, 
Zema Estate Cabernet Sauvginon

GOLD

SOFT DRINKS & JUICE

UNDER 18 YEARS

Flat rate $15.00 per person 
includes soft drinks and 
juices

*We also offer subsidised
drinks and beverages on
consumption

UNDERAGE

Client
Cross-Out



FUNCTION | PLATTERS

$65 PER PLATTER
CHIPS v, GF
aioli, tomato sauce (4 bowls)

WEDGES 
sweet chilli, sour cream
(4 bowls)

SWEET POTATO CHIPS v, GF
aioli (4 bowls) 

$75 PER PLATTER

TRIO OF DIPS 
toasted foccacia, pita bread, 
celery, cucumber and carrot 
sticks

CHARRED CORN v, GF ,VEGAN OPTION
parmesan cheese, lime, sriracha 
sauce (26)

CRISPY FRIED CHICKEN WINGS   
choice of bbq sauce, plain or 
hot sauce, kewpie mayo (2 bowls)

$90 PER PLATTER 

SPRING ROLLS AND SAMOSAS  
sweet chilli, soy sauce 
(36 of each)

SALT AND PEPPER SQUID aioli, 
lemon wedges (1 big bowl)

FISH AND CHIPS 
dill aioli, lemons 
(1 big bowl)

PIES, PASTIES, SAUSAGE ROLLS 
tomato sauce (12 of each) 

$95 PER PLATTER 
ARANCINI 
aioli, salsa verde, parmesan 
cheese (vegan OR gf option) 
(24 pieces)

CHICKEN SATAY SKEWERS  aioli 
(36 pieces)

BBQ BEEF SKEWERS
chipotle aioli (36 pieces)

PULLED PORK SLIDERS 
slaw, chipotle aioli (24)

PULLED CHICKEN SLIDERS  
slaw, lime aioli (24)

VEGO SLIDERS 
crumbed mushroom, cheese, 
baby spinach (24)

MINI CHEESE BURGERS 
aioli (24)
(gf option on request)

$115 PER PLATTER 

PIZZA PLATTERS choose from 
the full menu
(4 pizzas per platter)

VEGAN CHEESE + 5  PER BASE
GLUTEN FREE  + 5  PER BASE

PIZZA

PIZZA OPTIONS

MARGHERITA v
bocconcini, fresh basil

PUMPKIN v

AUTHENTIC HAND 
STRECHED PIZZA, 
ITALIAN TOMATOES, 
MOZZARELLApumpkin, caramelised onion, rocket, 

feta dressing    

POTATO v
confit potatoes, mushrooms, confit 
garlic, truffle oil, parmesan 

PRAWN
prawns, lemon zest, chilli flakes, 
fresh rocket, truffle oil  

CHICKEN + BRIE
mushrooms, lime zest, fresh herbs 

BAROSSA MEATS
ham, chorizo, chicken

SHAVED LEG HAM
ham, mushrooms, olives, chilli oil, 
fresh herbs     

PEPPERONI
pepperoni, oregano 

HOT
confit garlic, n'djua, pepperoni, 
olives, basil, chilli 

PROSCIUTTO
bocconcini, prosciutto, fresh rocket, 
parmesan     

LAMB
hummus base, fresh cherry tomatoes, 
pulled lamb shoulder, rocket

*15% Surcharge applies on
Public Holidays

ANTIPASTO BOARD OR 
TABLE

Big boards and tables covered 
with cured meats, pickles, 
olives, cheese, fresh & dry 
fruits, dips, veggie sticks,  
warm pittas, bread,  assorted 
crackers & chocolates

$350 Table (feeds 10-15
$500 Table (feeds 20-30) 
$800 (feeds 50-60) 
$1100 (feeds 90-100) 

$110 PER PLATTER



m
enu

E N T R E E
OPTION 1 FOR ALL 
ANTIPASTO TO SHARE
cured meats, dip, arancini, pickled
vegetables, olives, toasted breads

OPTION 2 FOR ALL 
HALLOUMI CHIPS - sriracha yoghurt

MUSHROOM ARANCINI - aioli, salsa verde

ZUCCHINI FLOWERS - stuffed with ricotta and tomato sugo 

M A I N
SCOTCH FILLET- truffle mash and broccolini, jus

ATLANTIC SALMON - fennel and citrus salad

CHICKEN BREAST - wrapped in prosciutto, filled with
garlic butter, roasted potatoes, baby carrots

MUSHROOM GNOCCHI - truffle cream sauce, spinach,
asparagus, bocconcini

D E S S E R T

VANILLA PANNA COTTA - fresh berries 

BISCOFF CHEESECAKE - whipped cream & strawberries 

CHEESE PLATE  - lavosh, honey and fruit 

AFFOGATO - shot of coffee and vanilla ice cream 

2  C O U R S E  -  $ 6 0  P E R  H E A D  
3  C O U R S E  -  $ 7 5  P E R  H E A D  



TERMS & CONDITIONS
DEPOSIT

Please note that tentative bookings will not be accepted. A deposit is required to secure a booking. A booking is 
considered secure upon payment of your deposit and signing of terms and conditions by the party hosts. A deposit 

of $100 is required for functions and a deposit of $10 
per head applies for sit down functions.

DEPOSIT 
A booking is only secure when the non-refundable room hire deposit fee is paid and the terms and conditions have 

been signed and returned within 7 days from receipt of payment. Regrettably, no “tentative” bookings are 
accepted. For reservations in the restaurant, a refundable deposit of $10.00 per head is required for all bookings of 

10 guests or more. This deposit will can either be refunded back to a card or placed on the table bill. 

PAYMENT 
We require full payment to be settled at the completion of your function. Payment can be made by the following 

Visa, Mastercard or cash. Personal cheques will not be accepted. 
A single itemised account will be issued, we do not offer individual split accounts or individual payment for groups.

CANCELLATIONS
In the unfortunate event that a finalised booking is cancelled, please note that your room hire fee is non-refundable. 
Furthermore, with 28 days or less notice any extra monies paid for food, drinks or room hire will not be refunded. 

MENU 
The Bath Hotel requires confirmation of exact numbers 10 days prior to your function. 

For cocktail style functions, your food order and full payment is required 10 days prior to the event. 
For a set menu function, we require your food selection and anticipated numbers 10 days prior. 

This will be the minimum number of meals for which you will be charged regardless of a reduced number of guests 
at your actual function. Please be careful to note this, as there are no exceptions. 

Special events e.g.  Melbourne Cup, Christmas etc will require full payment per person at the time of booking. 
Please note all menus and prices are subject to change and availability

SURCHARGE 
A 15% surcharge applies to food and beverages on public holidays. All prices listed include GST.

DRINKS
The hotel offers ‘drinks on consumption’ as our most popular function choice, we are able 

to offer an open bar or tailored drinks list for your guests. If you require a fixed price drinks package for your 
function, we offer a bronze, silver or gold per head package (see attached drinks package information).  

Furthermore, we offer a subsidised drinks package where guests are charged a certain amount for their drinks and 
the balance is charged to the hosts account

B.Y.O. 
We charge $25 corkage per bottle with a maximum of 2 bottles allowed. We must be made aware of which bottles 

you are bringing 10 days prior to your function as we do not accept any bottles of wine on our list. 

CAKES 
You are welcome to supply and cut your own cake, a $30 charge will apply. Alternatively, our chefs can plate it at 

a cost of $2.50 per serve or $3.00 per serve with garnish. Sparklers and candles are 
not supplied by the Bath Hotel.

TERMS & CONDITIONS
AUDIO/ VISUAL FACILITIES 

The hotel has its own internal digital sound system that will play throughout your function. We do not have facilities 
for your own DJ or iPod music. Each area has a Plasma TV and DVD player which you are able to use to display 
photos and/or a slideshow. If you are planning to use a DVD or slideshow, we will need to test the file a few days 

prior to the function to ensure quality of the presentation. We also have a microphone that can be used. 

DECORATIONS
We happily accept helium balloons or signage on an easel. We do not allow glitter, confetti, rice, flower petals, 
or party poppers. Nothing is to be screwed, nailed or adhered to walls or ceilings. Any damage obtained will be 

charged the to the host, 
All decorations must be discussed with management and confirmed 10 days prior to your function. 

TABLECLOTHS
Tablecloths are available on request at an additional charge of $5 each 

CLEANING
General Cleaning is included in the room hire, however if management deems the cleaning to be excessive, 

additional fees may be incurred.

MINORS 
Minors are welcome on the hotel premises when accompanied and supervised by a legal guardian. Minors are not 

to purchase or consume any alcohol whilst on premise and must vacate the licensed premise by midnight.

RESPONSIBLE SERVICE 
The Bath Hotel practices responsible service of alcohol. Any person deemed to be intoxicated may be refused 

the service of alcohol. It is an offence to serve or have someone supply alcohol to a minor or intoxicated persons. 
Management reserve the right to refuse service or to remove patrons for inappropriate or offensive behaviour.

CLOSING TIMES 
Sunday – Wednesday: drinks and music cease at 11:45pm with all guests to vacate by midnight. Thursday - 

Saturday: drinks and music cease at 1:45am with all guests to vacate by 2:00am

VACATING THE PREMISES 
The Hotel must comply with Liquor Licensing and Local Council Laws, therefore you will be responsible for ensuring 

your guests leave promptly and quietly at the Hotel’s closing time.

DAMAGE / COMPLIANCE 
During the organised event you are financially responsible for all damage and breakages incurred to hotel property. 

You are to conduct the function in an orderly manner in full compliance with all hotel and liquor licensing 
regulations. Management reserves the right to exclude or remove any persons behaving in an improper manner 

without liability. The hotel will not accept any responsibility for the damage or loss of property left prior to, during or 
after a function. The cost of damages will be deducted from your credit card should there be any damage done. We 

look forward to working with you to make this an enjoyable and memorable night for all concerned.



CONTACT

FUNCTION ENQUIRIES

(08) 8431 5171
functions@bathhotel.com.au

LOCATION

232 The Parade
Norwood, SA 5067
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