
sydney rockford darling harboursydney rockford darling harboursydney rockford darling harbour



a new 
dimension 

for your 
meetings

A new dimension for your meetings whatever the nature 
of any meeting you’re organising, you can optimise the 
chances of its success by taking advantage of the Novotel 
network. Our years of experience mean that we can 
offer a combination of faultless organisation, the highest 
technology equipment available and wide-ranging expert 
advice. We’ll listen to your personal requirements and our 
teams will work together with a single aim: to guarantee the 
success of your meeting while introducing you to a world  
of where innovation and technology know no bounds. 

1. Wherever You Need to Be

In the world’s major cities, in recognised commercial hubs, in city centres or business parks, near airports or even in leisure 

centres, Novotel can always offer meeting rooms to suit you and your team. Our state-of- the-art facilities are there for you 

to make the most of, along with the professional advice we guarantee and services to meet all your requirements. 

2. Always at Your Service

For greater efficiency, the online ability to schedule your meetings and confirm your events calendar any time, 24/7 

on novotel.com. Simple to use, check meeting room and accommodation availability at any Novotel, anywhere in the 

world. It’s our commitment to a first class meeting experience that makes even the first step a pleasure.
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3. Every Detail Taken Care Of

With absolute flexibility, an eye for detail, every Novotel meeting and event directed  
with flair. In the set up of every possible room configuration, advanced technical and audio 
visual facilities and wireless connectivity. Wherever possible, from formal plenary welcomes 
to breaks with a difference, the use of space, fresh air and natural light maximised to hold 
the attention of delegates on the important issues at hand – yours!

4. Committed to You Every Step of the Way

Whatever the purpose of your meeting and however many people may be involved, Novotel 
offers you an entirely bespoke service. Our meetings team are trained to the highest industry 
standards to ensure you receive a truly tailor-made experience – before, during and after your 
meeting. Your dedicated event coordinator will consider all your requirements and also deal 
with the unexpected (latecomers, delays, changes in equipment or meal schedules, etc.) and 
watch your budget. As a true business ‘partner’, Meeting at Novotel will also guarantee quality 
follow-up and help map out your forthcoming events.

5. Solutions as Individual as Your Business

A meeting at Novotel is like no other, because it is devised with your expectations, 
your objectives and your audience in mind. Pace, atmosphere, the arrangement of 
the room, break solutions, group activities – Novotel has the knowledge and skills 
to offer the best advice and make your meeting an unqualified success. Sumptuous 
breakfasts to keep you energised all day, innovative banquet menus and in room 
dining any time. Fresh ideas with classic choices, even professionally balanced 
nutritional options for those looking for a healthier option.

6. The Importance of Well-Being

For maximum efficiency and success of your working sessions, Meeting at Novotel 
takes the comfort of all those attending very seriously. From the spacious guest 
rooms to thoughtful, invigorating breaks and varied, well-balanced meals, at Novotel, 
the individual’s well-being is cared for in order to encourage better performance  
as a group.

a new
dimension

 



Destination 
darling 

harbour

About darling harbour 

The 4.5-star Novotel Sydney Rockford Darling Harbour hotel is located in the heart of Sydney, within the 
entertainment district of Sydney’s iconic Darling Harbour. The hotel is only a short walk to popular restaurants, 
shops and attractions, as well as Town Hall and Central stations.  

Conveniently positioned next to the new Sydney International Convention Centre, this contemporary hotel offers  
a range of services and facilities  including 230 guest rooms, concierge services, 24-hour  reception, room service, 
two restaurants, a modern café, gymnasium, indoor heated pool and wireless internet. Local parking can also  
be arranged for your convenience. 

Adjoining the hotel is the heritage-listed Pumphouse Sydney, specialising in local and international craft beers  
with over 60 beers on offer and delicious modern Australian cuisine. The dining facilities are flexible to suit  
all occasions, whether formal or casual, in an historic and unique environment.
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how to 
get here

By Air
10km from Sydney International  
and Domestic Airports 

By Road
1km from CBD 

Parking
Paid parking nearby 

Novotel SyDNEY rockford 
darling harbour 

17 Little Pier Street  

SYDNEY 2000 AUSTRALIA

Tel (+61) 2 8217 4000   

Fax (+61) 2 8217 4085

Email c&esales@rockfordhotels.com.au
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Hotel Snapshot 

Organising a function has never been easier. Whether you are planning a meeting, 
hosting a cocktail party or holding a training session, Novotel Sydney Rockford Darling 
Harbour’s experienced and dedicated team will ensure your next function is one  
to remember. Our friendly team will assist you in planning your next event to suit  
your specific requirements, allowing you the time to focus on the key content  
of your function. 

Room Categories 

230 accommodation rooms

Guest Services 

Concierge services 
24-hour reception 
Room service  
Wireless internet

Food and Beverage 

Heritage listed Pumphouse Sydney  
Ceezens breakfast buffet 

Cafe in lobby

Leisure Facilities

Indoor heated pool 
Gymnasium

venue 
and

meeting 
space
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Darling Harbour Room + Mezzanine

The Darling Harbour Room is our largest conference room and can hold up to 
140 delegates in theatre style seating or 120 in banquet style. Located on level 
one of the hotel, the Darling Harbour Room is exposed to ample natural light 
as a result of the front wall being one large window. The room is equipped 
with two large projector screens to ensure that all delegates have visibility  
due to the large size of the room. 

A breakout area is also available for this room upon booking, which is situated 
in the Mezzanine area, next to the entrance of the room. This area is also 
suitable for cocktail style events.

Darling Harbour Room
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Little Pier Room

The Little Pier Room is located on the ground floor of the hotel and comes 
with its own private breakout area. 

Using an air wall, the room is able to be divided into two separate rooms, 
making it our most versatile room. In addition to this, it is also possible to 
remove the partition which divides the meeting room from the pre-function 
space, creating the ideal space for a cocktail function.

Pre-Function Area

Little Pier Room 1

Little Pier Room 2
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Pyrmont Bay Room

The Pyrmont Bay Room is located at the end of the corridor and is part of the 
heritage listed building in which Pumphouse Sydney is located. 

As the size of the Pyrmont Bay room is slightly smaller than the Little Pier 
Room or the Darling Harbour Room, the space is ideal for board meetings.

The room is equipped with a drop down screen and brand new 3,500 lumens 
ceiling mounted data projector. Like the other conference spaces, this room 
also has adequate natural light flowing into the room. 

Pyrmont Bay Room
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Cockle Bay Room

The Cockle Bay Room is also located on level one, next to the Darling Harbour 
Room, and is the smallest sized conference room. 

The room bathes in natural light and is also accessible to the mezzanine area 
where guests are able to take a break in between their sessions.  

Cockle Bay Room
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Pumphouse sydney

Inspired by its history as one of Sydney’s first 
microbreweries located right in the heart of Darling 
Harbour, the Pumphouse Sydney consistently stocks an 
evolving and diverse beer selection tailored to quench the 
thirst of beer lovers and novices alike. We offer a range 
of over 60 different craft and premium brews alongside 
specialty beers unique to Pumphouse, including our very 
own renowned signature, the Thunderbolt Strong Ale.  
As a leading beer bar in Sydney, the Pumphouse is 
playing a vital role in Sydney’s craft beer movement. 
What many don’t know is that the Pumphouse has a 
rich history cemented in Sydney beer culture that began 
almost 30 years ago.

As the name suggests, Pumphouse Sydney was 
originally designed and built as a pumping station in 1890 
for the Sydney and Suburban Hydraulic Power Company, 
before electricity provided most of our power needs. 

Water was pumped from Sydney’s water supply to the 
pumping station and stored in a large water tank (which 
can still be seen in the historic bar). The water was then 
steam pumped across the city to various destinations 
including the grand Queen Victoria Building, Darling 
Harbour wharves and inner city banks, which utilised the 
water under pressure as a source of power.

Gradually, once the use of electric power took over, 
the historic building was saved from demolition by the 
Heritage Council of NSW in 1975 & then restored to 
become the Pumphouse Brewery and Tavern. The site 
was owned and operated by the Tank Stream Brewing 
Company selling boutique beer at the tavern made on 
site.

As a Tavern, the Pumphouse was key to the development 
of cosmopolitan Sydney’s appreciation of the different 

tastes offered by beer – the original brewers were 
dedicated to their craft and to providing patrons with rich 
and original flavours. Today the Pumphouse honours that 
tradition by driving Sydney’s craft beer revival stocking 
over 60 local and international craft beers and a rich 
selection of house brew beers.

The original Thunderbolt Strong Ale, a feature of the old 
Pumphouse Brewery and Tavern, still continues to be 
brewed to its original recipe, exclusively for Pumphouse. 
With an intense caramel malt aroma, the signature 
Pumphouse beer is a deep amber colour and showcases 
a fine balance between floral hop and malty molasses 
flavours. The higher range ABV produces a pleasantly 
warming mouth feel and a long sweet finish.

Ask our sales team for the Pumphouse Sydney Events Kit.  
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Conference Room Capacities

Room Name

Area (m²)
Ceiling Height 

(m) Theatre U-Shape Boardroom Classroom Cabaret Banquet Cocktail

CONFERENCE ROOMS

Darling Harbour Room 168 2.4 160 75 72 105 77 120 220

Little Pier Room 92 2.4 90 33 33 42 48 60 100

Little Pier 1 46 2.4 45 15 15 18 24 30 50

Little Pier 2 46 2.4 45 15 15 18 24 30 50

Pyrmont Bay Room 46 2.4 32 15 15 18 24 30 40

Cockle Bay Room 33 2.4 24 15 15 18 16 20 30

BAR & RESTAURANTS

Ceezens Restaurant – – – – – – 70 56 160

Level 1 Mezzanine – – – – – – – – 60

Ceezens  + Mezzanine – – – – – – – – 220

Pumphouse exclusive 280 – – – – – – – 418

Pumphouse Ground Floor Bar 114 – – – – – – – 270

Pumphouse Ground Floor Bar + Restaurant 134 – – – – – – – 294

Pumphouse Balcony 73 – – – – – – – 80

Pumphouse Level 1 (Balcony + Mezzanine) 125 – – – – – – – 124

Pumphouse Fireplace 40 – – – – – – – 30
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our
price list

delegate packages 
per person

Full day delegate package –  
buffet lunch $78.00                               

Half day delegate package –  
buffet lunch $69.00 

(minimum number of 10 patrons)

 

food options 
per person / per item

Continental breakfast $22.00                       
Plated breakfast $30.00                                                             
Full buffet breakfast $32.00                                                           
Arrival tea and coffee $6.00                                                        
Morning tea and coffee $10.00  
Afternoon tea and coffee $10.00                 
Jugs of juice or soft drinks $9.00                                                    
Continuous tea and coffee $16.00                                                            
Extra menu items $4.00                                                     
Nespresso from $1.50                        
Buffet lunch or dinner $48.00             
Working lunch $38.00 

Cold canapés $4.00                                    
Hot canapés $5.00                                                     
Substantial hot food $9.00                                                         
Cocktail desserts $6.00                                                     
Traditional Australian BBQ $55.00                         
Seafood BBQ $65.00                                                                                    

Set menus – 2 courses $53.00                                                          
     – 3 courses $63.00

conferencing 
beverage packages* 
per person 

Standard Beverage Package –  
 

1hr $27 2hr $36 3hr $46 4hr $55

Premium Beverage Package –   
 

1hr $33 2hr $40 3hr $55 4hr $67

*Price including tray service

Our
Price List



Full day delegate package –  
buffet lunch
$78.00 per person

Room

Meeting room hire from 8.30am – 5.00pm  
(charges may apply for additional break out rooms)

Minimum numbers apply per meeting room

Catering

Arrival tea and coffee with apples and cookies

Morning and afternoon tea and coffee served with a 
snack and apples

Hot and cold buffet chef selection lunch served in the 
restaurant including:

• Bread

• Chef’s selection of salads

• Chef’s selection of hot dishes

• A healthy selection of fresh seasonal fruits, desserts  
and mini pastries

• Australian cheese platter with lavosh and water crackers

• Freshly brewed coffee, tea, juice and soft drinks

Inclusions*

Pens and notepads

Mints and iced water

Whiteboard

Flipchart

Projector screen

Facilitator tool kit featuring stationary essentials

Dedicated point of contact for your event

Special accommodation rates

* Other specialised equipment is available upon request. 
Charges may apply.
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Half day delegate package –  
buffet lunch
$69.00 per person

Room

Meeting room hire                                                    
(charges may apply for additional break out rooms)

AM: 08.00am – 1.00pm                                                    
PM: 12.00pm – 5.00pm  
(maximum of 5 hours applies)

Minimum numbers apply per meeting room

Catering

Arrival tea and coffee with apples and cookies

Morning OR afternoon tea and coffee served with a 
snack and apples

Hot and cold buffet chef selection lunch served in the 
restaurant including:

• Bread

• Chef’s selection of salads

• Chef’s selection of hot dishes

• A healthy selection of fresh seasonal fruits, desserts  
and mini pastries

• Australian cheese platter with lavosh and water crackers

• Freshly brewed coffee, tea, juice and soft drinks

Inclusions*

Pens and notepads

Mints and iced water

Whiteboard

Flipchart

Projector screen

Facilitator tool kit featuring stationary essentials

Dedicated point of contact for your event

Special accommodation rates

* Other specialised equipment is available upon request. 
Charges may apply.
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• Breakfast

• coffee breaks

• LUNCH

• cocktail food & Canapés

• menu

• Beverage Packages

catering 
menus

*Menus are for sample purposes only

Catering 
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Breakfast
meetings

A choice of the following menus is available to be served 
to your group in a private function room. Breakfast is 
also available each morning in the Ceezens Restaurant. 
(minimum room spend may apply) 

Continental Breakfast 
$22.00 per person

Assortment of cereals

Selection of pastries from the bakery

Selection of preserves, honey and spreads

Platter of seasonal fruits

Honey yoghurt

Fruit juices

Freshly brewed coffee and tea

Plated Breakfast 
$30.00 per person

Sliced fruit platters 

Selection of rolls and pastries

Selection of preserves, honey and spreads

Tasmanian smoked salmon with poached eggs, on sour 
dough with avocado salsa

OR Scrambled eggs served with bacon, sautéed 
mushrooms and roast tomatoes

OR Roasted vegetable frittata with a tomato and onion 
compote 

Fruit juices

Freshly brewed coffee and tea

Add $6 per person for an alternate drop  
two choice plated breakfast

Full Buffet Breakfast  
$32.00 per person

Assortment of cereals

Selection of pastries from the bakery

Selection of preserves, honey and spreads

Sliced fruit platter

Honey yoghurt

Scrambled eggs

Bacon

Breakfast sausages

Grilled tomatoes

Hash browns

Sautéed mushrooms

Fruit juices

Freshly brewed coffee and tea

*20 minimum for full buffet setup, otherwise catered for in Ceezens Restaurant

Catering 
Menus

       
   



coffee 
breaks

Arrival Tea and Coffee 
$6.00 per person

Included in the Day Delegate Package

Freshly brewed coffee with premium assorted teas

Morning Tea and Coffee  
$10.00 per person

Included in the Day Delegate Package

Freshly brewed coffee with assorted teas with one of the 
following options:

• Healthy Kick Start: InBalance juice, fruit yoghurt with 
LSA, fruit salad, honey yogurt, apple cinnamon muffin, 
novotel granola with seasoned fruits, nut bars and 
muesli bars

• Sweet Treats: Baked Berry Cheesecake, Carrot Cake, 
Choc Éclair, Caramel Slice (GF), Chocolate or Lemon 
Tarts (GF), Rocky Road, Cherry Ripe Square, Fruit 
Kebabs with Berry Compote, Caramel Slice (GF) (DF), 
Lamington (GF) (DF)

• Savoury Tastes: Classic Fattoush, Grilled Beef Skewers 
with Cauliflower Cous Cous, Pita Pockets with Grilled 
Chicken & Vegetables, Beef Cheek Pie, Pork & Fennel 
Sausage Roll, Vegetarian Baby Quiche

Afternoon Tea and Coffee   
$10.00 per person

Included in the Day Delegate Package

Freshly brewed coffee with premium assorted teas  
and one of the above options

Jugs of juice or soft drinks    
$9.00 per jug

Continuous Tea and Coffee     
$16.00 per person

Extra menu items     
$4.00 extra per person per item

Nespresso   
from $1.50 per person

To upgrade your coffee to a freshly brewed coffee from 
our brand new Nespresso Machines: 

$3.00 extra for the Full Day Delegate Package

$2.00 extra for the Half Day Delegate Package

$1.00 per coffee break

Catering 
Menus

       
   



Conference
 lunch & 
Dinner 

options

Buffet lunch or dinner 
$48.00 per person

Included in the $78.00 Full Day and $69.00 Half Day Delegate Package

Freshly baked breads

Antipasto platter

Chef’s selection of three salads

Chef’s daily selection of four nutritional hot dishes

Chef’s sweet treats

Selection of fresh seasonal fruits, desserts or mini pastries

Australian cheese platter with lavosh & water crackers 

Chilled soft drinks and fruit juice

Freshly brewed coffee and tea

Working Lunch 
$38.00 per person

Looking for a ligher option?

Abundant assortment of freshly made sandwiches, wraps and baguettes

Fresh seasonal fruits

Australian cheese platter

Chef’s sweet treats

Chilled soft drinks and fruit juice

Freshly brewed coffee and tea

Catering 
Menus

       
   



cocktail 
food & 

canapés

Cold Canapés 
$4.00 per item per person

Melon, prosciutto and bay boccocini 
skewer

Sydney rock oyster with ginger  
shallot salad

Clear water crab and bay breath salad

Pumphouse sushi 

Goats cheese tart

Smoked salmon with salmon roe  
on brioche bun

Chicken liver pate on toast

Rice paper vegetarian or scallop  
and prawn roll

Watermelon and feta salad

Ratatouille tart

Hot  Canapés 
$5.00 per item per person

Steamed chicken gow gee

Cheese burger slider

Crispy lamb ribs

Crab burger slider

Mini ham and cheese toasted bun

Butter garlic prawn

Vegetarian quiche

Arancini blue cheese and caramelised 
onion

Chili beef cocktail roll

Calamari on sugar cane

Prawn and lemongrass spring roll

Peking duck spring roll

Substantial Hot Food 
$9.00 per item per person

Singapore noodles with satay  
chicken kebab

Prawn skewer on fried rice

Pasta orecchiette with tomato and herb 
salad and parmesan cheese flakes

Pearl cous cous with ratatouille

Fried crumb fish with French fries

Cocktail Desserts    
$6.00 per item per person

Mini coconut panna cotta

Mini toasted Italian meringue  
with spiced fruit

Banana, chocolate and marshmallow 
pizza with salted caramel

Fruit salad with minted sugar

Hazelnut macaron

Catering 
Menus

       
   



buffet

$55.00 per person

Marinated chicken fillets

Grilled scotch fillet with rosemary rub

Gourmet sausages

Sautéed onions

Baked potatoes in foil

Grilled BBQ vegetables 

Variety of salads

Selection of sauces and dressings

Crusty rolls

Fruit and cheese platter

Selection of cakes and pastries

Seafood BBQ  
$65.00 per person

Teriyaki prawn skewers

Grilled rare salmon steaks

Chilli octopus

Marinated chicken fillets

Grilled scotch fillet with rosemary rub

Gourmet sausages

Sautéed onions

Baked potatoes in foil

Grilled BBQ vegetables

Variety of salads

Selection of sauces and dressings

Crusty rolls

Fruit and cheese platter

Selection of cakes and pastries

Minimum 20 guests 

Traditional Australian BBQ

Catering 
Menus

       
   



Minimum 20 guests to a maximum 100 guests 

Set Menus 
2 Courses $53.00 per person

3 Courses $63.00 per person

Alternate drop of two meals in each course is included 

OR add $8.00 per person for a pre-ordered choice of three alternate meals in a course

All set menus include freshly baked bread rolls and tea and coffee

Pre-select your lunch or dinner function menus from the following

Entrée Selection

Smoked Salmon, Beetroot Slaw, Chive and Caper Salsa (GF) 

Heirloom Tomatoes Tea, Mozzarella, Basil, Blue Cheese Crumb (GF) (V)

Quinoa, Kale, Pumpkin, Persian Feta Salad (GF) (V)

Chicken Liver Pate, Berry Relish, Cornichon and Brioche

Seafood Ravioli with Tomato Bisque

Catering 
Menus

       
   



Minimum 20 guests to a maximum 100 guests 

Mains Course Selection

Corn Fed Chicken Breast Wrapped in Prosciutto, Broccollini and Polenta                       
with Semi Dried Tomato Salsa (GF)

Confit Salmon Fillet with Panzanella Salad and Salsa Verde

Roasted Sea Perch with Scented Lemon, Herb Pearl Cous Cous and Dill Oil (GF)

Roasted Lamb Rump with Buttered Bundle of Vegetables and Sweet Potato Silk (GF)

Spinach and Ricotta Cannelloni, Tomato and Black Olive Ragout (V)

Grilled Air Dried Beef Scotch Fillet with Braised Spinach, Fondant Potato                       
and Red Wine Jus (GF)

Grilled Pork with Sauerkraut Salad and Apple Puree

Roasted Duck Ravioli with White Wine Crème and Wild Funghi 

Porcini Mushroom & Thyme Risotto (V)

 

Desserts Selection

Warm Chocolate Fondant with pistachio praline and double cream

Baklava ice-cream and honey syrup and rose water fairy floss (GF)

Salted caramel, apple and saffron log with cranberry compote

Cheese Platter

Vanilla Panacotta with strawberry, mint and balsamic salad (GF) (V)

Citron Tart with Crème Fraiche

Catering 
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Beverage 
Packages

Our beverage packages give you a set price per person  for a period      
of 1 to 4 hours.  
These packages are also available in the heritage listed Pumphouse 
Sydney. All packages include water, fruit juices and soft drinks. 
(minimum number of 15 delegates required) 

 

Standard Beverage Package  

Tap Beer:  Local Tap Beer - Thunderbolt Strong Ale, Young 
Henry’s Lager

Bottled Beer: Domestic Beers - Pure Blonde, Crown Lager, Hahn   
 Light

Red wine: House Red - McWilliams Shiraz

White wine: House White - McWilliams Sauv Blanc

Bubbly:  House - McWilliams Sparkling Brut - Add $10pp for 
French Champagne 

Bar service only  /   
Bottled beer package

Tray service included*

1 hour $25.00pp 1 hour $27.00pp

2 hours $32.00pp 2 hours $36.00pp

3 hours $40.00pp 3 hours $46.00pp

4 hours $47.00pp 4 hours $55.00pp

Beverage package cannot be taken without a food order  
in line with Responsible Service of Alcohol conditions

premium Beverage Package  

Tap Beer:   Local Tap Beer - Thunderbolt Strong Ale, Young Henry’s 
Lager, 4 Pines Beer

Bottled Beer: Imported Beers - Heineken, Corona, Asahi, Hahn Light

Red wine: Domestic - Zepplin Shiraz (SA), Thorne-Clarke Merlot (WA),  
 Crowded House Pinot Noir (NZ) * Select two

White wine: Credaro Five Tales Chardonnay (WA), Tai Nui  Sauv Blanc (NZ),  
                                     Dal Zotto Pinot Grigio (NSW) * Select two

Bubbly:  Bandini Prosecco NV (Italy)                                                                
Add $10pp for French Champagne

Spirits:  House selection 

Bar service only  /   
Bottled beer package

Tray service included*

1 hour $31.00pp 1 hour $33.00pp

2 hours $36.00pp 2 hours $40.00pp

3 hours $49.00pp 3 hours $55.00pp

4 hours $59.00pp 4 hours $67.00pp
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Beverage 
Packages

 

Craft beer package - available in 
pumphouse only 

Tap beers: Domestic Craft Beers - Selection of 2 local craft beers

Bottled Beers: Domestic Craft Beers - Lord Nelson Three Sheets, 4

 Pines Pale Ale, Feral Hop Hog, White Rabbit Dark Ale, Stone  
 & Wood Pacific Ale, Mountain Goat Steam Ale, Batlow   
 Premium Apple Cider * Select three

Bar service only  /   
Bottled beer package

Tray service included*

1 hour $29.00pp 1 hour $31.00pp

2 hours $34.00pp 2 hours $38.00pp

3 hours $47.00pp 3 hours $53.00pp

4 hours $57.00pp 4 hours $65.00pp

 

beer tasting paddles $16 per person

Choose any 4 tap beers from our craft selection and have one 
of our knowledgable staff give a talk on the variety and brews.

Beverage package cannot be taken without a food order  
in line with Responsible Service of Alcohol conditions



Bar service only / Bottled beer package  

For packages which include bar service only, guests will be required to order                   
their drinks at the bar. 

Tray service included                                                                        

Beverage package cannot be taken without a food order  
in line with Responsible Service of Alcohol conditions

As per the bar service only packages, guests are able to order drinks at the bar. In packages 
where tray service is also included, staff will walk around with trays of beverages, available 
for guests to take at their leisure. This will also include tap beers, even if your function  
is on level one of the Pumphouse. 

As per RSA regulations and practices, the service of alcoholic beverages will be suspended 
or stopped if it is believed that guests appear intoxicated. This is to the discretion of the 
manager on duty. 

Beers and wines are subject to availability and every effort will be put in to replace 
unavailable items with another of a similar quality.
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