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welcome to the 
flagstaff hotel
The Flagstaff Hotel is a modern, comfortable + family friendly hotel which is conveniently 
located just 10km from the Adelaide CBD and close to the ports of Adelaide. 
 
The Flagstaff Hotel can host everything from club presentations and 21st celebrations 
to engagement parties. We also offer a comfortable and respectful space for memorials, 
wakes and celebrations of life, ensuring every occasion is handled with care. 
 
Our experienced team works closely with you to tailor your event to suit your vision and 
style. From personalised menus and dietary requirements to seating arrangements and 
finishing touches, we’re here to make the planning process simple and stress-free. 
 
Our function packages are intended as a guide in planning your next event.
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our areas
SPORTS BAR
Built for big nights. the sports bar spans a generous indoor + outdoor footprint with pool 
table + shufl. board, making it the go-to space for corporate sport presentation events, 
end-of-season celebrations and large group bookings. With capacity for 200 
cocktail style, it can handle a crowd without losing atmosphere.

capacity: 120 seated | 200 cocktail
available: 12pm-5pm or 7pm-12am, excludes friday nights 

duration: up to 5 hours 

minimum spend applies. all food is to be paid 7 days in advance.

THE TERRACE
A newly renovated, fully enclosed terrace looking out over the property’s iconic old fig 
tree. It’s a distinctive backdrop for cocktail events, working well for smaller gatherings 
that want a little more character than a standard function room. Guests have access to 
both the bistro and gaming bar.

capacity: 30 cocktail 
duration: up to 5 hours 

minimum spend applies. all food is to be paid 7 days in advance.

THE TERRACE + ALCOVE
A dedicated section of the bistro paired with the newly renovated terrace, set alongside 
the property’s iconic old fig tree. Guests are seated in the Alcove, a defined area of the 
bistro adjacent to the terrace. A comfortable, versatile setup for groups looking for a 
space with both seated and standing space, with access to both the bistro and gaming bar 
throughout the event.

capacity: 50 - 70 seated + cocktail on terrace 

duration: up to 5 hours 

minimum spend applies. all food is to be paid 7 days in advance.
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alternate drop | $55pp
The alternate drop is the package for guests who want a more considered, formal dining 
experience. It’s elevated in both formality and presentation, and works particularly well 
for milestone celebrations + corporate dinners. Includes a shared starter and your choice 
of two mains to be served alternatively. 

SHARED STARTER

antipasto plate, cured meats, cheese, olives, pickled vegetables, hummus, pita bread gfo

steamed prawn + ginger dumplings, fried shallots, sweet chilli, soy + lime sauce df

MAINS
choose two options to be served as alternative drop

crispy pork belly, apple purée, roast garlic potatoes, rocket, fennel + orange salad

pan-seared barramundi i, roasted kipfler potatoes, broccolini, hollandaise, fried capers, 
preserved lemon gf

lamb rump, charred broccolini, pearl couscous, whipped fetta, mint chimichurri,  
pomegranate seeds gfo

vegetable gnocchi, broccoli + spinach purée, caramelised onions, fetta cheese, mixed nuts

chicken saltimbocca, prosciutto-wrapped chicken breast, sage, parmesan mash, broccolini, 
white wine butter jus, lemon gfo

ADD SHARED DESSERT | +$10PP 
chef selection of petit fours 
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group menu | $45pp
For all bookings of 20 or more | Thursday + Friday dinner | All day Saturday + Sunday 

Every guest enjoys an entrée and a main, with entrées served shared style down the  
centre of the table, followed by a main of each guest’s choosing from the selection below. 
Choose how your group orders: 
Order on the night: guests select their main from the menu when they arrive. A $10 per 
person booking guarantee is required at the time of booking. 
Pre order: mains are confirmed and paid in advance and served at your desired times.  
Kids’ meals are available separately.

SHARED ENTRÉE

three cheese flat bread v

mushroom arancini, mozzarella, spinach, pine nuts, garlic aioli v

MAINS

chicken saltimbocca, prosciutto-wrapped chicken breast, sage, parmesan mash, broccolini, 
white wine butter jus, lemon gfo 

porterhouse steak, cooked medium, chips, house salad, red wine jus  gf, df 

beef schnitzel, house salad, chips, house gravy or parmigiana 

chicken schnitzel, house salad, chips, house gravy or parmigiana gfo 

pan-seared barramundi i, roasted kipfler potatoes, broccolini, hollandaise, fried capers, 
preserved lemon gf 

fried chicken burrito bowl, avocado, black beans, sweet corn, lettuce, tomato, jalapeños, 
coriander, sour cream, rice, chipotle mayo, lime, corn chips gfo, dfo, vgo 

ADD SHARED DESSERT | +$10PP 

chef selection of petit fours 
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kid’s parties
Our kid’s party package is designed to make the process of planning your event simple + 
stress free. Kid’s functions are booked for two hours at set start times, either 9.30am or 
2.30pm. The playground is open to all children at the venue at all times. Entire area is not 
private.Tables are designated next to the playground.

Capacity: 20 - 40 guests
9.30am - 11.30am
2.30pm - 4.30pm
2 hour package: $1000 

All food is served platter style on the tables and platters will be served at the same time

platters:
- antipasto, variety of cured meats, chargrilled vegetables, marinated feta, pickles,  
toasted ciabatta

- salt + pepper squid, aioli, lemon i

- mushroom arancini, mozzarella, spinach, pine nuts, garlic aioli v, 40pcs

- cheeseburger sliders, beef patty, cheese, tomato sauce 40pcs

- mini sausage rolls, tomato sauce 40pcs

- chicken nuggets, tomato sauce 40pcs

- chip platters, tomato sauce v

- seasonal fresh fruit skewers vg

- fairy bread v, 40pcs

cakeage fee: 
$10 byo: cut + plate yourself, we provide plates, napkins, cutlery
additional costs apply if you would like our chefs to cut + plate

A little bit more? we’ve got you covered:

add soft serve ice cream			   + 3pp

unlimited tap soft drinks			     + 10pp	

	

additional platters available on page 7

tea + coffee available for individual purchase
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cold platters
SANDWICHES			     $55
assorted deli meat + salad sandwiches 48pcs

TRIO OF DIPS			     $55
beetroot, sundried tomato, roasted pumpkin dips, grilled pita v

SMOKED SALMON + CUCUMBER ROUNDS			     $65
dill cream cheese, capers 

FRESH FRUIT SALAD			     $85
sliced seasonal fruit vg

hot platters
CHICKEN SKEWERS			   $75
satay sauce 30pcs

ASSORTED PASTRIES			   $70
cocktail pies, pasties, sausage rolls, green tomato relish, tomato sauce  24pcs

SPINACH + FETA PARCELS			   $75
green tomato relish v, 20pcs

GOURMET PIZZAS			   $70
chef’s selection 3 pizzas

SOUTHERN FRIED CHICKEN TENDERS			     $70	  
chipotle mayo 20pcs

SALT + PEPPER SQUID AND CHIPS			   $75
aioli, lemon 30pcs 

ASIAN PLATTER			   $70
vegetarian spring rolls, dim dims, prawn gyoza, chilli dipping sauce 60pcs

CHEESEBURGER SLIDERS			   $70
beef patty, cheese, tomato sauce, pickle 15pcs

CHICKEN SLIDERS			   $70
crispy chicken, cabbage slaw, chipotle mayo 15pcs

MUSHROOM ARANCINI			   $75
pumpkin, vegan garlic aioli vg, 20pcs
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drink packages
signature
3 HOURS | $55

HOUSE WINE
please ask about our selection 

TAP BEERS 

(excludes guinness + hard rated)

TAP SOFT DRINKS

premier 
3 HOURS | $65

WINE

choice of 5 wines from our bistro list

TAP BEERS
(excludes guinness )

TAP SOFT DRINKS

$10PP UNLIMITED SOFT DRINK 
OPTION FOR THOSE UNDERAGE 

WINE
please find the  link to our current wine list here

BEER ON TAP
wide range available please see selection at the 
bar

TEA + COFFEE 
barista made tea + coffee available for individual 
purchase upon request

beverages
DRINK OPTIONS INCLUDE

- DRINK PACKAGES 
- BAR TAB: YOU SET THE LIMIT
- CASH BAR: GUESTS PAY THEIR OWN WAY

https://flagstaffhotel.com.au/wp-content/uploads/2026/04/Flasgstaff-Wine-List-April-2026_V3.pdf
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2026 terms + conditions
Booking Confirmation + Deposit 
A tentative booking will be held for seven (7) days. To confirm your event, 
a deposit must be paid within this period. Payment of the deposit is 
considered acknowledgement and acceptance of these Terms + Conditions. 
If confirmation is not received within seven (7) days, management reserves 
the right to cancel the booking and reallocate the space. 
 
Duration + Venue Hire 
Venue hire includes a four (4) hour event duration. Additional time is 
charged at $80 per hour and must be arranged in advance (not on the day 
of the event). 
 
Confirmations + Payments 
All food selections must be confirmed two (2) weeks prior to your function 
date. 
Full payment is required one (1) week prior to the event. 
Final guest numbers, arrival times and food service times must be 
confirmed one (1) week prior to the event. 
 
Food + Beverage 
Our food and beverage menu is subject to change. Itemised invoices are 
available upon prior arrangement with staff. Any outstanding balance, 
including unused minimum spend, will be charged to the credit card details 
provided. 
 
Compliance + Conduct 
The organiser agrees to conduct the event in accordance with The Flagstaff 
Hotel’s policies and all applicable laws. 
Management reserves the right to refuse entry to, or remove, any guest 
behaving in an objectionable manner without liability. 
The venue practises Responsible Service of Alcohol (RSA). Intoxicated 
persons will not be served. 

 

Liquor Licensing 
Liquor licensing laws require that: 
 
Alcohol will not be served to minors (under 18 years of age). 
Minors must be accompanied by a responsible adult at all times. 
Minors must vacate the premises by 12 midnight. 
 
Damage + Liability 
The organiser is financially responsible for any damage or breakages 
caused by themselves, their guests, invitees or contractors. 
The Flagstaff Hotel accepts no responsibility for loss of or damage to items 
left before, during or after the event. 
Organisers are responsible for any damage to venue-owned or sub-hired 
equipment. 
 
Styling, Decorations + Signage 
Nothing may be nailed, screwed or adhered to walls, fixtures or any part of 
the building. 
Blu-Tack or similar adhesives may only be used with prior management 
approval. 
Confetti, rice or similar decorative products are not permitted within the 
venue or grounds. 
 
Cakes + Confectionery 
The venue will provide plates, serviettes, cutlery and a serving knife for 
externally supplied cakes, cupcakes or dessert items. 
A cake-cutting and serving fee of $3 per person applies if you would like 
staff to cut and serve the cake. 
No fee applies if you choose to cut and serve the cake yourself. 
 

Cleaning 
Standard cleaning is included in your function package. 
If cleaning requirements are deemed excessive, an additional $200 
cleaning fee may apply. 
 
Security 
If security is deemed necessary for your event, it will be arranged and 
charged accordingly. 
The Flagstaff Hotel’s preferred security provider must be used where 
security is required. 
 
Cancellations 
Cancellations must be submitted in writing via email to info@flagstaffhotel.
com.au. The following cancellation policy applies: 
 
More than two (2) months’ notice: full refund of deposit 
Less than two (2) months’ notice: 50% of deposit refunded 
Less than four (4) weeks’ notice: deposit is forfeited 
 
Written acknowledgement of cancellation must be obtained to process any 
applicable refund. 
 
Food payments are refunded with at least one (1) week’s notice and 
forfeited if less than one (1) week’s notice is given.


