
Keg Hire 

 

There is no finer drink than draught beer and you can serve it at your next party or celebration!! The Seven 

Mile Inn can provide you with Kegs and all the equipment you need to operate a keg from as little as $1-14 

a middy for midstrength beer or $1-37 per middy for full strength beer. 

 

Here is some handy information about keg hire, FIRSTLY WE REQUIRE A MINIMUM OF ONE 

WEEKS NOTICE TO ORDER & LAND THE STOCK, SOME PRODUCTS REQUIRE A DEPOSIT. 

 

 

Brand Keg Size #Middies Price  

(excluding ice) 

Deposit Req 

on order 

Hahn Premium Light 50ltrs  175 middy's $170-00 No 

Cascade Prem Light 50ltrs  175 middy's $170-00 No 

Carlton Mid 50ltrs  175 middy's $200-00 No 

XXXX Gold 50ltrs  175 middy's $200-00 Yes $100 

Victoria Bitter 50ltrs  175 middy's $240-00 No 

Carlton Draught 50ltrs  175 middy's $240-00 No 

Emu Bitter 50ltrs  175 middy's $240-00 No 

Swan Draught 50ltrs  175 middy's $240-00 Yes $100 

Tooheys New 50ltrs  175 middy's $240-00 No 

Tooheys Old 50ltrs  175 middy's $240-00 Yes $100 

Tooheys Extra Dry 50ltrs  175 middy's $270-00 Yes $150 

Pure Blonde 50ltrs  175 middy's $270-00 Yes $150 

Becks 50ltrs  175 middy's $340.00 Yes $150 

Heineken 50ltrs  175 middy's $340.00 Yes $150 

Stella 50ltrs  175 middy's $340.00 No 

Middy Glass Hire -30c 

Jug Hire $1 

Wine Glass Hire  -40c 

All you need to know about 

 

“Hiring A Keg” 
 

From the Seven Mile Inn 

501 Wanneroo Rd Balcatta 

ph 9440 0099 



On top of the keg cost is 4 bags of ice ($14) required to run the equipment, you may choose 
to order more ice to ensure you have enough to last your party. 
 
There is a $50 refundable deposit on the equipment which is payable when you collect the 
gear. The equipment must be returned within 24 hours unless prior arrangements have been 
made. Upon collecting the equipment, you will be asked to sign a hire agreement listing the 
cost of the equipment should it be damaged or not returned, to complete the agreement you 
will have to provide Photo Identification, either a current Drivers License or Passport. 
 
Pick up only 
 

Tips for trouble free draught beer. 
 

Pick up the keg close to the starting time of your party, otherwise the keg will heat up in 
the ambient air temperature & become heady. 

 
Set the keg up in a shady, cool area out of the wind. 

 
Keep the chiller box full of ice & a little water just covering the metal manifold in the 
bottom of the esky. 

 
Wrap the keg in a damp beach towel to assist in keeping it cool. 

 
Don’t let anyone fiddle with the gas pressure, the pressure is set at 200 Kpa when it 
leaves the Tavern & if the gauges & tap have not been bumped in transit, all will be OK, 
all you are required to do is turn on the top tap of the gas bottle like turning on your 
BBQ gas bottle. I can’t emphasis DO NOT ADJUST THE TAP IN FRONT OF THE 
GAS GAUGES< THIS IS WHERE 99% OF ALL HIRE KEG PROBLEMS ARISE. 
Should the gas pressure gauge read below 180 Kpa, ring the tavern on 9440 0099 & 
someone will talk you thru it. If you require us to visit the venue to correct a problem 
that is cause by someone fiddling with the pressure a $40 charge will apply. 

 
When pouring beer, turn the tap on quickly and fully. Opening the tap slowly will cause 
your beer to be squirted & heady, kind of like putting your finger over the end of a gar-
den hose. 

 

To Connect your keg 
 

Fill the chiller box with ice, put the drainage plug in, add a little water to just cover the 
metal manifold at the base of the chiller box. 

 
Place the keg coupler on the keg (Red handled coupler slides on, Black or Blue handle 
couplers screw on. Next engage the handle of the coupler by pulling it back slightly, de-
pressing the handle, then push it forward slightly until it clips into the downward en-
gaged position. 

 
The coupling connectors work like garden hose fittings, slide the collar back, plug in the 
lead, let go of the collar, it will return to its original position & hold the lead in place. 

 
Remember, the lead to the Chiller Box connects into the top of the coupling and the lead 
from the gas bottle clips into the side of the coupling, now turn on gas bottle using the 
tap on the top of the gas bottle, just like your BBQ bottle. 


