


WELCOME!

The Urban is a modern and versatile Function
space within The Robin Hood Hotel, designed
to cater for everything from casual
gatherings to larger celebrations. Featuring a
private bar, flexible floor layout, and warm
contemporary styling, the space offers
comfort and atmosphere for all types of
events.

Whether you're planning birthdays,
engagements, corporate functions, or
community celebrations, The Urban provides
a welcoming setting with full food and
beverage service options. The room can be
styled to suit your occasion, with space for
seated dining, cocktail-style events, or
entertainment such as DJs and karaoke.

With dedicated staff and tailored packages,
The Urban makes hosting easy, leaving you
and your guests to simply enjoy the occasion.
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THE URBAN BAR THE SPACE ENTRANCE

GENERAL INFO

e Private bar + courtyard
e 5 xtvscreens

e Music connectivity

e Fire places

e Microphone I BAR
e Stage

e Private toilets

ROOM SPEND

e $200 Room hire
e Minimum Spends COURTYARD
o Monday - Thursday $1000 |
o Friday - Sunday $1500

FIDONVHLNI HYAONVHIA

o $500 minimum on food

CAPACITY

e Cocktail-up to 130
e Sitdown-upto70



CASUAL SPACES BISTRO + PLAYGROUND

Looking for something a bit more casual?
We've got you covered! Throughout the hotel
we can cater for all sorts of events, big or
small.

The Bistro is the perfect spot for a relaxed
fFamily catchup, a milestone birthday, or any
group gathering. Located right next to the
playground, it's a stress-free option for
Families with kids.

Guests can simply order their own meals and
drinks at the bar, or you can choose to set up
a running tab for extra convenience.

Keen to get the mates together without the
hassle at home? Our Sports Bar is the perfect
spot for a laid-back gathering,
accommodating up to 50 guests.

Catch all the action on the big screen TV,
enjoy a game of pool, and let us take care of
the Food and drinks so you can focus on the
good times.
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HOT PLATTERS

Pies & Sausage rolls, tomato chutney (30)

Asian platter, vegetarian samosas, dim sims, spring
rolls, prawn twisters, sweet chilli (40)

Mac + Cheese croquettes, tomato compote (25)

Pumpkin + parmesan arancini balls, truffle mayo
(25)

Cheese burger sliders (20)
Pizza platter. Three 9 inch pizzas of your choice
Satay chicken skewers (20)

BBQ black angus beef skewers, chimiurri salsa (20)

SWEETS

Caramel + lemon slice (20)
Sticky date pudding bites, butterscotch sauce (30)
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COLD PLATTER

Seasonal fruit platter
Goat's cheese + red onion tartlets (25)

Sandwich board, chicken + chive, ham + cheese, egg
+ mustard (30)

Sushi platter, chicken, vegetarian, tuna (30)

Mini Caesar salads (20)

Beetroot cured ocean trout, blini, pickled shallot,
horseradish creme fraiche, dill

Prawn + tarragon, watercress, brioche rolls

Zucchini, mint, saganaki Fitters, dill, lemon yoghurt

KIDS

Seasonal fruit platter
Party pies + sausage rolls, tomato sauce (30)
Chicken nuggets + chips, tomato sauce (30)

Sandwich board, vegemite + butter, ham + cheese,
chicken + mayo, fairy bread (30)
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GRAZING TABLE

Perfect fFor sharing, our grazing table offers a
delicious selection of premium cured meats and
artisan cheeses, beautifully presented with
accompaniments to suit every taste. Guests can
enjoy prosciutto, salami, and ham paired with
cheddar and brie, alongside marinated olives,
fresh seasonal fruit, toasted bread, crisp biscuits,
and a variety of house-made dips. A vibrant and
generous option designed to impress and keep
everyone grazing throughout your event.

STANDARD 200 DELUXE 350



BEVERAGE

ON TAP WINE

Carlton Draught SPARKLING

Great Northern Super Crisp Morgans bay Sparkling Cuvee
Carlton Dry Seppelt Sparkling Prosecco
Hard Rated T'gallant sparkling pink moscato

NON ALCOHOLIC WHITE

Hartog's plate moscato, VIC

Pepsi Morgan’s Bay semillon sauvignon blanc, VIC
Solo Squealing pig sauvignon blanc, NZ
Lemonade Leo Buring dry riesling, SA

Raspberry Little Berry pinot grigio. SA

Ginger ale Morgans Bay chardonnay

Orange juice

Apple juice ROSE

Pineapple Juice T'gallant Cape Shanck rose, VIC

Coffee

Tea RED

Fickle Mistress pinot noir, NZ

Wolf Blass private release merlot, SA
Wynns Estate cabernet shiraz, SA
Morgan's Bay shiraz cabernet, VIC
Pepperjack shiraz, SA

Penfolds Bin 28 Kalimna shiraz, SA



SUPPLIERS
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ENTERTAINMENT

KARAOKE

Kaze Karaoke Juke box
Steve Kaze
040 154 0911

DECORATORS

Ooh La Lemonade
hello@oohlalemonade.com.au
www.oohlalemonade.com.au
0431 366 396

Balloons WOW
0409 319 098
www.balloonswow.com.au

MUSICIANS

Troy Elliot
troy.ell91@hotmail.com
0421 707 255

Jacob Bridges
0439 630 366

Retro Revival
retrorevivalband@gmail.com
0409 954 024



TERMS
+

Deposit Payment of an event booking must be made within 7 days of
the original tentative booking. Deposit payment is considered an
acknowledgement of these Terms and Conditions. The payment will be
deducted from your final account. Management reserves the right to
cancel the booking and allocate the room to another client if this
confirmation is not received.

Minimum Spend: Any minimum spend not met by consumption at the
conclusion of the event, wil be charged as room hire.

Access Times: Access to the area will be provided 60 minutes prior to
the agreed event start time and the room must be vacated no later
than 30 minutes after the agreed finish time (additional charges may
apply for extended use or earlier access).

Payment: of food must be made by the start of the event. Bar Tabs
may be paid at the end of the event.

Cancellation: The hotel will refund room hire fee’s with more than 1
months notice. Less than 1 months notice will result in the deposit to
be refunded as a hotel voucher. Cancelations must be submitted in
writings. Acknowledgment of written cancelation must be sought if
claiming refund.

Price: Please note that prices and products are subject to availability
and change and may alter with notification. However they are firm from
payment of room hire for two months

Menu: Details must be finalized at least 10 days prior to function. Menu
items may change due to seasonality And availability. Event prices may
vary marginally if event booked beyond 3 months.

Dietaries: Management can not guarantee zero contamination of
allergens. Dietary requirements must be provided 7 days prior to the
event, failure to do so my incur additional costs.

CONDITIONS

Compliance: it is understood that the organiser will conduct the
function in an orderly manner in full. Failure to do so can result in the
function shut down

Dress Code: management reserves the right to refuse entry based on
consideration of the hotels dress code.

Bar Access cannot be guaranteed after your event.

Responsibility: Organisers are financialy responsible for any damage/
breakages sustained to the hotel by the organiser, organisers guests,
invitees or other persons attending the function. The hotel wil not
accept any responsibility for the damage or loss of merchandise left
prior to or after the function.

Responsible Service of Alcohol: The Lion practises responsible service
of alcohol on al occasions. Intoxicated individuals wil not be served
alcohol. Compliance with the lion regulations and liquor licensing laws.
Management reserves the right to exclude or eject any objectionable
persons from the lion without liability and if required, we wil shut the
function down early.

Equipment: Organisers are financially responsible for any damage/
breakages of equipment owned by hotel or sub-hired.

Displays and Signage: Nothing is to be nailed, screwed or adhered to
any wall or other surface or part of the building. Bluetac is by hotel
management approval only.

Cleaning: General cleaning is included in the cost of the function. If
cleaning requirements following your function are judged to be
excessive, an additional cleaning fee may be charged. Confetti rice or
other similar products are not permitted in function rooms or any part
of the hotel.

Security: Functions such as 21st birthdays may attract a security
charge.

18 will require security at all times and must be paid for by the
organiser of the event. A standard rate of $70 dollars will apply and
does not contribute to minimum spends

Closing: Last drinks will be called at the managers discretion at
11:30pm. Your guests will be asked to vacate the function room no
later than the agreed finish time. Please advise your band, DJ or any
other entertainment of this.

Children: Liquor licensing laws require that: we do not serve alcohol to
minors (children under the age of 18) that children must be
accompanied by an adult. And that children must leave the premises by
12 midnight.

Smoke/vape Free: Al of our indoor event spaces are smoke/vape free.
Smoking is permitted in both the courtyard and verandah areas

Public Holidays: A 15% surcharge applies on Public Holidays.



