The National Hotel is the perfect place
to celebrate your special occasion.
Our venue offers three individual spaces:
the garden parlour. the cafe, and an open-air
beer garden.
Each area is unique in its offering and can be
tailored to suit the size and nature of your event.
The National Hotel can accommodate any affair
from an intimate, private dinner to a lavish
cocktail party for up to 90 guests.*
Whatever your requirements may be.
we customise each event to ensure it's a
reflection of your specific needs. Our approach
is always flexible and we can shape floor-plans.
spaces and menus as required We are more than
happy to discuss your vision with you.
If you're interested in hosting your function
at The National Hotel. take a look through this
pack to find out what we have to offer.
*Restricted capacities whilst COVID19
restrictions apply.

CANAPES MENU
Our canapè menu features favourites
from our a la cartè menu, as well as
dishes designed specifically for
cocktail style events. With a choice of
cold, warm, mini meal & dessert options.

GRAZING TABLE
Our grazing tables are a perfect way
to welcome your guests to your function.
We have two options to choose from
both featuring a delicious selection of
meats and cheeses.

FEASTING MENU
Our feasting menus are designed to
share and feature a variety of dishes all
keeping in theme with our Asian style.
We can cater to special dietary
requirements. Just let us know when
confirming your numbers.

CASH BAR
You and your guests are welcome to
order from our extensive drinks list
throughout the entirety of your function
and pay as you go.

BAR TAB ON CONSUMPTION

DRINK
OPTIONS

A bar tab can be set up to the value
of your choice for you and your guests
to enjoy. If you'd prefer not to have our
whole drinks list available on your tab,
you're welcome to choose which
beverages to include.

DRINK PACKAGES
Sit back and relax with the knowledge
that your guests will be taken care of.
Select the package and time frame that
suits you.*
If you have any requests, please don’t
hesitate to ask us for a bespoke package.
*T&C’s apply.

Pulled jackfruit banh mi, apple slaw,
chilli, pickle (V)

$6

Vegetarian spring roll (V)(GF av)

$3

Prawn spring roll (GF av)

$3

Fries cup (V)(GF)

$3.5

Turmeric & cumin roasted cauliflower
$7
salad, spiced rice, cucumber, aromatic
herbs, crispy curry leaves (VE)(GF)

Kimchi & roasted corn fritters,
chilli jam aioli (V) (GF)

$3.5

Wagyu cheeseburger slider (GF av*)

$6

Mini lamb kebab skewers, toasted
cumin raita (GF)

$4

Southern fried chicken & slaw slider
(GF av*)

$6
Satay chicken skewers (GF)

$4

Miso butter lobster slider, fried shallots
(*additional cost for gf slider)

$9

Mini bbq pork bun

$4

Thai style pork sausage roll

$4

Shiitake mushroom & cheese
croquettes (V)

$4

House made cauliflower & potato
samosa (VE)

$4

Crispy skin duck crepe, cucumber,
spring onion, hoisin

$4.5

Lemon and lime meringue mini tart

$4

White chocolate & blueberry mini
tart

$4

Triple choc brownie bites (GF)

$4

Turmeric & cumin marinated prawn
$8
salad, spiced rice, cucumber, aromatic
herbs, crispy curry leaves (GF)

cold BITES
Freshly shucked oyster, nam jim,
watermelon & cucumber salsa,
micro coriander (GF)

$4.5

Pulled miso chilli chicken
rice paper roll, bun noodles,
chilli caramel, pickles, crispy
shallots (GF)

$4

Sesame avocado rice paper roll,
rainbow slaw, spicy peanut sauce,
herbs (GF)(VE)

$4

Ginger & lemongrass prawn mini tart,
pineapple chilli salsa

$4.5

Sichuan mushroom tart,
corn custard (V)

$4

Grilled calamari on betel leaf,
$4.5
aromatic herb salad, crushed peanuts
(GF)

$45 PER HEAD
MINIMUM
12 PEOPLE

Edamame (GF)
Fried rice crisps,
kimchi sesame hummus,
Thai satay sauce (GF)

SET
MENU

Thai style fried chicken, (GF)
Lamb kofta kebabs, toasted cumin
raita (GF)
Kimchi & roasted corn fritters. (V)(GF)

- ENTREE -

SELECT TWO OPTIONS

Prawn spring rolls (GF AV)
Vegetarian spring rolls (V) (GF AV)

Marinated grilled calamari salad,
pickled green mango, charred
pineapple, crushed lychees, aromatic
herbs, toasted peanuts, ginger flower
dressing (GF)
Marinated grilled tofu salad, pickled
green mango, charred pineapple,
crushed lychees, aromatic herbs, toasted
peanuts, ginger flower dressing (GF)(VE)
Malaysian chicken curry, pickles,
coconut rice, cashews (GF)
Malaysian tofu & sweet potato curry,
green beans, pickles, coconut rice,
cashews (GF)(VE)
Thai spiced beef salad, watercress,
pickled watermelon, wombok, aromatic
herbs, cherry tomatoes, cucumber,
crying tiger dressing. (GF)

- MAIN SELECT TWO OPTIONS
FOR ALTERNATE DROP OR SHARING
Indonesian marinated baked chicken
breast, spiced flat rice noodles, Asian
greens, sambal. (GF)

GLUTEN FREE (GF) VEGETARIAN (V) VEGAN (VE)

Crispy fried shiitake, enoki & oyster
mushrooms, spiced flat rice noodles, baby
corn, Asian greens, sesame, chilli sambal
(GF)(VE)

Chef's selection petit fours

$60 per head
minimum
12 people

Edamame (GF)
Fried crisps, kimchi sesame
hummus, Thai satay sauce (GF)

Turmeric & lemongrass whole grilled
chicken, spiced flat noodles, Asian
greens, aromatic herb salad,
spicy sambal (GF)
Crispy skin barramundi fillet,
zucchini ribbon, cherry tomatoes,
green beans, coriander & kaffir lime
sauce (GF)

Grilled calamari on betel leaf,
pineapple salsa, pickles, herb salad,
fried shallots (GF)

- ENTREES SELECT THREE OPTIONS
FOR SHARING
- MAINS SELECT TWO OPTIONS
FOR SHARING
- SIDES CHEF'S SELECTION

Freshly shucked oyster, watermelon
cucumber salsa, nam jim, micro
coriander (GF)
Shiitake mushroom & cheddar
croquettes, spiced aioli (V)
Slow cooked beef brisket, shiitake
mushroom & cheddar croquettes,
spiced aioli
Twice cooked lamb rib, Balinese
chilli caramel (GF)
House made cauliflower & potato
samosa, tamarind (V)

GLUTEN FREE (GF) VEGETARIAN (V) VEGAN (VE)

Slow cooked pulled jackfruit on
betel leaf, pineapple salsa, pickles,
herb salad, fried shallots (GF)

Turmeric & cumin roasted 1/2
cauliflower, spiced rice, pineapple,
cucumber and coriander salad,
aromatic herbs (GF, VE)
Spicy coconut mushroom curry,
spinach, chickpeas, sugar snaps,
gailan (GF)(VE)
Crispy twice cooked pork belly
salad, apple slaw, aromatic herbs,
chinese 5 spice caramel (GF)
Deluxe options*
Slow braised lamb shoulder, lettuce
cups, Asian slaw, gochujang sesame
sauce (GF)
Hoisin sticky pork ribs, sriracha slaw,
steamed bao, ginger hoisin sauce
*$5pp additional for each deluxe
option

PETIT FOURS
Lemon & lime meringue tart
Triple chocolate fudge brownie (GF)
White chocolate and blueberry tart

PREMIUM GRAZE

Featuring a delicious selection of
meats and cheeses, our standard
grazing table is the perfect way to
welcome guests to your event.

Featuring
a delicious
selection
of meats
and
Our premium
grazing
table
features
cheeses, our standard grazing table is a
a wider selection and bigger
perfect way to welcome guests to your
portions for function.
a more substantial

CHEESE

GRAZING
TABLEs

ALTERNATE DROP

STANDARD GRAZE

offering for your guests.

CHEESE

Nottinghamshire stilton
Barossa Valley brie
Petit Cantal cheddar

Jouvence camembert
Nottinghamshire stilton
Barossa Valley brie
Petit Cantal cheddar

Skara free range ham
De Palma grass fed bresaola
De Palma flat pancetta

Borgo prosciutto crudo
Skara free range ham
De Palma grass fed bresaola
De Palma flat pancetta

EXTRAS
Sourdough bread
Crackers
Quince paste

EXTRAS
Baby pickled figs
Toolunka Creek olives
Pickled vegetables
Sourdough / Crackers
Quince paste

drink packages
PREMIUM PACKAGE
STANDARD PACKAGE

Includes standard package
+ the following

ULTRA PACKAGE
Includes premium package
+ the following

2 HOURS $37PP
3 HOURS $48PP
4 HOURS $59PP

2 HOURS $47PP
3 HOURS $60PP
4 HOURS $74PP

2 HOURS $54PP
3 HOURS $69PP
4 HOURS $84PP

WINE:

WINE:

WINE:

Mortar & Pestle Brut - S.A
Mortar & Pestle Semillon
Sauvignon, S.A
Mortar & Pestle Cabernet
Merlot, S.A

Dune & Greene Prosecco, S.A
Haha Sauvignon Blanc, Marl. NZ
Redbank Pinot Grigio, VIC
Conde Valdemar Rose, Rioja SP
Redbank Merlot, VIC
Wirra Wirra Shiraz, S.A

Veuve De Argent Blanc de Blanc, FR
Corte Giara Pinot Grigio,Veneto, IT
O’Leary Walker Riesling, S.A
Wirra Wirra Chardonnay, S.A
Haha Pinot Noir, Marl, NZ
Mountadam Shiraz, SA

beer:

beer:

beer:

Carlton Draught
Mountain Goat
Bulmers Original Cider
Cascade Light (stubbies)

Carlton Draught
Mountain Goat
Bulmers Original Cider
Cascade Light (stubbies)

All tap beers
Peroni Nastro (stubbies)

ADD ONS
TERRARIUM WORKSHOP
Bring your team together and build your
own plant world. Hosted by The Plant
Whisperer. Learn the 3 steps of terrarium
building and three golden rules of terrarium
success.
Contact us for pricing

DONUT WALL
Instead of the traditional cake why not opt
for a wall full of delcious donuts.
Donut mind if I do!
$170 for a 48 donut wall
$15 per additional 6 donut

PHOTOGRAPHY
Enjoy the luxury of a professional
photographer a your function After the
function you will receive edited, digital
copies of the best snaps from your party.
$185 for 1 hour plus editing
$90 per additional hour

