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ABOUT USABOUT USABOUT US
At The Albion Hotel, our vision is to create unforgettable

experiences tailored to every occasion. 
With four unique function spaces,

 from intimate private dining rooms to vibrant, open-air settings.

We offer the perfect backdrop for everything from elegant
celebrations to laid-back gatherings. 

Whether you're hosting a corporate event, birthday party,
engagement, or casual catch-up, our flexible packages and
dedicated team ensure a seamless experience, every time. 

Let us bring your event to life with style, flavour, and genuine
Albion hospitality.



THE WINE ROOMTHE WINE ROOMTHE WINE ROOM

Tucked just off the lounge bar, our Wine Room is where intimate meets impressive.

With two beautifully appointed adjoining spaces, this flexible spot is perfect for
everything from private dining and corporate functions to cocktail-style soirées

and special celebrations.

Go full dinner party mode or keep it casual with an intimate cocktail vibe – the
choice is yours. Whether you're raising a toast or presenting a pitch, the Wine

Room delivers elegance, versatility, and that signature Albion charm.
Let us tailor the space (and the menu) to suit your style,
because your function should feel as good as it tastes.

up to 50 pax Theater Style
up to 30 pax Sit Down
up to 60 pax Cocktail

There is a $200 deposit and a minimum spend for exclusive use of the spaces
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Faunction spaces may change due number change - Please confirm with our function manager



SMALL FUNCTIONS & BOOKABLE TABLE SEATING  
Book as many tables as you need to create the ultimate space for your crew.  

Each table comfortably seats 8 to 10 people and can be reserved for 2 hours
with the purchase of any group platter option. 

Each platter purchase will secure your table for 2 hours. Your group is more
than welcome to stick around afterwards however in the event of another

booking we may require your table back. To avoid any disappointment
consecutive windows can be booked with each platter purchased so you can

keep the party going all night long! 
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THE BEER GARDENTHE BEER GARDENTHE BEER GARDEN

There is a $200 deposit and a minimum spend for exclusive use of the spaces

Perfect for casual catch-ups or large cocktail-style celebrations.
This vibrant space is set in a modern garden oasis, all comfortably tucked

under large spacious umbrellas – so the good times roll on.
With direct access to the Lounge Bar, it’s the ultimate spot for sipping,

socialising, and soaking up those chilled-out vibes.
Whether it’s a birthday bash, engagement party or just an excuse to

gather the crew – the Beer Garden brings the atmosphere, you bring the fun.

up to 150 pax Cocktail

Faunction spaces may change due number change - Please confirm with our function manager



THE COURTYARDTHE COURTYARDTHE COURTYARD
Our Restaurant Courtyard is where big moments bloom.

Set in a modern garden-inspired space and sheltered under a generous canopy,
this open-air area is perfect for larger functions, banquets, and cocktail-style

celebrations.
With direct access to the Lounge Bar, it’s got the space, the style, and the vibe

to suit everything from long lunches to milestone moments.
up to 80 pax Sit Down
up to 150 pax Cocktail

RESTAURANTRESTAURANT    RESTAURANT  

There is a $200 deposit and a minimum spend for exclusive use of the spaces

 Our Restaurant is the perfect pick for intimate celebrations.
With a modern, relaxed atmosphere and your very own private bar,

it’s ideal for smaller sit-down or cocktail-style gatherings.
Need more space? No problem – the restaurant can be opened up to our

outdoor courtyard, giving you the best of both worlds.
Whether it’s a birthday, business lunch or boutique event, this space is all

about good food, great drinks, and even better company.
Half Room up to 30 pax Sit Down - 60 pax Cocktail

Full room up to 50 pax Sit Down - 80 pax Cocktail
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CANAPÉS & PLATTERSCANAPÉS & PLATTERSCANAPÉS & PLATTERS
Minimum 10 pp
x4 | $20pp
x6 | $25pp
x8 | $32pp 
x4 classic x1 substantial | $28pp
x6 classic x1 substantial | $34pp
x8 classic x1 substantial | $42pp
Additional extra substantial $10

GROUP PLATTER: $200 (FEEDS 8 PEOPLE)
Any 2 x pizzas of your choosing and Baked Chevre - Mussels Marinara - Mushroom arancini
with truffle aioli - Calamari Fritti -  Warm Mixed Olives & Polenta Chips

ADD ON PIZZA | $26 EACHADD ON PIZZA | $26 EACHADD ON PIZZA | $26 EACH
G.F Available

Margherita (V) 
Tomato, fior di latte, mozzarella, basil

Prawn pizza
Tomato, prawns, lemon, chilli

Pepperoni
Tomato, Pepperoni, fior di latte

Truffle & Prosciutto
Tomato, prosciutto, rocket, parmesan, truffle salsa

SUBSTANTIALSUBSTANTIALSUBSTANTIAL
Meatballs in Napoli Sauce (G.F)
Cheeseburger Slider 
Falafel & Pesto Slider (V)
Karaage Chicken
Calamari Fritti w/ citrus aioli

HOT CANAPÉSHOT CANAPÉSHOT CANAPÉS
Mushroom Arancini (GF, VGO) w Truffle aioli
Butchers Sausage Roll w/ Tomato Relish
Mini Gourmet Pie
Chicken Satay Skewer (GF)
Ratatouille & Hummus Tartlet (VGN)
Beef & Vegetable  Skewer (GF/DF)
Prawn & Vegetable Spring Roll
Roasted Vegetable Tartlet (VEG)  COLD CANAPÉSCOLD CANAPÉSCOLD CANAPÉS

Oyster Natural (G.F)
Oyster Limoncello (G.F)
Prosciutto Bresaola w/ creme fraiche crostini
Asparagus wrapped in prosciutto (G.F)
Mini Bruschetta Tartlet (V)
Prawn Cocktail (G.F)

CHARCUTERIE & CHEESE BOARD $140
Selection of soft and hard cheeses, cured meats, olives, fresh fruit, dips, quince paste,
artisan breads & crisps.

Menu items may change seasonally without notice - please confirm with our functions manager



SIT DOWNSIT DOWN  SIT DOWN 
Minimum 10 pax
2 COURSE MEAL ALTERNATE DROP $55PP
3 COURSE MEAL ALTERNATE DROP $65PP
Choose two dishes from each course

House made Meatballs
w/ sugo, focaccia
Calamari fritti  
w/ lemon aioli
Truffle Mushroom Arancini
w/fried basil, aioli
Fried Almond & goats curd
w/ macadamia pesto 

Entrée SelectionsEntrée SelectionsEntrée Selections

Main SelectionsMain SelectionsMain Selections
Chicken Supreme (G.F)
w/ chats, greens, creamy honey mustard
180 Fillet Mignon (G.F)
sweet potato puree, broccolini, Jus 
Humpty Doo Barramundi (G.F)
w/ Lemon butter sauce, white miso, capers 
Gnocchi (V)
w/ garden pesto, green beans, gremolata 

Dessert SelectionDessert SelectionDessert Selection
Panettone Tiramisù
Sticky Date Pudding
Panna Cotta (VGN)
Chocolate & Caramel Brownie (G.R)

BANQUETSBANQUETS    BANQUETS  
FEED ME BANQUET
MINIMUM 4 PAX & ENTIRE TABLE ONLY
8 COURSE BANQUET $75PP

Housemade Meatballs
Truffle Mushroom Arancini
Con Passione Oysters
Baked Chevre
Sliced T.Bone (served MR)
Red Wine Jus
Skin on chips
Rocket Salad
Green Been Salad
Pollo alla Roma
Margarita Pizza
Panettone Tiramisu

Menu items may change seasonally without notice - please confirm with our functions manager



- BAR TAB-
Specific drinks selection for
your guests | limited at your

own discretion.

-CASH BAR-
Guest purchase their

own drinks

BEVERAGE PACKAGESBEVERAGE PACKAGESBEVERAGE PACKAGES

PREMIUM PLUSPREMIUM PLUS

  2hr - $70pp | 3hr - $85pp2hr - $70pp | 3hr - $85pp
PREMIUM PLUS

 2hr - $70pp | 3hr - $85pp

Basic Spirits -
 Red Square Vodka

Bundaberg Rum |  Jim Beam White
Bombay Gin | Mcallister Scotch

El Jimador Tequila

 All Our White Wine
Red Wine | Rose | Sparkling

Range Sold by the Glass

All Tap Beers

STANDARDSTANDARD

  2hr - $45pp | 3hr - $55pp2hr - $45pp | 3hr - $55pp
STANDARD

 2hr - $45pp | 3hr - $55pp
XXXX Gold | XXXX Bitter | 

Hanh Super Dry
Great Northern Super Crisp

Great Northern Original
Victoria Bitter

Peroni Zero Bottle
Soft Drinks + Juices

 Stonyfell Quarryman Shiraz
 Stonyfell Quarryman Sauvignon Blanc

Squealing Pig Rose Rose
Stonyfell Quarryman Brut

Giesen 0% Sauvignon Blanc

PREMIUMPREMIUM      
  2hr - $55pp | 3hr - $65pp2hr - $55pp | 3hr - $65pp

PREMIUM   
 2hr - $55pp | 3hr - $65pp

Standard Option  +
Green Beacon Pale Ale
Stone & Wood | Balter 

Peroni | Ginger Beer
Soft Drinks + Juices

Standard Option + 
The Ethereal One Nero D’avola

Red Hill Estate Cool Climate Pinot Noir
Santa Margherita Pinot Grigio
 Isabel Estate Sauvignon Blanc
Oakridge Valley Chardonnay

Ciao Bella Prosseco

Drink packages are available for groups of 20 or more, All attendees must be included in the drinks package.

BEVERAGE PACKAGES SUBJECT TO CHANGE ON A SMALL BASIS | THE ALBION HOTEL PRACTICES THE RESPONSIBLE
SERVICE OF ALCOHOL. | THINK BEFORE YOU DRINK AND DRIVE



ADD A LITTLE EXTRAADD A LITTLE EXTRAADD A LITTLE EXTRA
PIZZA MASTER CLASSPIZZA MASTER CLASS  

  $75pp Minimum 5 & Maximum 15 guests$75pp Minimum 5 & Maximum 15 guests

⦁ 2 hour duration⦁ 2 hour duration

PIZZA MASTER CLASS 
 $75pp Minimum 5 & Maximum 15 guests

⦁ 2 hour duration
Glass of Prosecco on arrival, 

Our pizza making class is led by our head Pizza chef!
It is perfect for team building, birthdays or celebrations.

Learn how to make authentic Italian Pizza and eat your very own creation!
Suited for all cooking levels, it’s guaranteed to turn you into a Pizza

enthusiast!
This class is the ultimate experience that will have you leaving with a

smile on your face and a few extra tricks up your sleeves.

All Oysters and cart’s are available for groups of 15 or more, All attendees must be included in the package.

  COCKTAIL MASTER CLASSCOCKTAIL MASTER CLASS
  $75pp Minimum 5 & Maximum 15 guests$75pp Minimum 5 & Maximum 15 guests

⦁ 1.5 hour duration⦁ 1.5 hour duration

 COCKTAIL MASTER CLASS
 $75pp Minimum 5 & Maximum 15 guests

⦁ 1.5 hour duration

Hens Night, Birthday Party or Corporate Function?
This is the class for you!

Unleash your inner bartender with our hands on cocktail class.
Led by our top mixologist, you will be crafting innovative new

cocktails and your inner bartender.
Enjoy a glass of Prosecco upon arrival

Followed by a grazing board to share with your guests

GelatoGelato    CartCart

  2hr - $10pp2hr - $10pp
Gelato  Cart
 2hr - $10pp

Roving OystersRoving Oysters

  2hr - $45pp2hr - $45pp
Roving Oysters

 2hr - $45pp

Treat your guests to a taste of luxury!
Perfect for your next function or special event.

Featuring Sam’s  Oysters, this elegant tray is ideal
for cocktail parties, celebrations, or corporate

gatherings. Whether you're aiming to impress or
simply love seafood, our Oyster tray adds a touch

of class and flavour to any occasion.

Make your next function unforgettable with our
Gelato Cart! Bursting with charm and loaded with a

wide range of delicious flavours, it’s the perfect
addition to weddings, birthdays, corporate events
or any celebration. Guests can pick their favourites

and enjoy a scoop (or two) of pure joy.
 It’s fun, interactive, and guaranteed to be a 

crowd-pleaser. 

All masterclasses are available for groups of 5 ot 15, All attendees must be included in the package.



TERMS OF SERVICETERMS OF SERVICETERMS OF SERVICE
All reservations and agreements are made upon, and are subject to, the rules and

regulations of Albion Hotel and the following conditions:

ALCOHOL 
Due to the Albion Hotel house policy, NO ALCOHOL may be brought onto the premises, all
alcohol must be purchased from the Cucina Bar. The Albion Hotel provides catering for
functions, food of any kind is not to be brought onto the premises and consumed unless it
has been organised prior to the function by the functions manager. All beverage
packages include non alcoholic beverages.

PAYMENTS 
A $200 deposit is required to confirm your booking. Functions are required to be
paid in full a week prior to the event Cheques are not accepted.

FOOD 
All food must be ordered 14 days prior and final numbers and paid for 7 days prior to
your event. 
These charges are non-refundable outside these conditions.

DAMAGES 
The functions organiser will be responsible for any breakage, damage, theft or
vandalism to the venue or the property of the Albion Hotel during or associated with the
event.

BEVERAGE PACKAGES 
Beverage packages must be paid in total on the day by cash or credit prior to
commencement all members of the party have to be part of the package Allocated
wristbands will need to be worn at all times during the package times. Should a person on
the drinks package provide drinks to a person not on the package the drinks package will
be stopped immediately. Under no circumstance will a person be able to order more than
one drink at a time for the duration of the drinks package.

MINIMUM SPEND 
Minimum spend is made up of both food and beverage. If you do not reach the number of
guests booked to meet the
minimum spend requirements you will still incur the full cost quoted and confirmed with
the functions manager. All pricing we provide you includes GST and are current at the
time of printing but are subject to change.

BAR TABS 
All bar tabs to be settled at the end of the event night by cash or credit card. A pre-
authorisation is taken at the start of the function, however payment can be made with a
different card or via cash

SECURITY AND CONDUCT 
If you require a security guard one must be organised at least 1 week prior to the
event at a cost of $50 per hour, per security guard. All 18th birthday celebrations are
required to organise an additional guard at the organisers expense. The Venue takes
its responsible service of alcohol obligations seriously and you must support any
decisions we make in relation to the responsible service of alcohol. The Venue has
the right to refuse entry or service and remove from the premises any person it deems
necessary. The manager on duty has the right to remove the entire function from the
premises. The manager on duty decision is final and no negotiation will be entered
into.

MINORS 
Any minors attending the function must be made aware of to the functions manager
before the function / event commences. In accordance with the Law, minors must be
accompanied by a legal parent or guardian at all times. Management reserves the right
to impose additional conditions in relation to minors, including the times and areas that
minors may attend.
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	FUNCTIONS & EVENTS PACKAGE
	ABOUT US
	THE WINE ROOM
	Tucked just off the lounge bar, our Wine Room is where intimate meets impressive.
	With two beautifully appointed adjoining spaces, this flexible spot is perfect for everything from private dining and corporate functions to cocktail-style soirées and special celebrations.
	Go full dinner party mode or keep it casual with an intimate cocktail vibe – the choice is yours. Whether you're raising a toast or presenting a pitch, the Wine Room delivers elegance, versatility, and that signature Albion charm. Let us tailor the space (and the menu) to suit your style, because your function should feel as good as it tastes.
	up to 50 pax Theater Style up to 30 pax Sit Down up to 60 pax Cocktail
	There is a $200 deposit and a minimum spend for exclusive use of the spaces
	Faunction spaces may change due number change - Please confirm with our function manager


	THE BEER GARDEN
	Perfect for casual catch-ups or large cocktail-style celebrations. This vibrant space is set in a modern garden oasis, all comfortably tucked under large spacious umbrellas – so the good times roll on. With direct access to the Lounge Bar, it’s the ultimate spot for sipping, socialising, and soaking up those chilled-out vibes. Whether it’s a birthday bash, engagement party or just an excuse to gather the crew – the Beer Garden brings the atmosphere, you bring the fun.
	up to 150 pax Cocktail
	SMALL FUNCTIONS & BOOKABLE TABLE SEATING   Book as many tables as you need to create the ultimate space for your crew.
	Each table comfortably seats 8 to 10 people and can be reserved for 2 hours with the purchase of any group platter option.  Each platter purchase will secure your table for 2 hours. Your group is more than welcome to stick around afterwards however in the event of another booking we may require your table back. To avoid any disappointment consecutive windows can be booked with each platter purchased so you can keep the party going all night long!
	There is a $200 deposit and a minimum spend for exclusive use of the spaces
	Faunction spaces may change due number change - Please confirm with our function manager


	THE COURTYARD
	Our Restaurant Courtyard is where big moments bloom. Set in a modern garden-inspired space and sheltered under a generous canopy, this open-air area is perfect for larger functions, banquets, and cocktail-style celebrations. With direct access to the Lounge Bar, it’s got the space, the style, and the vibe to suit everything from long lunches to milestone moments.
	up to 80 pax Sit Down up to 150 pax Cocktail

	RESTAURANT
	Our Restaurant is the perfect pick for intimate celebrations. With a modern, relaxed atmosphere and your very own private bar, it’s ideal for smaller sit-down or cocktail-style gatherings. Need more space? No problem – the restaurant can be opened up to our outdoor courtyard, giving you the best of both worlds. Whether it’s a birthday, business lunch or boutique event, this space is all about good food, great drinks, and even better company.
	Half Room up to 30 pax Sit Down - 60 pax Cocktail Full room up to 50 pax Sit Down - 80 pax Cocktail
	There is a $200 deposit and a minimum spend for exclusive use of the spaces
	Faunction spaces may change due number change - Please confirm with our function manager


	CANAPÉS & PLATTERS
	Minimum 10 pp x4 | $20pp x6 | $25pp x8 | $32pp  x4 classic x1 substantial | $28pp x6 classic x1 substantial | $34pp x8 classic x1 substantial | $42pp Additional extra substantial $10
	COLD CANAPÉS
	Oyster Natural (G.F) Oyster Limoncello (G.F) Prosciutto Bresaola w/ creme fraiche crostini Asparagus wrapped in prosciutto (G.F) Mini Bruschetta Tartlet (V) Prawn Cocktail (G.F)

	HOT CANAPÉS
	Mushroom Arancini (GF, VGO) w Truffle aioli Butchers Sausage Roll w/ Tomato Relish Mini Gourmet Pie Chicken Satay Skewer (GF) Ratatouille & Hummus Tartlet (VGN) Beef & Vegetable  Skewer (GF/DF) Prawn & Vegetable Spring Roll Roasted Vegetable Tartlet (VEG)

	SUBSTANTIAL
	Meatballs in Napoli Sauce (G.F) Cheeseburger Slider  Falafel & Pesto Slider (V) Karaage Chicken Calamari Fritti w/ citrus aioli
	CHARCUTERIE & CHEESE BOARD $140 Selection of soft and hard cheeses, cured meats, olives, fresh fruit, dips, quince paste, artisan breads & crisps.
	GROUP PLATTER: $200 (FEEDS 8 PEOPLE) Any 2 x pizzas of your choosing and Baked Chevre - Mussels Marinara - Mushroom arancini with truffle aioli - Calamari Fritti -  Warm Mixed Olives & Polenta Chips

	ADD ON PIZZA | $26 EACH

	SIT DOWN
	BANQUETS
	Minimum 10 pax 2 COURSE MEAL ALTERNATE DROP $55PP 3 COURSE MEAL ALTERNATE DROP $65PP Choose two dishes from each course
	Entrée Selections
	House made Meatballs w/ sugo, focaccia Calamari fritti   w/ lemon aioli Truffle Mushroom Arancini w/fried basil, aioli Fried Almond & goats curd w/ macadamia pesto

	Main Selections
	FEED ME BANQUET MINIMUM 4 PAX & ENTIRE TABLE ONLY 8 COURSE BANQUET $75PP
	Housemade Meatballs Truffle Mushroom Arancini Con Passione Oysters Baked Chevre Sliced T.Bone (served MR) Red Wine Jus Skin on chips Rocket Salad Green Been Salad Pollo alla Roma Margarita Pizza Panettone Tiramisu
	Chicken Supreme (G.F) w/ chats, greens, creamy honey mustard 180 Fillet Mignon (G.F) sweet potato puree, broccolini, Jus  Humpty Doo Barramundi (G.F) w/ Lemon butter sauce, white miso, capers  Gnocchi (V) w/ garden pesto, green beans, gremolata



	Dessert Selection
	Panettone Tiramisù Sticky Date Pudding Panna Cotta (VGN) Chocolate & Caramel Brownie (G.R)


	BEVERAGE PACKAGES
	STANDARD  2hr - $45pp | 3hr - $55pp
	PREMIUM     2hr - $55pp | 3hr - $65pp
	PREMIUM PLUS  2hr - $70pp | 3hr - $85pp
	All Tap Beers
	All Our White Wine Red Wine | Rose | Sparkling Range Sold by the Glass

	- BAR TAB- Specific drinks selection for your guests | limited at your own discretion.
	-CASH BAR- Guest purchase their own drinks
	BEVERAGE PACKAGES SUBJECT TO CHANGE ON A SMALL BASIS | THE ALBION HOTEL PRACTICES THE RESPONSIBLE SERVICE OF ALCOHOL. | THINK BEFORE YOU DRINK AND DRIVE


	ADD A LITTLE EXTRA
	PIZZA MASTER CLASS   $75pp Minimum 5 & Maximum 15 guests ⦁ 2 hour duration
	COCKTAIL MASTER CLASS  $75pp Minimum 5 & Maximum 15 guests ⦁ 1.5 hour duration
	Roving Oysters  2hr - $45pp
	Gelato  Cart  2hr - $10pp

	TERMS OF SERVICE
	All reservations and agreements are made upon, and are subject to, the rules and regulations of Albion Hotel and the following conditions:
	ALCOHOL  Due to the Albion Hotel house policy, NO ALCOHOL may be brought onto the premises, all alcohol must be purchased from the Cucina Bar. The Albion Hotel provides catering for functions, food of any kind is not to be brought onto the premises and consumed unless it has been organised prior to the function by the functions manager. All beverage packages include non alcoholic beverages.
	PAYMENTS  A $200 deposit is required to confirm your booking. Functions are required to be paid in full a week prior to the event Cheques are not accepted.
	FOOD  All food must be ordered 14 days prior and final numbers and paid for 7 days prior to your event.  These charges are non-refundable outside these conditions.
	DAMAGES  The functions organiser will be responsible for any breakage, damage, theft or vandalism to the venue or the property of the Albion Hotel during or associated with the event.
	BEVERAGE PACKAGES  Beverage packages must be paid in total on the day by cash or credit prior to commencement all members of the party have to be part of the package Allocated wristbands will need to be worn at all times during the package times. Should a person on the drinks package provide drinks to a person not on the package the drinks package will be stopped immediately. Under no circumstance will a person be able to order more than one drink at a time for the duration of the drinks package.
	MINIMUM SPEND  Minimum spend is made up of both food and beverage. If you do not reach the number of guests booked to meet the minimum spend requirements you will still incur the full cost quoted and confirmed with the functions manager. All pricing we provide you includes GST and are current at the time of printing but are subject to change.
	BAR TABS  All bar tabs to be settled at the end of the event night by cash or credit card. A pre-authorisation is taken at the start of the function, however payment can be made with a different card or via cash
	SECURITY AND CONDUCT  If you require a security guard one must be organised at least 1 week prior to the event at a cost of $50 per hour, per security guard. All 18th birthday celebrations are required to organise an additional guard at the organisers expense. The Venue takes its responsible service of alcohol obligations seriously and you must support any decisions we make in relation to the responsible service of alcohol. The Venue has the right to refuse entry or service and remove from the premises any person it deems necessary. The manager on duty has the right to remove the entire function from the premises. The manager on duty decision is final and no negotiation will be entered into.
	MINORS  Any minors attending the function must be made aware of to the functions manager before the function / event commences. In accordance with the Law, minors must be accompanied by a legal parent or guardian at all times. Management reserves the right to impose additional conditions in relation to minors, including the times and areas that minors may attend.



