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Functions at the Bridgewater Inn

Thank you for considering the Bridgewater Inn Hotel as the venue for your
wedding reception / function.

The Bridgewater Inn Hotel is nestled amongst the Adelaide hills, while being
conveniently located approximately 20 minutes from the CBD.

The Bridgewater Inn has ample parking to accommodate for those larger functions.
The Bridgewater Inn specialises in all types of functions; casual, formal, sit down,
cocktail or corporate. We cater for birthdays, engagements, weddings (ceremonies
and receptions), product launches, Hen’s and Buck’s nights and Meetings.

The Cellar Restaurant

The Cellar Restaurant is the perfect place for a casual meal with friends or family or
a more formal get together like a birthday.

It has three smaller rooms that cater for a private dinner for up to 12 people in
each room.

This restaurant captures the beauty of the historic side of the Bridgewater Inn
complete with the old wine barrel pulley.

The Beer Garden

The Cellar Restaurant joins on to the newly renovated beer garden that over look’s
Cox Creek and the picturesque Bridgewater Mill.

The Beer Garden has two levels and can accommodate large group bookings of
over 200.

This beer garden is the perfect setting for your special day, both the ceremony and
the reception, or for a birthday party or gathering.

The lower level can be booked out privately and is the perfect setting for a cocktail
party or sit down meal with a beautiful view in the warmer months.

This level is also perfect for wedding ceremonies. It has a magnificent natural green
backdrop and tranquil surroundings.

In the following pages you will find our Wedding and Function Packages. The menu
selections are diverse and adaptable.

We would love to work with you to design a package that suits your needs and
budget and to ensure that your day is filled with special memories.

Please do not hesitate to contact me on 8339-1151 to discuss any of your ideas or
to arrange a time where | can show you the hotel facilities and personally discuss
your special day with you.

We look forward to hearing from you soon.



Set Menu 1
Minimum 20 guests

S35 per guest

Entree

Roasted Beetroot & Sweet Potato Salad tossed with Baby Cos Hearts,
Rocket & Spinach with marinated Fetta & Toasted Pine Nut Dukkah

Mains

Chicken & Tarragon Pie served in a Sweet Corn Chowder

Char Grilled 300gm Sirloin cooked to medium served on a Potato &
Shallot Hash topped Garlic Fried Broccollini & Your Choice of Sauce

Semolina Crumbed Giant Suid served with a Creamy Chilli Tomato Aioli,
Fries & House-made Coleslaw

*Vegetarian Option Available upon Request*

Desserts

Pear & Apple Crumble with Warm Custard & Vanilla Ice-cream

*set menus are subject to change pending on seasonal food availability and cost. All
menus to be finalised & confirmed 1 week prior to function booking date with function
co-ordinator.



Set Menu 2
Minimum 20 guests

$45 per guest

Entrees

Fried Vegetable Pakoras served with Infused Cucumber, Lemon & Mint
Yoghurt Dipping Sauce

Spinach & Ricotta Cannelloni topped with a Roasted Vegetable Sauce &
Shaved Pecorino

Mains
Char Grilled 200g Fillet Mignon served with a Cauliflower & Potato Soubise,

steamed Broccollini & finished with a Pancetta & Shallot Glaze

Oven Baked Chicken Breast filled with Pancetta & Marinated Fetta on
Braised Roma Tomato, Eggplant & Spanish Onion Medley

Roasted Beetroot & Sweet Potato Salad tossed with Baby Cos Hearts,
Rocket & Spinach with marinated Fetta & Toasted Pine Nut Dukkah

Coopers Pale Ale Battered Butterfish served with Creamy Chilli Tomato Aioli,
Fries & House-made Coleslaw

Desserts

Steamed Banana Pudding with Warmed Chocolate & Hazelnut Sauce &
Banana Fudge Ice-cream

Cheese Plate; Selection of local Adelaide Hills Cheeses with Quince Paste,
Grilled Turkish Bread Croutons & Fresh Sliced Pear

*set menus are subject to change pending on seasonal food availability and cost. All menus
to be finalised & confirmed 1 week prior to function booking date with function co-
ordinator.



Bridgewater Inn Reduced Ala Carte Menu
Bookings of Groups for 20 pax or more

Starters

$5.90 Grilled Garlic & Cheese Turkish Bread (v)
$15.90 Trio of Dips with Grilled Pita (v, ve)
$9.90 Crispy Potato Skins topped with Spicy Guacamole & Sour Cream (v, ve)

Mains

$17.90  Spinach & Ricotta Cannelloni topped with a Roasted Vegetable Sauce & Shaved
Pecorino

(€)$15.90 Semolina Crumbed Giant Squid served with a Creamy Chilli Tomato Aioli, Fries &

(m)S$19.90 House-made Coleslaw

(e)$15.90 Ale Battered Butterfish served with a Creamy Chilli Tomato Aioli, Fries & House-
(m)$19.90 made Coleslaw

$16.90 Chicken Breast Schnitzel with House-made Coleslaw or Buttered Steamed Greens
& Fries

$16.90 Beef Schnitzel with House-made Coleslaw or Buttered Steamed Greens & Fries

Your Choice of Sauce; Gravy, Creamy White Wine & Mushroom, Diane, Pepper, Cherry
Tomato & Green Peppercorn Relish or Parmigiana Topping @ $3 extra

$16.90  Roast of the Day with Seasonal Roasted Vegetables, Gravy & Condiment

$18.90  Fermented Black Bean Beef Stirfry in Fermented Black Bean Sauce, Char-grilled
Capsicum, Broccoli, Coriander, Sesame Seeds, Garlic & Chilli Sauce with Steamed
Hokkein Noodles

$15.90  Vegetarian Option

$24.90 Breast of Chicken filled with Pancetta & Marinated Fetta on a Braised Roma
Tomato, Zucchini & Spanish Onion Medley with Roasted McLaren Vale Olives
(Cooking time Approx 20mins) (gf)

From The Grill
$26.90  300gm Sirloin

*Grill comes with Potato & Caramelised Shallot Hash, Steamed Broccolini & your choice of
Sauce at an extra $3; Gravy, Creamy White Wine & Mushroom, Diane, Pepper Sauce or
Cherry Tomato & Green Peppercorn Relish (gf)

Sides

$3.90 House-Made Coleslaw
$3.90 Buttered Steamed Greens
$5.90 Potato & Shallot Hash
$3.90 Side of Fries

Desserts — All $9.90

Steamed Banana Pudding with Warmed Chocolate & Hazelnut Sauce finished with Banana &
Fudge Ice cream

Vanilla Crepes in a Cointreau Sauce with Fresh Orange & Cardamon Ice cream

Bread & Butter Pudding with Rum-Soaked Sultanas, Apricot Glaze, & Butterscotch Sauce

v=vegetarian, ve=vegan, gf=gluten free



Platter Selection

All Platters cater for approximately 10 people to taste as a estimated guide:

Crunchy Potato Skins with Spicy Avocado Guacamole & Sour cream

Moroccan Spiced Chicken or Beef Skewers with Yoghurt Cucumber

Dipping Sauce

Mini Pie, Pasty and Sausage Rolls with Tomato Sauce

Crumbed Prawn Cutlets with Creamy Chilli Tomato Salsa

Salt & Pepper Calamari with Creamy Chilli Tomato Salsa

Mini Smoked Salmon Quiches with Cheese & Chives

Oriental Mini Selection Platter;

(Vegetable Spring Rolls, Chicken Dim Sims,

Vegetable Samosas & Seafood Wantons)

Arancini Risotto Balls with Tomato & Mozzarella

Savoury Chicken & Spring Onion Crepes with Hoi Sin Dipping Sauce

Mini Spicy Beef Filos with Tomato Ketchup

Mini Crunchy Tomato and Basil Bruschetta

Mini Bite Pizzas with Assorted Toppings

$45

$75 (30pcs)

S60 (30pcs)

S75 (30pcs)

S65 (30pcs)

S55 (30pcs)

S55 (30pcs)

S55 (30pcs)

$65 (30pcs)

$55 (30pcs)

S55 (30pcs)

S60 (30pcs)

*set menus are subject to change pending on seasonal food availability and cost. All menus to be
finalised & confirmed 1 week prior to function booking date with function co-ordinator.



Cakage

Cakage fees are as follows;

$1.00pp for self cutting and plating
$2.00pp for cutting and plating with strawberries and cream

NO food is allowed to be brought into the hotel by the client unless
arrangements have been made prior with the Functions Co-ordinator.

Beverage Options

Each individual’s needs are different, so we can organise a ‘Beverage
Package’ to suit everyone. If beverage package 1,2 or 3 is chosen then
all of the guests booked have to have the same package. The total cost
will be calculated on the final confirmed numbers booked, of on the
day of booking & the booking number in increases the payment will be
calculated on the total number of guests arrived, however if the total
number of guests is less than that of the confirmed final numbers of
the booking, payment will still remain that of the final numbers
confirmed for the booking.

Option 1

$30.00pp — 3 Hours
$35.00pp — 4 Hours
$40.00pp — 5 Hours

Beer on Tap: Carlton Draught, Coopers Pale Ale & Hahn Premium Light
Wine: Angoves Chalk Hill Semillon Chardonnay, Angoves Chalk Hill
Cabernet Sauvignon & Angoves Chalk Hill Bubbles

Non-Alcoholic: Postmix Varieties, Lemon Lime & Bitters & Orange Juice

Option 2

$35.00pp — 3 Hours
$40.00pp — 4 Hours
$45.00pp — 5 Hours

Beer on Tap: Carlton Draught, Coopers Pale Ale & Hahn Premium Light
Wine: Bridgewater Inn Sauvignon Blanc, Bridgewater Inn Cabernet
Sauvignon & Carrington Vintage Brut



Beverage Options

Option 3

$40.00pp — 3 Hours
$45.00pp — 4 Hours
$50.00pp — 5 Hours

Beer on Tap: Carlton Draught, Coopers Pale Ale & Hahn Premium Light
Wine: Tomich Hill Marlborough Park Sauvignon Blanc, Tomich Hill
Marlborough Park Cabernet Merlot & Jacobs Creek Pinot Noir
Chardonnay

Non-Alcoholic: Postmix Varieties, Lemon Lime & Bitters & Orange Juice

* Please note that the wines listed in Beverage Option 3 are subject to
change due to product availability but will be replaced with a substitute
wine with equal value.

Corkage

Corkage charge is $12 per bottle (a maximum of 12 bottles permitted
per booking party)

Option 4

Bar Tab — can be set to a desired amount at which staff will adhere to
unless notified otherwise.

Option 5 (Functions held in the Beer garden)

For all functions held in the beergarden our beverage packages are
available from a dry bar set up however the beer is unavailable off tap —
tap beer will be replaced in stubbie form, (Lemon Lime & Bitters is
unavailable) for the same Beverage Package pricing. The set up fee for
the dry bar is $300.



General Information/Terms & Conditions

Tentative Bookings/Function Confirmations

Tentative bookings shall be held for 14 days from the original reservation. All tentative
bookings not confirmed after this time may be cancelled without notice or liability. To
confirm a booking a deposit must be paid.

S50 deposit for 25 people or less
$100 deposit for 26-50 people

$150 deposit for 51-75 people

$200 deposit for 76-100 people
$500 for anything else

$500 deposit minimum for weddings

Wedding Reception Area hire

Lower Section of the beer garden $500

Upper section of the beer garden $1000

% of the upper section of the beer garden $500
All of the beer garden $2000

Inside in the Restaurant $1000

Both inside and outside $2200

Wet Weather option $500

Linen table clothes - $10 per cloth

Linen napkins - $1 per napkin

Cancellations

Cancellation of your confirmed function must be received in writing. Should you cancel
your function booking after the deposit has been paid, The Bridgewater Hotel will
retain the security deposit. For weddings cancellations made less than 3 months prior
will also incur a cancellation fee of 20% of the total estimated value of your function.

Final Numbers

Final numbers (up to a 10 person variation from original booked numbers) are required
3 clear working days prior to your event. Variations over 10 guests are required 1 week
prior. The number confirmed at this time, or the total number of guests attending the
function, which-ever is greater, will directly correspond with the amount charged.
There are no guarantees that added guests will be able to be booked in as they may
not be able to fit with such late notice.

Security

Any booking with 100 or more guests booked will require a Security Guard which will
be at the cost of the persons who has made the booking. The cost of Security is $35 per
hour for 1 Security Guard.

Menu Selection

Menu, drink and room selections must be finalised no later than 1 weeks prior to your
function. A menu is also available for children under 12 years old. Special Dietary
requirements are required when booking the menus.

Pricing
Prices remain fixed once the security deposit is received however prices are not set
more than 6 months in advance. All prices include G.S.T. 9



General Information/Terms & Condtitions

Payment

Full payment of your function must be paid at the conclusion of your function, unless
otherwise agreed upon by management (no greater than 7 days after your function).
Payment of your function can be made by cash, credit card (American Express, Diners,
Visa and MasterCard). We do not accept separate accounts. 1 Person from the function
may collect the money from their guests if everyone is paying separately.

Cleaning

General cleaning is included in the room hire fee. Additional charges may be incurred,
in the instances where a reception has created excessive cleaning requirements.
Confetti is not to be thrown on the hotel premises or gardens. Flower petals are not
permitted within the hotel (a scattering on the tables is fine if it is not excessive) but
may be thrown in the gardens, with approval from management.

Damages

The clients signing the Venue Hire Agreement are financially responsible for any
damages sustained to the hotel by themselves, their guests or any other person
attending the function. The Bridgewater Inn will not accept any responsibility for the
damage or loss of any personal belongings left prior to or after the function.

Decorations or Displays

The client may decorate the room themselves or alternatively we can arrange the
decorations. The cost of the decorations will be added to the account. No service fee
will apply. Nothing is to be nailed, screwed or adhered to any wall or other surface or
part of the building. We ask that the guests bring their own step ladder to put up
decorations as no hotel furniture is to be stood on to do so.

Entertainment

Each room contains background music facilities. If the client wishes to have such
entertainment as a band, then 1 months notice must be given to allow council
approval. It is not guaranteed that they council will approve any requests depending on
what area you have chosen to have your function.

BYO

A Cakage fee will be charged for any cakes brought into the premises. A corkage fee of
$12 per bottle will be charged for any wine bottles brought onto the premises. A
maximum of 12 bottles of wine is permitted per booking party.

No food or Beverages may be brought into the Hotel unless otherwise agreed upon by
management.

RESPONSIBLE SERVICE OF ALCOHOL

Due to Liquor Licensing Requirements, should there be any problems with the guests
during the function; the hotel reserves the right to ask a patron/s to cease drinking
alcohol or leave. Should this become difficult or the persons refuse, the function will be
terminated.

Please keep this information for your future reference.
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