
The Marina Hotel

FUNCTIONS



OUR 

HOTEL
s e a  t h e  d i f f e r e n c e

The Marina Hotel is a unique destination nestled on 

the water among the boats in the Lincoln Cove 

Marina.  We are the only venue in Port Lincoln that 

is situated on the water. Our stunning waterfront 

views create the perfect backdrop for your next 

function or event. Our hotel offers intimate spaces 

for standing or seated entertaining with an 

abundance of natural l ight and the choice of 

indoor or outdoor settings. We pride ourselves on 

customer service and aim to ensure your event is 

an enjoyable and memorable experience. An 

ideal choice for bringing together family, friends 

and colleagues .



B i r t h d a y s

Making memories for 

milestones and every 

year in between

S o c i a l

Bringing together 

fr iends & family 

C o r p o r a t e

Collaborate & 

network with 

col leagues and 

groups

OCCASSIONS
C e l e b r a t i n g  l i f e ’ s

W e d d i n g s

Celebrating love & 

commitment on your 

big day 



OUR 

SERVICES

B i g  o r  s m a l l

B o o k i n g s

We welcome bookings in our dining room or 

boardwalk for casual or intimate gatherings and 

functions. You will have access to your reserved 

table/s or area 1 hour prior to meal service or 

booking time should you wish to bring balloons or 

table decorations. 

ADD ONS:

Linen Table Cloths $12 each

R o o m  H i r e

Private parties and functions can hire one of 

our venue areas for your exclusive use. You wil l  

have access to the room for decoration and 

set up needs and our staff wil l  be happy to 

assist bringing your ideas to l ife. 

Ful l  Day Hire: 9am - close

Half Day Hire: 9am – 3pm

3pm - close

Every function is unique and special 

and at The Marina we understand that 

no matter the size or style of your 

function you want quality food and 

beverage, attentive and friendly 

service and for you and your guests to 

feel satisfied and cared for. 

We have the flexibility to cater for small 

or large parties and are happy to work 

with you.



Alternate Drop

2 COURSES $55 pp

2 entrees & 2 mains     

OR

2 mains & 2 desserts

3 COURSES $65 pp   

2 entrees, 2  mains & 2 desserts

EXTRA CHOICES $5 pp

Set Menu

2 COURSES $60 pp

1 entree & choice 2 mains  

OR                   

choice 2 mains & 1 dessert

3 COURSES $65 pp

1 entree, choice 2 mains 

& 1 dessert

EXTRA CHOICES $5 pp

Our formal food packages give you the 

f lexibi l i ty to create the cater ing service 

you want. Choose between alternate 

drop or set  menu services to del ight your 

guests.

Alternate drop: pre select 2 meal 

choices to be served to your guests 

50/50 service.

Set menu: select the menu offered to 

your guests. Staff wi l l  provide table 

service to take course orders on the 

night. 

Cakes
Cut & Plate $3  pp

Your  cake cut and plated wi th cream and 

served to guests

DIY $30 fee

We’l l  supply cut lery, plates & napkins for  you 

to serve yoursel f

DESSERT

You can subst i tute a dessert  for  your  cake 

cut, plated and served wi th cream or  ice -

cream

FORMAL
F o o d  P a c k a g e s



E n t r e e s

Seasonal soup served in a mini toasted ciabatta

Spencer Gulf king prawns marinated in ginger & chi l li  with soba noodle 

salad & sesame dressing

Chicken thigh medall ions stuffed with apricots, toasted almonds & brie, 

served with broccolini & topped with beurre blanc sauce

Baby cob loaf f i l led with r ich goats cheese, roasted cherry tomatoes & 

caramelised onion, toasted with olive oi l & herbs

Mini lamb kofta with spiced hummus, mint tabouli  & couscous

M a i n s

Chicken Apollo

Butterf l ied chicken breast topped with asparagus , brie, ham & 

hollandaise served on sweet potato mash and seasonal greens

Vegetarian Risotto

Pumpkin, pine nuts & goats cheese with wi ld roquette & black pepper

Fi l let Mignon

Beef f i l let wrapped in smoky bacon, butter whipped potatoes. Seasonal 

greens & mustard tr io (GF on request)

Nannygai Crusta

Topped with herb & parmesan crust served with chat potatoes, roasted 

tomatoes, wi lted spinach & beurre blanc sauce

D e s s e r t s

Chill i  chocolate ganache Tart with whipped cream & cherry compote

Toasted Kahlua eton mess – toasted pavlova with whipped cream, Kahlua 

infused mascarpone, praline & chocolate ganache

Churros & red velvet churros with Ice-cream

Chocolate lava cake with cream 

FORMAL
M e n u



Canapes
MINIMUM 30 PEOPLE

5 SELECTIONS $28 pp

max 3 seafood 

8 SELECTIONS $40 pp   

max 4 seafood

EXTRA CHOICES

Vegetarian $4 pp

Meat or Seafood $5 pp

Platters

Antipasto $5 pp

Fruit & Cheese $6 pp

Enjoy a more informal funct ion al lowing 

you to mingle and enjoy the fun with 

dr ink and food in hand. Del icious bite 

s ized morsels and gourmet platters wi l l  

have everyone talk ing.

Canapés serviced by our wait  staff wi l l  

be dispersed amongst your tables. 

Don’t  forget we also have our pizzas 

which you may choose to combine with 

another cocktai l  opt ion or have on their  

own. Our pizza toppings and prices can 

be viewed on our a la carte menu.

COCKTAIL
F o o d  P a c k a g e s



S e a f o o d

Mini salmon & di l l  f ish cakes with lemon caper aioli

Prosciutto wrapped king prawns served with hollandaise sauce

Herb & parmesan crusted fish goujons with house made tartare

Devi l led scallops wrapped in bacon with a r ich chi l li  cream

Smoked tuna tartlet with mornay sauce & creamed corn

V e g e t a r i a n

Spiced Falafel Bite with mango chi l li  chutney

Dukka crusted haloumi bites with fresh tomato, basi l pesto & balsamic 

sauce

Crispy polenta sticks seasoned with sea salt & rosemary served with sweet 

potato puree

Mini tarts f i l led with roasted butternut pumpkin puree, goats cheese & 

thyme

Panko crumbed avocado chips served with sweet chi l li  reduction

M e a t

Fried chicken wings coated in a special house made chipotle sauce & 

served with sour cream

Honey soy pork bites - battered, fr ied & coated in honey soy sauce and 

sprinkled with sesame seeds 

Cheeseburger sl iders – house made beef patties coated in cheese sauce 

& relish on a French baguette

COCKTAIL
M e n u

P l a t t e r s

Antipasto

Select ion of  dips, breads, cold meats and vegetables

Fru i t  & Cheese

Select ion of  cheese, crackers,  f ru i t  & nuts



Boardwalk
S e a t 1 1 0 m a x

Protruding over the marina waters the Boardwalk 

offers the ul timate seaside experience. This outdoor 

decked area is covered with the option to have the 

bl inds open or closed. Formal or cocktai l  style you 

can real ly celebrate on the water’s edge and take 

in the spectacular v iews in this space. During the 

summer months this space real ly takes advantage 

of the sun and summer v ibes. Whi le in winter we 

have gas heaters avai lable to create a cosy 

atmosphere.

Day Hire $1, 000

+ minimum spend $2,500 weekdays & $3,000 

weekends



Dining

Room

S e a t 7 1 m a x

The Dining Room offers an abundance of 

natural  l ight through its expansive 

windows looking out onto the waters and 

boats. Avai lable for formal or cocktai l  

events this space offers beautiful  v iews 

with the benefit of not being exposed to 

the elements.

Day hire $700 / Half day hire $500 

+ minimum spend $2,000 weekdays & 

$2,500 weekends



Deck
S e a t 4 6 m a x

The Deck is an idyl l ic spot for intimate cocktai l  

functions with an uninterrupted view of the yacht 

basin. This outdoor area features bar tables and 

outdoor lounges and is the perfect spot for mingl ing.

Day hire $400 / Half day hire $200

+ minimum spend $1,500



Dining &

Deck Combo

S e a t 1 0 0 m a x

Want it al l? No worr ies!  This platinum 

experience gives you the best of both worlds. 

Enjoy the seamless transit ion of indoor outdoor 

entertaining with endless options for set up and 

enjoyment. 

Day hire $900 / Half day hire $700

+ minimum spend $2,000 weekdays & $3,000 

weekends



ACCOMMODATION
S t a y  t h e  n i g h t  o r  t w o

The Marina Hotel  offers clean and spacious onsite 

accommodation with beautiful  Marina front apartments and off 

water studio suites.

Our Marina front Apartments are ful ly sel f  contained with 

modern appointments, offering gorgeous v iews of the marina. 

We have 3 or four bedroom apartments that can sleep up to 6 

or 9 respectively. 

I f  you’re looking for a place to get ready, relax or s leep the 

night our accommodation is a perfect choice. Take away the 

stress of travel  and enjoy the ease of having everything in one 

place.

Please contact the hotel  for information on room 

configurations, avai labi l i ty and booking.



Tentative Bookings:  We will hold a tentative booking for a maximum of 7 days. 

Confirmation: You are requested to confirm a booking in writing. A function will be 

deemed to be confirmed only when a complete room hire payment has been 

received. The hotel reserves the right to cancel any bookings where this has not 

been done within 7 days. If your function is to be held less than 14 days from your 

enquiry date, the room hire fee is required within 24 hours of tentative booking. 

Security Deposit: We require a deposit equal to the amount of room hire within one 

week of making the booking. 

Cancellations: Cancellation of function rooms must be advised in writing. If the 

event is cancelled with less than 60 days notice all deposits will be forfeited 

The following is your payment schedule: 
Deposit: Within 7 day of confirming booking – Equal to amount of room hire. 

Final Payment: 7 days prior to event – 100% anticipated food, beverages and other 

quoted charges. 

Day of Event: Any miscellaneous charges from the day of event 

(e.g.  bar tab) 

Please note that for all bookings we require credit card details for any incidental 

charges which may arise on the day of the function or in the event of your 

numbers increasing after final payment. 

Menu Selection & Final Numbers: Must be confirmed for any functions requiring 

catering. All menu selections must be made 14 days prior to your function. Final 

numbers must be confirmed a minimum of 7 days prior to your function. The final 

number confirmed will represent the minimum numbers for which you will be 

charged.

No food or beverage can be brought into the hotel for consumption at your 

function excluding celebration cake for which cakeage fees apply. 

Dietary Requirements: We require written notification of all dietary requirements 

minimum of 7 days prior to your event. Any dietary requirements that are not 

disclosed until the day of the event will be charged in addition to the meals 

ordered. 

Pricing: All pricing listed in this document is subject to change at any time. 

Sufficient notice of price changes will be given in advance if applicable. 

Room Rates: Function room rates include room hire and use of all in house audio 

equipment, subject to availability and compatibility. 

Minimum Spends: May apply to all rooms and areas and will be confirmed upon 

consultation with function staff. Minimum spends are for the total food and 

beverage spend of your function; it does not include the room hire fee. If your 

function does not reach the required amount, the hotel may apply a surcharge so 

that the amount is reached. 

Damage: Organisers of a function are financially responsible for any 

damage/breakage sustained by organisers, organiser’s guests, invitees or any 

other persons attending or involved in the function. No attachments are to be 

used on the walls. 

Insurance: The Marina Hotel does not take any responsibility for damage to or loss 

of items before, during or after your function. 

Responsible Service & Behaviour: It is your responsibility to ensure that all attendees 

adhere to our dress code and behave in an orderly manner during the event. The 

Marina Hotel practices responsible service of alcohol. Any person deemed to be 

intoxicated will be refused the service of alcohol. It is understood the organiser will 

take all reasonable steps to conduct the function in an orderly manner and control 

the behaviour of their guests. The hotel staff and security have the right to exclude 

or reject any person that is deemed objectionable or behaving in any way that is 

unacceptable or affecting other patrons of the hotel. All persons aged under 18 

years must vacate the hotel strictly before 12am midnight. 

Security: Is not provided as standard for your function. We can arrange security for 

you that will be charged at cost price. If the hotel deems it necessary that your 

function require security, it will be a requirement that this be arranged and 

charged to the function account. 

All 18th & 21st Birthday functions must have security. 18 th Birthdays must have parent 

supervision at all times. 

Labour Charges / Extending Service Hours: Any event continuing beyond the 

confirmed departure time may incur an additional charge. 

Parking: is free, please note that all parking is subject to availability. 

Entertainment: Soft background music can be provided in our dining room if you 

wish. Private entertainment may be arranged by you, but approval must be 

received by function staff a minimum of 14 days before event. All costs will be 

incurred by you. Background music on the Boardwalk must be AHA approved. 

Noise and volume level restrictions apply to all music and entertainment. 

Function Rooms: The Marina hotel reserves the right to re-allocate function rooms 

due to circumstances beyond our control. If final numbers decrease or increase 

from the initial numbers advised at the time of booking, we may substitute a more 

appropriate room. We will discuss any changes with you when the decision is 

made. 

Advertising: Prior permission is required to use the hotel name and/or logo in print 

and/or audio visual display. All proposed artwork must be approved by hotel 

management prior to publication. 

Setup, Decorations & Cleaning: General cleaning of the room is included in the 

cost of your function. If cleaning requirements are deemed to be excessive, or any 

specialised cleaning is required, additional charges will be incurred. Staff will move 

tables, add table cloths (if applicable) and set cutlery. You are welcome to use 

decorations for your function, however all other decorations are the responsibility 

of the guest and nothing can be screwed, nailed or adhered to any wall or 

surface that may be damaged by such actions. Confetti (or items similar) or table 

scatters cannot be used. 

Responsibility: Should we be unable to provide facilities reserved due to 

circumstances beyond our control, no further claim other than entitlement to a full 

refund of any deposits paid may be made. We will endeavour to provide you with 

reasonable notice. 

Timings: Entertainment to cease at midnight. Last drinks served at 12:00am. Guests 

to depart premises by 12.30am at the latest.

TERMS & CONDITIONS


