








FOOD MENU

Rustic or Shoestring
Chips 
(egg, sulphites in sauce)

Mince Nachos
(milk, soy)

Vege nachos
(milk, soy)

Fish + Chips
(milk, egg, fish, wheat, gluten, sulphites)

Fish Burger + Chips
(milk, egg, fish, wheat, gluten, sulphites)

Vege Burger + Chips
(milk, wheat, egg, gluten, sulphites)

$10

$18

$18

$22

$22

$22

Bao Buns
Your choice of Beef or Pork with 
chipotle slaw and peanuts 

$22



DRINK MENU

NON-ALC

JUICE 

SODA

SOFT DRINK 

GINGER BEER 

BUNDAGERG 

$5.00

$5.00

$5.00

$5.00

$6.00

WINE

SAUVIGNON BLANC

ROSE

PINOT GRIS

PINOT NOIR

PROSSECO 

$10.00

$10.00

$10.00

$10.00

$12.00

BEER

SPEIGHTS

SPEIGHTS SUMMIT

CORONA

HEINEKEN

CIDER

$10.00

$10.00

$10.00

$10.00

$10.00

CRAFT BEER

LAGER 

HAZY IPA

$12.00

$12.00

LOW ALCOHOL

STEINLAGER LIGHT 2.5%

SPEIGHTS MID 2.5%

HEINEKEN 0%

DOUBLE VISION TINY 

KEN  0.5%

$10.00

$10.00

$10.00

$12.00

CANS

PALS

GINGER BEAR

LONG WHITE 

GORDANS G&T 

GORDANS PINK GIN 

$10.00

$10.00

$10.00

$10.00

$10.00

SPIRITS

VODKA

GIN 

TEQUILA

RUM 

JACK DANIELS

$10.00

$10.00

$10.00

$10.00

$10.00



Host Implementation Plan – LOBOSKI VENUES & LOBOSKI HOSPITALITY 
 

 
1. Low alcohol and non-alcoholic beverages  

It is a condition of all on-licences that a reasonable range of low alcohol and non-
alcoholic beverages be available at all times. Low alcohol drinks are considered to be 
no more than 2.5% alcohol. Free drinking water must also be readily available.. 
 
The manager on duty is responsible for ensuring availability of low alcohol and non-
alcoholic beverages.  
 
Procedures to follow to ensure low alcohol and non-alcoholic beverages remain 
available:  
All menus, for any event, must list low and non-alcoholic beverage options  
Low alcohol and non-alcoholic options must be visible at the bar for patrons to see 
Any beverage menus displayed in the venue, must all display non and low alcoholic 
options  
 
 

2. Food A range of food must be available at all times. 
 There must always be food available. This should include at least three types of 
substantial food. The food must be reasonably priced and be readily available in a 
reasonable amount of time. It is not acceptable to claim that items have ‘run out’ unless 
they have been replaced by a similar item. Salty foods such as potato chips, pretzels 
and nuts are not considered substantial foods. 
 
The manager on duty is responsible for ensuring availability of food by way of organising 
chefs and/or catering.  
 
Food menus must be displayed at all times – due to the nature of events, likely menus 
will be placed at the bar.  
 
The duty manager must liaise with the chef to ensure there is always 3 substantial food 
items available at all times. If it is likely that food will run out, then a plan to get more 
food will need to be made prior to running out.  
 

3. Intoxication  
 
A person is considered intoxicated if they are observably affected by alcohol and/or 
other drugs to such a degree that Speech, Coordination, Appearance or Behaviour are 
clearly impaired 
 
The duty manager will proactively manage patrons, especially during busy periods, by 
ensuring they have the necessary staff in place to be able to closely monitor patrons at 
all times, ensuring they are not diverted from this in order to serve behind the bar and 
carry out other administrative functions.  
 



All events, will have a security or manager at the entry to identify and refuse entry to 
intoxicated persons. Security and the duty manager will actively monitor this for the 
remainder of the event.  
 
Staff will actively promote low and non-alcoholic options.  Service speed will be 
managed to ensure that patrons do not become intoxicated. Water will be available and 
promoted at all times.  
 
Security or a duty manager will appropriately and safely dealing with patrons who 
require intervention and escalate as necessary.  
 
The manager on duty must Identify a safe place that can be used for the care and 
protection of an intoxicated customer until they can be safely removed from the 
premises and plan for this in any event set up. 
 

4. Staff training 
 
 All staff will receive regular training on our policies and procedures, including our Host 
Responsibility Implementation Plan. Management should ensure that any new 
employees or contractors, regardless of their previous experience, undertake 
ServeWise training and receive training that covers the conditions of the licence, before 
their first shift.  
 
Our staff training procedures are outlined in our induction packs filed in the office.  
 
Training will be ongoing and completed by the manager of the establishment.  
 

5. Entertainment and promotion  
 
For any events, always consider having other activities, not involving drinking, to attract 
customers to your premises. Actively promote live music as an ‘alternative activity’ that 
aligns with our business ethos.  
 

6. Minors  
 
It is illegal to supply alcohol to someone under the age of 18 (a minor) 
 
If any person appears to be under the age of 25, you must check their ID.  

 
Forms of identification we will accept to verify age: current photo NZ driver’s licence, an 
18+ Evidence of Age card or a current passport 
 
For any large events or busy nights, there must be a person stationed at the entry, 
checking ID’s and identifying any minors. It is the responsibility of the manager to find a 
clear way to identify any minors at all times (ie. wristband).  
 

7. Signage  



Licence signage must be clearly displayed at all times, including the following: 
- Liquor Licence  
- Any special licence  
- Duty Manager name  
- Safe Transport Options  
- Free Water  
- Prohibited persons signage  

 
The establishment manager is responsible for ensuring that signage is maintained and 
kept up-to-date. 
 
As a venue who works with RedLight, we also like ot have their signage displayed in the 
venue at all times.  
 

8. Alcohol promotions  
 
It is an offence for a licensee or manager to do anything that is intended or likely to 
encourage people to consume alcohol excessively. 
 
Any promotions involving alcohol –  check that they comply with section 237 of the Sale 
and Supply of Alcohol Act. The National guidance on alcohol promotions outlines 
acceptable and unacceptable promotions for licensed premises.  
 
For any promotions - detail the management systems for promotions to ensure they do 
not lead to excessive alcohol consumption and create an implementation plan with the 
establishment manager.  
 

9. Security  
 
Security staff have particular responsibilities. Security is a requirement for most events 
at our establishments. A lapse in these can let down the rest of the team. Apart from the 
steps outlined under ‘Intoxication’ and ‘Minors’, you will need to address the following 
areas appropriate to the size and type of your premises.  
 
Security, Duty Managers and Event Promotors/Organisers are responsible for the 
following:  

1. Patrons leaving the premises with alcohol, in breach of any local alcohol ban and 
your on-licence – prevented by venue layout organised by manager and event 
organiser. Managed on the night by security.  

 
2. The presentation of fraudulent identification – managed by the person employed 

either on the door or bar to check ID.  
 

3. Spiking of drinks – Security, event organiser and event manager actively watching 
for the potential for this to happen.  

 
4. Using or dealing in illegal drugs – see health and safety procedures.  



5. The control of customers’ behaviour outside the premises, particularly at closing time 
– security and event organiser.  
 
6. Keeping the environment around the premises clear of empty bottles (can be used as 
weapons), vomit, urine etc. – Security and establishment manager.  
 
7. Patrons drinking outside the barriers of the smoking section – Security.  
 
8. The regular monitoring of security cameras for incidents and action – Venue Owner 
 

10. An injured or unwell patron requiring first aid or emergency services – Manager, 
see health and safety procedures.  

 
10. Excessive noise – Event Organiser, manager, production manager 
 

11. Overcrowding of the premises beyond fire limit numbers – Security / person 
employed to manager entry  

 
12. Fire safety regulations, fire warden duties, and evacuation procedures – 

establishment manager  
 

 
10. Safe transport  
 
We are required to promote transport options. There should be signs prominently 
displayed detailing information about alternative forms of transport from the premises. 
Staff must also know about and be available to provide comprehensive and accurate 
information about  transport options such as taxi and urber services available in our 
area. Our iPad are always readily available to use to bring up an up to date list of 
available transport options for customers. We have a phone in the office, which can be 
used to make transport options for customers.  
 
11. Incident log  
 
Your incident log can be used to record matters relating to customer behaviour as well 
as things like monitoring visits from regulatory agencies. These records are helpful in 
identifying matters and trends that require further action such as staff training. Your 
duty manager should review all entries in the incident log prior to commencing each 
shift.  
 
The duty manager is required to complete their managers and incidents log (if 
necessary) after each large event, noting how the event when, any issues that occurred, 
any health and safety concerns or issues, any regulatory visits, any complaints. The 
manager is responsible for reviewing this each week, and updating the owner at the 
weekly management meeting that takes place.  
  



NOISE MANAGEMENT PLAN – LOBOSKI VENUES & HOSPITALITY 
 
Our companies, being hospitality, live music and event venues, takes noise seriously. 
 
We will, at all times, do our best to mitigate excessive noise within and outside of our 
venue.  
 
We employ the help of Loboski Farm, operating as Errick’s Productions, to operate as 
our production manager and business partner, looking after the production side of our 
business.  
 
Our production manager is responsible for deciding how best we can comply with noise 
regulations, through placement of sound equipment and musicians in our venues. Our 
production manager will set provisions and rules with any outside production 
companies, contractors or musicians coming into our venue to ensure noise regulations 
are met as best as possible at all times.  
 
Management/Plan  
 
As professional hospitality operators we acknowledge that we have a responsibility to 
ensure that our premises do not generate excessive noise disturbance. The purpose of 
this Noise Management Plan is to detail the procedures we aim to adopt to ensure 
disturbance to neighbors by activities in and around our premises for which we have 
control over is avoided or minimized. Our aim is to adopt the best practicable options 
available to meet this objective while conducting our permitted business and social 
activities. Our premises will strive to ensure harmony with the local community by 
assessing and addressing as much as we can the following noise challenges. 
 
Amplified Music:  
Our venue speakers are set up in the best possible way to ensure we make best efforts 
to comply with noise regulations. Any changes to speaker config must be approved by 
our production manager.  It is a requirement of our venue, to have a qualified sound 
tech, approved by our production manager. Any musicians that play at our venues, must 
be approved by our production manager.  
 
If a noise issue is raised: 
If a noise issue is raised, this should be directed to the venue manager and sound tech 
on site to investigate. Instructions from authorities should be discussed and put in 
place, to comply with regulations and closely monitored. If necessary, contact details 
and complaint details must be taken down, to refer to the owner/production owner to 
discuss further.  
 
Outside event organiser: Customers will be made aware of the consequence of late 
night noise and encouraged to be proactive in noise avoidance or minimisation with an 
emphasis in reducing noise emissions. Customers must be made aware that if noise 
regulations are not complied with, they will be at risk of their event being ended. Notices 
will be displayed around the premises and on external doors asking customers to leave 



the premises in a quiet and orderly fashion and to respect neighbors. Staff will assist 
with this as appropriate. 
 
Outside/smoking areas: 
Our outside areas will be monitored for excessive noise at all times by 
manager/security. Noise from surrounds will be monitored constantly for any big events.  
If the manager believes the event goers will cause excessive noise, the outdoor 
courtyard access should be limited to toilet use only and no drinks taken outside, 
monitored by security at the exot.  
 
Patrons exiting the venue:  
For both noise and health and safety reasons, we will aim to stagger patrons leaving an 
event, more so for large events. Tactics should be put in place to ensure this and 
discussed with external event promotors and security should be employed to ensure 
crowd control for exiting the premises.  
 
Patrons arriving to the venue:  
For any large events, tactics should be put in place and discussed with external event 
promotors, to ensure staggered arrival of patrons at our venue.  
An example of this, is opening the doors an hours prior to a band starting to ensure 
staggered arrival.  
 
Upon arrival, the manager must ensure the door is manned by enough staff/security to 
ensure a quick and safe flow for entry into the premises.  
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