
FUNCTION
PACK

WINDMILLHOTEL.COM.AU
WINDMILLHOTEL@OUTLOOK.COM
(08) 8344 1046



The Windmill’s private dining space The Boardroom is the perfect place to host your next
lunch, dinner or meeting.

Max sit-down: 14 guests

HD TV

Full AV facilities

Foxtel

The Sports Bar is a great space for a casual catch up to watch your favourite sporting event.

Max stand-up: 70 guests

HD TVs

Foxtel

TAB Facilities

The Dining Room is the perfect space for a sit-down lunch or dinner for up to 70 guests or
a cocktail style event for 120. 

Max stand-up: 120 guests

Max sit-down: 70 guests

HD TVs

Foxtel

T H E   D I N I N G   R O O M

T H E   B O A R D R O O M

FUNCTION AREAS
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T H E  S P O R T S  B A R



The Wine Bar is an intimate semi private space.

Max sit down: 28 guests 

Max stand up: 38 guests

HD TVs

Foxtel

The Courtyard provides a contemporary and cozy setting for your next function. This space
is suitable all year round with it’s retractable roof and outdoor heating.

Max sit down: 30 guests

Max stand up: 60 guests

HD TVs

Foxtel 

Heaters & retractable roof

T H E   W I N E   B A R

T H E   C O U R T Y A R D

Our newly built Beer Garden is the perfect space to host your next private function,
providing an outstanding undercover area as well as our outdoor lawn and picnic space.

Our café blinds can be opened to create a complete indoor/outdoor feeling. 
The space is also able to be completely enclosed. You can reserve the full area or portion

of this unique space. 

Max stand up: 150 guests

HD TVs

Foxtel

Pizza oven
available upon request

Fireplace, heaters, blinds & misters

T H E   B E E R   G A R D E N
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FOOD OPTIONS
G R O U P   M E N U 

Our Group Menu is available for 10 or more guests and is compulsory for groups of 15
guests or more. This option is perfect if you are on a timeline as we allow pre orders.

P L A T T E R S
We have a full selection of platters available to choose from. 

Please see the inserted page for our platter options.

P I Z Z A S
Pizzas are available upon request.

Please see the inserted page for our pizza options.

F E E D   ME
Our cocktail ‘feed me’ package is $25 per person.

Please see the inserted page for full details.
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DRINK OPTIONS
P A Y  A S  Y O U  G O

If you would like your guests to pay for their drinks, this is the drink option for you.

F U L L   T A B
If you wish to set up a tab on a consumption basis, we are able to arrange this. You are also

able to select specific drinks and set a tab limit.

S U B S I D I S E D   T A B
With this option your guests pay for a portion of the drink cost.

You are also able to select specific drinks, subsidised amount and tab limit.

D R I N K S   P A C K A G E
Our basic drinks package is available from $60 per person for 3 hours and includes house

wine, tap beer, cider and soft drinks.
We can tailor our drink package to any function including spirits, premium wines and

additional time.
For drinks packages, all attendees of the function must be included in the package.



  D E S C R I P T I O N 
Size : 6 metres x 6 metres

Colour : White
Windows : 6 (2 sides)

Roof style : Peak
Build time : 3 people (2 hours)

Dismantle time : 3 people (2 hours)

C O S T
Hire on site (Windmill Beer Garden) : $500 per day/night (if not erected)

                                                       : $200 per day/night (if erected)

Hire off site/externally : $700 plus $500 bond (24 hours hire)
                          : $300 per extra 24 hours

A D D I T I O N A L   I N F O R M A T I O N
(on site hire only)

Heating available via gas heaters
All walls can be up/down (prior notice required)

Cannot be used in extreme winds (60 km/h or more)
External beer garden TV not visible when up

No smoking or vaping in the marquee
No flooring

Basic lighting available (festoon lighting $200 extra charge)
No curtains provided

2 weeks notice required to hire

MARQUEE HIRE
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Salt & Pepper Squid  (gfo)
Chips/Salad/Lime Aioli/Lemon

Battered or Grilled Hake  (2 Fillets)  (gfo)
Chips/Salad/Tartare/Lemon 

Veg Schnitzel Burger  (v) 
Veg Schnitzel/Lettuce/Tomato/Onion/

Cheese/Tomato Relish 

Beef Burger
Smoky Bacon/Cheese/Caramelised Onion/

Lettuce/Tomato/Aioli/Tomato Relish

Chicken Ranch Burger
Chicken Schnitzel/Lettuce/Tomato, Cheese/Red Onion,

Bacon/Pickles/Ranch Sauce

300gm Grain Fed Rump  (gfo)
Cooked Medium/Chips/Salad/Choice of Sauce*

Quinoa Chicken Salad  (gf)
Chicken Breast, Quinoa, Beetroot, Snow Peas, 

Cherry Tomatoes, Almonds, Red Onion,
Lemon/Olive Oil Dressing

Thai Beef Salad  (gf)
Tender Beef/Asian Greens/Toasted Peanuts/Crispy

Shallots/Spicy Asian Dressing

300gm Chicken Schnitzel
Chips/Salad/Choice of Sauce*

300gm Beef Schnitzel
Chips/Salad/Choice of Sauce*

Vegetarian Schnitzel  (v)
Chips/Salad/Choice of Sauce*

Sauces*
Parmy/Mushroom/Dianne/Pepper/Gravy 

T&C’S:
Compulsory for groups of 15 or more guests and all guests must order from the Group Menu.

Final numbers and pre-order must be received 48 hours before your booking.
2 and 3 course options must be finalised 1 week prior to your booking.

No meals will be delivered until full payment is received, and we are told to start by the organiser.

GROUP MENU
Each person from your group can select any menu item below

AND receive any drink from the bar.

$34 MAIN MEAL AND DRINK
PRE ORDER

1 course - $34pp
2 course - $44pp
3 course - $52pp

Entree (shared) - Cured meats, pickled veg, dip, olives & flat breads
Mains - Choice of main meal below

Dessert Platter (shared)



Antipasto (vo) (gfo)
(serves approximately 20 guests)

Assortment of cheeses, cured meats, dips, olives, bread & crackers

Dip Platter (vo) gfo) 
Chef’s Selection of Dips w/ flat bread

Seafood Spring rolls (gf) (50 pieces)
With Thai dipping sauce

Frittata (v) (gf) (25 pieces)
Traditional vegetable frittata

Falafels (vg) (gf) (30 pieces)
Falafels with hummus dipping sauce

Arancini (v) (25 pieces)
 Roast pumpkin & fetta arancini with dipping sauce

Asian Selection Platter (vo) (100 pieces) 
Selection of dim sims, samosas & vegetarian spring rolls

Sushi Platter (vo) (gfo) (28 pieces)
Selection of sushi rolls with soy sauce 

Salt & Pepper Squid Platter (gf) (50 pieces)
Tender salt & pepper squid with aioli

Prawn Cutlets (gf) (40 pieces)
Chilled prawns w/ cocktail sauce

Grilled Thai Satay Chicken Skewers (gf) (25 pieces)

Grilled Chilli BBQ Chicken Skewers (gf) (25 pieces)

Meatball Skewers (vgo) (25 pieces)
Skewered meatballs with red peppers topped with BBQ sauce

Bakery Selection (36 pieces)
Selection of mini pies, pasties & sausage rolls

Fruit Platter (v) (gf)
(serves approximately 20 guests)

Selection of seasonal fruit

C O S T

PLATTERS

The more you get, the less you pay

1-5 platters - $80 per platter
6-10 platters - $75 per platter
11-15 platters - $70 per platter
16+ platters - $65 per platter

P I Z Z A S

Chef’s selection of our oven pizzas.
Minimum of 25 pizzas must be
ordered.

25-29 Pizzas - $20 per pizza
30-34 Pizzas - $19 per pizza
35-39 Pizzas - $18 per pizza
40-44 Pizzas - $17 per pizza
45+ Pizzas - $16 per pizza

C O C K T A I L
‘F E E D   M E’

$25 per person

A variety of our chef’s selected
platters over a couple of hours.

Minimum of 40 guests required
for package.

Includes all children over 10
Most dietary requirements can be
catered for.
Final numbers must be confirmed
a week prior to the function.

COCKTAIL MENU



NOTES

DEPOSITS
A $500 non refundable deposit is required to secure your booking.

Upon payment of this deposit the venue will decline any further
business for your chosen date and space.

This deposit will be subtracted from your account.



HARRY’S BAR
& JIMMY’S BAR

HARRYSONGRENFELL.COM.AU
HARRYSONGRENFELL@HOTMAIL.COM
(08) 8231 3951

Looking for a venue in the CBD? 
Harry’s Bar in Grenfell Street has several amazing function

spaces for your next event, from 20 to 250 guests,
including Adelaide’s best balcony.



WINDMILLHOTEL.COM.AU
WINDMILLHOTEL@OUTLOOK.COM
(08) 8344 1046


