
T H E  L O C K E R  R O O M



CANAPES Package min 20 pax 

$39 pp select from 4 from A & 1 from B (5 items per person)

$45 pp select 3 from A, 2 from B & 1 from C (7 items per person)

$51 pp select 4 from A, 3 from B & 2 from C (9 items per person)

A
TOMATO SALSA, SHORT CRUST TART 

SALMON SASHIMI SPOONS ginger vinegar 

CRAB ON CASSAVA, DILL CRÈME 

MINI PORK SAUSAGE ROLLS  

MINI ANGUS BEEF PIES 

MINI CHICKEN MUSHROOM PIES 

RICOTTA & SPINACH TRIANGLES 

MINI LAMB SKEWERS tzatziki, lemon 

PRAWN TOAST lemon 

BEETROOT, CURD CROSTINI 

SMOKEY BBQ PULLED LAMB pita 

PEKING DUCK PANCAKES hoi sin 

B All served in a bamboo boat

LAUNDY LARGER BEER BATTERED JOHN DORY & CHIPS

BOSS BURGER CHICKEN SLIDERS

BOSS BURGER CHEESE BURGER SLIDERS

KING PRAWN SAN CHOY BOW tomato, corn salsa

ARANCINI parmesan, aioli

TOMATO, BUFFALO MOZZARELLA, PROSCIUTTO BASIL SALAD

SOUTHERN FRIED DRUMSTICK chipotle mayo

MINI PIE FLOATER mushy peas, mash

C

CHOCOLATE DIPPED STRAWBERRIES

CHOCOLATE BROWNIE

MINI GELATO CONES

PLATTERS
MIXED PLATTER Choose 2 from the above A (40 pieces) $200

PREMIUM PLATTER Choose 2 from the above B (20 pieces) $160

SEASONAL FRUIT PLATTER 10- 15 pax $65



BUFFET 
All buffets served with Bread Rolls, butter, seasonal veggies, Rosemary baked potatoes

Min 20pax

Bronze Menu - $59

2 X PROTEIN 

2 X SALADS

3 X SIDES

Silver Menu $68

2 X PROTEIN 

3 X SALADS 

3 X SIDES

1 X DESSERT 

Gold Menu $79

3 X PROTEIN

3 X SALADS 

3 X SIDES 

2 X DESSERT 

PROTEINS 
ROAST FREE-RANGE CHICKEN lemon sage, chicken gravy 

ROAST PORK BELLY apple jam, Laundy cider jus

ROAST STRIP LOIN Dijon rub, red wine jus

WHOLE TROUT fennel lemon, herb dressing 

SLOW COOKED LAMB SHOULDER Rosemary jus 

SALADS 
GARDEN SALAD 

CLASSIC CAESAR SALAD 

TRADITIONAL GREEK SALAD 

POTATO SALAD bacon, mustard mayo 

PESTO PASTA semi dried tomatoes, fresh basil, pesto aioli 

CHICKPEA Mediterranean veg, capsicum salsa 

HEIRLOOM TOMATO mozzarella, basil, olive oil 



SIDES  
BAKED CAULIFLOWER seeded mustard dressing 

ARANCINI BALLS parmesan, aioli 

GNOCCHI tomato & basil sauce 

MAC & CHEESE 

EGGPLANT LASAGNE 

BAKED PUMPKIN grains, baby spinach 

DESSERT 
CHOCOLATE MACADAMIA BROWNIE vanilla bean ice cream

PROFITEROLES crème pat, pistachios 

CITRUS PANNA COTTA berries  

ADD ON
EXTRA PROTEIN $8PP

EXTRA SALAD $4PP

EXTRA SIDE $4PP

EXTRA DESSERT $5PP

Add one of our grazing stations to your buffet feed 

Min 20 pax 

PLOUGHMAN’S GRAZING BOARD cold meats, cheeses, fruit, breads, nuts $20PP

COLD SEAFOOD GRAZING BOARD king Yamba prawns, freshly shucked oysters, marinated mussels, salmon sashimi $40PP 
add a chef to shuck oysters to order for your guest $50.00 per hour minimum 2 hours 

CHEESE & FRUIT GRAZING BOARD selection of cheese, quince, fruit, breads $20PP

Grazing stations can be added to any function or ordered separately



SIT DOWN / SHARE MENU

SHARE MENU $65 pp

CHARCUTERIE selection of colds meats, olives & breads 

BEETROOT SALMON GRAVLAX capers, red onion, dill crème 

LAMB SHOULDER SALSA VERDE OR BAKED WHOLE RIVER TROUT 

WARM POTATO SALAD shallots, herbs, mustard mayo 

CLASSIC CAESAR SALAD bacon bits, garlic croutons 

CHOCOLATE MACADAMIA BROWNIE toffee sauce, vanilla bean ice cream



SIT DOWNS / PLATED 
Min 30pax 

Set Menu 
2 courses $55

CHOOSE BETWEEN:

1 ENTREE & 1 MAIN

1 MAIN & 1 DESSERT 

Alternate Drop 
2 courses $61

CHOOSE BETWEEN:

2 ENTREES & 2 MAINS

2 MAINS & 2 DESSERTS

Alternate Drop 
3 courses $76

CHOOSE:

2 ENTREES

2 MAINS

2 DESSERTS

ENTREES
SASHIMI SALMON seaweed, ginger vinegar 

BAKED PUMPKIN curd, grains 

BROCCOLINI ricotta, almonds, chilli, lemon mustard dressing 

CRISPY PORK BELLY ponzu dressing, paw paw salad 

CAPRESE SALAD bocconcini, tomato, basil 

MINI CHARCUTERIE cold meats, olives, bread 

MAINS 
HERB CRUSTED LAMB RUMP kifler potatoes, broccolini, jus 

WHOLE BAKED BABY TROUT leafy salad, herb dressing 

WAGYU RUMP Asian greens, oyster mushrooms 

BAKED CAULIFLOWER lemon mustard dressing 

CHICKEN MARYLAND warm seasonal veg salad, thyme jus

BAKED BEETROOT goats cheese, grains & seeds 

DESSERTS 
MINI PAVLOVA crème, seasonal fruit 

CITRUS PANNA COTTA berries 

CHOCOLATE MACADAMIA BROWNIE toffee sauce, vanilla bean ice cream

PROFITEROLES crème pat, pistachios 



KIDS
$15 pp includes

ACTIVITY PACK 

A PIECE OF FRUIT 

KIDS DRINK OR BOTTLED WATER 

A meal from the below list:

CRUMBED FISH & CHIPS 

KIDS CHEESE BURGER & CHIPS 

CRUMBED CHICKEN with greens 

HEALTHY PLATE cheese, celery & carrot sticks, poached chicken

KIDS’ PLATTERS 20 pieces

FAIRY BREAD $20

JELLY CUPS $20

CHEESE, CELERY, CARROT STICKS $20



GAME/EVENT DAY 
Pre-order packs  

For groups of four or more pre-order your food package  
from the below options and enjoy no wait times before your event.

$35pp

AMERICAN FEAST 4 x double cheese burger

LOADED FRIES bacon & liquid cheese 

FRIED CHICKEN spicy mayo 

LAMB FEAST 12-hour slow cooked lamb shoulder – rosemary jus

TRUFFLE & PARMESAN FRIES 

CAULIFLOWER, ALMONDS, DUKKAH 

PORK FEAST roasted pork belly, apple cider jus 

ROAST KIPFLER & SAGE POTATOES 

BROCCOLINI, RICOTTA, FENNEL 

CHICKEN FEAST Free range whole chicken, chicken gravy 

CHICKEN FAT ROAST POTATOES 

MUSHY PEAS 

Looking for something more tailored to your taste?  
We can custom design a menu to suit any budget or occasion.  

Our experienced chef’s will design a menu with you, using seasonal produce to ensure your function and event is 
an above and beyond experience for you and your guests. 



TERMS & CONDITIONS
WAIT STAFF
The Locker Room will provide staff to serve food to guests for functions. Please note if the reservation is not a function (not catering from the function 
package) food staff are not provided and guests are required to order from the bistro and collect their food (if applicable).

ADDITIONAL BEVERAGE ATTENDANTS
The Locker Room will provide bar staff to serve drinks from the bar. If you require any additional staff to provide tray service it will be for a 2-hour minimum at 
$50 per hour per staff member.

MUSIC
Depending on the time of day, The Locker Room plays a variety of music. At all times the music is controlled by the venue.

DECORATIONS
Add that special individual touch to your function by bringing your own decorations – such as tea-light candles, flowers, posters, photos or balloons. If you’re 
having any decorations delivered directly to the Hotel, please arrange this with our functions team, so we are aware of your requirements. Strictly no confetti.

CAKES
The Hotel provides two options for special occasion cakes:

1. Serve your cake yourself. We’ll provide napkins, plates and a knife for you to cut your cake – all free of charge.

2. Tray service. We’ll cut and serve your cake – $50 per cake.

AUDIO-VISUAL
We offer built-in plasma screen for presentations. It is recommended that the format of visual presentations is tested in advance, in order to do so please make 
an appointment with the Functions Manager. The Silver Room can be booked exclusively, with use of our microphone for speeches or formalities. 

MINORS
The law defines a minor as anyone under the age of 18. We are a family friendly environment, suitable for all ages, but we do ask that those under the age of  
18 years refrain from entering the gaming room. If any person under 18 attending your function is attempting to consume alcohol, the function will be  
terminated immediately.

LAST DRINKS
All good things must come to an end. After a fantastic night, last drinks are called 30 minutes before we close.

HOTEL OPENING HOURS
The Locker Room and Bistro is open every day except Christmas Day.

DESIGNATED AREAS
Functions are only to use the area that has been booked. The person in charge of booking the function is responsible for containing guests in their  
designated area. 

CONTACT US
If you have any questions please do not hesitate to call us on (02) 8077 1050 or email our functions manager: functions@lockerroomhotel.com.au 



TERMS & CONDITIONS
BOOKINGS

1. To secure your Function bookings are required in writing. Any tentative bookings not confirmed with a deposit may be released at the discretion of 
The Locker Room. Be sure to contact the Event Manager or the hotel to confirm your booking/function on (02) 8077 1050 
or functions@lockerroomhotel.com.au

CONFIRMATION /DEPOSITS

2. In order to confirm a function booking, a deposit of 50% of the minimum spend is required. The deposit will be deducted on the day and attributed to the 
minimum spend requirement of the function.

PAYMENT

3. Confirmation of final numbers must be made no later than 7 days prior to the function date. Any changes to catering after this time may still require the 
original payment agreed. Final charges will be based on the confirmed numbers or the final head count, whichever is greater.

4. Your credit card details will be held to create the bar tab account. This will not be charged until the conclusion of the function.

5. All payments will be processed by Laundy Hotels, the owner and operator of The Locker Room.

6. Unfortunately we cannot accept payment by personal/company cheque, or direct debit.

GENERAL

7. The client is responsible for any loss or damage to Hotel property caused by guests attending the function. The Locker Room will not accept any 
responsibility for the loss or damage of equipment, merchandise or personal effects left on the premises prior to, during or after the function.

8. The Locker Room Management reserves the right to refuse entry or service to any patron, including guests attending functions.

9. Except as specified in clause 12 below, under no other circumstances will the Hotel allow any function to bring any food or beverage into The Locker Room.

10. When booking a function, you may provide a celebration cake for consumption on the premises. The Locker Room takes no responsibility for the service, 
quality or storage of any celebration cake provided by you.

11. All items as well as their prices shown include GST and are current at the time of printing. Both of which subject to change at The Locker Room’s 
discretion.

12. All minimum spends are valid for the current season, these spends are subject to change at any time, at the discretion of the event manager.

13. Any function that does not reach the value of their minimum spend on the day, will be charged the excess.

14. The Locker Room does not cater for 18th birthday celebrations.

15. The Locker Room does not condone use of drugs, illicit activities and conducts a “NO TOLERANCE” policy. People caught in the possession of drugs will 
be removed from the premises immediately and directed to the appropriate authorities. The Hotel reserves the right to cancel the function on the spot.

16. The Locker Room is committed to the Responsible Service of Alcohol. Intoxicated guests will not be served. It is a requirement of law that intoxicated 
persons be removed from the licensed premises. No liquor will be served to minors (under 18 years of age).

17. If any person under 18 attending your function is attempting to consume alcohol, the function will be terminated immediately.

18. It is the policy of management that security is to be present for all 21st Birthday Parties. The cost is to be covered by the client. 1 x security guard per 60 
guests. Cost is $50 per hour, per security guard.

19. Any function on a public holiday will incur a 10% surcharge on both food and beverage.

CANCELLATIONS

20. All cancellations of must be made in writing and brought to the attention of the “Events Manager” through email at functions@lockerroomhotel.com.au.

21. Any cancellations made within 21 days of a function booking will not be entitled to a refund of the deposit paid.

ACCEPTANCE
We ask that you sign the original copy of this contract to acknowledge acceptance of the terms & conditions here in and return it with the required deposit and 
confirmation sheet.

DECLARATION

I __________________________________________________________________ have read and agree to the Terms and Conditions and confirm that all the details provided to The 
Locker Room are true and correct. 

SIGNED ___________________________________________________________ DATE ________________________


