
2026
DECK + LOUNGE
PLATTERS

CONTACT: (08) 8297-8155
reception@thehighway.com.au



BOOKINGS + INFO
SPACE
Bookings accepted before 7pm. For groups of 20+ we hold a space, and all bookings are
assigned to a suitable area according to the size/capacity of your group.

FOOD
Food can be ordered on the day from our Lounge Bar Menu with the option of setting up a tab
on the day. Alternatively for large groups we ask that you pre-order and pre-pay from the
Platter menu 7 days prior to the event. 

HIRE CHARGE
We do not charge for areas, and they are not exclusive. 

DECORATIONS + CAKES
Balloons welcome; table scatters aren’t. We charge a $20 cakeage fee.

DRESS CODE
The Highway requires a neat, casual, fashionable style of dress at all times in the Lounge +
Deck area.

NOT PERMITTED AT ANY TIME
High visibility clothing and work wear (including steel cap boots)
Dirty, stained or poorly maintained clothing
Football shorts
Team colours of all codes (allowances will be made for special events)
Sporting uniforms such as cricket whites, netball uniforms, basketball tops

NOT PERMITTED AFTER 7PM FRIDAY + SATURDAY
Singlets, Board Shorts, Tracksuits/Active Wear
Team car racing or motorcycle apparel of ANY type
Sports shorts, skins or running uniforms
Thongs are allowed at all times



PIZZA MENU

LAMB YIROS (GFO) - $28
slow roasted marinated lamb yiros meat, red onion, tomato, olives, mozzarella, tzatziki

MARGHERITA (GFO) (V) - $23
tomato sugo, fior di latte, mozzarella, fresh basil

FUNGI (GFO) (V) - $26
garlic + thyme white cream base, grilled mushrooms, rocket, mozzarella

BAROSSA MEATS (GFO) - $29
double smoked leg ham, pepperoni, speck, chilli cheese kransky, mozzarella 

PEPPERONI (GFO) - $26
tomato sugo, mozzarella, fresh oregano

THE LOT (GFO) - $28
ham, chicken, mushroom, bacon, capsicum, kalamata olives, pickled onion, mozzarella

CHEESY GARLIC (GFO) (V) - $18
garlic, parsley, butter, mozzarella

GLUTEN FREE BASES + $5 | VEGAN MOZZARELLA + $3



PLATTER MENU

DIPS PLATTER (GFO) - $35
house dips, assorted breads

CHIPS PLATTER (GF) - $28
ranch, tomato sauce

WEDGES - $29
sweet chilli, sour cream

CHARCUTERIE (GFO) - $60
sliced smallgoods, dips, olives, assorted breads

ASIAN - $50 (20 pieces)
spring rolls, samosa, dim sims, sweet chilli

PUMPKIN ARANCINI (V) - $70 (20 pieces)
beetroot aioli

MOROCCAN POPCORN CHICKEN (GF) - $70 (20 pieces)
aioli

PARTY FAVOURITE’S  - $70 (20 pieces)
Vili’s sausage rolls, pies, pasties

AUSTRALIAN SALT + PEPPER SQUID A (GF) - $50 (20 pieces)
aioli

SLIDERS (GFO) - $125 (20 pieces)
WAGYU BEEF 
bacon, American cheese, tomato sauce

PORTUGUESE CHICKEN + PINEAPPLE 
chipotle mayo

GLUTEN FREE OPTIONS INCUR AN EXTRA CHARGE



TERMS + CONDITIONS
ARRIVAL
On arrival please ask for the Host. Your booking will be held for 15 minutes after booking,
unless we are notified otherwise.

CONFIRMATION
Your booking is confirmed when we receive all details, and have received the T&C page
completed in full.

CAPACITY
In the event we reach license capacity, entry or re-entry may be delayed.

REFUSAL OF SERVICE
We reserve the right, without liability to refuse service of alcohol to any guests or patrons we
deem necessary.

MINORS
Minors (under 18) will be allowed to attend a Function, under the supervision of a Parent or
Guardian only. All minors need to leave the premises by 10.00pm.

BEVERAGES + CAKEAGE
No beverages are permitted to be brought in or taken off the premise. A celebration cake fee
is $20.

PERSONAL DETAILS
EVENT ORGANISER: _____________________________________

COMPANY:  ___________________________________________

MOBILE:  _____________________________________________

EMAIL:  ______________________________________________

BOOKING DETAILS

DATE:  __________________ TIME: ________________________

BAR TAB:  YES NO LIMIT $ __________________

FOOD: YES NO
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