
An Albury icon  for over 165 years, Sodens Hotel offers your next  special 

occasion  an  h istoric feel. We have a num ber of areas ideal for p rivate 

funct ions, and  w e can  t ailor ou r service to su it  any form  of celeb rat ion

Offering  a rang e of p rivate and  sem i-p rivate funct ion  spaces for h ire in  

t he heart  of Albu ry, Sodens Hotel is t he ideal venue to host  your next  

even t  or part y.

A L B U R Y ’ S I CO N I C  V E N U E  F O R 

U N F O R G E TTA B L E  C E L E B R A TI O N S

Functions
G U I D E

Sodens Hotel, a historic landm ark in  

Albury since 1857, has evolved f rom  

its orig ins as the Advance Australia 

Hotel into a m odern, fam ily-f riendly 

venue. Once serving  as Police 

Barracks and  even host ing  the 

legendary Phar Lap  in  it s stab les, 

Sodens b lends rich  h istory w ith  

con tem porary charm .

Beh ind  it s heritage-listed  facade, 

the hotel offers a renovated d in ing  

area, spacious beer garden, and a 

dedicated kids’ p layroom .

W hether you’re host ing  a fam ily 

gathering , Christm as party, or work 

event , Sodens Hotel provides the 

perfect  m ix of h istoric am biance 

and m odern com fort .

An Albury
I CO N
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Th is sleek , m odern  space offers a p rivate 

bar, and  both  d in ing  and  cocktail st yle 

seat ing .

FEATURES

 • Seat ing  Capacit y: 50

 • Stand ing  Capacit y: 70

 • Indoor / Private

COST

 • No room -h ire fee

 • Refundab le $200 securit y deposit

 •  M in im um  room  spend  $1,500 on  Friday 

and  Satu rday even ing s

Our Spaces
TH E  B I R D CA G E
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Overlooking  t he Beer Garden , 

t he Bist ro is in  t he heart  of 

t he venue. Th is fam ily f riend ly 

space is perfect  for relaxed  

g et -tog ethers, and  includes an  

indoor p lay area for t he k ids.

FEATURES

 • Seat ing  Capacit y: 200

 • Stand ing  Capacit y: 300

 • Indoor / Private

COST

 • Price on  App licat ion

TH E  B I STR O

WANT TO DISCUSS 

YOUR OPTIONS?

Reach  ou t  to ou r 
f riend ly even t s team , 

and  w e’ll g lad ly create 
a packag e t ailored  to 

you r even t .
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Th is soph ist icated  space is 

perfect  for in t im ate p rivate 

d in ing , b ir t hday celeb rat ions, 

cocktail part ies and  business 

even t s.

FEATURES

 • Seat ing  Capacit y: 50

 • Stand ing  Capacit y: 70

 • Indoor / Private

COST

 • No room -h ire fee

 •  Refundab le $200  

securit y deposit

 •  M in im um  room  spend 

$1,500 on  Friday and  

Satu rday even ing s

TH E  L O U N G E
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Our versat ile spaces are 

perfect  for funct ions, and  w e 

can custom ise our services 

to su it  any celebrat ion , 

business gathering , or 

fundraising  event .

No m at ter the occasion , 

style, or size, our team  

is ded icated  to m aking  

your party or event  a 

resound ing  success! 

Our com pet it ive food  

packages feature the 

t rad it ional Sodens 

hosp italit y you know  

and love.

The Stab le Bar pays t ribu te to 

t he hotel’s rich  racing  h istory, 

having  housed  cham p ions like 

Phar Lap  and  15 Melbourne 

Cup  w inners. Refu rb ished  in  

2010, t he Stab le Bar featu res 

a p rivate bar and  beer g arden 

and  is su ited  to corporate 

funct ions, con ferences, 

w edd ing s and  b irt hday 

celeb rat ions.

FEATURES

Seat ing  Capacit y: 100

Stand ing  Capacit y: 150

Indoor / Ou tdoor / Private

COST

 • No room -h ire fee

 •  Refundab le $500 

securit y deposit

 •  M in im um  room  spend 

$4 ,000 on  Friday and  

Satu rday even ing s

TH E  STA B L E  B A R

Your Place
TO  P A R TY



SH A R E D  I N  STYL E !
M I N I M U M  O R D E R  R E Q U I R E M E N T $ 2 0 P P

DELI PLATTER ❙E RVE S ❡0 $ 120

Assorted  m eats, cheeses, d ips, olives, g herk ins, 
sun -d ried  tom atoes and  crackers (GFO)

PASTRY PLATTER 60 PIE CE S $ 19 0

Party p ies, sausag e rolls and  veg etarian  sp ring  rolls, 
served  w it h  tom ato and  sw eet  ch illi sauce (GFO)

CHICKEN SKEW ER PLATTER 40 PIE CE S $ 130

Satay and  honey soy ch icken  skew ers (GFO)

MIXED ASIAN PLATTER 60 PIE CE S $ 10 0

Mini d im  sim s, vegetab le sam osas and m in i spring  rolls

PIZZA PLATTER 4 PI Z ZA S $ 10 0

Margherita, Haw aiian , Suprem e and 
BBQ Meat  Lovers (GFO)

SEAFOOD PLATTER 60 PIE CE S $ 19 0

Tem pura p raw ns, lem on  pepper calam ari and  fi sh  
b ites served  w it h  t art are sauce

Function
M E N U

QUICHE PLATTER 40 PIE CE S $ 170

House-m ade qu iche Lorraine and  veg etarian  qu iche, 
w it h  carrot , capsicum , on ion  and  b roccoli

CHICKEN PLATTER 40 PIE CE S $ 130

Crum bed  ch icken  tenders w it h  sw eet  ch illi m ayo 
and  g arlic balls

CHEESEBURGER SLIDERS 40 PIE CE S $ 18 0

Min i beef pat t ie, cheese, p ick les and  tom ato sauce on  
a b rioche bun

SANDW ICH PLATTER ❙E RVE S �✁-15 $ 8 5

Assortm ent  of m eat , salad and egg sandw iches

HOUSE-MADE SCONES 20 PIE CE S $ 6 5

Served w ith  jam  and f resh  cream

ASSORTED CAKES ❙E RVE S �✁-15 $ 6 5

GF: Gluten-Free, GFO: Gluten Free-Opt ion, V: Vegetarian, VO: Vegetarian Opt ion, 
VG: Vegan, VGO: Vegan Opt ion.
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TW O  CO U R SE S -  $ 5 2 P P

TH R E E  CO U R SE S -  $ 6 2 P P

Set
M E N U

E N TR É E

GARLIC, CHEESE AND HERB 

ARANCINI

Served w ith  basil pesto m ayonnaise (V)

CHICKEN SATAY SKEW ERS

W ith  house m ade peanu t  sauce served  
on  t u rm eric steam ed  rice (GFO)

LEMON PEPPER CALAMARI

Served  w it h  lem on  lim e 
m ayonnaise (GFO)

HONEY PRAW NS

In  st icky honey soy and  sesam e g laze 
served  on  steam ed  rice

VEGETABLE SPRING ROLLS

Served  w it h  sw eet  ch illi sauce (V)

D E SSE R T

HOUSE MADE STICKY DATE 

PUDDING

W ith  bu t terscotch  sauce and  ice cream  
(GFO)

TOASTED WAFFLES

Drizzled  w it h  raspberry cou lis, berries, 
ice cream  and  toasted  alm onds

MARS BAR CAKE

Served  w it h  w h ipped  cream  and 
st raw berries

WARM CHOCOLATE BROW NIE

Topped  w it h  chocolate w h iskey sauce 
and  ice cream

M A I N

P ORTERHOUSE

Served w ith  m ushroom  sauce, cream y 
m ash and steam ed g reen vegetab les 
(GFO)

CHICKEN BREAST

Stu ffed  w it h  sem i sund ried  tom atoes, 
sp inach  and  cam em bert  served  w it h  
m ash , steam ed  g reen  veg etab les, 
topped  w it h  cream y g arlic sauce (GFO)

SALT AND VINEGAR CRUSTED 

BARRAMUNDI

Served  w it h  t art are, ch ips and  salad  
(GFO)

P ORK CUTLET

W ith  honey sesam e g laze, served  w it h  
cream y m ash  and  steam ed  veg etab les 
(GFO)

BEEF W ELLINGTON

W ith  fi llet  steak , bacon  and  m ushroom , 
w rapped  in  pu ff past ry and  served  
w it h  cream y m ash  and  steam ed  g reen 
veg etab les
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Booking A G R E E M E N T

DAMAGE 

The custom er w ill be responsib le for any dam ag e or loss 
sustained  to t he venue’s p rem ises includ ing  any equ ipm en t  
or fi t t ing s in  t he p rem ises, how ever caused , by t he custom er, 
it s em p loyees, offi cers, con t ractors, g uest s, m em bers, pat rons, 
invitees, or any other persons associated  w it h  t hem , and  w ill be 
charg ed  for any repairs or rep lacem en t  as deem ed  necessary 
by t he venue. 

RESPONSIBLE SERVICE OF ALCOHOL 

The venue is com m it ted  to the responsib le service of alcohol. 
The custom er acknow ledges and ag rees that  the venue m ay, at  
it s sole d iscret ion ;

 1.  Refuse en t ry to any person  w hom  the venue believes to be 
in toxicated ; 

 2.  M inors are on ly perm it ted  on  t he p rem ises in  t he com pany 
of t heir leg al or paren tal g uard ian  and  w ill not  consum e 
alcohol du ring  t he funct ion . All m inors m ust  leave t he 
venue by 10pm . 

 3.  The venue m ay stop  t he supp ly of alcohol to any g uest  at  
it s sole d iscret ion  (even  p rior to t he schedu led  fi n ish ) if it  
believes t hat  t he funct ion  g uest  is in toxicated  or ask t hem  
to leave t he p rem ises.

CATERING AND GUEST NUMBERS

Food  orders and  t he confi rm ed  num ber of g uest s m ust  be 
p rovided  14 days p rior to t he funct ion  date. Food  is not  to be 
b roug h t  in to t he venue (a cake being  t he on ly excep t ion ).

M INIMUM SPENDS AND ROOM HIRE CHARGES 

There is a room  m in im um  spend  in  t he Stab le Bar of $4 ,000. 
The Loung e and  Birdcag e have a room  m in im um  spend  of 
$1,500. Shou ld  t he m in im um  spend  not  be ach ieved , t he 
deposit  w ill be retained  by t he venue.

PAYMENT

All fi nger food  m ust  be paid  for 48 hours p rior to the event . 
Beverages are to be paid  for at  poin t  of sale. In  the event  of 
cancellat ion  or postponem ent  w ith in  21 days of the booked 
event , t he deposit  w ill be retained  by the venue (100%).  

TERMS AND 
CONDITIONS

Need  to be sig ned  
w hen  m ak ing  a 

funct ion  book ing .
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DECORATIONS

The use of con fet t i, g lit ter, or scat ters is p roh ib ited . Shou ld  
t hey be used  w it hou t  not ifi cat ion , an  add it ional clean ing  fee of 
$100 w ill be charg ed . Noth ing  is to be nailed , screw ed , st ap led  
or adhered  to any w all, door, ceiling  or fi xtu re of t he p rem ises. 
Sm oke m ach ines or cand les m ay not  be used  in  any area of 
t he p rem ises.  

SMOKING

Any cost s arising  f rom  the set t ing  off of sm oke detectors, 
w hether by unau thorised  sm oking , or as a d irect  resu lt  of 
act ivit y g enerated  by t he funct ion , w ill be borne by t he 
custom er un less caused  by t he act ions of t he venue or st aff.

DELIVERY OF ALL EQUIPMENT AND DECORATIONS

All deliveries m ust  be arrang ed  w it h  t he venue. There is 
no storag e availab le for equ ipm en t  on  t he p rem ises and  
collect ion  of g oods m ust  occur before 11.30am  the day 
follow ing  t he funct ion . The venue w ill not  t ake responsib ilit y 
for any g oods left  on  t he p rem ises.

ENTERTAINMENT

Please note t hat  t he venue has live m usic f rom  9pm  onw ards 
on  Friday and  Satu rday even ing s in  t he m ain  bar.

TERMINATION 

The venue shall be en t it led  to im m ed iately term inate t he 
funct ion  if t he custom er is in  b reach  of t hese term s and 
cond it ions.

PERSON RESPONSIBLE FOR THE EVENT

I,

and  acknow ledg e t he above in form at ion  and  understand  
t hese term s and  cond it ions.

Sig natu re:

Date:

Booking A G R E E M E N T



Cheers!
F R O M  TH E  TE A M  A T SO D E N S.

CONTACT

Fo r m o re  in fo rm atio n  o r to  arran g e  

an  o n -s ite  p re vie w  c o n tac t  u s .

 459 W ilson  St reet , 
 Albu ry NSW  2640

 adm in@sodenshotel.com .au

 02 6023 6945

 sodens.hotel

 sodenshotel_albu ry

s o d e n s h o te l.com .au


