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WELCOME
TO WATERLOO
STATION
HOTEL.

Home of big moments, big energy, and a beer garden that knows
how to host a crowd. Waterloo Station is your go to for milestone
birthdays, family events, work dinners, club celebrations, and
anything that deserves a proper gathering without any of the fuss.

With a huge indoor-outdoor space, and a team that brings the good
vibes every time, your event lands in safe hands here. Easy
planning, great food, and plenty of room to celebrate however you
want.







GARDEN ONE
& ALCOVE

Our Beer Garden combines open-air space and urban
furniture for an unforgettable celebration. The space also
encompasses our lounge area with access to its own bar. This
area offers a mix of high-top and low-table seating and is the
perfect setting for a cocktail style event.
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THE DECK

Say hello to The Deck, Waterloo's urban oasis for
unforgettable events, which offers a vibrant atmosphere
perfect for social gatherings and celebrations.
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Experience the charm of our Side Bar, nestled in
our vibrant beer garden - this semi-private space
is ideal for your next social gathering.
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PLATTERS =

30 PIECES PER PLATTER

GLUTEN FRIENDLY PLATTER 125
pumpkin arancini, leek and mushroom pies, and gluten-free pizza | LG

CHIPS PLATTER 35
seasoned hot chips with aioli & tomato sauce | LD, LG, V

SAUSAGE ROLL PLATTER 100
beef sausage rolls and tomato sauce

BEEF PIE PLATTER 105
beef pies and tomato sauce

SAVOURY TART PLATTER 125
assorted quiche

CHICKEN SKEWERS PLATTER 110
chicken satay sticks served with satay sauce and fresh coriander

LAMB KOFTA PLATTER 140
traditional lamb koftas served with dipping sauces

ARANCINI PLATTER 120
pumpkin arancini served with dipping sauce | LDO, LGO, V, VGO

MAC N’ CHEESE CROQUETTES 75
mac & cheese croquettes, tomato relish

CHEESEBURGER SPRING ROLLS 130
cheeseburger spring rolls served with burger sauce and parsley

PRAWN TWISTER | 80
whole peeled prawns with coriander, green onion, and garlic, hand-rolled
in crispy spring roll pastry, served with lemon, tartare, and parsley | LD, |

CALAMARI PLATTER 75
calamari and tartare sauce | LD, |

PIZZA PLATTER 60
choice of bbg chicken, margherita, pepperoni | VO, VGO

FRIED CHICKEN PLATTER 95
fried chicken pieces served with mayo | LD

CHARCUTERIE PLATTER 130
a selection of salami, ham, pepperoni, mixed olives, sundried tomato,
smoked cheddar, carrot, celery, cherry tomato, dip, and crackers
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BROWNIE PLATTER 140
warm chocolate brownie served with chocolate
fudge sauce

CHURROS PLATTER 105
warm churros served with dipping sauces

FRESH FRUIT PLATTER 60
fresh seasonal fruits | LD, LG, VG

LG — Low Gluten | LD — Low Dairy |V — Vegetarian | VG — Vegan | LGO — Low Gluten Option |
LDO — Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option
A - Australian Seafood | M - Mixed Seafood | | - Imported Seafood

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them,
but as our menu is prepared freshly in kitchen, there may be trace allergens.



SELECT TWO OPTIONS FOR EACH COURSE.

SET M ENU < ALTERNATE DROP | 2 COURSES $55PP | 3 COURSES $65PP

Entrée

LEMON PEPPER SQUID
aioli, lemon (LD, )

SATAY SKEWERS

satay marinated skewers, peanut sauce, crispy shallots, coriander

PUMPKIN AND SAGE ARANCINI
Beernberg tomato relish (LD, LG, V, VG)

Mains
ATLANTIC SALMON

mashed potatoes, charred broccolini, hollandaise, lemon (LG, I)

CHICKEN PARMI
ham, tomato sugo, mozzarella, chips, salad

250G RUMP LDO, LG
house chips, salad, choice of gravy (LDO, LG)

Dessert

CHOCOLATE MUD CAKE
raspberry sorbet (LD, V, VG)

STICKY DATE PUDDING
house made butterscotch sauce, vanilla ice cream (V)

TIRAMISU o
classic ltalian tiramisu, vanilla ice cream (V)

LG — Low Gluten | LD — Low Dairy |V — Vegetarian | VG — Vegan | LGO — Low Gluten Option |
LDO — Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option
A - Australian Seafood | M - Mixed Seafood | | - Imported Seafood

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them,
but as our menu is prepared freshly in kitchen, there may be trace allergens.




BEVERAGE PACKAGES

Bar Tab option also available

Add Basic spirits to your beverage packages | 10pp per hour
Add Cocktail on arrival to your beverage packages | 15pp
Minimum 20 people for packages

Standard
2hrs $35pp | 3hrs $45pp | 4hrs $55pp

Mr Mason Sparkling Brut NV
Dottie Lane Sauvignon Blanc
Hearts Will Play Rose

Henry & Hunter Shiraz Cabernet

Hahn Super Dry

West End Draught
Coopers Pale Ale

Hahn 3.5

Great Northern Super Crisp

Soft drinks & juice
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Premium
2hrs $45pp | 3hrs $55pp | 4hrs $65pp

Mr Mason Sparkling Brut NV
Alpha Box & Dice Tarot

Pinot Grigio Vivo Moscato
Dottie Lane Sauvignon Blanc
Pebble Point Chardonnay
Hearts Will Play Rose

Bertaine et Fils Rose

South Rock Shiraz

Henry & Hunter Shiraz Cabernet

Hahn Super Dry

Stone and Wood Pacific Ale
West End Draught

Coopers Pale Ale

Hahn 3.5

Soft drinks & juice

Deluxe
2hrs $55pp | 3hrs $65pp | 4hrs $75pp

Mr Mason Sparkling Brut NV

Alpha Box & Dice Tarot Prosecco NV

Howard Vineyard Sparkling Blanc De Blancs NV
Vivo Moscato

Dottie Lane Sauvignon Blanc

Petaluma White Label Sauvignon Blanc Gabbiano
Pinot Grigio

Montadam 'Five-Fifty' Chardonnay

Gabbiano Pinot Grigio

Hearts Will Play Rose

Bertaine et Fils Rose

Point of Departure Pinot Noir

Palmetto Shiraz

Henry & Hunter Shiraz Cabernet

Rymill 'The Yearling' Cabernet Sauvignon

Hahn Super Dry

Stone and Wood Pacific Ale
West End Draught

Coopers Pale Ale

Hahn 3.5

James Squire Ginger Beer

Soft drinks & juice




CONTACT
US

138 Waterloo Corner Road,
Paralowie, SA 5108

waterloostation.com.au
info@waterloostation.com.au

(08) 84713094



tel:%200884713094
mailto:%20info@waterloostation.com.au
https://www.google.com.au/maps/search/138+Waterloo+Corner+Road%2C%0D%0AParalowie%2C+SA+5108
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