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Willkommen!

Thank you for choosing the Hahndorf Inn!

The historic Hahndorf Inn was established

in 1863 and has grown to become a South

Australian tourism and hospitality icon.

We believe in sharing ‘Gemütlichkeit’ -

traditional Bavarian German hospitality,

warmth and good cheer.

Our bookings team can work with you to

create an experience to remember for your

guests.

So come join us, where the food and drinks

are always flowing, and the good times

come easy!

Get In Touch

tours@hahndorfinn.com.au

+61 (08) 8388 7063

Welcome

Morning Tea 

Afternoon Tea 

Apfelstrudel Making Class

Guided Bier Tasting 

German Experience Plate

German Feast Platter

Two Course Premium Menu

Two Course Express Menu

Beverage Options

Service Upgrades

Entertainment Options

Driver and Host Meals

Service Overview

Terms & Conditions
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Start the day with your choice of cake and barista made

coffee, tea or hot chocolate. 

Cake options include individual serves of  Cheesecake, Orange and Almond Cake

and Cake of the Day, served with whipped cream.

No minimum pax required. Public holiday bookings are subject to a 15% surcharge.

Morning Tea
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$16 per person

Each guest has the selection of a German Bier Tasting Paddle 

(5 x 90ml Hahndorf Brewing Co beers)

- or-

choice of cake and barista made coffee, tea or hot chocolate. 

Cake options include individual serves of  Cheesecake, Orange and Almond Cake

and Cake of the Day, served with whipped cream.

No minimum pax required. Public holiday bookings are subject to a 15% surcharge.

Afternoon Tea

$16 per person



Treat your guests to an experience they can take home to their friends

and family!

Guests participate in a 20-25 minute class with a Hahndorf Inn team

member where they will make ‘Oma’s Apfel Strudel’ - a traditional

German style apple strudel!

They will then enjoy the freshly baked strudel they just created with

whipped cream and ice cream and their choice of barista made coffee,

tea or hot chocolate. 

Service includes a take home recipe card. Strudel Making Class can be offered with

any other service. Strudel Making class only available Monday through Friday at

10.30am unless arranged prior with Functions or Venue Manager. Minimum 2 pax

and maximum 60 pax.  Not available Boxing Day or public holidays. 

Apfelstrudel
Making Class
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2 - 9 guests - $32 per person

10 - 19 guests - $30 per person

20 - 49 guests $28 per person

50+ guests - $26 per person



 Hahndorf Brewing Co is Hahndorf Inn’s bier partner - Brewed here in

South Australia in the classic German style, the award winning range

of biers is exclusive to Hahndorf Inn.

In this 20 minute guided tasting, your guests will each enjoy a bier

tasting paddle featuring five 90ml serves of Hahndorf Brewing Co’s

biers, paired with a three fried chicken wings, and a warm pretzel with

butter.

They will be guided through the tasting as well as learn about the

fascinating history of German bier from an experienced Hahndorf Inn

team member and receive a 10% discount on any takeaway Hahndorf

Brewing Co biers.

Guided Bier Tasting can be offered with any other service. Guided Bier Tasting

only available Monday through Friday at 3.30pm unless arranged prior with

Functions or Venue Manager. Vegetarian option available.

Minimum 4 pax required. Public holiday bookings are subject to a 15% surcharge.

Guided Bier
Tasting Session
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4 - 9 guests - $32 per person

10 - 19 guests - $30 per person

20 - 49 guests $28 per person

50+ guests - $26 per person

In partnership with Hahndorf Brewing Co.



German Experience
Plate
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Experience a taste of Bavaria with your selection of German

wurst sausage, served with sauerkraut, rotkohl (German red

cabbage salad), Bavarian potato salad, warm baked pretzel,

butter and mustard. 

Wurst selection includes Vienna, Nurnberger, Bratwurst, Bockwurst, Cheese

Kransky or Vegan. Vegetarian and halal options also available. 

No minimum pax required. Public holiday bookings are subject to a 15% surcharge.

$28 per person

Suggested Add Ons:

Large Seasonal Vegetables (serves 4 - 8) $16

Large Garden Salad (serves 4 - 8)  $14



German Feast Platter
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The ultimate German feast! 

Served on share platters for guests to help themselves, this

decadent meal includes a ‘Schweinshaxe’ Crispy Skin Pork

Hock, selection of German sausages, beef rissoles, mushroom

gravy, Bavarian potato salad, sauerkraut, rotkohl (German

red cabbage salad) and warm baked pretzels with butter and

mustard. 

  

One platter per 4 - 5 guests. Each platter includes one pork hock per 4 - 5 guests, a

wurst, rissole, pretzel per person with all sides and sauces served in appropriate

quantity for number of guests. Vegetarian and halal options available.

Minimum pax 4 required. Public holiday bookings are subject to a 15% surcharge.

$36 per person

Suggested Add Ons:

Large Seasonal Vegetables (serves 4 - 8) $16

Large Garden Salad (serves 4 - 8) $14



Entree

Shared platters of BBQ Chicken Wings and Duo of Seasonal Dips with Flatbread

Main Course 

Guests choose from the following options;

Chicken Schnitzel with Chips, Salad and Gravy

Vegan Schnitzel  with Chips, Salad and Gravy

Bayrischer Beef Burger with Chips

Fish and Chips with Salad

Salt and Pepper Squid with Chips and Salad

German Wursts with Mashed Potato and Gravy

Classic Hotdog with Chips

Chefs Salad with Grilled Chicken

Traditional Flammkuchen (German Flatbread Pizza)

Mediterranean Flammkuchen (German Flatbread Pizza

Desserts

Guests choose from the following options, served with whipped cream;

Berry Cheesecake

Orange and Almond Cake

Cake of the Day

The crowd pleasing option showcasing our classic menu

items and pub favourites!

Your choice of either shared entrees and main course, or

main course and desserts, with guests selecting their own

preference of main course and desserts.

Two Course Premium
Menu
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Minimum 4 pax required. Available for lunch or dinner service.

Public holiday bookings are subject to a 15% surcharge

Entree & Main Course - $42 per person

Main Course & Dessert - $42 per person



Minimum 4 pax required. Available for lunch or dinner service.

Public holiday bookings are subject to a 15% surcharge

$30 per person

Main Course 

Guests choose from the following options;

200g Chicken Schnitzel with Chips, Salad and Gravy

200g Vegan Schnitzel  with Chips, Salad and Gravy

Fish and Chips with Salad

German Wursts with Mashed Potato and Gravy

Desserts

Guests choose from the following options, served with whipped cream;

Raspberry Cheesecake

Orange and Almond Cake

Cake of the Day

Quick and easy but satisfying! A great option for guests with

limited time at a budget friendly price.

Includes guests selection of main course and dessert.

Two Course Express
Menu
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285ml Soft Drink or Juice - $5 per person

285ml German Style Beer - $8 per person

570ml German Style Beer - $15 per person

German Bier Paddle - $16 per person

Glass of Hahndorf Inn Select Wine - $8 per person

Guests choice of sparkling, sauvignon blanc, moscato or shiraz

Two Hour Standard Drinks Package - $38 per person

Includes standard tap beer, cider, Hahndorf Inn Select wines and soft drinks

Two Hour Premium Drinks Package - $43 per person

Includes all tap beer, cider, premium wines and soft drinks

The perfect accompaniment to your meal, our beverage

selection includes a range of beer, wine, non alcoholic options

and more!

Beverage Options
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Must be pre arranged, accompany a food service option and all guests must be

included to be eligible for discounted beverage pricing below. Public holiday

bookings are subject to a 15% surcharge

Full a la carte drinks menu available at host or guests expense - please visit

www.hahndorfinn.com.au/menu to view full drinks menu.



Take your group booking to the next level with our beloved

performers and exciting entertainment options! 

Prices available upon enquiry and subject to availability.

Entertainment Options
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Traditional
Bavarian
Accordian Players

Traditional
German Live Music
Performers

Traditional
Bavarian Dancers

The ‘Bund Der Bayern’

dancers will have you

clapping and stomping

along with their high

energy performance!

Transport your guests to

Oktoberfest with

traditional german

musicians and performers!

Create the Bavarian

ambiance for your group

with roaming traditional

accordion players.

Service Upgrades

Add shared entree course - $10 per person

Shared entree consists of BBQ chicken wings and duo of seasonal dips with

German flatbread

Add dessert course - $10 per person

Includes guests choice of individual serves of Raspberry Cheesecake, Orange

and Almond Cake or Cake of the Day.

Indulge a little longer by adding an additional course to your

selected food service package.



Booking Guests Driver & Host Meals

Additional Driver & Host

Meals

0 - 3 pax $10 each $10 each

4 - 19 pax 1 complimentary meal $10 each

20 - 29 pax 2 complimentary meals $10 each

30 - 39 pax 3 complimentary meals $10 each

40+ pax

4 complimentary meals (with

additional available at

discretion of Venue Manager)

$10 each

Showing guests the sights of Hahndorf can work up an appetite! 

Refuel with quick, easy and delicious meals at a heavily discounted

price.

Driver & Host Meals
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Driver & Host Menu

Chicken Schnitzel with Chips, Salad and Gravy

Beef Burger with Chips

Hot Dog with Chips

Fish and Chips

German Wurst with Mashed Potato and Gravy

Soup of the Day with Warm Baked Pretzel

Available to order at time of booking. Public holiday bookings are subject to a 15%

surcharge.

Full a la carte menu available at host or drivers expense - please visit

www.hahndorfinn.com.au/menu to view full menu.



Service Overview
Service Price Conditions

Morning Tea $16 per person

Subject to 15% public holiday

surcharge

Afternoon Tea $16 per person

Subject to 15% public holiday

surcharge

Apfelstrudel

Making Class

2 - 9 guests - $32 per person

10 - 19 guests - $30 per person

20 - 49 guests $28 per person

50+ guests - $26 per person

Minimum 2 pax

Only available at 10.30am

Monday - Friday unless

arranged with Venue

Manager

Not available public holidays 

Guided Bier

Tasting Session

2 - 9 guests - $32 per person

10 - 19 guests - $30 per person

20 - 49 guests $28 per person

50+ guests - $26 per person

Subject to 15% public holiday

surcharge

Minimum 4 pax

Only available at 3.30pm

Monday - Friday unless

arranged with Venue

Manager

Not available Boxing Day

German

Experience Plate

$28 per person

Subject to 15% public holiday

surcharge

German Feast

Platter

$36 per person

Subject to 15% public holiday

surcharge

Minimum 4 pax

Two Course

Premium Menu

$42 per person

Subject to 15% public holiday

surcharge

Minimum 4 pax

Two Course

Express Menu

$30 per person

Subject to 15% public holiday

surcharge

Minimum 4 pax
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We love creating unique and bespoke experiences for your guests! Hahndorf Inn is able to host

up to 400 guests on a regular basis, and up to 1000 under special conditions.

To discuss custom packages please email functions@hahndorfinn.com.au.



All bookings are subject to Hahndorf Inn’s terms and conditions which can be found at

www.hahndorfinn.com.au/functions 

Terms & Conditions
1. PAYMENT TERMS 

Available payment options include;

Pre-event payment via invoice (must be

paid 7 days prior to booking)

On-day payment (credit card details can

be stored for ongoing payments by

arrangement with Venue Manager)

Account Charge with monthly billing

(by arrangement with Venue Manager

2. AVAILABILITY

Bookings are available every day of the

year except 25th December (Christmas

Day). Some services may only be booked

during certain time period of the day -

please see individual service options for

more info.

3. SURCHARGES 

Bookings on public holidays are subject to a

surcharge of 15%

4. ACCURACY AND CURRENCY OF

PRICING

These prices are valid from 1  July 2026

through til 30  June 2027.  

st

th

If for whatever reason the price of the

offering is to be adjusted it will be

communicated via email prior to booking.

5. GST

All prices include 10% GST.

6. BOOKING TERMS

All bookings are to be made 48 hours prior

to requested booking time and date,

Bookings made less than 48 hours prior to

requested booking date and time are subject

to approval from Venue Manager.

7. BOOKING CONFIRMATION TERMS

All bookings are to be confirmed 48 hours in

advance (unless approved by Venue

Manager) and must include final guest

numbers, date, time of arrival and

departure, service selected. Please include

any details of guest dietary requirements

where possible.

8. CHANGES TO GUEST NUMBERS

Changes to guest numbers made more than

prior to 24 hours prior to booking date and

time are to be communicated to Hahndorf

Inn via email or phone.

Changes to guest numbers made less than

24 hours prior to booking date and time may

be subject to cancellation fees at the

discretion of the Venue Manager

9. CANCELLATION TERMS

All bookings must be cancelled at least 24

hours prior to booking date and time.

All bookings over 20pax must be cancelled

at least 72 hours prior to booking date and

time or else it may be subject to the

following cancellation fees;

Cancellation within 48 hours of booking

date and time  - cancellation fee of 50%

of service being cancelled

Cancellation within 24 hours of booking

date and time - cancellation fee of 100%

of service being cancelled.

Hahndorf Inn understands that

cancellations are sometimes unavoidable

so any cancellation fees will be charged at

the discretion of the Venue Manager.

10. OUTSIDE FOOD AND BEVERAGE

Hahndorf Inn is a fully licensed restaurant

and does not allow outside food or beverage.

11. DIETARY REQUIREMENTS &

ALLERGIES

Hahndorf Inn endeavours to cater for

dietary requirements and allergies where

possible. Any guest dietary requirements

and allergies are to be communicated via

email or phone at least 48 hours prior to

booking.

In the event that Hahndorf Inn cannot

cater to a specific dietary requirement or

allergy, outside food may be allowed at the

discretion of the Venue Manager. 

12. RESPONSIBLE SERVICE OF ALCOHOL

Hahndorf Inn adheres to RSA legislation

and will not serve alcohol to guests who are

under 18, intoxicated or unruly.
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35 Main Street, Hahndorf SA 5245

(08) 8388 7063

tours@hahndorfinn.com.au

www.hahndorfinn.com.au
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