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F U N C T I O N  P A C K A G E S
Walk through The Elephant and Castle Hotel 
and be transported back into an old world 
English pub circa 1891, with all its charms.  But 
with a modern twist.  Boasting one of Geelong’s 
best beer gardens and surrounded by an incred-
ible array of photos from the private collection 
of the colourful ex-mayor of Geelong, Darryn 
Lyons, aka Mr Paparazzi.

Whether you’re after an intimate area, a 
stand-up space for a corporate gathering, or a 
fun filled area for your next celebration, the 
Elephant has an area for you.  

Centrally located on the fringe of Geelong’s CBD, 
walking distance from Geelong’s major sporting 
venue and with heaps of off street parking, we’re 
experts at helping you host your next event.

VIP MARQUEE SECTION
(BEER GARDEN)
Located at the rear of 
the beer garden.  
The completely private
12 x 4 marquee, with 
direct access to our 
outside bar, heating, 
and decorated with 
ambient lighting.
It is the perfect area, 
when you are wanting 
a fun, relaxed atmo-
sphere for 60 people or 
less.
Marquee can be kept 
exclusive for your own 
use up until 11:30pm

Minimum spend of $500

Picture courtesy of Star Photography Geelong



BEER GARDEN - LARGE
FUNCTIONS (70+ GUEST)
The Elephant and Castle Hotel 
is lucky enough to boasting as 
having one of the best beer 
gardens in Geelong.

Views of Hopetoun Park, it offers 
a relaxed spacious environment 
for your next function.

With outside heating and TV and 
private bar, it can easily help you 
host your next large special 
event.

• Stand up cocktail style
  (up to 120 people)
• Private until 9:30pm
• Minimum spend is $2500

• Minimum spend is $3000
  (December and Public Holidays)

THE GALLERY ROOM
Surrounded by photos from the 
exclusive photographic collection 
of Darryn Lyons, newly renovated 
bathrooms and bar, the Upstairs 
Gallery Room offers a private area 
with its own heating and cooling 
for your guests to enjoy a cocktail 
party or a sit down meal.
We have a TV, whiteboard and 
lectern with microphone and 
speaker, for your next corporate 
event.

• Sit down private dining: 36 people
• Stand up cocktail style:
  60 people
• Corporate: theatre seating
   50 people

• Minimum spend $1000
  (Friday, Saturday nights
   until 12 midnight)
• Minimum spend $500
  (during the day, and weeknights)



ULTIMATE AREA
BEER GARDEN
AND BACK ROOM
The dedicate team at The 
Elephant and Castle Hotel 
can help provide you with 
the ultimate area to host 
your larger events. 

Be it saying thank you to all 
your hard-working staff, 
show casing your next 
corporate function, popping 
the question or tying the 
knot.

We can help you.  Taking up 
half the pub, including the 
beer garden, it is the perfect 
area to hold up to 200 
guest, but at a fraction of 
the cost from similar sized 
venues.

• Minimum spend $10,000
• Private until 11:30pm

All pictures in this page courtesy of Star Photography Geelong



F O O D  P A C K A G E S

All prices correct as of 1 June 2018  and are subject to change

DINNER OPTIONS

Set Menu (Costing per person) 
2 Course, 2 choice Alternate (50/50) drop      $35
3 Course, 2 choice Alternate (50/50) drop      $45
2 Course, 4 choices per course Set Menu       $55
3 Course, 4 choices per course Set Menu       $65
4 Course, 4 choices per course Set Menu       $75
(First course will be antipasto on arrival)

Optional Extras (Costing per person)

Selection of Breads to share     $2 
Sides – Mixed leaf salad     $2
Beer Battered Chips      $2

Optional Extras (Costing per person)

Sweet Corn     $4
Chicken, beef or vegetable kebabs (x2) $6
Seasonal seafood kebabs (x2)  $8
Porterhouse Steak 120g (x1)   $8
Scallop Potatoes     $4
Roasted Jacket Potato   $4

Assorted bread rolls 
with portion butter
Traditional Penny’s 
Meat sausages
Coleslaw Salad 

Marinated BBQ steak 
(1 per person)
Gourmet hamburgers 
(1 per person)
Mixed House Salad

TRADITIONAL AUSSIE BBQ $25
per person(minimum 50 people)

STANDARD PACKAGE
3 hour drink package $35

4 hour drink package $45

Includes: 
• Selection of House Wines
• Carlton Draught Stubbies
• Cascade Light
• Henry Son’s Sparkling wine

TAB
Select your own selection 
and tab limit for your guests

PREMIUM PACKAGE
3 hour drink package $50

4 hour drink package $60

Includes: 
• Oyster Bay Sauv Blanc
• Cake Shiraz
• Carlton Draught
• Furphy
• Cascade Light
• Varicon et Clerc French 
Sparkling

All premium packages with a 3 
or 4 course meal will also 
include a selection of after 
dinner drinks of Late Harvest 
Riesling, Port, Tawny Port, 
Baileys Irish Cream, Brandy

DRINK PACKAGES (WITH DINNER OPTIONS)



M E N U  O P T I O N S

Please note that menu is subject to seasonal change. All prices correct as of 1 June 2018  and are subject to change

Seasonal mushroom 
tempura
with tempura sauce 

Chef’s soup of the 
day with toasted 
sourdough
(G/F without bread)

Soy and ginger 
chicken ribs on a 
bed of salad greens

Pork croquettes
and smoked apple 
purée

Satay chicken 
skewers topped with 
crushed peanuts

Zucchini & Eggplant 
fries

1 meter       $180
2 meters       $310
3 meters       $400

Each meter for roughly 15 people,
a selection of cheese, charcuterie, 
fresh fruit, and breads.

Dark chocolate 
hazelnut brownie
served with white 
chocolate mousse, 
raspberry foam and 
sorbet (G/F)

Baked passionfruit 
cheesecake
with candied 
organe and mint

House-made apple 
crumble
with vanilla bean 
custard 

Trio of artisan 
sorbets & ice 
creams
Flavours of the day

Beef sirloin roast with potato gratin, roasted root vegetables, 
wilted spinach and Yorkshire pudding

180g Oakdale Black MSA Angus eye fillet with honey rosemary 
kipfler potates and french beans with a red wine jus
(Please add extra $5 per serve. All steaks served medium)

Stuffed chicken breast with cranberries, spinach and goats 
cheese, wrapped in prosciutto and served with charred baby 
broccoli and creamy mash 

Crispy skinned salmon with warm quinoa tabouli, wilted kale 
and a spiced carrot purée

English Fish & Chips  with fat boy chips and mushy peas

Risotto with roasted pumpkin, sun-dried tomatoes, pesto & 
Meredith’s goats cheese (V)

Warm roasted vegetables salad with pan fried kale & quinoa (v)

300g grilled pork cutlet with roasted apple, Waldorf salad and 
apple cider jus (Please add extra $5 per serve)

ENTRÉE

CHEESE AND CHARCUTERIE BOARD
1 meter       $200
2 meters       $360

A selection of house made petite 
desserts and sweets.

A selection of tea 
and coffee bags 

$50 for 50
(minimum charge)

$80 for 100

DESSERT BOARD

COFFEE STATION

DESSERTS

MAINS

B Y  T H E  M E T E R



P L A T T E R S

PREMIUM PLATTERS. BOWLS, BOATS
AND NOODLE BOXES - $140 (1 option per platter)

• Fish & chips
• Calamari Fritti, orange 
fennel and mint with 
caper mayonnaise
• Dukkah coated Salmon 
sticks

• Moroccan chicken tajine, 
on a coucous salad with 
orange, pistachio and 
coriander
• Pulled pork bao buns
• Chevapi (Ajvar sauce 
buns)

PREMIUM PLATTERS - $95 (1 option per platter)

• Greek chicken skewer 
marinated with garlic and 
rosemary

• Pastry wrapped prawn 
twisters with seafood aioli

• Chef’s Selection of House 
Made Mini Quiches (v)

• Arancini Balls (v) 

• Lamb Kofa Balls with 
Tzatziki Sauce (g)

• Gourmet Party Pies

• Sushi (Glutten free and 
vegan options available)

• California, Chicken and 
Beef Teriyaki, Carrot and 
Avocado, Spicy cooked 
tuna

• Selection of house made 
slices

PARTY FAVOURITES - $70 (2 options per platter)

• Sausage Roll

• Mini Dim Sims

• Vegetarian Dim Sims

• Spring Rolls

• House made ricotta and 
spinach rolls

• Selection of sandwiches 
(v)(g/f available $10 extra)

House Made Pizza

• Margarita: tomato base,  
fresh tomato, basil, 
cheese

• Vegetarian: tomato base 
with grilled seasonal 
vegetables (vegan)

• Chicken: basil pesto 
base with semi dried 
tomato, rocket, goats 
cheese

• Spicy: tomato base, 
spicy chorizo, jalapeno, 
cheese, black olives

All prices correct as of 1 June 2018  and are subject to change



T E R M S  &  C O N D I T I O N S
DEPOSIT & CONFIRMATION
A deposit of $500 is required to confirm 
booking. This payment will be deducted from 
the final account. If payment is not received 7 
days from booking date, management reserves 
the right to cancel the booking and allocate the 
space to another client.  Minimum spend must 
be fully paid 24 hours before the start of a 
function.  Charges above the minimum spend 
will be charged on the day.

GUEST ENTRY
The venue reserves the right to refuse entry to 
any patron in accordance with normal 
responsible service of alcohol procedures. 

Minors (under 18 years of age) are welcome to 
attend functions only when accompanied by a 
Legal Guardian, however they must must vacate 
the premise by 10pm  (infants are welcome to 
remain at the parents own risk).

MINIMUM SPEND
Minimum spend applies to private or exclusive 
areas.

The spend must be spent on food and 
beverages combined.  Other cost such as 
decorations, security are not included.  

If the minimum spend is not reached the 
difference will be charged to the client.

SECURITY
All large function over 90 guest will require 1 
security guard.  Security is no charge under the 
Ultimate area.

All 18th Birthday Parties will require 2 security 
guard for the full duration of the function.

Cost of security is $40 an hour

PAYMENT
We accept all credit cards, direct deposits or 
cash as payment. We do not accept cheques.

DECORATIONS
You may wish to provide floral arrangements, 
candles, balloons or centrepieces to 
compliment and personalize your function.  
Elephant and Castle staff will be happy to 
arrange our venue with your chosen 
decorations.  We only ask that no confetti, glitter 
or party poppers etc, be used inside the 
restaurant or in the beer garden.  

DAMAGE
Please be advised that organisers are financially 
responsible for any damage, theft, breakage or 
vandalism sustained to the function room or 
venue premises by guests.  

The venue does not accept responsibility for 
damage or loss of merchandise left at the venue 
prior to or after the function.  It is recommended 
that all client good be removed from the venue, 
immediately after the function.

I ______________________________________________ 
confirm that I have read and understood the 
above terms and conditions and agree to 
comply.

Date:______________ Signed:_____________________

Elephant & Castle Hotel

158 McKillop Street, Geelong

Ph: (03) 5221 3707

E:   functions@elephantandcastle.com.au

W:  www.elephantandcastle.com.au


