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VENUE 
INFORMATION

FUNCTION AREAS

Located approximately 4kms from Wagga CBD, 
Kooringal Hotel is a multi-facet venue offering a 
family friendly bistro, kids play ground, sports bar, 
function room, beer garden, TAB, Keno & VIP lounge 
facilities.

Kooringal Hotel is sure to cater to your unique 
function needs. We are the perfect venue for your 
next special occasion whether it is a birthday, school 
reunion, business event, work Christmas party or 
engagement party, we cater for all. In fact, we have a 
variety of spaces providing choice of atmosphere 
within our venue and with our experience, we'll 
ensure that you and your guests will have a positively 
memorable night. Our expansive and flexible menu 
options are sure to suit everyone's palate and along 
with our friendly staff, you can sit back, relax and 
enjoy your special occasion.
 
We have 5 unique function spaces that can cater for 
large groups of up to 200 people in our Grand Room, 
whilst smaller gatherings of up to 50 people are 
perfect for our laid back Cabana areas or our kids play 
area.
 
All rooms are fully equipped with LED TV's and our in 
built music system which boasts over 10,000 songs 
from all genres, mixing the greatest old and new hits.
 
We also offer a fantastic range of food packages to 
suit all budgets. All function spaces are available for 
hire 7 days a week (excluding Christmas day)

Kooringal is thought to mean "Side of a Hill" 
in the Wiradjuri Aboriginal language.

Most importantly, we do not charge room hire fees!

Kooringal Hotel is locally owned and operated and 
prides itself on delivering the freshest ingredients in food 
and high standards of service. The venue supports a 
range of community enterprises including local sporting 
clubs.



SIDE BAR ROOM

The Alfresco Room is perfect for the winter months equip 
with in floor heating. In Summer we have ducted air- 
conditioning and the windows open to an alfresco area. This 
space can fit up to 100 people but can also make a 50 person 
celebration feel intimate. Suitable for seated or standing 
cocktail functions and serviced directly from the bar.

SEATED: Up to 80
STANDING: Up to 100

Mp3 capabilities
LED TV with USB input

Inbuilt music system
Direct Bar access (Shared)

GRAND ROOM
(Side Bar Room and Alfresco Room combined)
 
The Grand Room is our premier function room which can cater 
for large gatherings of up to 250 people. Situated in a private 
space this room has its own bar area, underfloor heating for the 
winter months and cooling for summer with alfresco window for 
that summer breeze. This area is the perfect space for a canape 
style function but is comfortable to cater for a sit down dinner 
from our buffet menu or formal lunch or dinner. This room can 
also be divided into 2 x separate function spaces, which is 
perfect for a smaller gathering.

SEATED: Up to 140
STANDING: Up to 250

Mp3 capabilities
TV with HDMI & USB inputs

(perfect for slideshows)
Inbuilt music system

Private bar

ALFRESCO ROOM

Our Side Bar is situated just outside the main bar area and is 
connected with our Alfresco Room. This room is perfect for 
gatherings up to 100 people. It includes a fireplace with 
comfortable lounges to relax and soak in the atmosphere of 
your function. This area is perfect for standing cocktail 
reception or seated gathering.

SEATED: Up to 60
STANDING: Up to 100
LED TV with USB input

Inbuilt music system
Direct bar access (Shared)



CABANAS

We have 4 Cabanas that are perfect for smaller gatherings 
of up to 10 people per booth. The curtains allow for privacy. 
Our Cabanas are located outside adjacent to the dining 
room with access to the main bar and bistro bar. We have a 
built in ice bucket to keep your drinks cold in the summer 
months

SEATED: Up to 10 per booth
Inbuilt music system

Private TV
Can be privately sectioned off 

(by curtain)

KIDS PLAYGROUND 
AREA
The kid’s playground area is conveniently located next to 
the kids playground so you can keep your eye on the little 
ones. This space is perfect for children’s birthday parties, 
sit down lunch or dinner with a group of 40 or more guests. 
This area is perfect for a casual family & friends get 
together.

SEATED: Up to 85
Access to bistro bar

Access to kid's playground
Dropdown covers for winter

Inbuilt music system



MENU
OPTIONS

GRAZING TABLE
Great for standing entree, casual lunch 
or part of a standing cocktail party

Dips, crudités & crackers 
Italian prosciutto, Spanish chorizo, sopressata, mortadella, triple smoked ham
Ricotta stuffed bell peppers, fire roasted capsicums, semi dried tomatoes, artichokes, roasted eggplant, grilled chilli zucchini
Wollundry olives, stuffed olives and semi dried olives
A selection of bread, flatbread & sour-dough with homeleigh extra virgin olive oil & balsamic vinegar
 
ARTISAN FARMHOUSE CHEESES
Boosey Creek Platter - their own milk, hand made on the same farm by the Cameron Family
Warby Red - Legendary wished rind Boosey Blue - Soft textured mild
Grampy's favourite - 24 month traditional cloth aged cheddar Oma's favourite - Gouda spiced with cumin
Selection of sweets and chocolates
best paired with dried fruit, nuts, pears & apples

$17.50 per person
Orders confirmed 10 days in advance

Minimum 50 pax



STANDING COCKTAIL PARTY

Suitable for 100+ guests, casual events, birthday parties, engagement 
parties, corporate and business events, product promotins, sporting 
and cultural clubs, presentations, Christmas parties

Vietnamese spring roll with prawns, peanuts & herbs (gf) 
Selection of pizza slices (v, gf available on request) 
Chicken tikka skewers
Baby tomatoes stuffed with fresh goats cheese, with balsamic glaze (v, gf) 
Curry chicken, rosemary lamb and pepper beef party pies and sausage rolls 
Tasmanian smoked salmon, cucumber, sour cream, dill & caper berries (gf) 
Three pepper pork and veal sopressa sausage rolls
Chicken, leek and Camembert pies
Smashed chats, blue cheese and French onion dip, scallions (v, gf) 
Spicy southern style Buffalo wings
Salt & Szechuan squid
A selection of mixed pastries (can be vegetarian)  
Kids platter, party pies, sausage rolls, nuggets and fries (on request) 
Seasonal fruit platter (v, gf)

$20.00 per person
Kids eat free (under 12)

Confirmation 7 days prior to function



SMALL COCKTAIL RECEPTION

Suitable for 50+ guests, casual events, birthday parties, engagement 
parties, anniversaries, baby showers, corporate and business events

Dips, crudités & crackers 
Chicken tikka skewers
Baby tomatoes stuffed with fresh goats’ cheese, with balsamic glaze (v, gf) 
Tasmanian smoked salmon, cucumber, sour cream, dill & caper berries (gf) 
Three pepper pork and veal sopressa sausage rolls
Chicken, leek and Camembert pies
Smashed chats, blue cheese and French onion dip, scallions (v, gf) 
Spicy southern style Buffalo wings
Salt & Szechuan squid
A selection of mixed pastries (can be vegetarian) 
Kids platter, party pies, sausage rolls, nuggets and fries (on request) 
Seasonal fruit platter (v, gf)

$15.00 per person
Kids eat free (under 12)

Confirmation 7 days prior to function



BUFFET OPTIONS
Minimum 20 guests

PACKAGE A
$28.00 PP

 
Choice of
2 Salads

2 Hot Sides
1 Meat
Gravy

PACKAGE B
$32.00 PP

 
Choice of
3 Salads

3 Hot Sides
2 Meat
Gravy

PACKAGE C
$38.00 PP

 
Choice of
3 Salads

3 Hot Sides
3 Meat
Gravy

PACKAGE D
$45.00 PP

 
Choice of
4 Salads

4 Hot Sides
4 Meat
Gravy

$27.00 per person
Bread Rolls with Butter additional $3 PP

BUFFET MENU

BBQ BUFFET

Bread Rolls with Butter additional $3 PP

SALADS
Garden salad
Greek salad
Caesar salad
Quinoa salad
Potato salad
Pasta salad
Rice salad

HOT SIDES
Roasted potatoes

Roasted sweet potato
Roasted pumpkin

Mixed steam vegetables
Corn on the cob

MEATS
Pork Loin w/ apple sauce

Roasted Leg Lamb 
w/ mint sauce

Roast Beef Sirloin 
w/ seeded mustard
Portuguese Chicken

Garden salad
Greek salad
Caesar salad

INCLUDED
200g Rump Steaks

Gourmet Lamb & Rosemary Sausages
Mediterranean Chicken Breast

Jacket Potatoes w/ Sour Cream
Garlic Bread

Potato salad
Pasta salad
Rice salad

CHOICE OF 2 SALADS

Confirmation 7 days prior to function 



FORMAL SEATED LUNCH AND DINNER
Suitable for 50 to 120 guests, seated and served formal 

dinners, sportsperson lunches, product launches

Saffron local barley risotto, baby peas, Romano pecorino cheese, tabasco sea scallops, scallions. 
Snowy mountains smoked trout, warm new potatoes, chives, teardrop tomatoes and horseradish 
cream. 
Prawn, fennel and ruby grapefruit salad, warm basil oil dressing
Butter puff sandwich, cold smoked Tasmanian salmon, salmon caviar, asparagus, lemon, homeleigh early 
harvest extra virgin olive oil.
Mild curry dusted warm salad of Pontiac potatoes, Harefield pistachios, Spanish onions, confit baby 
tomatoes, pink peppercorns. (v)
Pear, warm walnut, curly leaf endive, mild Boosey blue sauce. (v)

ENTREE

(v) = can be Individual vegetarian options 



Sumac crusted lamb rack, harissa vegetable couscous with a side of baba ganoush Provincial grilled 
vegetable stack, Coolamon chevre, pomegranate carrot puree Beef fillet, rosemary roast potatoes, 
béarnaise, swiss chard.
Slow roast pork belly Filipino style, black pepper, bay leaves, sweet soya sauce, palm vinegar, garlic, Asian 
greens, rice noodles, crispy fried shallots and pickled ginger.
Scarborough Fair, chicken supreme, parsley, rosemary and thyme, bread sauce, bunch of roast root 
vegetables.
Slow cooked Riverine rump, potato gnocchi, tomato, carrots, mushroom and baby onions.

MAIN

ARTISAN FARMHOUSE
CHEESES

FRUITS &
DESSERTS

Boosey Creek Platter
Own milk, hand made on the same farm 
by the Cameron family
 
Warby Red - legendary washed rind
Boosey Blue - soft textured mild
Grampy's Favourite - 24 month traditional 
cloth aged cheddar
Oma's Favourite - Gouda spiced with 
cumin
Best paired with dried fruit, nuts, pears 
and apples

Fruit and nut sourdough bread and butter pudding
Butterscotch ice cream

Everybody loves a pavlova - Vanilla whipped cream, berries, 
kiwi fruit, passion fruit

Apple and toasted coconut strudel Rosewater English cream

Steamed ginger and hazelnut pudding Port soused currants 
and raisins Brandy butter

Seasonal selection of fresh fruits, berries and nuts

Included coffee and tea station in both two, three and four 
course choices

PRICING
Two courses alternative drop $50
Three courses alternative drop $65
Four courses including cheese platter or fruit platters $80

Minimum number 60 pax
Confirmation of numbers 

and menu 10 days 
prior to function 



GRAZING PLATTERS

Deluxe Sandwiches $70
Selection of fresh cut sandwiches (40 items)

Wraps $90
Selection of mini wraps (40 items)

Bakery Platter $80
Chicken, lamb and pepper beef party pies, mini quiche, three pepper sausage rolls (40 items)

Seafood Basket $90
Prawn twisters, tempura fish cocktails, salt & pepper squid & fries (60 items)

Veggie Fry Up Platter $80
Sweet potato wedges, onion rings, beer battered fries, vegetable spring rolls

Kids Platter $50
Party pies, sausages rolls, nuggets & fries

Seasonal fruit, berry and nut platter (v, gf) $80

Artisan Farmhouse Cheeses $120
Boosey Creek Platter

Warby Red - legendary washed rind, Boosey Blye - soft textured mild, Grampy's Favourite - 24 
month traditional cloth aged cheddar, Oma's Favourite - gouda spiced with cumpin, with 

dried fruit, nuts, pears and apples

7 days notice required

Pizza Platter $100
selection of pizza slices (40 slices)

Petit 4 platter $60
A selection of Dessert options (20 items) 



MINIMUM NUMBERS CONDITIONS
Minimum NUMBERS is required for all exclusive bookings of 
the Grand Room. The minimum numbers for the entire space 
is 100+.
The Alfresco Room and Side Bar Room is a minimum number 
of 40. These minimum numbers conditions apply for events 
on a Friday and Saturday night however Sunday to Thursday 
management may at its discretion alter the minimum 
numbers requirements.
If you commit to a minimum numbers function but feel 
leading up to the event this won’t be achievable, a 
negotiation can be made with management to reduce the 
function to a reserved area rather than the entire function 
space.

BOOKING CONFIRMATION
All functions are confirmed once a $300 deposit has been 
paid for the Side Bar Room, Alfresco Room and Kids 
Playground Area for a private function. Prior to confirmation, 
all bookings remain tentative. 
The Grand Room requires a $600 deposit
No deposit required for Cabanas bookings 
The function deposit will be refunded upon a successful 
completion of the function subject to any damages caused to 
the area. There is no room hire fee.
Tentative bookings will be held for 14 days. In this period 
management will make all efforts to contact the client before 
the date is forfeited to a deposited function. Bookings for the 
Grand Room will only be taken if there are over 100+ guests 
who will be catered for.

OTHER

The client shall conduct the function in an orderly manner and in 
full compliance with the rules set out by Management and in 
accordance with all applicable laws
We allow functions to bring their own cake, and other items as 
given permission by the Licensee; however, no alcohol or food is 
to be bought to the venue by organisers or guests of the function.
Management reserves the right to cease bar service whenever 
deemed necessary. – Management reserves the right to ask any 
person to leave the premises whenever deemed necessary.
Entertainment can be organised by the client, DJ’s & solo artists 
through to three-piece bands are acceptable, however any 
entertainment with heavy bass will not be permitted and a 
security guard charge will apply. Should entertainment become 
too loud, management reserves the right to have music turned 
down to an acceptable volume.
All persons under the age of 18, must always be in the immediate 
presence of a legal guardian.
The Kooringal Hotel does not hold 18th Birthday parties. Children 
are welcome to all functions and may stay until 10:30pm. 
Management may allow longer given that the atmosphere of the 
event remains appropriate throughout the functions.

PAYMENT
The Kooringal Hotel requires 7 days’ notice for all function 
food requirements. Payment for catering and final numbers 
is required in full, 7 days prior to the function.
Any function food payment can include deposit.
In the case of bar tabs, an agreement must be made with the 
manager on duty on the day of your event. Bar tabs must be 
paid prior to the event by way of a cash amount or credit card 
and photo ID with the Manager on Duty

SECURITY
Security must be organised for: All 21st birthdays, live 
entertainment & any other functions where management deems 
to require security.

Security will be provided by Kooringal Hotel as an additional 
cost. Cost is non-negotiable.

TERMS & CONDITIONS

INSURANCE/DAMAGE
The Kooringal Hotel will take all reasonable care but accept 
no responsibility for any damage or loss of items before, 
during or after a function associated with any of the function 
organisers or guests.
The client indemnifies Kooringal Hotel against all liabilities or 
losses incurred in connection with their organised function – 
The client is financially responsible for any loss or damage 
sustained to Kooringal Hotel premises or Kooringal Hotel’s 
property during a function by your guests either during or 
when entering or leaving the premises.

CANCELLATION
Cancellations made within 14 days prior to the function will 
forfeit their deposit. This deposit becomes refundable if a 
replacement function is booked. Cancellations made within 7 
days prior to the function will forfeit all payments and 
deposits.

ACCEPTANCE OF CONTRACT
AND CONDITIONS

I .......................................................................................
being the function organiser, understand and accept 
the terms and conditions laid out above
 
 
 
Signature .........................................................................
 
 
 
Date .................................................................................
 
 
 
Functions Manager .........................................................
 
 
 
Date ..................................................................................



BOOKING FORM

functions@kooringalhotel.com.au | kooringalhotel.com.au | (02) 6922 6370 
Address: 88 Fay Avenue, Kooringal 2650 NSW

CONTACT NAME ................................................................................................................................................................
 
BUSINESS NAME ...............................................................................................................................................................
 
EMAIL .................................................................................................................................................................................
 
ADDRESS ...........................................................................................................................................................................
 
PHONE NUMBER ...............................................................................................................................................................
 
DATE OF FUNCTION ..........................................................................................................................................................
 
CHOSEN MENU ..................................................................................................................................................................
 
BEVERAGE REQUIREMENTS .............................................................................................................................................
 
START & FINISH TIME ........................................................................................................................................................
 
ROOM/TABLE SETUP REQUIRED ......................................................................................................................................
 
APPROX. NUMBER OF PEOPLE .........................................................................................................................................
 
DEPOSIT (Please circle)   Credit Card   or   Cash
 
FOR CREDIT CARD PAYMENTS
 
Name on Card: ...................................................................................................................................................................
 
Card Number: ....................................................................................................................................................................
 
Exp: ............/...............          Security Code ...........................
 
Signature of Card Holder ..................................................................................................................................................


