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1. Objectives 
 

1.1 Objectives 
 
Learning outcomes 
 
At the conclusion of this session participants will have an understanding of: 
 

 the objectives of, and reason for the course 
 

 the concepts of harm minimisation, duty of care, compliance, best practice  
and risk management 

 

 their obligations as a licensee, approved manager and/or permittee. 
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Course objectives 
 
To obtain a liquor licence, the Commissioner for Liquor and Gaming must be satisfied that a 
proposed licensee or approved manager has an appropriate level of knowledge and 
understanding of his/her obligations under the Liquor Act. 
 
The Responsible management of licensed venues course has been developed and 
implemented to: 
 

 ensure that prospective licensees and approved managers (and other industry 
participants) have an avenue to learn about their responsibilities 

 

 assist applicants for licences to demonstrate their level of knowledge to the 
Commissioner for Liquor and Gaming 

 

 reduce the negative impact of poor management practices upon the community. 
 
Therefore, the course objectives are to: 
 

 inform licensees, approved managers and managers of their responsibilities under the 
Liquor Act 

 

 provide a range of management strategies to assist in the responsible operation of a 
licensed venue 

 

 encourage licensees, approved managers and managers to use risk management and 
self-audit processes for the continued safe and responsible operation of their business. 

 
As the course targets licensees and approved managers and applicants for licences and 
manager’s approvals, it is specifically designed with a management focus. The course not 
only provides details of the law and liquor licence requirements, it also includes a range of 
management strategies to assist operators in the responsible conduct of their business. 
 

Why do licensees/approved managers have to know the Liquor Act? 
 

Licensees and approved managers are selling a legal drug. They must ensure that harm is 
minimised from the sale of liquor for the individual patron and the broader community. This 
means that the business must be managed in a socially responsible manner and that 
strategies are put in place that will promote the responsible consumption of alcohol and 
provide a safe environment both in and around the venue. 
 
Failure to do so may expose the licensee to civil action, community complaints and attention 
from law enforcement agencies (Office of Liquor and Gaming Regulation and Queensland 
Police Service). From a broader perspective, uninformed operators can potentially damage 
the image of the liquor and hospitality industry with unacceptable trading practices. 
 

Supported by industry associations 
 
In Queensland, the liquor industry is represented by a number of peak bodies and 
associations that are proactive in the responsible development of their industry. These 
groups recognise the value of informed and responsible operators who can contribute 
positively to the growth of the industry and improve both the economic and social 
contribution of the industry to the community. Industry associations have supported the 
development and implementation of the Responsible management of licensed venues 
training course for prospective managers and licensees. 
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Concepts 
 
Harm minimisation 
 
Alcohol is a legal drug. One of the main purposes of the Liquor Act 1992 is to ensure that 
harm is minimised from the sale and supply of this drug. When we talk about harm, we 
mean harm to both the individual and the broader community. 
 
Under the Liquor Act, licensees and approved managers are required to minimise harm by 
following the law, implementing responsible business practices and other risk reducing 
strategies. 
 
Harm minimisation is therefore the overarching objective of this course. 
 

Compliance 
 

Licensees and permittees under the Liquor Act are required to comply with the law when 
conducting their business. The Office of Liquor and Gaming Regulation (OLGR) is 
responsible for assessing compliance with the liquor laws. Within OLGR, the Compliance 
Division investigates complaints and breaches of the laws. 
 
The Queensland Police Service also conduct compliance activities. In rural and remote 
areas, police officers are the main enforcement agency. 
 
Both police and OLGR are able to issue infringement notices and prosecute offences 
through the Magistrates Court. Additionally, the Commissioner for Liquor and Gaming is 
able to take disciplinary action against a licensee. 
 

Duty of care 
 

Venue operators have a duty of care to their clients, patrons, guests, visitors, members and 
employees. Operators must ensure the safety of people who attend the venue and 
safeguard against any foreseeable harm.  
 

Best practice 
 
When there are a number of models, or ways to do things, some examples generally work 
better and provide more effective outcomes than others. The policies and practices which 
meet the requirements in the best possible way are called ‘best practice’. 

 
Risk management 
 

Decisions about operational practices in business require managers to look at the potential 
problems that may occur. This assessment of the situation and the adjustment of policies 
and practices to reduce problems is risk management. Risk management is an integral part 
of good management practice.  
 

Sale or supply 
 
When liquor service is mentioned, we generally talk about the sale and supply of liquor. This 
is consistent with the language of the Liquor Act 1992 and also links with the wording of 
offences. 
 
A sale of liquor is self-explanatory. However, it should also be noted that the definition of 
‘sell’ under the Act includes giving it away free of charge if the person is likely to receive 
some pecuniary benefit, keep custom or other commercial advantage. This is why in many 
cases when liquor is being given away, a licence or permit is required. Occasions when the 
supply of free liquor is not considered to be a sale are weddings, 21st birthday parties etc. 
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The supply of liquor includes providing it free of charge, or passing it on to another person. 
In some cases under the Liquor Act it also extends to allowing other people to supply liquor. 
In these instances, while the original sale across the bar may have been legal, supplying the 
alcohol to a friend who is a minor or unduly intoxicated person may be considered an 
offence under the Liquor Act. The licensee or bar person may be liable for a fine for allowing 
the supply of liquor in these circumstances to occur. 
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2. Alcohol 
 

2.1 Alcohol in the community 
 

Learning outcomes 
 

At the conclusion of this session participants will have an understanding: 
 

 that alcohol is part of Australian society 
 

 that their business is part of the community and both need to co-exist 
 

 of the benefits alcohol related businesses can bring to the community 
 

 of costs of alcohol use to the community. 
 
 



Responsible management of licensed venues – Licensee course participant manual Page 11 of 191 

Alcohol in the community 
 
The outcomes for this module are an understanding of the balance in providing alcohol. That 
is, the balance between the leisure and social activity and the harms that may be caused 
through irresponsible trading practices. For this reason the course is called the Responsible 
management of licensed venues course. 
 
Licensees and approved managers who sell and supply alcohol have an important role to 
play in the community. Licensed venues provide a safe environment for people to enjoy 
alcohol while participating in a range of other activities. 
 

Benefits of the liquor industry 
 

 It provides facilities for recreation, tourism, leisure and social activities, e.g. 
restaurants, convention centres, entertainment venues, resorts 

 

 Employment opportunities 
 

 Health outcomes when consumed in moderation. 
 
The consumption of alcohol is an accepted and common cultural practice among 
Queenslanders and plays an important role within social and recreational settings. Although 
a significant proportion of Queenslanders do not drink, of those who do, many consider 
themselves to drink moderately without apparent harm to themselves or others. However, 
research indicates that we are trending towards consuming alcohol at high levels not 
conducive for our health and wellbeing. 
 
Based on the National Health and Medical Research Council guidelines for safe drinking 
(four standard drinks per day for men and two per day for women), it was found 80% of 
alcohol consumed in Australia in 2001 put the drinker at risk of immediate or long-term 
harm. These trends were reflected in the Queensland consumption rates, with Queensland 
drinking behaviours higher than the national average and among the most risky in Australia. 
 

Costs of alcohol misuse 
 

In monetary terms, the cost of alcohol misuse to Queensland is estimated to be $1.4 billion 
per year. To the Australian community, the cost is estimated to be $4.7 billion per annum. It 
is estimated that 84% of these costs ($3.8 billion) are potentially preventable. 
 
These social costs include: 
 

 public safety risks 
 

 workplace injury 
 

 absenteeism in the workplace 
 

 loss of productivity 
 

 staff turnover 
 

 hospital treatment, counselling, detoxification 
 

 crime and violence 
 

 death 
 

 family disruption 
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 trauma 
 

 road accident 
 

 legal and court costs. 
 

There were about 30,000 alcohol related hospitalisations in the year 2009/10 in Queensland 
while in 2006-07, alcohol was responsible for approximately 774 deaths a year in this State. 
 
Given that a large proportion of these costs are considered to be preventable, various levels 
of government have identified prevention of harm related to alcohol misuse a priority. 
Because alcohol is a legal and regulated drug, the responsibility of government is confined 
to reducing individual and community harm associated with its misuse. 
 
As a result, government is involved in a broad range of programs addressing all aspects of 
alcohol misuse including health promotion, protection of high risk groups, reduction in road 
trauma, treatment and rehabilitation, and the promotion of safer and more responsible 
consumption. This links directly with this course. Successes in the area of responsible sale 
and consumption of liquor will mean: 
 

 lower costs for government 
 

 reduced costs for the community 
 

 lower costs for licensees and operators. 

 
Community expectations 
 
Community expectations are that licensees must act responsibly by ensuring appropriate 
standards of behaviour in and around their venue in order to minimise: 
 

 harm to individuals 
 

 the potential for local area disturbances. 
 
Disturbances include noise from entertainment and patron behaviour problems. The Office 
of Liquor and Gaming Regulation receives numerous complaints for noise-related issues. 
 
Community members may often object to proposals for new liquor licences and extensions 
of trading hours if they are concerned how approval may affect the peace and good order of 
their local neighbourhood. In some cases there may only be a small number of objectors, 
but in others there may be hundreds of concerned residents. The community is also 
concerned about: 
 

 the cost of alcohol abuse and misuse 
 

 the role of alcohol in crime, violence and vandalism 
 

 drunkenness in public places 
 

 access to liquor by young people 
 

 the marketing of liquor products to entice young people. 
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Alcohol and public order issues 
 
A problem currently being addressed in many regional areas, is the level of homelessness, 
its links to alcohol consumption, and the visible and social impact of public drunkenness. 
Homelessness is a complex issue influenced by a number of other factors including life 
experiences and poverty. 
 
Strategies adopted by the Queensland Government have included significantly increasing 
the penalties for the sale of liquor to an unduly intoxicated patron, and the introduction of 
public nuisance offences. 
 
Under the Liquor Act 1992, it is an offence to drink in a public place (s 173B).  The Summary 
Offences Act 2005 provides that it is an offence to be drunk in a public place (s 10).   

 
Queensland police are able to issue on-the-spot tickets to people found drinking in a public 
place such as a park or on the street. From July 2009 to June 2013 there were 33,639 such 
tickets issued. 
 

Alcohol related deaths 
 

More than 40 potentially fatal conditions, including various cancers, liver disease, falls, road 
injuries and child abuse, are caused in whole or part by alcohol. 
 
Data from the National Drug Research Institute shows that between 1992 and 2001, 31,133 
Australians (6,036 Queenslanders) died from risky and high risk alcohol use—75% were 
male and 25% female. The main causes of death were: 
 

 liver cirrhosis–6,825 
 

 road crash injury–5,489 
 

 cancer–2,874 
 

 suicide–2,495. 
 

More people died from immediate (16,756) alcohol misuse than long-term or chronic alcohol 
problems. This reflects a pattern of drinking to intoxication. Deaths from immediate causes 
were more common among young people, particularly those aged 15–29. Chronic effects 
are more common in those 45 years and older. 
 

Alcohol and injury 
 
Alcohol misuse is one of the leading causes of preventable death and injury in Australia. 
There is evidence that the implementation of even the most modest of harm minimisation 
measures, such as the promotion of lower alcohol content drinks and increasing fines, can 
lead to a significant reduction in alcohol-related harm. 
 
The risk of injury starts to increase at relatively low levels of alcohol consumption and rises 
as consumption increases. The likelihood of accidents, violence and self-harm increases as 
alcohol affects: 
 

 reaction time 
 

 coordination and judgement 
 

 self-control, loss of inhibitions 
 

 impulses, decision-making skills 
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 the capacity to resolve conflict. 
 

Government initiatives 
 

Various strategies to minimise the harm from alcohol use and abuse have been 
implemented by both the State and Federal Government.  
 
There are many important projects being implemented at a national level by the Australian 
Government and through joint federal-state strategies. These include incentive-based 
pricing and taxation policies for the supply of low alcohol content drinks, drink spiking 
awareness campaigns and responsible marketing through the regulation of alcohol 
advertisements. In relation to advertising, the focus is on restricting campaigns that target 
very young audiences by making drinking alcohol an attractive lifestyle choice. The 
Australian Government monitors the effectiveness of national advertising guidelines given 
the industry is self-regulated. 
 
The Queensland Government developed and trialled a place-based management approach 
to improving community safety and amenity through governments, industry and community 
working together. Drink Safe Precincts have been set up in three key late night 
entertainment areas in Surfers Paradise, Fortitude Valley and Townsville. The place-based 
approach focuses on practical solutions to local problems with local committees formed to 
address priority actions such as – 

 managing the physical environment through high visibility policing 

 Security measures such as CCTV networks 

 Crowd control and queuing issues 

 Public transport – for dispersal of patrons 

 Crime prevention – such as security cameras in all taxis 

 Enforcement measures  - regular multi-agency compliance operations 

 Support Services – including rest and recovery areas 

 Public Services – such as scheduled street cleaning 
 
Further information on the Drink Safe Precinct trial is available at 
http://www.olgr.qld.gov.au/liquor/responsible/drink-safe/index.shtml 
 
Liquor accords are another example of the effectiveness of place-based management. 
Liquor accords promote a co-operative approach to developing safe and well managed 
environments in and around licensed premises. Further information on Liquor Accords is in 
section 11, “Networks’, or available at http://www.olgr.qld.gov.au/liquor/accords/index.shtml 
 

The Office of Liquor and Gaming Regulation is more directly involved in initiatives such as: 
 

 Meeting challenges making choices strategy which focuses on the prevention and 
reduction of alcohol-related harm, particularly in high risk groups such as Aboriginal and 
Torres Strait Islander communities. This initiative has involved declaring restricted areas 
for all or part of a number of Indigenous communities in Queensland. The restrictions 
limit the amount of liquor that may be carried in public places within communities. 
Licensees outside the community areas may have conditions on their licences that 
complement the community liquor restrictions. 

 

 Schoolies week education strategy which is a specific response targeting young 
people attending the annual Gold Coast festival for secondary school graduates. 

 

 Social marketing campaigns which are aimed at improving cultural attitudes towards 
alcohol consumption. 

 

 Amending the Liquor Act 1992 to make harm minimisation one of the main purposes 
of the Act. Numerous other changes also support harm minimisation and include 

http://www.olgr.qld.gov.au/liquor/accords/index.shtml
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mandatory training courses for employees; the introduction of risk-based annual licence 
fees; secondary supply offences for supplying liquor to a minor in a private place and a 
ministerial power to ban irresponsible liquor products. 

 
Summary 
 

It is understood that on the whole, it is an individual’s choice whether to over-indulge with 
alcohol. However, as intoxication increases, self-control is lowered, and the ability of an 
individual to make appropriate decisions in relation to continued consumption is significantly 
impaired. 
 
Likewise, children and young people under the legal drinking age are not considered to have 
the ability to make informed decisions regarding alcohol intake. In relation to disorderly or 
aggressive behaviour, it is well documented that adding alcohol into the mix, where there is 
disruptive behaviour, tends to exacerbate an already volatile situation. 
 
Accordingly, responsibility falls to those under a legal obligation on licensed premises 
(licensees and approved managers) to ensure that underage, disorderly or unduly 
intoxicated patrons cannot further endanger themselves or others through continued 
consumption. 
 
The Responsible management of licensed venues course seeks to achieve this through the 
education of licensed operators to better assist them reduce harm within the community. 
The Responsible service of alcohol training program for staff ensures that staff are 
sufficiently informed to assist licensees with their duties and prepared to assume the 
responsibility that liquor server duties require. 
 
Sources:  Alcohol in Australia: Issues and Strategies; A background paper to the National Alcohol 

Strategy: A Plan for Action 2001 to 2003–04. Aboriginal and Torres Strait Islander 
Women’s Taskforce on Violence 2000 
 
Australian Indicators, 1990–2001, Patterns of alcohol use and related harms for 
Australian states and territories, National Drug Research Institute, 2003 
 
Background paper—National Drug Strategy Aboriginal and Torres Strait Islander Peoples 
Complementary Action Plan 2003–2006 
 
Finding the Balance—Queensland Alcohol Action Plan 2003–2004 to 2006–2007 
 
National Alcohol Strategy, A Plan for Action 2001–2004 
 
National Alcohol Strategy Fact Sheets—Commonwealth Dept of Health and Aging. 
 
Alcohol consumption in Queensland 2011 Fact Sheet – Population Epidemiology Unit, 
Division of the Chief Health Officer, Queensland Health  
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The Queensland liquor industry 
 

The table below shows the total number of liquor licences and their categories. Figures 
illustrate the expansion of the industry from the introduction of the Liquor Act 1992 to 2013. 
 

Category 30 June 1992 30 June 2013 % increase 

Hotel 1,165 1,293 11% 

Clubs 834 928 11% 

Restaurants 863 2,240 160% 

Special facility 40 110 175% 

Wholesalers  96 184 92% 

Nightclubs 86 82 -5% 

Other commercial licences 594 1,475 148% 

Community other 0 451 - 

Total 3,678 6,763 84% 

 

The Office of Liquor and Gaming Regulation took over the regulation of wineries in 1992. 
This required the drafting of and passing into law of the Wine Industry Act 1994, which has 
assisted with the development and growth of the wine industry from its early agricultural 
focus to that of retailing, tourism and hospitality—similar to the mainstream liquor industry. 
The following table details the licences under the Wine Industry Act 1994. 
 

Category 30 June 1994 30 June 2013 % increase 

Wine producer 38 152 300% 

Wine merchant 0 10 - 
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2.2 Alcohol is a drug 
 
Learning outcomes 

 

At the conclusion of this session participants will have knowledge of: 
 

 how alcohol affects the body 
 

 the concept of a standard drink 
 

 long-term and short-term health related harms of excessive alcohol 
consumption 

 

 the community harms with excessive alcohol consumption. 
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Alcohol = liquor 
 
This training manual will use the terms alcohol and liquor interchangeably. Liquor is the 
preferred term as we are studying the Liquor Act 1992, which contains a definition of liquor. 
 
Where this training manual refers to liquor or alcohol, it is referring specifically to ethyl 
alcohol, also known as ethanol. This is the type of alcohol found in drinks intended for 
human consumption. 
 
Under the Liquor Act, the definition of liquor is: 
 

Section 4–The meaning of “liquor” 
 

1. ‘Liquor’ is a spirituous or fermented fluid of an intoxicating nature intended for 
human consumption. 

 
2. ‘Liquor’ also includes any other substance intended for human consumption in 

which the level of ethyl alcohol (ethanol) is more than 5 mL/L (0.5%) at 20°C. 
 

3. ‘Liquor’ also includes any other substance containing ethyl alcohol (ethanol), which 
substance is prescribed under a regulation as liquor. 

 
4. However, ‘liquor’ does not include a fluid, that would otherwise be liquor, if it is used 

merely as a preservative or medium in which fruit is offered for sale to the public in 
sealed containers and with the contents visible. 

 
Under the Liquor Act, methylated spirits is not liquor for two reasons: 
 

 it is not intended for human consumption 

 it is methyl alcohol, not ethyl alcohol. 
 

How alcohol affects the body 
 

The intoxication process starts when the first drink of alcohol commences its passage 
through the body. Alcohol can affect a person’s behaviour within minutes of that first drink. 
 
Alcohol is absorbed into the bloodstream through the walls of the stomach and intestines. It 
is then carried by the bloodstream to the brain and other organs. Even small amounts of 
alcohol affect the normal functioning of the brain.  
 
When alcohol builds up in a person’s bloodstream it affects behaviour. At some stage, the 
loss of control becomes so great that the person is considered to be unduly intoxicated. The 
time to become intoxicated varies from person to person. There are several factors that 
affect timing. These factors are: 

 
Gender 
 

Alcohol is carried throughout the body and distributed in the body fluids (not in body fat). 
Women have a higher percentage of body fat than men and less water, as well as being 
generally smaller than men. Therefore, females may display signs of intoxication quicker 
than men. Females also have smaller livers than men and process alcohol slower. 

 
Older people 
 
As the volume of water in the body decreases with age, the amount of alcohol consumed 
will produce a higher blood alcohol level and therefore a person’s tolerance level will 
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change. Older people may also be on regular medication which could interact with the 
alcohol. 
 

Size 
 
It may take longer for a large person to display signs of intoxication than a small person 
because the larger person has more body fluids to dilute the same amount of alcohol. 

 
Health 
 
Being tired, ill or stressed may affect a patron’s reaction and tolerance to alcohol. 

 
State of mind 
 
Unhappy or depressed patrons may be affected quicker than what is considered usual. 
 

Rate of drinking 

 
If patrons are drinking rapidly, the alcohol will have a greater effect because the body cannot 
remove the alcohol to stop intoxication. 
 

Food 
 
Food slows the rate alcohol is absorbed into the body, giving it more time to remove it. 

 
Medication 
 
Alcohol dampens activity in the brain. It can be particularly dangerous or even lethal when  
consumed with other medication or drugs that similarly dampen brain activity. This may 
increase a person’s loss of control. 
 

Other risk factors 
 
In addition to the above, there are a number of groups persons at greater risk of harm from 
the irresponsible consumption of alcohol. These include: 

 young persons and minors - from the age of around 12 or 13 through to the early 
twenties the brain is in a state of intense development, moulding and hardwiring in 
readiness for the challenges of adulthood. Through a process called ‘frontalisation’ 
the brain is growing and forming all the critical parts it needs for learning, memory, 
planning, emotional stability and thinking. Research tells us that alcohol disrupts 
brain development during this critical phase of growth. Teenagers who drink alcohol 
risk their brains not reaching full capacity, which means they might never reach their 
full potential as an adult due to underage drinking. 

 Aboriginal and Torres Strait Islanders – a 2011 Australian Institute of Health and 
Welfare Report on substance abuse among Aboriginal and Torres Strait Islander 
people found that Indigenous Australians were twice as likely as non-Indigenous 
Australians to binge drink. 

 

 people from non-English speaking backgrounds – attitudes towards alcohol, patterns 
of drinking, and knowledge of safe drinking levels vary both between and within culturally 
and linguistically diverse communities. However, in the licensed premises environment, 
there is a risk that the laws relating to the service and consumption of alcohol and 
communication from liquor servers may not be fully comprehended.   
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 people affected by the consumption of illicit and other drugs - combining 
alcohol with other drugs may enhance the effect of the alcohol or the other drugs. 

 

Harmful effects of alcohol 
 
What are the health related harms associated with alcohol? 
 

Alcohol abuse is a major factor in death, disease, accidents and crime in Australia. The 
problems associated with alcohol use generally fall into two areas: 
 

 short-term harm due to intoxication 
 

 long-term harm due to alcohol dependence. 

 
Short-term risks 
 

Drinking regularly at dangerous levels means people risk suffering one or more of the 
following problems: 
 

 dehydration 
 

 headaches 
 

 vomiting 
 

 relationship problems 
 

 unsafe sex 
 

 drink driving crashes 
 

 hangovers 
 

 reduced work performance 
 

 anxiety, depression and other mood changes 
 

 impotence and reduced fertility 
 

 impairment of coordination and movement 
 

 injury or death from accidents, falls, attacks and suicide attempts. 

 
Long-term risks 
 
If drinking occurs regularly above the low-risk levels, people may experience both short-term 
effects and long-term health problems. Over time, alcohol consumed at sufficient levels 
increases the risk of developing: 

 

 cirrhosis of the liver 
 

 alcohol dependence 
 

 memory loss and impaired ability to learn things 
 

 liver cancer. 
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Australian alcohol guidelines 
 

The guidelines are published by the National Health and Medical Research Council and are 
based upon the best scientific evidence available and reviewed as recently as 2009. 
They provide details of standard drinks and information about safe liquor consumption and 
are published to: 
 

 enable people to make informed choices about their drinking and health 
 

 inform health professionals when providing advice 
 

 promote public health and minimise harm from alcohol. 

 
Standard drink 
 

A standard drink contains 10 grams of alcohol (equivalent to 12.5 mL of alcohol) and 
is a useful way to monitor alcohol consumption, whether for the purposes of driving or 
consuming within healthy limits. The standard drink is a measure of how much alcohol has 
entered the body, regardless of the type of drink. 
 
In 1995, it became compulsory in Australia for all liquor packaging to carry 
information on the label about the number of standard drinks the product contains. 
 
It can sometimes be difficult to translate standard drinks into real life situations. 
There is no common glass size used across the liquor industry, let alone in private 
homes. Unfortunately, people usually underestimate what they drink. The problem is 
compounded when containers are shared, (e.g. jugs or casks), when drinks are topped up 
or cocktails are consumed. The following information provides a useful guide: 
 

Product type Amount Number of standard drinks 

Light beer (2.7%) 
1 can or stubbie (375ml) 

1 pot (285 ml)  

0.8 standard drink 

0.6 standard drink 

Medium light beer  

(3.5% alcohol) 
1 can or stubbie (375ml) 1 standard drink 

Regular beer  

(4.9% alcohol) 

1 pot (285 ml) 

1 can or stubbie 

1 slab (24 x 375ml cans or stubbies) 

1.1 standard drink 

1.4 standard drinks 

34 standard drinks 

Wine  

(9.5%–13% alcohol) 

100 ml glass 

750 ml bottle 

4 litre cask 

1 standard drink 

about 7 to 8 standard drinks 

about 36 to 41 standard drinks 

Fortified wine/port 60 ml glass 0.8 standard drink 

Spirits 1 nip (30 ml) 1 standard drink 

Pre-mixed spirits  

(around 5% alcohol) 
1 can (375 ml) 1.5 to 2.1 standard drinks 
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Reducing the risk of alcohol-related harm over a lifetime:   
 
For healthy men and women, drinking no more than two standard drinks on any day reduces 
the lifetime risk of harm from alcohol related disease or injury. 
 
Reducing the risk of injury on a single occasion of drinking: 
 
For healthy men and women, drinking no more than four standard drinks on a single 
occasion reduces the risk of alcohol-related injury arising from that occasion 
 
Children and young people under 18 years of age: 

a. Parents and carers should be advised that children under 15 years of age are at 
the greatest risk of harm from drinking and that for this age group, not drinking 
alcohol is especially important 

 
b. For young people aged 15-17 years, the safest option is to delay the initiation of 

drinking for as long as possible. 
 
Pregnancy and breastfeeding: 

a. For women who are pregnant or planning a pregnancy, not drinking is the safest 
option. 

 
b. For women who are breastfeeding, not drinking is the safest option. 
 

Source: 2009 NHMRC Australia Guidelines to reduce health risks from drinking alcohol 
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Figures 1 and 2 show perceptions of drinking levels for short-term and 
long-term risk, respectively. 
 

Figure 1 
 
 
 
 
 
 
 
 
 
 
 

Perception of the number of standard drinks an adult could drink on a single 
occasion before increasing the risk of short-term alcohol-related harm. 

 
 

Figure 2 
 
 
 
 
 
 
 
 
 
 
 
 
Perception of the number of standard drinks an adult could drink per day before 
increasing the risk of long-term alcohol-related harm. 

Source:  Australian guidelines to reduce health risks from drinking alcohol [National Health and Medical Research Council] 

 
Why is this included in a Responsible management of licensed venues 
course? 
 

Licensees and hospitality staff more than anyone must be aware of this information, 
together with standard drink details, and general liquor product information for the following 
reasons: 
 

Standard drinks and product information 
 

 Licensees need to make informed choices about the products they offer to patrons, 
rather than solely choosing the latest product being marketed at discount. Patron 
preferences need to be considered as well as providing options in different alcoholic 
strengths. For example, providing more than one variety of mid and low strength 
beer. 

http://www.nhmrc.gov.au/
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 It is necessary for licensees and staff to provide a response to clients when asked 
about the alcohol content of products and when suggesting alternative products. 
Sample response; “I’m sorry, but we don’t have Hahn Light on tap. However 
Cascade Light is of similar strength”. 

 

 As general knowledge when observing patrons over time to assess levels of 
intoxication. For example, a patron consuming mid-strength beer at a regular pace of 
one standard drink per hour will not require as much supervision as someone who 
has just ordered their sixth glass of wine in two hours. 

 
Risky drinking levels 
 

 For personal health—licensees, approved managers, and duty managers need to 
take care of their own health. In the hospitality industry the meeting and greeting of 
customers may also include having a drink with regulars, business colleagues, 
friends and family. Over the course of a day, this can mean high-risk drinking. 

 

 Many workplaces and certainly most machinery based industries, prohibit staff from 
drinking during working hours. Similarly for licensees and managers, liquor 
consumption on duty can lead to problems including a reduced ability to supervise 
patrons and monitor for intoxication or the presence of minors. 

 

 It is difficult to expect staff or patrons to adhere to standards set for the venue about 
responsible drinking if management does not provide a visible example. 

 
Rapid and excessive consumption 
 
The health risks associated with rapid and excessive consumption include the potential to 
develop toxic damage to the small bowel which causes diarrhoea, depression of the central 
nervous system, hangovers, headaches and stomach problems resulting in nausea, 
shakiness and vomiting. 
 
As undue intoxication stops one thinking clearly and acting sensibly, it can also lead a 
person to putting themselves and others at risk. For example, injury due to a fall, risky 
behaviour or an assault. It is for this reason that alcohol is closely associated with road 
accidents, fights and violence, coercive sexual activity and unprotected sex. In the ten years 
from 2004 to 2013, the Office of Liquor and Gaming Regulation and the Queensland Police 
have had to investigate 29 deaths resulting from incidents on or near licensed premises. 
 

What is alcohol poisoning? 
 

Serious excessive drinking can lead a person to suffer alcohol poisoning. This occurs when 
the blood alcohol level rises to a dangerous point. At very high levels, a person may fit, lose 
consciousness and slip into a coma. There have been cases when a intoxicated person has 
died. 
 
Death from alcohol poisoning usually occurs in one of three ways: 
 

 the blood alcohol reaches such a high level that the depressant effects of the drug 
slow down the parts of the brain and nervous system that control breathing and the 
heart. Usually the drinker dies because they have stopped breathing and their heart 
has stopped, usually while unconscious. 

 

 while unconscious, the drinker has been sick and choked on their own vomit. 
 

 the alcohol reacts with another drug that the person has taken. This can be either a 
prescription drug, over the counter medication or an illicit substance. These deaths 
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are even more unpredictable as they can happen at a relatively low blood alcohol 
level. 

 

It is also important to be aware that an intoxicated person can die of exposure in 
comparatively warm temperatures. Alcohol affects the body’s thermostat, as well as the 
drinker’s perception as to what is hot or cold. 
 
Therefore, someone who has been drinking can feel quite warm when in fact their body 
temperature is dropping sharply. 

 
How do you know if a person is suffering from alcohol poisoning? 
 
If any one of the following signs is noted, emergency medical help should be sought. 
 

 the person is unconscious and cannot be awakened by pinching, prodding or 
shouting 

 

 the skin is cold, clammy, pale and bluish or purplish in colour, indicating that the 
person is not getting enough oxygen 

 

 the person is breathing very slowly; if there are more than 10 seconds between each 
breath—this is an emergency 

 

 the person is vomiting without waking up. 

 
What is alcohol dependence? 
 

While drinking a small amount of alcohol is generally not harmful for most people, regular 
drinking of a lot of alcohol can cause health, personal and social problems for a person over 
the long term. 
 
People who drink heavily may become dependent on alcohol. There are degrees of 
dependence, from mild dependency to compulsive drinking (often referred to as alcoholism). 
 
Alcohol dependence can be a physical problem, or psychological, or both. For instance, to 
some degree many of us are psychologically dependent on alcohol if we feel that we cannot 
socialise at a party without a drink. In the case of an alcoholic person who is both physically 
and psychologically dependent, alcohol becomes central to their life. Such a person would 
suffer withdrawal symptoms such as tremor, nausea, depression, sweating, headache and 
difficulty sleeping, if they were to try to stop drinking or to cut down the amount they drink. 
As with problem gamblers, licensees may source local health services information for 
regular patrons of concern. 
 

Standard drinks 
 

The following poster identifies the number of standard drinks found in alcoholic beverages. 
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Number of standard drinks 
 
Numbers of Australian standard drinks in common containers of various 
alcoholic beverages 

 

Alcoholic beverage Standard drinks 

Low strength beer (2.7% alcohol) 

1 can or stubbie 0.8 standard drinks 

285mL glass 0.6 standard drinks 

425mL glass 0.9 standard drinks 

slab of 24x375mL cans or stubbies 19 standard drinks 

Mid strength beer light beer (3.5% alcohol) 

1 can or stubbie 1 standard drink 

285mL glass 0.8 standard drinks 

425mL glass 1.2 standard drinks 

slab of 24x375mL cans or stubbies 24 standard drinks 

Full strength beer (4.9% alcohol) (includes diet beer) 

1 can or stubbie 1.4 standard drinks 

285mL glass 1.1 standard drinks 

425mL glass 1.6 standard drinks 

slab of 24x375mL cans or stubbies 34 standard drinks 

Wine (9.5%–13% alcohol) 

100mL glass 1 standard drink 

Average restaurant serving (150mL) 1.4–1.6 standard drinks 

750mL bottle 7 to 8 standard drinks 

4-litre cask 36 to 43 standard drinks 

Spirits (37%–40%) 

1 nip (30mL) 1 standard drink 

700mL bottle 22 standard drinks 

Pre-mixed spirits (5%–7% alcohol) 

1 can (375mL) 1.5−2.1 standard drinks 

1 bottle (275mL) 1.1–1.5 standard drinks 

 

Source: Australian Guidelines to Reduce Health Risks From Drinking Alcohol 2009 [National Health and Medical Research Council] 
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3. Legal framework 
 

3.1 Government control of alcohol 
 

Learning outcomes 
 

At the conclusion of this session participants will have an understanding: 
 

 that the sale, supply and consumption of alcohol is restricted by legislation 
 

 that laws and policies reflect community values and standards 
 

 of the role of the Office of Liquor and Gaming Regulation. 
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Alcohol and legislation 
 
Alcohol is a drug. Therefore, governments restrict the availability and consumption of this 
product. These restrictions are contained within Acts of Parliament (also called legislation) 
and in Queensland they are contained in: 
 

 Liquor Act 1992 
 

 Liquor Regulation 2002 
 

 Wine Industry Act 1994 
 

 Wine Industry Regulation 1995. 
 
The names of the Acts may differ in each state. For example, in Victoria it is the Liquor 
Control Act 1987. All the various state and territory Liquor Acts aim to ensure that: 
 

 liquor is sold by responsible people 
 

 liquor outlets are located in appropriate areas where they will not disturb residents 
 

 the harmful effects of alcohol consumption within the community are minimised. 
 
To achieve these aims, liquor legislation will specify: 
 

 who can consume liquor (e.g. by prohibiting sales to young people and unduly 
intoxicated patrons). 

 

 when liquor can be consumed by limiting trading hours and takeaway hours on a 
licence 

 

 how liquor can be sold by a licensee, by having different licence types for different 
kinds of businesses (e.g. different licences for hotels, restaurants, clubs). 

 
There is a range of legislation both state and federal affecting the sale and supply of liquor 
and its enforcement including: 
 

Liquor Act 

Liquor Regulation 

Licensed operators to sell liquor at approved venues. Laws to minimise harm 
for individuals and reduce local neighbourhood problems. 

Wine Industry Act 

Wine Industry Regulation 
Licensed Queensland wine makers to sell and supply wine. 

Police Powers and 
Responsibilities Act 

Powers to enforce laws relating to liquor consumption in public places and 
private places (with the introduction of the irresponsible supply provisions in 
2009), to preserve the peace and good order of a neighbourhood and deter 
activities that interfere with the public right to use and enjoy public spaces. 

Transport Operations (Road 
Use Management) Act 

Laws prohibiting drink driving. 

Trade Measurement Act  
Measuring instruments must be used for selling beer and certain prescribed 
spirits. 

Commonwealth Taxation and 
Excise legislation 

Taxation and excise affects pricing.  

Food Standards Code 
Alcoholic beverages containing more than 0.5% alcohol must be labelled with 
a statement of the approximate number of standard drinks in the package. 

 

In addition to legislation, there are also voluntary agreements that influence trading and 
marketing. These voluntary agreements include: 



Responsible management of licensed venues – Licensee course participant manual Page 29 of 191 

 

 Alcohol beverages advertising code (national level) 
 

 Local licensee accords and codes of conduct (local level). 
 

Alcohol beverages advertising code 
 
The Alcohol beverages advertising code (the code) is the self-regulating advertising code of 
the Australian alcohol beverages industry. It came into operation in 1998. 
 
The code is jointly funded and managed by the four major alcohol beverage industry 
associations—Australian Associated Brewers, Distilled Spirits Industry Council of Australia, 
Liquor Merchants Association of Australia and Winemaker’s Federation of Australia. 
 
The code was developed in agreement with all key Australian alcohol beverage 
manufacturing and marketing industry associations, and key advertising, media and 
consumer bodies. Also consulted were relevant federal government departments, the 
Australian Consumers Association and the Australian Competition and Consumer 
Commission. 
 
The overriding theme of the code is that alcohol advertising (television, radio, print media 
etc.) is to present a mature, balanced and responsible approach to the consumption of 
alcohol beverages. In order that this theme is complied with, advertisements must not: 
 

 have strong or evident appeal to children or adolescents 
 

 suggest that the consumption or presence of alcohol is a cause of, or contributor to 
the achievement of personal, business, social, sporting or other success 

 

 suggest that alcohol beverages are the cause or contributor to success or 
achievement 

 

 suggest that the consumption of alcohol beverages offers any therapeutic benefit 
 

 depict any association between the consumption (other than low alcohol beverages) 
and the operation of motor vehicles 

 

 challenge or dare people to sample a particular alcoholic beverage. 
 

Role of the Office of Liquor and Gaming Regulation 

 
The role of the Office of Liquor and Gaming Regulation is to regulate the industry while 
promoting its development within a socially responsible framework. 
 

Structure and function 
 

The Queensland Office of Liquor and Gaming Regulation is located within the Department of 
Justice and Attorney-General. The Office comprises of a number of units and also has 
officers located within a network of regional offices. 
 
Industry news, publications, forms and general information about the Liquor and Wine Acts 
and the Queensland liquor industry may be found at: www.olgr.qld.gov.au.  
 
Office of Liquor and Gaming Regulation contact information for both Brisbane and regional 
offices can be found at http://www.olgr.qld.gov.au/aboutus/contact/index.shtml  
 

 

http://www.olgr.qld.gov.au/
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3.2 Liquor Act 1992 
 

Learning outcomes 
 

At the conclusion of this session participants will have an understanding of the: 
 

 importance of knowing the Liquor Act 
 

 penalties that can be incurred by breaching the Liquor Act 
 

 powers of Investigators and the Commissioner for Liquor and Gaming 
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Liquor Act 1992 
 

Licensees and approved managers must operate their businesses within the parameters of 
the Liquor Act 1992. To do so, they must have a sound knowledge of the Liquor Act. 
 
The Liquor Act is divided into self explanatory chapters or parts. These parts are: 
 

1 Preliminary  
Main purposes of the Act, definitions, meanings and an explanation 
of basic terms used. 

2 Jurisdiction of Tribunal   The types of appeals that the tribunal may decide. 

3 Administration 
Who can make decisions, records that must be kept by OLGR, 
assisting other agencies, preservation of confidentiality. 

3A 
Risk-assessed 
management plans 

Approval of plans, changing plans, recording changes of plan and 
conditions about approved plans. 

4 Licences Types of licences available 

4A Permits Types of permits available 

5 
Grant, variation and 
transfer of licences and 
permits 

Applications, people managing affairs of licensees, surrender and 
cancellation of licences and permits, closure of premises, training 
course certificate requirements, lock out provisions, conditions of 
licences for Brisbane City Council area. 

5A 
Trainers for licensee’s 
course and approved 
training course 

Obtaining approval as trainers for the approved training course 
(Responsible management of licensed venues course), renewal of 
approval, lapsing of applications and cancellation of approvals. 

5B Review of decisions 
Process for requesting reviews of decisions relating to training 
approvals. 

5C 
Approval as approved 
manager 

Obtaining approval, renewals, lapsing of applications and 
suspension and cancellation of approvals. 

6 
Obligatory provisions and 
offences 

The offences that affect licensees, approved managers and others 
involved in the supply of liquor. 

6A Restricted areas Enables the declaration of liquor restrictions in certain areas. 

6B Drink Safe Precincts Allows for areas to be prescribed as Drink Safe Precincts. 

6C Civil Banning Orders 
Enables a person to be banned from entering or remaining in a 
licensed premises or Drink Safe Precinct until a stated date. 

7 
Investigators and their 
powers 

Details the powers of OLGR investigators and police in relation to 
licensed premises. 

9 Financial provisions Payment of fees 

10 Miscellaneous provisions Miscellaneous offences and details for court proceedings. 

11 Transitional provisions 
Addresses particular provisions affected by the repeal of the Liquor 
Act 1912 when it was rewritten in 1992. 

12 
Further transitional 
provisions 

Addresses particular provisions affected by amendments to the 
Liquor Act subsequent to 1992 

/ Schedule 
An attachment containing the requirements of a constitution for 
clubs. 
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Liquor Regulation 2002 
 

The Liquor Regulation provides further details for a range of applications and matters under 
the Liquor Act. The regulation is also divided into a number of parts which are: 
 

1 Preliminary  Definitions, meanings and an explanation of basic terms used. 

1A 
Extended trading hours 
application  

Provides provisions for extended trading hours. 

1B Drink Safe Precincts Provides provisions for Drink Safe Precincts. 

2 
Requirements relating to 
various applications 

Details the information that must be lodged with an application. 

3 Detached bottle shops 
Details the information to be lodged with applications and relocations 
and specifies circumstances for approval such as size and distance. 

4 
Community club licences 
and other premises 

Details the requirements for clubs to sell liquor at adjacent sporting 
fields. 

5 
Alteration of licensed 
premises 

The information to be submitted when carrying out alterations or 
renovations to licensed premises. 

6 
Obligations of licensees 
and permittees 

Particulars required to be kept in transaction records for producer 
wholesalers and other licensees; and records about meals and 
liquor to be kept by licensees providing meals. 

7 
Adult entertainment 
permits 

Details for management plans and entertainment areas 

8 Fees Details licence fees payable by licensees 

8A Restricted areas 
Declaration of restricted areas and the quantity and type of liquor 
which may be possessed in these areas. 

8B 

Provision about 
conditions of licences and 
permits for Brisbane City 
Council area 

Specifies licence conditions relating to crowd controllers, closed 
circuit television equipment, information for incident registers and 
drinking practices for venues in the BCC area. 

9 Miscellaneous 

Includes matters for risk assessed management plans, prescribed 
noise limits, acceptable and unacceptable practices and promotions 
for the service, supply and promotion of liquor, prescribed sports for 
clubs eligible to apply to trade before 10am, and prescribed public 
places where the consumption of liquor is prohibited. 

11 
Transitional and repeal 
provisions 

Addresses particular provisions affected by the repeal of the 1992 
Regulation when it was rewritten in 2002. 

12 
Transitional provisions for 
the Liquor and Other Acts 
Amendment Act 2008 

Transitional provisions relating to licence fees introduced in the 
Liquor and Other Acts Amendment Act 2008 

/ Schedule 1 Fees Outlines application fees payable 

/ Schedules 1A to 1S 

Aurukun, Doomadgee, Napranum, Lockhart River, Woorabinda, 
Wujal Wujal, Kowanyama, Pormpuraaw, Mornington, Yarrabah, 
Bamaga, Injinoo, New Mapoon, Seisia, Umagico, Hope Vale, 
Mapoon, Palm Island and Cherbourg. 

/ Schedule 2 - 14 Central Business Districts 

/ Schedule 15 Dictionary 
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Main purposes of the Liquor Act 1992 
 
Section 3 
 
The main purposes of the Liquor Act 1992 are to: 
 
a. regulate the liquor industry, and areas in the vicinity of licensed premises,  in a way 

compatible with minimising harm, and the potential for harm, from alcohol abuse and 
misuse and associated violence and minimise adverse effects on the health or safety 
of members of the public and the amenity of the community. 

 
Examples of harm are as follows – 

 adverse effects on a person’s health; 

 personal injury; and 

 property damage. 
 
b. facilitate and regulate the optimum development of the tourist, liquor and hospitality 

industries of the State having regard to the welfare, needs and interests of the 
community and the economic implications of change; 

 
c. provide for the jurisdiction of the tribunal to hear and decide reviews of certain 

decisions under this Act; 
 
d. provide for a flexible, practical system for regulation of the liquor industry of the State 

with minimal formality, technicality or intervention consistent with the proper and 
efficient administration of the Act; 

 
e. regulate the sale and supply of liquor in particular areas to minimise harm caused by 

alcohol abuse and misuse and associated violence; 
 
f. regulate the provision of adult entertainment; and 
 
g. provide revenue for the State to enable the attainment of the Act’s main purposes  

and for other purposes of government. 
 
What does this mean? 
 
For licensees and managers, it means they will be monitored in the operation of their 
business to ensure that they comply with the law and minimise the potential harms 
associated with alcohol consumption. 
 
For the Office of Liquor and Gaming Regulation it means ensuring that the laws are obeyed, 
that community expectations are considered and that the laws are updated to respond to 
new issues as they emerge. However, this regulation should not be too restrictive as to stifle 
the growth of the industry and its responsible development. 
 

Decisions under the Liquor Act 

The Commissioner for Liquor and Gaming makes decisions under the Liquor Act and Liquor 
Regulations. The types of decisions include: 

 granting, suspending, cancelling licences and permits 
 

 reducing trading hours 
 

 imposing new conditions or changing trading conditions 
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 whether to proceed to prosecute a licensee, manager, employee or patron; and 
 

 whether to take disciplinary action against a licensee 
 

 
Licensees are able to apply for a review of most decisions of the Commissioner for Liquor 
and Gaming. Applications for a review of a decision may be made to the Queensland Civil 
and Administrative Tribunal. A fee is required to lodge a review. 
 
A review of the matter is based on the evidence on file which was submitted for the 
application. In most cases, new information cannot be provided at the time of the appeal. 
 
The review can be heard by one or more members of the tribunal. At least one member will 
be legally qualified, and if needed, one other of the tribunal members may be an industry 
expert with particular experience in the subject area. 
 
The tribunal will publish a decision after reviewing the matter. These decisions will be 
forwarded directly to the parties involved and are also available online at: 
www.qcat.qld.gov.au.  
 
This site is useful in keeping up to date with any industry issues. 
 
A further appeal is only allowed on a point of law. This appeal is to the District Court. 

 
Compliance outcomes under the Liquor Act 
 

A range of actions may be taken under the Liquor Act if a licensee, manager or other person 
is found breaching the law. The type of action includes: 

 

 official warnings 
 

 on-the-spot fines 
 

 prosecution through the Magistrates Court 
 

 disciplinary action through a show cause notice 
 

 changes to trading conditions or trading hours 
 

 the suspension or cancellation of a licence. 
 
For licensees and approved managers to meet their obligations under the Liquor Act, it is 
necessary that they are aware and have an understanding of the basic offences and trading 
rules under the Liquor Act. These will be discussed in more detail in the coming modules. 
 
The Liquor Act includes compliance history as one of the risk criteria upon which annual 
licence fees are assessed. From 1 July 2009, if a licensee is subject to an infringement 
notice relating to section 146, 155AA or 156 of the Liquor Act, their annual licence fees 
increase by approximately $5,000 the following year. A prosecution or disciplinary action 
against a licensee may result in an increase of approximately $10,000 for the following 
year’s fee.  
 
An offence against the Liquor Act committed by a licensee, who is taken to have contributed 
to the death or serious assault of a person, may result in an approximate $20,000 increase 
in the following year’s annual fee. 
 
 

http://www.qcat.qld.gov.au/
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It is not only the licensee and approved managers who may be fined for breaching the 
Liquor Act. Depending upon the offence, the following people may also be fined: 
 

 manager 
 

 person in charge of the premises at the time 
 

 employee 
 

 crowd controller 
 

 patron 
 

 minor 
 

 an adult who has irresponsibly supplied liquor to a minor on private premises 
 

 a person who has supplied liquor to a minor in a public place of a street or place 
adjacent to licensed premises. 

 

The penalties for the licensee and approved manager are generally more severe as it is 
ultimately their responsibility to ensure that breaches do not occur and that all employees 
and contractors are aware of their responsibilities. 

 
General offences 
 

Offences under the Liquor Act may be categorised as: 
 

1. offences for licensees, approved managers, employees and contractors 
 

2. offences that can be committed by any member of the public. 

 
Offences for licensees etc. 
 
Penalties apply for general business requirements, such as, for not: 
 

 displaying licence type, licensee and trading hours details on the premises 
 

 providing appropriate warning signage for adult entertainment areas 
 

 seeking approval to change the name of the business 
 

 keeping the licence document on the premises 
 

 producing the licence on request to police or an investigator. 
 
In relation to the sale and supply of liquor, the offences include: 
 

 supplying liquor in an unauthorised quantity, time or way 
 

 allowing patrons to purchase or remove liquor from the premises out of hours 
 

 not seeking approval for after hours activities when liquor is free 
 

 selling or supplying liquor in an irresponsible way or not providing a safe environment 
 

 licensee not exercising control over the premises 



Responsible management of licensed venues – Licensee course participant manual Page 36 of 191 

 

 providing adult entertainment without a permit 
 

 not supervising adult entertainment 
 

 not advising changes to company directorships 
 

 allowing unlawful betting or gaming on the premises 
 

 allowing the premises to be used for another business or purpose without approval 
 

 letting or subleasing the premises without approval 
 

 altering the premises without approval 
 

 allowing non-exempt minors on the premises 
 

 allowing minors in an adult entertainment area. 
 

Offences for any person 
 

A range of offences under the Liquor Act apply to any member of the public. This is to 
recognise the role other people play in some offences which should be penalised. For 
example, supplying liquor to a mate at a hotel when he/she has been refused service. 
 
Offences, which can be committed by any person (including the licensee, etc.), are: 
 

Minors, unduly intoxicated etc. 
 

 selling liquor to a minor anywhere 
 

 selling, supplying or allowing liquor to be consumed by a minor, unduly intoxicated or 
disorderly person on licensed premises 

 

 supply liquor to a minor in a public place 
 

 send a minor to licensed premises to be supplied with liquor 
 

 a non-exempt minor, being on licensed premises 
 

 a minor on licensed premises consuming or in possession of liquor 
 

 a minor falsely representing themself as 18 years 
 

 a person making a false document to use as ID 
 

 a person giving a false document to another person knowing it will be used as ID 
 

 a person falsely representing themself as 18 to obtain a proof of age card 
 

 a person giving real ID to another person to use as proof of age or to obtain an ID 
 

 defacing a proof of age card or driver’s licence etc. 
 

 not seizing a fake ID when it is presented at licensed premises 
 

 an adult who is not a responsible adult for the minor for supplying liquor to a minor in a 
private place 
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 a responsible adult for a minor for supplying liquor to the minor in a private place 
without responsibly supervising the consumption of the liquor. 

 
Unlawful supply 
 

 receiving, consuming or taking liquor from licensed premises outside of hours 
 

 taking liquor away from a venue that is not allowed takeaway sales 
 

 taking liquor orders for liquor away from licensed premises (other than by the holder of  
a producer/wholesaler licence). 

 
Public places 
 

 a person who is drunk or disorderly on licensed premises or in a public place 
 

 consumption of liquor in a public place 
 

 possession of liquor in a restricted area. 

 
Eviction 
 

 a patron who refuses to leave when asked to do so or resists being removed 
 

 a person who enters premises after being refused entry or resists a person who is 
preventing entry to the premises. 

 
Other 
 

 obstruction of an investigator 
 

 interference with a licence or permit document 
 

 unauthorised advertising of adult entertainment 
 

 sale or exposure of liquor for sale without a licence. 

 
Powers of investigators 
 
Who is an investigator? 
 

An investigator is either an OLGR compliance officer or a police officer. 
 
OLGR staff members are issued with a photographic identification card. Licensees and staff 
should request to see this identification if it has not been shown to them. The investigator is 
not entitled to exercise powers under the Liquor Act unless the card is shown. 
 

What do investigators do? 
 
 compliance checks 

 

 investigate complaints (e.g. noise, patron behaviour) 
 

 specific investigations (e.g. intoxication, minors, illegal trading). 
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OLGR officers conduct compliance checks on a risk basis. That is, the greater the risk the 
licence type poses, the greater the frequency and intensity of the compliance assessment. 
However, if complaints are received, these visits will be increased. In more remote regional 
areas, police will carry out some of these checks for OLGR. 
 
Police and OLGR officers work together on specific operations to do checks on underage 
and intoxication. At busy times of the year, for example, during annual festivals, schoolies, 
New Year’s Eve etc. these joint visits are increased. 

 
Compliance checks 
 
Investigators will conduct random checks of licensed premises for compliance with the 
Liquor Act. On these compliance visits they will check: 
 

 whether the licensee is complying with the principal activity of the licence 
 

 whether the necessary particulars are displayed on premises 
 

 whether the licence document is available 
 

 Adherence to the conditions of the licence 
 

 general cleanliness and state of repair of the premises 
 

 emergency exits and lighting 
 

 whether ID is being checked for minors 
 

 patron behaviour 
 

 intoxication levels 
 

 responsible serving practices. 

 
Complaints 
 

OLGR receives the greatest number of complaints about noise, patron behaviour and illegal 
trading. Investigations are carried out and if evidence is found to substantiate the 
complaints, action is taken in accordance with an approved policy. These investigations may 
mean monitoring the premises over a period of time to establish whether the trading 
patterns are ‘normal’ for that venue or just a one-off problem. 
 
If a noise nuisance is substantiated, the investigator can take action on the spot by issuing 
written notice to require the: 
 

 noise be reduced 
 

 noise cease immediately 
 

 premises be closed for the remainder of the night. 
 

Specific investigations 
 
These investigations are usually conducted in relation to minors, intoxication, illegal trading 
and not complying with the principal activity of the licence. 
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Specific investigations may be conducted on a single venue or on all venues in an 
entertainment precinct or street. They are also carried out at busy times of the year when all 
venues are monitored as part of routine checking. For example, during schoolies week the 
primary focus of the venue visits is to check for underage patrons rather than a routine 
compliance check. 
 
Specific investigations may also be in response to local area problems. For example, in 
cases where council, police or local business owners have identified problems such as 
patron behaviour, public drunkenness, vandalism, assaults etc. All venues are visited with a 
view to pinpointing the problem operators and action taken. 
 

Powers 
 

Investigators have the power to: 
 

 enter and search premises 
 

 stop and search vehicles 
 

 seize evidence, including vehicles and liquor 
 

 take photographs, documents or copies of evidence, samples 
 

 require people to assist them 
 

 require a person to provide their name, address and age 
 

 require a person to answer a question (unless the answer will incriminate them). 
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4. Licences and permits 
 

4.1 Types of licences and permits 
 

Learning outcomes 
 

At the conclusion of this session participants will have an understanding: 
 

 of the concept of ‘principal activity’ 
 

 that the principal activity of the business is the basis upon which the licence is 
granted 

 

 that it is an offence not to operate in accordance with the principal activity  
 

 that there are different types of liquor licences with various trading restrictions 
 

 of standard and specific trading conditions. 
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Example of a liquor licence 
 

 
 
 
 
 
 
 
 
 
 

 
LICENSEE: EXAMPLE ONE HOLDINGS PTY LTD 

 

MAIN PREMISES:  EXAMPLE PUB 
123 Spurious Street 

 BRISBANE  QLD  4000 
 

Real Property Description: LAND DESCRIBED AS LOT 2 ON RP 123456, COUNTY OF 
STANLEY, PARISH OF NORTH BRISBANE. 

 

Licensed Area Description:  Premises situated at 123 Spurious Street, Brisbane but 
excluding the following areas: 
a) upper car park; 

 b) lower car park. 
 

Trading Hours:  10:00 AM to 12:00 AM Monday – Sunday ON PREMISE 
       CONSUMPTION
  
 10:00 AM to 10:00 PM Monday – Sunday TAKEAWAY 

SALES ONLY 
(excluding Christmas Day, New Year's Eve, Good Friday and 
Anzac Day, the trading hours of which are prescribed in the 
Liquor Act 1992) 

 

Standard Condition(s) 
LL274  Liquor may be sold or supplied only whilst the premises adheres 

to its principal activity of the sale of liquor for consumption on the 
licensed premises, or on and off the premises. 

 
LL108 Liquor may not be sold for consumption off the licensed 

premises after 10:00pm or be taken away from the premises 
after 10:30pm. 

 
LL250 Noise emanating from  the premises including amplified or non-

amplified noise and patron noise must not exceed 75dB(C), fast 
response, when measured approximately 3 metres from the 
primary source of the noise. 

 
 

 
 
 
 
 
 

 
 

Queensland Liquor Act 1992 

Commercial Hotel Licence 

Licence No. 99999 
 

 

Issue Date: 15 February 2013 ____________________________ 

for Commissioner for Liquor and Gaming 
 

 
This document supersedes all previously issued documents in respect of these premises. 
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Liquor licences 
 

There are two strands of licences being ‘Commercial’ or ‘Community’ based. Within these 
there are five different categories of licence under the Liquor Act and within these there are 
subcategories (subsidiary licences). The type of licence applied for is guided by the principal 
activity of the business. 
 

Once a licence is granted, the licensee must continue to ensure that the principal activity of 
the business is followed. This activity will be stated on the licence. 
 
If the licensee changes the principal activity without prior approval, for example, changing 
from meals to entertainment, the Commissioner for Liquor and Gaming may take action to 
cancel the licence. In these cases, the licensee should apply for a different type of licence 
before changing the business activities. 
 

Restructure of licence types 
 
Prior to 31 December 2008, there were 15 licence types. As previously mentioned, these 
have been streamlined into two main categories – commercial and community licences. A 
number of subcategories exist under each category of these licence types. 
 
The table below illustrates. 
 

 
Licence types 

Pre 31 December 2008 
 

New licence types 
Post 2009 

General  Commercial hotel 

Special facility Commercial special facility 

On-premises (meals) 

Commercial other 

On-premises (cabaret) 

On premises (tourist) 

On premises (presentations) 

On-premises (functions) 

On-premises (transport) 

On-premises (training) 

On-premises (other activity) 

Limited 

Residential 

Producer/wholesaler 

Club Community club 

Annual restricted club permit Community other 

 
. 
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Types of licences  
 

Commercial hotel 

 
Examples - hotels and taverns 
 
Principal activity  
 
The principal activity of a business conducted under a commercial hotel licence is the sale 
of liquor for consumption on the licensed premises, or on and off the licensed premises 
together with- 
 

a. the provision of meals and accommodation, as required under the licence; and  
 
b. the provision of premises and catering facilities for use by people genuinely attending 

a function held on the premises.  
 

Authority  
 
Liquor may be sold: 
 

 to the general public for consumption on the premises during ordinary trading hours 
or extended trading hours; 

 
 to the general public for takeaway purposes during ordinary or extended trading 

hours; 
 
 to residents of the premises and their guests for consumption on the premises after 

hours - this must be in residents' units; and 
 
 to the general public from an approved bottle shop away from the licensed premises 

for takeaway purposes only. 
 

Additional trading privileges  
 
a. Detached bottle shops  

A holder of a commercial hotel licence may also apply for authority to sell liquor for 
takeaway only from a premises located away from the main hotel premises which is 
known as a ‘detached bottle shop’. This authority is granted under Section 60(1)(d) of 
the Liquor Act 1992 and are known as detached bottle shops. 
 
A commercial hotel licence holder may obtain approval to operate up to a maximum of 
three detached bottle shops.  A detached bottle shop must not be more than 10km by 
road from the main hotel, have a floor area of not more than 150m2, have no drive-
through facilities and must be operated by the licensee of the main licensed premises. 
 
Bottle shops cannot be leased to another person or operated by another person under 
a management agreement. 

 
b. Catering away approval  

A commercial hotel licence holder may also apply for approval to cater for private and 
public functions away from the premises. If this approval is granted, it will be endorsed 
on the licence document as a condition.   
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Examples of private functions are boardroom lunches, birthday parties, corporate 
parties, etc. A further permit is not required. 
 
Public events include those which are open to the public (or casual attendance), are 
not restricted by personal invitation of the host of the function, involve the payment of a 
fee for admission to the function or for entertainment or services provided at the 
function and are publicly advertised. 
 
Please note a licensee cannot cater to a function organised by the owner or licensee 
of the licensed premises for the owner’s or licensee’s own benefit or by someone else 
if the owner or licensee of the premises  is entitled to receive a benefit other than a 
charge for using the premises and providing catering facilities.  
 
To sell liquor at a public event, a commercial public event permit must be obtained 
from OLGR. 
 
OLGR in partnership with the Queensland Police Service, developed the publication “A 
Planning Guide for Event Managers - Alcohol, Safety and Event Management” to help 
licensees conduct events safely and successfully. 
 

c. BYO  
Licensees may offer ’bring your own’ services at their discretion.  
 

d. Provision of gaming machines 
Licensees may apply to OLGR for a licence to operate gaming machines. 
 

 

Commercial special facility 

 
Examples - airports, casinos, cultural and entertainment centres, tourist 
developments such as Southbank and Sanctuary Cove.  
 

Principal activity  
The principal activity of a business conducted under a commercial special facility licence is 
provision of one of the following facilities: 
 

a. a casino 

b. an airport  

c. a convention centre  

d. another type of facility, other than a sporting facility, that makes or is likely to make a 
significant contribution to the tourism development of the state.  

 
Authority 
Trading conditions will be determined having regard to the nature of the business being 
conducted, and will be endorsed on the licence document. The licence document will also 
designate defined liquor consumption areas. Generally, liquor may be served: 
 

 to the general public for consumption on the premises during the hours specified in 
the licence; 

 
 to the general public for consumption off the premises during ordinary trading hours 

only if the licence so specifies. 
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Additional trading privileges  
 
Licensees may apply to OLGR for a licence to operate gaming machines. 

 

Commercial other 

Subsidiary on-premises 

 
Examples - function room, reception centre, facilities for sporting, cultural, theatrical 
or cinematographic presentations, boats, trains, aircraft, hospitality colleges, sports 
centres, dance hall, private golf course. 
 
Note: Businesses including restaurants, nightclubs and motels also operate under 
authority of a commercial other subsidiary on-premises licence but are specifically 
sub-categorised according to their principal activity (eg. meals, entertainment, 
accommodation).     
 

Principal activity  
Provision of an activity, matter or service to which the sale of liquor for consumption on the 
licensed premises is a subsidiary aspect.  
 

Authority  
Trading conditions will be determined having regard to the nature of the business being 
conducted, and will be endorsed on the licence document. Generally, liquor may be sold: 
 

 to the general public for consumption on the premises during ordinary or extended 
trading hours; 

 
 to persons attending a function at the premises for consumption on the premises 

during ordinary or extended trading hours;   
 
 to the general public for consumption off the premises in limited circumstances. 
 

Additional trading privileges  
 

a. Catering away approval  
 

A commercial other subsidiary on-premises licence holder may also apply for approval 
to cater for private and public functions away from the premises. Food must be 
provided by the licensee when liquor is being supplied.  If this approval is granted, it 
will be endorsed on the licence document as a condition.   
 
Examples of private functions are boardroom lunches, birthday parties, corporate 
parties, etc. A further permit is not required. 
 
Public events include those which are open to the public (or casual attendance), are 
not restricted by personal invitation of the host of the function, involve the payment of a 
fee for admission to the function or for entertainment or services provided at the 
function and are publicly advertised. 
 
Please note a licensee cannot cater to a function organised by the owner or licensee 
of the licensed premises for the owner’s or licensee’s own benefit or by someone else 
if the owner or licensee of the premises is entitled to receive a benefit other than a 
charge for using the premises and providing catering facilities.  
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To sell liquor at a public event, a commercial public event permit must be obtained 
from OLGR. 
 
OLGR in partnership with the Queensland Police Service, developed the publication “A 
Planning Guide for Event Managers - Alcohol, Safety and Event Management” to help 
licensees conduct events safely and successfully. 
 
As mentioned, there are several sub categories within the commercial other subsidiary 
on-premises licence type that are dependent on the principal activity of the licence, 
such as licensed premises that provide entertainment, meals and accommodation. 

 

Commercial other 

Subsidiary on-premises entertainment 

 
Examples - nightclub  
 
Principal activity 
The principal activity of a business conducted under a commercial other subsidiary on-

premises (entertainment) licence is the provision of entertainment. 

Authority  
Liquor may be sold: 

 to the general public for consumption on the premises in association with the person 

being provided entertainment on the premises during ordinary or extended trading 

hours; 

 to the general public for consumption on the premises in conjunction with eating a 

meal during approved trading to 5pm. After 5pm, entertainment must be provided;  

 

 to persons attending a function at the premises for consumption on the premises 

during ordinary or extended trading hours.   

Additional trading privileges  
 

a. Catering away approval  
 

A commercial other subsidiary on-premises licence holder may also apply for approval 
to cater for private and public functions away from the premises. Food must be 
provided by the licensee when liquor is being supplied.  If this approval is granted, it 
will be endorsed on the licence document as a condition.   
 
Examples of private functions are boardroom lunches, birthday parties, corporate 
parties, etc and do not need a further permit. 
 
Public events include those which are open to the public (or casual attendance), are 
not restricted by personal invitation of the host of the function, involve the payment of a 
fee for admission to the function or for entertainment or services provided at the 
function and are publicly advertised. 
 
Please note a licensee cannot cater to a function organised by the owner or licensee 
of the licensed premises for the owner’s or licensee’s own benefit or by someone else 
if the owner or licensee of the premises  is entitled to receive a benefit other than a 
charge for using the premises and providing catering facilities.  
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To sell liquor at a public event, a commercial public event permit must be obtained 
from OLGR. 
 
If the licence for the premises is a commercial other licence - the licence holder must 
also comply with the principal activity of the business conducted under the licence. 
 
OLGR in partnership with the Queensland Police Service, developed the publication “A 
Planning Guide for Event Managers - Alcohol, Safety and Event Management” to help 
licensees conduct events safely and successfully. 
 
 

Commercial other 

Subsidiary on-premises meals 

 
Examples - restaurant  
 

Principal activity  
The principal activity of a business conducted under a commercial other subsidiary on-

premises (meals) licence is the provision of meals prepared, and served to be eaten, on the 

licensed premises. 

 

Note: A café where meals are not provided may still be eligible for a commercial other 

licence. However, in these circumstances, the principal activity of the business conducted 

under authority of the licence would be the provision of prepared food instead of meals.   

Authority 
Liquor may be sold: 

 to persons dining at the premises for consumption on the premises during ordinary 
or extended trading hours;   

 

 to persons attending a function at the premises for consumption on the premises 
during ordinary or extended trading hours;   

 

 to the general public for consumption on the premises during ordinary or extended 
trading hours.  To evidence that the principal activity of the provision of meals is 
being complied with, records must be kept detailing the amount and type of liquor 
sold and sale price, details of meal sales, sale price and date and time ordered, 
wages or other payment to workers involved in the sale of liquor and preparation of 
food; 

 

 to persons dining at the premises for consumption off the premises (one opened 
bottle of wine served with a meal and one unopened bottle of wine) during ordinary 
trading hours or extended trading hours 

 

Additional trading privileges  
 
a.  Catering away approval  
 

A commercial other subsidiary on-premises licence holder may also apply for approval 
to cater for private and public functions away from the premises. Food must be 
provided by the licensee when liquor is being supplied.  If this approval is granted, it 
will be endorsed on the licence document as a condition.   
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Examples of private functions are boardroom lunches, birthday parties, corporate 
parties, etc. A further permit is not required. 
 
Public events include those which are open to the public (or casual attendance), are 
not restricted by personal invitation of the host of the function, involve the payment of a 
fee for admission to the function or for entertainment or services provided at the 
function and are publicly advertised. 
 
Please note a licensee cannot cater to a function organised by the owner or licensee 
of the licensed premises for the owner’s or licensee’s own benefit or by someone else 
if the owner or licensee of the premises is entitled to receive a benefit other than a 
charge for using the premises and providing catering facilities.  
 
To sell liquor at a public event, a commercial public event permit must be obtained 
from OLGR. 
 
OLGR in partnership with the Queensland Police Service, developed the publication “A 
Planning Guide for Event Managers - Alcohol, Safety and Event Management” to help 
licensees conduct events safely and successfully. 

 
b. BYO  

 
Licensees may offer ’bring your own’ services at their discretion.  
 

Commercial other 

Subsidiary on-premises accommodation 

 
Examples - motels, resorts and guesthouses  
 

Principal activity 
The principal activity of a business conducted under a commercial other subsidiary on-
premises (accommodation) licence is the provision of accommodation. 
 

Authority  
Liquor may be sold:  
 

 to residents and guests of residents at any time. Outside the approved trading hours 
or extended trading hours, residents and their guests in the company of the resident 
may only consume in the resident’s unit.  

 

 to persons attending a function at the premises for consumption on the premises 
during ordinary or extended trading hours;   

 

 to a resident of the premises for consumption off the premises (up to nine litres per 
resident per day) 

 

 to members of the public in an area ordinarily set aside for dining (such as a 
restaurant) during ordinary or extended trading hours 

 

Additional trading privileges  
 
a.  Catering away approval  
 

A commercial other subsidiary on-premises licence holder may also apply for approval 
to cater for private and public functions away from the premises. Food must be 
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provided by the licensee when liquor is being supplied.  If this approval is granted, it 
will be endorsed on the licence document as a condition.  
  
Examples of private functions are boardroom lunches, birthday parties, corporate 
parties, etc. A further permit is not required. 
 
Public events include those which are open to the public (or casual attendance), are 
not restricted by personal invitation of the host of the function, involve the payment of a 
fee for admission to the function or for entertainment or services provided at the 
function and are publicly advertised. 
 
Please note a licensee cannot cater to a function organised by the owner or licensee 
of the licensed premises for the owner’s or licensee’s own benefit or by someone else 
if the owner or licensee of the premises is entitled to receive a benefit other than a 
charge for using the premises and providing catering facilities.  
 
To sell liquor at a public event, a commercial public event permit must be obtained 
from OLGR. 
 
OLGR in partnership with the Queensland Police Service, developed the publication “A 
Planning Guide for Event Managers - Alcohol, Safety and Event Management” to help 
licensees conduct events safely and successfully. 
 

Commercial other 

Subsidiary off premises  

 
Examples — gift shops and florists 
 

Principal activity 
The principal activity of a business conducted under a subsidiary off-premises licence is the 
provision of an activity matter or service to which the sale of liquor for consumption off the 
licensed premises is a subsidiary aspect. 
 

Authority 
Liquor may be sold: 

 to persons for consumption off the premises (no more than 2 litres or another amount 
stated in the licence) during ordinary or extended trading hours.  

 
Businesses that will not be licensed include premises used as a supermarket and 
premises used primarily for hiring out party equipment. 
 
An exemption exists for businesses that sell liquor as part of a floral arrangement or gift 
basket. The following criteria must be met to be exempt from requiring a licence: 
 
 The sale is part of a florist’s business or the business of a person selling gift baskets.  
 
 The quantity of the liquor is not more than 2 litres and, if the liquor includes spirits, the 

quantity of spirits is not more than 1 litre.  
 
 The floral arrangement or gift basket must be delivered as a gift to an adult other than 

the purchaser of the floral arrangement or gift basket.  
 
 The gift is to be delivered to a place other than the business where the sale was made.  
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 The total value of the liquor and the container in which it is supplied is not more than 
75 per cent of the gift’s sale price.  

 
 The liquor was purchased on a retail basis.  

 
 

Commercial other 

Bar licence  

 
Examples — small boutique style bars (maximum 60 patrons) 
 

Principal activity 
The principal activity of a business conducted under a bar licence is the sale of liquor on 
licensed premises having the capacity to seat not more than 60 patrons at any one time.   
 
To provide flexibility and assess whether premises are suitable for a bar licence, a maximum 
90m2 of unencumbered floor area is permitted, provided a maximum of 60 seats are 
available. 
 
Irrespective of the maximum unencumbered publicly available floor area of the proposed 
premises approved by the Commissioner, the maximum number of patrons permitted to be 
on the premises at any one time is 100. 
 
Further information is available in Guideline 52 - Bar licences which can be downloaded 
from www.olgr.qld.gov.au  
 

Authority 
Liquor may be sold: 

 to the general public for consumption on the premises during ordinary or extended 
trading hours; 

 
The sale of takeaway liquor or gaming is not allowed under this licence type. 
 
 

Commercial other 

Industrial canteen licence  

 
Examples — mining canteen 
 

Principal activity 
The principal activity of a business conducted under an industrial canteen licence is the sale 
of liquor on licensed premises located within a remote industrial locality.  
 
A remote industrial locality is defined as being a location that has no permanent residential 
population and mining, rail or road construction activities are occurring.  An industrial 
canteen licence in relation to a remote industrial locality can only be approved if there is no 
other licensed premises located within the locality. 
 

Authority 
Liquor may be sold: 

 to persons working at the remote industrial location or a member of the family or a 
guest of the abovementioned person for consumption on or off the premises. 

http://www.olgr.qld.gov.au/
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Commercial other 

Producer/wholesaler licence  

 
Examples — brewery, spirit merchant or liquor wholesaler 
 

Principal activity 
The principal activity of a business conducted under a producer/wholesaler licence is either 
or both of the following: 

 production and wholesale sale on the licensed premises of liquor made on the 
premises  

 wholesale sale of liquor on the licensed premises.  
 

Authority 
 
Wholesalers –  
Liquor may be sold: 
 

 to a licensee or permittee under the Liquor Act 1992; 
 

 to a licensee under the Wine Industry Act 1994; 
 

 to persons authorised by any other State or Territory or the Commonwealth to sell 
liquor; 

 

 to persons carrying out an activity, which is exempt from requiring a licence in 
Queensland, eg. military canteens; 

 

 to persons exempt from holding a licence in another State or Territory; 
 

 to liquor exporters; 
 

 to duty free liquor store operators; 
 

 to persons purchasing liquor to provide it on ships or aircraft for passengers 
travelling internationally 

 

 to Government House, foreign embassies or consulates 
 

 to persons purchasing the liquor for a religious entity for sacramental purposes. 
 
Producers - 
Liquor may be sold: 
 

 to persons eating a meal in an area ordinarily set aside for dining for consumption 
on the premises;  

 

 to persons eating a meal in an area ordinarily set aside for dining for consumption 
off the premises if the liquor is sold as a souvenir of the visit and is liquor produced 
at the premises.   

  
The holder of a producer/wholesaler licence does not contravene this section by selling 
liquor during any period to the holder’s staff or for sampling, promotions or similar purposes. 
if such sales do not exceed 2.5% by value of the holder’s total sales of liquor during the 
period. 
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Examples — sporting clubs, RSL and Services or special interest clubs 
 

Principal activity 
The principal activity of a business conducted under a community club licence is the 
provision of facilities and services to the club’s members and the achievement of the club’s 
objects. 

A community club licence can only be granted to a non-proprietary club such as a sporting 
club, RSL club or cultural club. The Liquor Act 1992 defines a non-proprietary club as an 
association where any income, profits and assets are used only to promote its objects, and 
are not distributed to its members. Community club licences may only be held by 
incorporated associations, or unincorporated associations with an individual to hold the 
licence on their behalf. Upon incorporation, the licence must be transferred from the 
individual to the club within three months. 

Authority 
Liquor may be sold for consumption on and off the premises to: 
 

 members of the club;  
 
 members of clubs with formal reciprocal rights; and  
 
 visitors authorised by the management committee playing a sport that is part of the 

club's business, including teams and officials, for the day on which the sport is 
played only.  

Liquor may be sold for consumption on the premises only to: 

 a guest of a member in the member’s company;  
 
 a guest of a member of a club with formal reciprocal rights in the member’s 

company; 
 
 an applicant for membership for 30 days after receipt of application;  
 
 defence members or a guest of a defence member if the club is an RSL or Services 

club; 
 
 an interstate or overseas visitor;  
 
 a visitor who resides at least 15 km from the club; and  
 
 a person attending a function on the premises.  

 
Two registers must be maintained at the club and available for inspection at any time, being: 

 

 a register of members with subscription details; and 
 

 a register of all visitors to the club, including the name and address of each visitor 
and if they are reciprocal members, the name of their reciprocal club. 

 
 

 

Community club 
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Additional trading privileges 
 

a. Sporting clubs may obtain approval to sell and supply liquor at sporting events at a 
club sporting field in association with games or matches the club is playing at the 
field. 

 
b. Licensed premises under this licence type may also apply to OLGR for a licence to 

operate gaming machines. 
 

 
 

Community other 
 

Examples — small junior sporting clubs  
 

Principal activity 
The principal activity of a business conducted under a community other licence is the 
provision of facilities and services to the club’s members and the achievement of the club’s 
objects. 
 
As with community club licences, a community other licence can only be granted to a non-
proprietary club such as a sporting club, RSL club or ethnic club. The Liquor Act 1992 
defines a non-proprietary club as an association where any income, profits and assets are 
used only to promote its objects, and are not distributed to its members.  Community other 
licences may only be held by incorporated associations, or unincorporated associations with 
an individual to hold the licence on their behalf.  
 
The sale of takeaway liquor or gaming is not allowed under this licence type. 
 
Community other licences are only allowed to operate a maximum of 25 hours trading per 
week. Trading hours are nominated by the club and are endorsed on the licence and can 
only be amended by application to OLGR.  
 

Authority 
Liquor can be sold for consumption on the premises to: 

 
 members of the club;  
 
 members of clubs with formal reciprocal rights;  
 
 a guest of a member in the member’s company; and  
 
 a guest of a member of a club with formal reciprocal rights in the member’s 

company; 
 

 defence members or a guest of a defence member if the club is an RSL or Services 
club  

 
A register of members and a register of all visitors to the club (except minors and visiting 
players) must be maintained and be available for inspection at the premises at any time.
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Entry and sale of liquor requirements for Queensland licensed clubs  

Category People attending the club Restrictions 
Has to be recorded in the 
visitors register 

Allowed to purchase 
takeaway liquor 

 
A 

Member None 
 
No 

 
Yes 
 

B Guest of a member Has to remain in the company of the member. Yes No 

 
C 

Member of an approved reciprocal club None 

 
Yes (only if evidence of 
membership of the reciprocal club 
cannot be provided upon entry or 
the club’s rules require a 
reciprocal members register be 
kept)  

 
Yes 

D 
(If an RSL or Services Club) RSL honorary 
member or defence member and their 
guests   

Guests must remain in the company of the member  

 
Guest of member - Yes  
 
Member – Yes (only if the 
member’s current service identity 
card is not displayed upon entry) 
 

No 

 
E 

Visitors 
Someone who lives at least a 15 km journey away from the club, or 
lives interstate or overseas 

 
Yes 

 
No 

 
F 

Visiting sporting teams 
Teams and genuine officials playing scheduled matches at a 
sporting club that is the business of the club (i.e. football at a 
football club, bowls at a bowls club, not darts at a football club) 

 
No–Evidence of team lists, game 
schedules etc. should be 
available if required 

 
Yes–Players in a visiting 
sporting team and genuine 
officials only 

 
G 

Other playing visitors to a sports club 
People who play the club’s sport on that day of play, eg. golf at a 
golf club 

 
No–Evidence of score cards, 
green fees receipt etc., should be 
available if required 

 
Yes–People who have paid 
to play the club’s sport only 

 
H 

Applicant for membership 

Applies to people who have completed a membership application 
form for 30 days after lodging the application. Some clubs may 
require payment of an application fee upon lodgement. The club’s 
constitution will state when the membership fee is required to be 
paid. 

 
Yes 

 
No 
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I 

People attending an activity of the club that 
is the purpose of the club, eg. trophy night at 
a football club 

Members and guests only 
 
Guests to sign 

 
Members–Yes 
Visitors–No 

 
J 

People attending a function conducted by 
the club (other than the purpose of the club), 
eg. stage show 

None. Any person may attend. Guests are to remain within the 
function area at all times and are subject to further scrutiny if 
entering other parts of the club. 

 
Yes 

 
No 

 
K 

People attending a function held by a private 
person or company, eg. weddings, cocktail 
parties and trade shows 

Invited guests only. Guests are to remain within the function area 
at all times and are subject to further scrutiny if entering other parts 
of the club. 

 
No 

 
No 

 
L 

 
Minors 

Cannot be sold or supplied liquor. May attend the club unless the 
constitution or rules prohibit minors. 

 
No 

 
No 
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Annual licence fees 
 
Annual fees were introduced in January 2009 and are payable by 31 July each year or the next 
business day if this falls on a weekend or public holiday. The fees are based on the risk posed by 
the operation of the business. OLGR sends notices to all licensees in June each year, advising of 
the fee payable, which is self-assessed by licensees in accordance with the fee contained in the 
Liquor Regulation 2002. Licensees may apply to the Commissioner for Liquor and Gaming for 
approval to pay their annual fee in instalments if they are suffering from a personal or financial 
hardship. 

 
Types of businesses exempt from requiring a liquor licence 
 
The sale of liquor in certain circumstances is considered low risk and accordingly, a liquor licence is 
not required. For example, liquor can be sold at a hospital, nursing home or retirement village, at a 
hairdresser or barber, in a limousine or by a tour operator in a limited quantity of no more than two 
standard drinks per person per day without requiring a liquor licence.  
 
Additionally, liquor can also be sold to a guest at a bed and breakfast or host farm accommodation 
for consumption on the premises without a liquor licence. As previously mentioned, businesses that 
sell liquor as part of a floral arrangement or gift basket are also exempt from requiring a liquor 
licence provided certain conditions are met. Some of these exemptions may not be in effect as at 
the time of production. A full list of such exemptions can be found in Division 4 of the Liquor Act 

 

Types of permits 

 
The following permits may be granted and held under the Liquor Act 1992: 
 

a. commercial public event permit 
 
b. community liquor permit 
 
c. extended hours permit 
 
d. restricted liquor permit 
 
e. adult entertainment permit 

 
f. restricted area permit 
 

 

Commercial public event permit 
 
A commercial public event permit gives licensees authority to cater for public events away from 
the licensed premises. 

Licensees of the following licence types who have a catering away endorsement imposed on 
the licence can apply for a commercial public event permit for public events: 

a. commercial hotel licence; and 
 

b. subsidiary on-premises licence. 

http://www.olgr.qld.gov.au/resources/liquorDocs/liquor-definitions.shtml
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If the licence has a catering away endorsement imposed on the licence, the licensee may cater 
for private events or functions without requiring further permission from the Office of Liquor and 
Gaming Regulation (OLGR). 

Private event means an event or occasion, held at premises other than main premises, if— 
 

a. the event or occasion is not publicly advertised or is not open to the public or casual 
attendance; or 

 
b. attendance at the event or occasion is restricted by personal invitation of the function’s 

host; or 
 

c. admission to the event or occasion does not involve paying a fee for— 
 admission; or 
 entertainment or services provided at the event or occasion. 

 
Examples of private events are 21st birthday parties, boardroom lunches, company cocktail 
parties or weddings. 

To cater for a public event (for example, festival, public ball, race meeting, rock concert), the 
licensee will be required to make application to OLGR for a commercial public event permit. 

Public event, in relation to a licensee, means an event or occasion held at premises other than 
the licensee’s main premises, that is not a private event. 
 
Licensees cannot organise and then cater to their own functions.  The Liquor Act defines a 
function as an event or occasion to which persons are invited by, or for, the organiser of the 
event or occasion.  However, function does not include an event or occasion organised — 
 
(a) by the owner or licensee of the licensed premises where the event or occasion is held 

if the event or occasion is for the owner’s or licensee’s own benefit; or 
 
(b)  by someone else if the owner or licensee of the premises where the event or occasion 

is held is entitled to receive a benefit other than a charge for using the premises and 
providing catering facilities. 

Licensees must provide a management plan for the public event, showing consultation with 
police and local government (where appropriate). The Commissioner for Liquor and Gaming 
must be satisfied that: 

 the event will not unduly disturb local residents;  
 the licensee will comply with the principal activity of the licence; and  
 the event will not create an unsafe or unhealthy environment for patrons or employees.  

If the required management plan is not submitted or is not acceptable to OLGR, the 
application may be refused. 

OLGR has a guideline that can be accessed at www.olgr.qld.gov.au in relation to high risk 
public events. 

Community liquor permit 
 
A community liquor permit authorises the permittee to sell liquor— 
 

a. at the event or occasion 
 

http://www.olgr.qld.gov.au/
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b. at the times on the day or days 
 
c. subject to the conditions as stated in the permit. 

 
Authority of a community liquor permit extends to sale of liquor for— 
 

a. consumption at the event or occasion stated in the permit; and 
 
b. removal from the venue of the event or occasion, and subsequent consumption, if stated in 

the permit. 
 
Community liquor permits are generally be required by unlicensed organisations who wish to sell or 
supply liquor on a temporary or one-off occasion and can only be issued to non-proprietary clubs or 
another entity on behalf of a non-proprietary club, organisation or association if the Commissioner 
for Liquor and Gaming is satisfied all the net proceeds from the sale of liquor will be used for the 
benefit of the community.  These permits are often used for rodeos, sporting events, dinner dances, 
etc.  
 
However, certain non-profit community organisations no longer require a community liquor permit to 
sell alcohol at a one-off fundraising event or function if: 
 

 the profit is used to benefit the community 

 liquor is sold in a period of 8 hours or less, between 7am and 12midnight; and 

 the sale of liquor is ancillary to the event. 
 
In addition, a limited number of events such as small regional shows are exempted from the need to 
have a community liquor pCommunity Liquor ermit. 
 
Community liquor permits will still be required for events that don’t fit the criteria.    
 
To assist applicants with processing times, OLGR provides an online service for community liquor 
permit applications, which can be accessed at www.olgr.qld.gov.au.  If the online application is 
assessed as low risk, the application can be processed quickly. 
 
Paper-based community liquor permit applications can still be used and can be downloaded from 
www.olgr.qld.gov.au. 
 
Community liquor permits can only be issued for unlicensed premises, ie. venues that are not 
subject to a full liquor licence. 
 
Liquor may be sold or supplied for consumption at the event within a defined area.  
 
If any of the following criteria apply to the function, the applicant is required to complete an Event 
Management Plan and provide it to OLGR and Queensland Police Officers upon request prior to, 
during, or after the event has taken place: 
 

 estimated attendance throughout any particular day exceeds 2,000 people; 
 

 greater than 50% of patrons are expected to consume liquor; 
 

 the application includes a request to supply liquor between 12midnight and 10am; and/or  
 

 the application includes a request for liquor consumption area/s totalling more than 200 
square metres. 

 
Note: The Event Management Plan can be downloaded from www.olgr.qld.gov.au.   
 
 

http://www.olgr.qld.gov.au/
http://www.olgr.qld.gov.au/
http://www.olgr.qld.gov.au/
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Extended hours permit 
 

An extended hours permit is an authority that allows licensees to extend current trading hours for 
one-off occasions.   
 
All licensees can make application for one-off extended hours permits, with the exception of holders 
of community other licences, to allow trading between 7am and 10am for 4 occasions a year and 
trading between 12midnight to 5am for 12 occasions a year in the following circumstances:- 
 

Trading Period Criteria  

7am – 9am 
Community Clubs only –  
where there is a demonstrated need in the community  
where the club is a golf or lawn bowls club 

7am – 9am 
 
Other  licences except community other licences in conjunction with a bona fide function* only 
 

9am – 10am Where there is a demonstrated need in the community, e.g. additional Christmas trade, etc 

10pm – 12am 
Ordinary trading hours (except takeaways which is now limited to 10pm unless the licensee 
already holds existing approval) 

12am – 5am Extended trading hours allowed on approval by OLGR 

  
* Functions organised by the Licensee do not qualify as a function as described in the Liquor Act 1992.  
Therefore, licensees cannot make application to extend their trading hours if the licensee is organising a 
function.  For example, a mothers day breakfast organised by the licensee is not acceptable, however, a 
member of the general public who books a function for a mothers day breakfast is acceptable. 
 
 

Restricted liquor permit  
 

A restricted liquor permit is issued for non-proprietary clubs that wish to trade for up to a maximum 
of either 10 hours per week or 25 hours per week. 

Trading hours are nominated by the club and endorsed on the permit. The trading hours are not 
transferable. Permits can be issued for a minimum of three months and a maximum of six months. 
The cost of the permit depends on the number of months and the number of trading hours per 
week. 

Under the authority of a Restricted Liquor Permit, liquor may be sold for consumption on the 
premises only to: 

 members of the club; 
 

 members of clubs with reciprocal rights 
 

 a guest of a member in the member’s company 
 

 a guest of a member of a club with reciprocal rights in the member’s company 
 

 if the club is an RSL or Services Club, an RSL honorary member or a defence member; and 
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 if the club is an RSL or Services Club, a guest of an RSL honorary member or defence 
member in the member’s company. 

 
No takeaway sales are permitted.    
 

 

Adult entertainment permit 
 
A licensee or permittee can make application for an adult entertainment permit (AEP) if they wish to 
conduct sexually explicit entertainment.  Permits can be issued for one-off occasions, or for an 
ongoing period which was previously one year, but from 27 November 2013 become three years. A 
licensee or permittee can make up to six one-off applications per year.  
 
Adult entertainment is regulated under the Liquor Act 1992 in order to separate legitimate 
entertainment from prostitution, which is regulated under the Prostitution Act 1999. 
 
When is a permit required? 
 
If the anus, vulva, vagina, penis or scrotum of any performer or staff member will be visible, either 
deliberately or by accident, during the provision of entertainment or other activities, an adult 
entertainment permit is required. However, depending on the nature of the performance, a permit 
may still be required even for performers wearing some clothing.  
 
The type of activity allowed under an adult entertainment permit is limited by the Liquor (Approval of 
Adult Entertainment Code) Regulation 2002, which is an attachment to the Liquor Regulation 2002. 
The code states that during a performance an adult entertainer must not: 
 

 participate in sexual intercourse, masturbation or oral sex 
 

 touch the genitalia or anus of another person 
 

 allow another person to touch the adult entertainer’s genitalia or anus 
 

 allow penetration to any extent, of the vagina, vulva or anus, either by any part of the body or 
by an object 

 

 place his or her face in the close proximity of the genitalia or anus of another person 
 

 allow an audience member to put his or her face in the close proximity of the genitalia or anus 
of the adult entertainer 

 

 solicit any person for the purposes of prostitution. 
 
While adult entertainment is in progress, the performance must not be visible from outside the adult 
entertainment area and a sign must be placed at the entrance to the area advising that sexually 
explicit entertainment is in progress within the area. 
 
Minors are not permitted in the area under any circumstances whether as patrons, venue 
employees or entertainers. 
 
The Queensland Police Service will conduct probity checks into the suitability of the licensee, 
approved manager and any of their associates on behalf of OLGR. This information will assist the 
Commissioner for Liquor and Gaming to determine whether the permit application should be 
granted. 
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Restricted area permits 
 
A restricted area permit authorises the permittee to have in their possession in a restricted area 
more than the prescribed quantity of a type of liquor for the area— 
 

a. at the times and on the day or days, and for the purpose, stated in the permit; or 
 

b. during the period of not more than one year, and for the purpose, stated in the permit. 
 
The permit is subject to the Liquor Act and the conditions prescribed under a regulation or imposed 
by the Commissioner for Liquor and Gaming. 
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4.2 Process to get a licence 
 

Learning outcomes 
 

At the conclusion of this session participants will have an understanding: 
 

 of the process to obtain a licence 
 

 that any changes to a licence or licence conditions must be approved 
 

 that the community plays a role in the approval of licences 
 

 that sometimes licence conditions will be imposed because of community concerns 
or problems. 
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Process for a new licence 
 

 Fit and proper person 

 Knowledge of obligations under the Liquor Act 

 Good repute 

 Responsible attitude to financial obligations. 

 

 

 

 

Advertising 

 Sign at premises–28 days 

 Application published on OLGR website (from 1 January 
2014) 

 

 

 

 

Objections/comments 

 Amenity, annoyance, disturbance, inconvenience 

 District police and local council.  

 

 

 

 

Community impact 

 Health and social impact on the community. 

 

 

 

 

Decision  

 Review of comments, objections and potential impacts. 

 

 

 

 

Appeals (if any) 

 Queensland Civil and Administrative Tribunal for review 

 Valid objectors or the applicant may apply. 
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Process to get a licence 
 
Fit and proper person (s107) 
 
The Commissioner for Liquor and Gaming must consider whether the following people involved in 
the operation of the business are fit and proper to hold a licence: 
 

 the applicant for the licence 
 

 any company directors or partners 
 

 any approved manager 
 

 any person in a position of authority or influence in relation to the licence. 
 
In deciding whether a person is fit and proper to hold a licence, the Commissioner for Liquor and 
Gaming must consider whether the person: 
 

 has demonstrated a knowledge and understanding of their obligations under the Liquor Act 
 

 is of good repute who does not have a history of behaviour that would make them unsuitable 
to hold a licence. In this regard OLGR generally obtains the criminal history of applicants 
from the Queensland Police Service, except when the application is for a low risk restaurant 
or café and the applicant has no declared criminal history.  
 

 demonstrates a responsible attitude to the management and discharge of their financial 
obligations. 

 
Proper training required 
 
All new licensees and applicants for an approval as an approved manager must successfully 
complete the Responsible management of licensed venues training course and Responsible 
service of alcohol training course before their application is granted. If you have successfully 
completed the RMLV training course, you will be taken to have also automatically completed RSA 
training.  
 
Successful completion of the course will be considered by the Commissioner for Liquor and Gaming 
in deciding whether a person is fit and proper to hold a licence. 
 

Advertising of applications (s118) 
 
Advertising is required for new liquor licences and certain other applications (e.g. permanent 
changes to trading hours). However, the Commissioner for Liquor and Gaming has the discretion to 
waive or vary these advertising requirements because of the remote location of the premises or 
other special circumstances. 
  
In this regard, advertising is generally not required for low risk restaurants and cafes and detached 
bottle shops or where a transfer of licence or change of approved manager (manager) is occurring. 
To be considered a low risk restaurant or café, the applicant must not be applying to trade outside 
ordinary trading hours and not proposing to conduct amplified entertainment. For a detached bottle 
shop to be considered low risk, it must be located in a commercial precinct with standard trading 
hours proposed.  
 
In addition, applications for commercial other licences for a producer/wholesaler, vessel and 
industrial canteen and community other licences are also considered low risk and are generally not 
required to be advertised. 
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Once again, the decision to waive advertising requirements is entirely at the discretion of the 
Commissioner for Liquor and Gaming.     
 
The purpose of advertising is to invite any comments or submissions from the general public about 
community impact issues or objections to the proposed new licence. Advertising is done at the 
expense of the applicant. An advertisement must be published: 
 

 by placement of a sign at the business site for 28 days which must be clearly visible to the 
passing public. The sign provides details of the proposed application and a date for the 
lodgement of comments and objections. (A sample advertisement/notice is provided) 

 on the OLGR website f.rom 1 Jan 2014 
 

Community impact statement 
 
For a licence type other than a community other licence, an application for a new licence and 
certain other applications (eg. permanent changes to trading hours or variation of a licence) must 
be accompanied by a community impact statement to help the Commissioner for Liquor and 
Gaming assess the impact on the amenity of the community concerned if the application is granted. 
 
However, the Commissioner for Liquor and Gaming has the discretion to waive or vary this 
requirement if the application does not involve a significant change to the licensed premises or the 
nature or extent of the business; the premises are in a remote location; the purpose of the 
community impact statement has been or can be achieved by other means; or other special 
circumstances.  
 
In this regard, community impact statements are generally not required for low risk restaurants and 
cafes.  
 
In addition, applications for commercial other licences for a producer/wholesaler, vessel and 
industrial canteen are also considered low risk and a community impact statement is generally able 
to be waived by Commissioner for Liquor and Gaming.     
 
In the case of applications for high risk venues such as hotels, a more extensive public interest 
assessment must be undertaken given their increased potential to negatively impact on an area. 
 
A community impact statement must address: 
 

 the existing and projected population and demographic trends in the locality 
 

 the number of people residing in, resorting to or passing through the locality, and their 
respective expectations 

 

 the likely health and social impacts that granting the application would have on the 
population of the locality 

 

 an assessment of the magnitude, duration and probability of occurrence of the health and 
social impacts 

 

 the proximity of the licensed premises or proposed licensed premises to identified sub-
communities in the locality, e.g. schools and places of worship and the likely impact on 
those sub-communities 
 

An applicant must also have regard to the relevant guidelines issued by the Commissioner for 
Liquor and Gaming in preparing a community impact statement. Guideline 38 states that there are 
two types of community impact statement– ‘standard’ and ‘full’ assessments. 
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Standard community impact statement 
 

Unless the requirement is waived by the Commissioner for Liquor and Gaming, all applicants must 
submit a Standard Community Impact Statement (CIS), which provides details on the health and 
social impact of their proposal. In addition to the issues listed above, the statement must provide 
any mitigating factors or proposals by the applicant to reduce any negative impacts. Impacts may 
be positive or negative, and the applicant should attempt to define the magnitude, duration and 
probability of the occurrence of particular impacts. The submission should address, but not be 
limited to the following issues: 
 

 The nature and type of facilities to be provided 
 

 The positive and negative impact on the local community as a whole and in particular, 
residents and businesses within 200 metres 

 

 Details of any sensitive facilities within 200 metres of the site. Sensitive facilities include; 
 

o A home or hostel for people with psychiatric illness or intellectual disability 
 

o A short term accommodation or refuges for young people 
 

o Educational institutions including a school for children/young people who have been 
expelled or excluded from mainstream schooling 

 
o Premises used by welfare groups or for counselling or treatment of alcoholism, other 

substance abuse or gambling problems. 
 

 Any noise impact or change to the amenity of the local area 
 

 Any cultural, recreational, employment or tourism benefits 
 

 Impact on traffic 
 

 Safety issues–in terms of public disorder, vandalism, public drunkenness 
 

 Whether there would be any impact on, or change to the character or identity of the local 
community. For example, local areas such as Mt Tamborine and Montville have a unique 
character developed over time, and infiltration or proliferation of certain venues or styles of 
venues could threaten the character of the community. 

 
The Commissioner for Liquor and Gaming may require a full CIS be undertaken in certain 
circumstances.  

 
Full community impact statement 
 

A full CIS is mandatory for the following applications: 
 

 commercial hotel licences 
 

 commercial other (subsidiary on-premises) licences with the principal activity of provision of 
entertainment (nightclubs) 
 

 any other category where entertainment is to be provided after 8pm where the noise level 
generated will exceed 90dBA 

 

 approved extended trading hours for trading on a regular basis after 2 am. 
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A full community impact statement must contain: 
 

 delineation of the Local Community Area 
 

 social profile of the Local Community Area 
 

 assessment of community risk 
 

 the likely health and social impacts (positive and negative impacts) 
 

 consultation with residents and businesses within 200 metres of the site 
 

 consultation via a survey with residents in the Local Community Area 
 

 Consultation with key community advisers (eg. the local government authority, police, health 
workers, human services workers etc. 

 
Further information about the community impact statement guideline may be obtained from the 
Office of Liquor and Gaming Regulation website at www.olgr.qld.gov.au.  

http://www.olgr.qld.gov.au/
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LIQUOR ACT 1992 
 

NOTICE OF APPLICATION FOR A LIQUOR LICENCE 
 
Applicant's Name: Touristville Motel Pty Ltd 
 
Premises: Touristville Motel, 42 James Street, Touristville 
 
Principal Activity: Commercial Other (Subsidiary On-Premises Licence) – Provision of 

accommodation and meals prepared and served to be eaten on the 
premises  

 
Trading Hours: 10:00am to 12midnight – Monday to Sunday 
 (After hours consumption allowed for residents and their guests in 

accomodation units or rooms only) 
 

OBJECTIONS TO THIS APPLICATION MAY BE FILED BY A MEMBER OF THE PUBLIC OVER 
THE AGE OF 18 WHO HAS A PROPER INTEREST IN THE LOCALITY CONCERNED AND IS 
LIKELY TO BE AFFECTED BY THE GRANT OF THE APPLICATION. 
 

COPIES OF ANY OBJECTIONS OR SUBMISSIONS (INCLUDING OBJECTOR’S DETAILS) 
WILL BE FORWARDED TO THE APPLICANT AND A CONFERENCE MAY BE HELD. 
 

Grounds for Objection 
(a) undue offence, annoyance, disturbance or inconvenience to persons who reside, work or do 
business in the locality concerned, or to persons in, or travelling to or from, an existing or proposed 
place of public worship, hospital or school; 
(b) harm from alcohol abuse and misuse and associated violence; 
(c) an adverse effect on the health or safety of members of the public; 
(d) an adverse effect on the amenity of the community. 
 

Format of Objections 
Objections must be lodged in writing individually or in petition form and must state the grounds for 
objection.  An objection in the form of a petition must be in a format stipulated in the Act and 
the principal contact person should discuss the proposed petition with the Licensing Officer 
listed below. A petition template is able to be downloaded from the Office of Liquor and 
Gaming Regulation website at www.olgr.qld.gov.au 
 

A MEMBER OF THE PUBLIC MAY MAKE A WRITTEN SUBMISSION TO THE COMMISSIONER 
REGARDING whether the granting of this application will impact on the community, particularly 
relating to matters which the Commissioner must have regard under Section 116(8) of the Liquor 
Act 1992.   
 

For further information on what is being proposed by the applicant, please contact John Citizen on 
3200 9999 or email john.citizen@email.com 
 

Closing Date for Objections or Submissions:  19 November 2013 
  

Lodging Objections or Submissions:  
Objections and/or Submissions should be lodged with: Licensing Officer 
 Office of Liquor and Gaming Regulation 
 PO Box 3005 
 CAIRNS QLD 4870 
 Phone: (07) 4048 1172 
 

All objectors will be notified in writing when a decision has been made on the application. 
 

Executive Director 
Office of Liquor and Gaming Regulation 
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Objections (s119) 
 

Objections in response to the advertising of an application for a new liquor licence or other 
application (eg. extended trading hours or variation of a licence) may be made by anyone 
over the age of 18 years who is likely to be affected by the granting of the application. 
Objections may also be lodged in petition form. 
 
The public may lodge objections if they consider any of the following may happen: 
 

a. undue offence, annoyance, disturbance or inconvenience to personsI who live, work 
or do business in the area or travel to or from a school, hospital or place of worship 

 
b. harm from alcohol abuse and misuse and associated violence; 

 
c. adverse effect on the health or safety of members of the public; 

 
d. adverse effect on the amenity of the community. 

 
People who lodge objections on these grounds within the advertising period are entitled to 
apply to the Queensland Civil and Administrative Tribunal for a review of the decision. 
 
A holder of an existing licence or a member of the public is also able to make a submission 
regarding the matters to which the Commissioner for Liquor and Gaming must have regard 
under section 116 of the Liquor Act 1992 (i.e. community impact statement). However, while 
the Commissioner for Liquor and Gaming will take the submission into account, these 
people cannot appeal the final decision. 
 
Community impact statements or general comments about an application are provided 
merely to present further information to the Commissioner for Liquor and Gaming in the 
decision making process. 
 

Comment from other agencies (s117) 
 

The local council and the Queensland Police Service are advised about certain liquor 
applications, particularly applications for new licences, adult entertainment permits  and 
extended trading hours on a regular basis. 
 
These agencies may provide comments about the reasonable requirements of the public for 
the area or object to the grant of the application on the grounds that the amenity, quiet or 
good order of the locality will be lessened. 
 

Minister may object to certain applications 
 
The Minister responsible for liquor licensing may also object to the grant of an application for 
a licence or variation of a licence, or extended trading hours approval if the application is 
advertised. The grounds for objection are the same as the grounds contained in the 
advertising notice and the objection must be lodged by the date specified in the notice. 

 
Decision on the application 
 

In making a final decision on the application, the Commissioner for Liquor and Gaming will 
review all objections, comments, the submission on public interest and probity checks. The 
decision will also include consideration of appropriate trading hours and licence conditions. 
 
As applications are considered within the community context at the time of granting, any 
subsequent changes to the trading hours and licence conditions are also made with regard 
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to their impact on the public. Therefore, significant changes to the operation of a licensed 
venue made later in the application process will mean further advertising to invite any public 
objections and comment and in some cases, another community impact statement. 
 

Appeals 
 
Appeals against decisions are decided by the Queensland Civil and Administrative Tribunal 
(QCAT) which reviews information submitted by the applicant, objectors, council and police 
about the application.   
 
The QCAT was established on 1 December 2009 to hear and determine appeals against 
decisions made under the Liquor Act.  QCAT is an independent decision-making body that 
provides an informal, quick, efficient and less expensive form of merits review for liquor 
licensing matters than what is available under a court system. 
 
The Liquor Act and the Queensland Civil and Administrative Tribunal Act 2009 give 
jurisdiction to the tribunal to hear and determine reviews of decisions under the Liquor Act 
including in particular, ‘the grant, refusal, suspension or surrender of a licence or permit’. 
 
In most cases new or additional information cannot be submitted at the appeal stage. It is 
merely a review of the information considered by the Commissioner for Liquor and Gaming. 
Therefore it is important that any details that are to be relied upon for the application are 
submitted at the earliest time for the Commissioner for Liquor and Gaming’s consideration. 
 

Transferring a licence 
 
A licensee can only use their licence to sell liquor at the venue specified on the licence 
document. They cannot change this approval to another building if they find a better location 
or larger premises. If the new venue does not have a licence, an application for a new liquor 
licence will be required in accordance with the process previously outlined. 
 
If there is a licence in place and an existing licensed venue is being purchased, a transfer of 
the liquor licence is required. The transfer refers to transferring the name on the licence from 
the current operator to the new operator. 
 
Until a transfer is approved, the new operator does not have approval to sell or supply liquor 
from the premises 
 
It should take approximately six to eight weeks for a decision on the transfer application and 
this should be taken into consideration with timing for contracts of sale. 
 
It is normal for the application to transfer the licence to be lodged with the Office of Liquor 
and Gaming Regulation when a contract is signed and for the formal transfer of the licence 
to occur in conjunction with the financial settlement of the business. 
 
Complications may arise if financial settlement occurs and the new operator takes over the 
business prior to a final decision on the transfer. If the transfer is not approved, the operator 
will not be authorised to conduct the business. 
 

Transferring a licence - application process 
 
The Office of Liquor and Gaming Regulation will conduct background checks including 
criminal history checks on all people associated with the running of certain licensed 
business. On occasions, these police checks can take some time as they may have to be 
obtained from interstate or overseas. 
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If the applicant has held a liquor licence before, OLGR will also obtain reports about the 
person’s previous conduct of the liquor outlet from OLGR’s database, and the local police in 
the district where the licence was held. 
 
If the applicant for a transfer does not already hold a current Responsible management of 
licensed venues training course certificate, the applicant is required to complete this 
mandatory requirement before a transfer can be granted. 
 
While the outgoing licensee is required to maintain complete control of the premises until the 
application has been decided, it is recognised that sometimes this is not possible. The 
Commissioner for Liquor and Gaming in special circumstances may discharge the licensee 
from his/her responsibilities before the transfer application is decided. However, in these 
circumstances, the Commissioner for Liquor and Gaming will suspend the licence until such 
time as the transfer is finalised and an authorised licensee is in charge. 
 

Approved managers 
 
An approved manager under the Liquor Act 1992 is the person in control of the licensed 
premises or premises to which a permit relates. In the conduct of business on the premises, 
the approved manager is responsible for ensuring that: 
 

 liquor is supplied or possessed on the premises only in accordance with the authority 
conferred by the licence or permit  
 

Every licensed venue must have a licensee and may be required to have an approved 
manager. 
 
To be eligible as an approved manager, applicants: 

 

 must be an individual over 18 years of age; 
 

 cannot be an individual licensee; and 
 

 must be the holder of a current responsible management of licensed venues (RMLV) 
certificate.  

 
Licensees can change their approved manager at any time without the approval of the 
Commissioner for Liquor and Gaming.  
 
An individual licensee or an approved manager must be on site or reasonably available 
during ordinary trading hours and extended trading hours between 7am and 10am at all 
licensed venues with the exception of restaurants, cafes, vessels and small community 
clubs (less than 2,000 members). These low risk premises are not required to have an 
approved manager provided they do not operate past midnight 
  
‘Reasonably available’ means being readily contactable by staff and able to attend the 
venue within one hour of being contacted. The required period of one hour may be extended 
on application to the Commissioner for Liquor and Gaming if it considered appropriate, 
taking into account all of the following:  

 

 the principal activity, and the nature and extent of the business, conducted under the 
licence or permit  

 

 the location of the venue  
 

 the availability of trained staff for the venue.  
 

http://www.olgr.qld.gov.au/resources/liquorDocs/guideline43.shtml
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An individual licensee or an approved manager must be on site during any period of 
approved extended trading hours between 12midnight and 5am.  
 
An approved manager’s approval remains in force for five years.  Approved managers will 
hold a photo identification card, which is issued after their application is successfully 
processed.  
 
Licensed venues are not required to keep an approved manager register or record the 
approved manager on duty and their availability during trading hours.   
 
The process for becoming an approved manager includes criminal history checks, 
confirmation of current RMLV certificate and the Commissioner for Liquor and Gaming 
deciding whether the applicant is fit and proper to hold the approval. 
 

Approved managers - application process 
 
OLGR will conduct background checks including criminal history checks on applicants. On 
occasions, these police checks will take some time as they may have to be obtained from 
interstate or overseas. 
 
If the applicant has been a licensee, an approved manager or a liquor licence nominee 
previously, OLGR will also obtain reports about the person’s previous conduct of licensed 
premises from OLGR records and the local police in the district where the licence was held. 
 
All applicants for approval as an approved manager will be required to complete the 
Responsible management of licensed venues course.  
 

Leave of absence 
 
If the licensee (or permittee) is an individual and intends to operate the business while 
absent from the management and supervision of the business, an approved manager must 
be appointed. 
 
An exemption to this requirement may only be considered if the individual licensee will be 
absent for a continuous period of not more than three months and reasonable attempts to 
arrange an approved manager to be present or reasonably available have been 
unsuccessful. 
 
In this instance, the individual licensee may lodge a ‘Form 27 Notification of absence from 
licensed premises’ with the Office of Liquor and Gaming Regulation. 
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Risk Assessed Management Plan (RAMP) 
 
A Risk assessed management plan (RAMP) is a detailed document containing information 
about matters prescribed in the Liquor Regulation 2002 relating to the licensee’s 
management practices and procedures at the premises. This harm minimisation initiative is 
required for new licence applications, extended trading hours approvals, permanent 
variation of licence applications, permanent changes in licensed areas, transfers of existing 
licences and new restricted liquor permits. 
 
One exception is for low risk restaurants or cafes applying for liquor licences. In these 
circumstances a RAMP will not be required provided the premises will not open past 
midnight, there will be no amplified entertainment and the venue is located in a commercial 
area. However, a RAMP may still be required by the Commissioner for Liquor and Gaming if 
it is considered the restaurant or café could impact on the surrounding area. 
 
The purpose of a RAMP is to outline how the licensee or permittee will manage the 
premises to minimise harm caused by alcohol abuse and misuse. 
 
A RAMP is different to a house policy in that the RAMP will require approval by the 
Commissioner for Liquor and Gaming and information in the RAMP will be the basis for 
endorsing conditions on the licence/permit. Adherence to the RAMP will ensure the 
licensee/permittee trades in accordance with the requirements of the Liquor Act and that the 
operation of the premises will not have an adverse impact on the amenity of the locality. 
 
A RAMP can be changed by a licensee/permittee but any proposed amendment needs to be 
approved by the Commissioner for Liquor and Gaming prior to it taking effect. When a 
RAMP is approved by the Commissioner for Liquor and Gaming the licensee or permittee 
will receive a copy of this document certified as a true and correct copy, superseding all 
previous versions of the RAMP. 
 
Section 9 of this manual (Best Practice) provides more information about the RAMP, 
including the matters to be addressed in the document and how to prepare and implement a 
RAMP for your business.   
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5. The licence document 
 

5.1 Licence conditions 
 
Learning outcomes 
 

At the conclusion of this session participants will have an understanding: 
 

 that licence conditions can be different for every licence 
 

 that the licensee and staff must be aware of the licence conditions 
 

 that the local community can influence the conditions on a licence 
 

 of the penalties for breach of a licence condition 
 

 that continued operation must be within accepted community standards and 
expectations and the Liquor Act 

 
 

Licence conditions 
 

If the Commissioner for Liquor and Gaming approves an application for a licence, the 
licensee will receive a licence document. Every licensee is issued with a licence document 
which contains the following information: 
 

 licence type 
 

 licence number 
 

 premises name 
 

 licensee name  
 

 address of the premises 
 

 licensed area description 
 

 permitted trading hours 
 

 trading conditions. 
 

The licence document must be kept on the licensed premises and produced to an 
investigator if requested. A fine of up to 25 penalty units applies (or on-the-spot fine of 2 
penalty units) if the licence document cannot be produced without a reasonable excuse 
when an investigator or police officer requests it. If the licensee or approved manager is not 
on the premises, staff should also know where the document can be located. An example of 
a reasonable excuse may be that when requested the document is at the Office of Liquor 
and Gaming Regulation for amendment.  
 
The licensee, approved manager and all staff should also be aware of the details of the 
licence to prevent them from inadvertently breaching any of the conditions. 
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Any changes approved by the Commissioner for Liquor and Gaming will result in the issue 
of a new licence document. Until the changes are stated on the licence, the licensee cannot 
change the way in which trading occurs. For example, if the licensed area is changed, liquor 
cannot be sold in the new area until the licence is updated. 
 

Conditions 
 
Liquor licences are issued with standard and specific conditions. These conditions are 
stated on the licence document. 
 
Standard conditions will be the same for most venues of the same licence type. Specific 
conditions relate to issues about that particular venue. In some cases the specific conditions 
may result from a development approval, given by a local government under the Sustainable 
Planning Act 2009 or agreements made between an objector and a licensee before the 
grant of an application. For example, that trading will cease at 11pm and not midnight, or 
that there will be no amplified entertainment on the premises after 10pm. 
 

Examples of standard conditions 
 
Standard noise condition–no acoustic assessment has been submitted for the venue: 
 

“Noise emanating from entertainment, music or related activities inside the premises 
must not exceed 75dB(C), fast response, when measured approximately three 
metres from the source of the noise.” 
 

Standard footpath dining area approvals: 
 

“The consumption of liquor in the footpath dining area must only be in association 
with a patron seated at a table and eating a meal.” 
 
“The footpath dining approval will be cancelled if approval from the relevant local 
authority is not renewed.” 

 

Examples of specific conditions 
 

“Prior to 10 am, liquor may only be consumed in association with a patron 
consuming a meal or attending a bona fide function at the premises.” 
 
“Amplified music in the area known as The Shed, is allowed on Sundays between 2 
pm and 6 pm.” 

 
Breaches of licence conditions 
 
It is an offence under the Liquor Act 1992 if a licence condition is not complied with. An on-
the-spot fine of 5 penalty units may be issued or prosecution action taken through the 
Magistrates Court which may incur a fine of up to 40 penalty units (s 226). 
 
It is the responsibility of the licensee and approved manager to know and understand the 
conditions of their licence and communicate them with staff to ensure that everyone 
understands how the business may operate. 
 

Details displayed 
 
From as early as 1838, licensees have had to display their name in a conspicuous spot 
outside the venue. At that time, the holders of publican’s general licences and wine and beer 
licences were also required to keep a lamp with at least two burners over the door, burning 
from sunset to sunrise. 
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The requirement to display the licensee’s name continues. Licensees must display on the 
outside of the premises, in letters at least 15mm high: 
 

 the name of the licensee 
 

 the premises name 
 

 the principal activity 
 

 the approved trading hours. 
 

Failure to display this information may result in an on-the-spot fine of 3 penalty units or 
prosecution action taken through the Magistrates Court which may result in a fine of up to 25 
penalty units (s143). These details are required to provide the public with general 
information about the operator and venue. 
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5.2 Trading hours 
 

Learning outcomes 
 

At the conclusion of this session participants will have an understanding: 
 

 that trading hours are specified for licences and permits 
 

 that there are special trading days with different hours and trading conditions 
 

 of the ‘grace period’ for consumption only 
 

 that changes to trading hours require approval. 
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Trading hours 
 

Ordinary trading hours 
 
Section 9 of the Liquor Act 1992 specifies ordinary trading hours for all licence types.  
Ordinary trading hours are the hours during which liquor may be sold or supplied to the 
general public (or in the case of clubs, to members and visitors). In most cases, ordinary 
trading hours may be extended on an occasional basis by applying for an extended hours 
permit.  
 

Licence type Ordinary trading hours 

COMMERCIAL 

Commercial Hotel 
 
Commercial Special Facility 

10am to midnight–Monday to Sunday (other than Good 
Friday, Christmas Day and Anzac Day)  

Casinos and airports operating under a commercial 
special facility licence - 5am to midnight (other than Good 
Friday, Christmas Day and Anzac Day)  

 
Licensees may trade until 2am on New Year’s Eve  
 
Takeaway sales 10am to 10pm 

 

Commercial Other 
 
 Subsidiary On-premises: 
o Principal Activity Accommodation 
o Principal Activity Meals 
o Principal Activity Entertainment 
 

 Subsidiary Off-Premises 
 

 Bar licence 
 

 Industrial canteen licence 
 

 Producer/wholesaler licence 

10am to midnight–Monday to Sunday (other than Good 
Friday, Christmas Day and Anzac Day)  

 
Licensees may trade until 2 am on New Year’s Eve  
 
The ordinary trading hours for industrial canteens are as 
specified on the licence  
 
 
 
The ordinary trading hours for a producer/wholesaler 
licence are in accordance with the Trading (Allowable 
Hours) Act 1990 

  

COMMUNITY 

Community club 

10am to midnight–Monday to Sunday (other than Good 
Friday, Christmas Day and Anzac Day) 
 
Licensees may trade until 2am on New Year’s Eve 
 
Takeaway sales 10am to 10pm 

 

Community Other 

Maximum 25 hours trade per week between 10am and 
midnight.  Hours are specified on the licence document. 
No extended trading hours are permitted. 
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Accommodation premises and ordinary trading hours 
  
Licence types that include residential accommodation, such as a commercial other 
subsidiary on-premises (accommodation) licence or commercial hotel licence, may sell or 
supply liquor to residents 24 hours per day. The ordinary trading hours described and 
contained in section 9 of the Liquor Act 1992 are for sales to the general public (or in the 
case of clubs, to members and visitors). Outside of ordinary trading hours, consumption of 
liquor by residents must occur only within their residential unit.  
 

Extended trading hours approvals  
 
Licensees (other than the holder of a community other licence) may apply to extend trading 
hours on a regular basis. If approved, these trading hours will be endorsed on the licence 
document for the premises. It should be noted approved extended trading hours which 
authorise trading before 10am or after 12midnight comprise part of the annual fee payable 
by a licensee. 
 
Holders of all licence types (with the exception of a community other licence) can make 
application to permanently: 
 

 Commence trading from 7am to sell and supply liquor to persons genuinely attending 
a function at the premises.   Please note a licensee cannot conduct a function that is 
organised by the owner or the licensee for the owner’s or licensee’s own benefit or 
by someone else if the owner or licensee of the premises is entitled to receive a 
benefit other than a charge for using the premises and providing catering facilities; 

 

 Commence trading from 9am if community need can be demonstrated; and 
 

 Extend trading to include trading between 12midnight and 5am (subject to the 
limitations of the trading hours moratorium).  

 
Holders of a commercial hotel licence, community club or commercial special facility licence 
can make application to permanently: 
 

 Commence trading from 9am for the sale of take-away liquor if community need can 
be demonstrated; 

 

 Extend trading between 10pm and 12midnight for the sale of take-away liquor if 
community need can be demonstrated. 

 
Holders of a community club licence can make application to permanently: 

 

 Commence trading from 7am to sell and supply liquor to persons genuinely attending 
a function at the premises.   Please note a licensee cannot conduct a function that is 
organised by the owner or the licensee for the owner’s or licensee’s own benefit or 
by someone else if the owner or licensee of the premises is entitled to receive a 
benefit other than a charge for using the premises and providing catering facilities; 

 

 Commence trading from 7am if community need is demonstrated or if the licensed 
premises is a golf or lawn bowls sporting club;    

 

 Commence trading from 9am if community need can be demonstrated; and 
 

 Extend trading to include trading between 12midnight and 5am (subject to the 
limitations of the trading hours moratorium).  

 
Holders of a community other licence can make application to permanently: 
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 Extend or amend trading hours totalling no more than the maximum 25 hours per 
week and only between the hours of 10am and 12midnight. 

 
On 16 September 2009, then Premier Anna Bligh announced a State-wide moratorium on all 
applications for extended hours between 12midnight and 5am. The moratorium took effect 
immediately and was to be in place for 12 months pending the outcomes of the Law Justice 
and Safety Committee inquiry into alcohol-related violence.  However, the moratorium was 
extended to 31 December 2013. The freeze applies to all existing extended hours 
applications currently before the Office of Liquor and Gaming Regulation (OLGR). 
 
The moratorium does not affect the trading hours of current licensees nor does it apply to a 
limited number of designated inner-city areas where there is already a concentration of 
venues operating with approved extended trading hours. A list of designated areas and 
maps are available on the OLGR website at www.olgr.qld.gov.au. 
 
It should be noted that no new applications for approved extended trading hours after 
12midnight can be accepted other than for premises located within the exempted areas. 
 
Extended hours permits (one off event or occasion) 
  
Licensees (other than the holder of a community other licence) may apply to extend the 
ordinary trading hours of a licensed premises for a particular event or occasion.  The 
number of permits a licensee can be issued during a calendar year is four to trade prior to 
10am and 12 for post midnight trading.  
 
Holders of all licence types (with the exception of a community other licence) can make 
application to: 
 

 Commence trading from 7am to sell and supply liquor to persons genuinely attending 
a function at the premises.   Please note a licensee cannot conduct a function that is 
organised by the owner or the licensee for the owner’s or licensee’s own benefit or 
by someone else if the owner or licensee of the premises is entitled to receive a 
benefit other than a charge for using the premises and providing catering facilities; 

 

 Commence trading from 9am if community need can be demonstrated; and 
 

 Extend trading to include trading between 12midnight and 5am.  
 
Holders of a community club licence can make application to: 

 

 Commence trading from 7am to sell and supply liquor to persons genuinely attending 
a function at the premises.   Please note a licensee cannot conduct a function that is 
organised by the owner or the licensee for the owner’s or licensee’s own benefit or 
by someone else if the owner or licensee of the premises is entitled to receive a 
benefit other than a charge for using the premises and providing catering facilities; 

 

 Commence trading from 7am if community need is demonstrated and the club is a 
golf or lawn bowls sporting club;  

 

 Commence trading from 9am if community need can be demonstrated; and 
 

 Extend trading to include trading between 12midnight and 5am.  
 
Holders of a community other licence can make application to: 
 

 Extend trading hours totalling no more than the maximum 25 hours per week and 
only between the hours of 10am – 12midnight. 

http://www.olgr.qld.gov.au/
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As the moratorium currently in place applies only to requests for permanent approval after 
midnight, licensees (with the exception of a community other licence) may still apply for 
trading from 12midnight to 5am for up to 12 one-off occasions per year. 
 
Special days  
 
There are three special days on which liquor trading is restricted. These days are Good 
Friday, Anzac Day and Christmas Day. The trading restrictions are detailed in section 9 of 
the Liquor Act 1992. Extended trading hours approvals which authorise trading beyond 
ordinary trading hours do not apply on these special days. 
  

Christmas Day 
 

 
All licensees must stop selling or supplying liquor at midnight on 
Christmas Eve.  From 10am-midnight on Christmas Day liquor may only 
be sold/supplied to patrons who are eating a meal (prepared on the 
premises) in an area ordinarily set aside for dining.  From midnight on 
Christmas Day, normal trading may resume.  
 

Good Friday 
 

 
All licensees must stop selling or supplying liquor at midnight on the eve 
of Good Friday.  From 10am-midnight on Good Friday liquor may only 
be sold/supplied to patrons who are eating a meal (prepared on the 
premises) in an area ordinarily set aside for dining.  
 
However, if a sporting event is held at a major sports facility on Good 
Friday (for example, an NRL or Super Rugby match at Suncorp 
Stadium) the licensed premises at the major sports facility can sell liquor 
between 12 noon and midnight on Good Friday without the requirement 
of eating a meal.  
 
From midnight on Good Friday night, normal trading may resume.  
 
 

Anzac Day 
 

 
All licensees must stop selling or supplying liquor at midnight on the eve 
of Anzac Day. Between the hours of 10am and 1pm on Anzac Day, 
liquor may only be sold/supplied to patrons who are eating a meal 
(prepared on the premises) in an area ordinarily set aside for dining.  
The only exception is RSL or Services Clubs which can trade from 5am 
to 1pm on Anzac Day.   From 1pm normal daytime trading resumes.  
 

 

Grace period  
 

The ’grace period’ is the period after closing time when patrons can remain on the licensed 
premises and finish their drinks. The grace period is 30 minutes. This means, if normal 
closing time is midnight, patrons may remain on the premises and finish their drinks until 
12.30 am. These drinks must have been purchased prior to closing time at midnight.  
 

If an extended hours permit or extended trading hours approval that allows trading until 5 
am, the grace period still applies and would allow consumption until 5.30 am of drinks which 
were purchased by 5 am.  
 

If patrons remain on the premises after the grace period, this may be considered as after 
hours trading. Licensees would face a fine of up to 100 penalty units and patrons a fine of 
up to 25 penalty units. Investigators and police have the power to request patrons leave or 
to remove patrons from the premises after hours.  
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Takeaway liquor provisions 
 
From 1 December 2010 the ordinary trading hours for the sale of take-away liquor of a 
commercial hotel licence (including a detached bottle shop), community club licence or a 
commercial special facility licence are 10am to 10pm.  If these licences were approved prior 
to 1 December 2010, trading hours of 10am to midnight for the sale of takeaway liquor are 
retained.  
 
For any new application for a commercial hotel licence, community club licence, commercial 
special facility licence or detached bottle shop submitted to OLGR, or if any of these licence 
types or approvals are transferred to another entity, trading hours of 10am to 10pm for the 
sale of takeaway liquor will apply. If a licensee with 10am to 10pm trading for takeaway 
liquor wishes to operate until midnight, an extended hours permit is required and a 
community need must be demonstrated. 
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5.3 The licensed area 
 

Learning outcomes 
 

At the conclusion of this session participants will have an understanding that: 
 

 the licensed area must not to be altered without prior approval 
 

 licensees must apply for either a temporary or permanent change to the 
licensed area 

 

 any modifications to the venue require approval 
 

 selling or supplying alcohol in an unlicensed area is a serious offence 
 



 

Responsible management of licensed venues – Licensee course participant manual Page 84 of 191 

Alterations and additions to the licensed area  
 

What is the licensed area?  
 
The part of the building and land where liquor can be sold, supplied and consumed is called 
the licensed area.  The licensed area is stated on the licence document under the heading 
Licensed Area Description. The licensed area description contains what buildings or part of 
buildings are licensed and details any exclusions. The Real Property Description describes 
the licensed area in the context of the land titles. 
 

Example 1 

Commercial other (subsidiary on-premises) licence – provision of sporting activities 

 
Licensed Area Description 

 
Club room located on the 1st floor of the Gatton Sports Centre, Showgrounds Complex, 
Spencer Street, Gatton 

 
Real Property Description 

 
Land described as Lot 1 on Registered Plan 118426, County of Churchill, Parish of 
Gatton. 

 
 

Example 2 

Commercial other (subsidiary on-premises) licence – provision of meals 

Licensed Area Description 
 

Restaurant located in Shop 4 on the ground floor of the Mooloolaba International 
complex situated at the corner of Venning Street and The Esplanade, Mooloolaba 
including two defined outdoor dining areas: 
 

(a) outdoor dining area adjoining shop frontage having measurements of 6 metres 
x 4.1 metres x 4.262 metres; and 

 
(b) footpath dining area (Esplanade kerbside) measuring 4.9 metres x 3 metres. 

 
Real Property Description 
 

Land described as Lot 4 on SP 111205, County of Canning, Parish of Mooloolah. 
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Example 3 

Commercial other (subsidiary on-premises) licence – provision of theatrical 
presentations 

Licensed Area Description 
 

Approved outlets for the sale, supply and consumption of liquor are: 
 
(a) foyer, auditorium and green room of theatre complex; and 
 
(b) verandah at front of theatre complex measuring 12 metres x 25 metres; and 
 
(c) fenced outdoor area at rear of the theatre complex 
 

situated at the Old Shire Hall, Gympie Road, Strathpine  
 

Real Property Description 
 

Land described as Lot 282 on SL 6482, County of Stanley, Parish of Warner. 

 
 

Example 4 

Community club licence 

Licensed Area Description 
 

Clubhouse only situated at 375 Hamilton Road, Chermside, with the exception of the 
community hall and the RSL Sub-Branch Room. 

 
Real Property Description 
 

Part of land described as Lot 5 on SL 7848, County of Stanley, Parish of Kedron. 

 
 

Example 5 

Commercial other (subsidiary on-premises) licence – provision of accommodation 

Licensed Area Description 
 

Premises situated at 30–34 Surf Parade, Broadbeach with the exception of the 
tennis courts, gymnasium and sauna areas. The licensed premises includes a public 
dining area. 

 
Real Property Description 
 

 Land described as Lots 1–116 on BUP 105721, County of Ward, Parish of Gilston. 
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Example 6 

Commercial hotel licence 

Licensed Area Description 
 

Tavern premises situated at 97 Staatz Quarry Road (cnr Brightview Road), Regency 
Downs and including a concreted verandah area and a grassed area on the north 
western side of the premises measuring approximately 11.5 metres x 7 metres and 
13.5 metres x 7 metres respectively. 

 
Real Property Description 
 
 Land described as Lot 8 on RP 836049, County of Churchill, Parish of Rosewood. 

 

Changing or increasing a licensed area 
 
The licensed area cannot be changed without prior approval from the Office of Liquor and 
Gaming Regulation. Any new or changed areas must be stated on the licence before they 
can be used. Using an area which is not licensed may attract a fine of up to 100 penalty 
units (section 170). 
 
The Liquor Act does not contemplate the licensing of separate or detached premises under 
one licence with the exception of bottle shops which are specifically provided for under 
Section 60(1)(d). Accordingly, applications to increase the licensed area must include only 
areas adjoining the areas already licensed. An exception to this general rule of is made in 
relation to producer/wholesaler licences which, by virtue of their wholesaling nature require 
an office and a warehouse. These two facilities which must form the licensed area are not 
required to be adjoining. 
 
To seek approval for an increase or decrease of the licensed area, the application (including 
plans) must be lodged with and approved by OLGR before the work is carried out. It is better 
to obtain approval first than spend money on building works which are not subsequently 
approved. 
 
If entertainment is going to be provided in the new area, suitable soundproofing must be 
carried out during construction and a report provided from a qualified acoustics expert. In 
these circumstances, licence conditions may be imposed in conjunction with the approval of 
the increase of the licensed area to ensure noise emanating from the new area does not 
unduly disturb nearby residents.   
 
Examples of changes/increases: 

 

 adding a footpath dining area 
 

 extending the functions/entertainment room 
 

 adding a new liquor outlet at a tourist park. 
 

Decreasing an area 
 
It is equally important to obtain approval if the licensed area is to be decreased. Examples: 

 

 a hotel licensee has sold a bottle shop to another publican or has ceased trading in a 
bottle shop; 
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 a restaurateur previously occupied two shops and has leased one to another 
business. 

 
In these cases, the licensed area must be decreased on the licence document. It is an 
offence for the licensee not to decrease the licensed area. 
 
As well as being an offence not to decrease the area from the licence, the licensee will 
continue to be liable for an offence inadvertently committed by the new trader while the area 
remains on his/her licence. For example: 
 

The licensee of the Royal Hotel does not renew her lease on a bottle shop at the local 
shopping centre. The centre owner leases the shop to a newsagent. The shop continues 
to be licensed premises despite the lease change. Each time a minor walks into the 
newsagent an offence is committed and the licensee of the Royal Hotel is responsible. 

 
Other alterations and building works 
 
Minor work, such as painting, carpet removal or installing new shelves do not require 
approval by OLGR. However, any change that involves including new areas on the licence 
or a reconfiguration of existing rooms will need approval. 
 
For further information please refer to OLGR’s guideline 40 which is available at 
www.olgr.qld.gov.au 
 
 
 
 

http://www.olgr.qld.gov.au/
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6. Responsible service of alcohol 
– the law 

 
6.1 RSA – the law 
 
Learning outcomes 

 

At the conclusion of this session participants will have an understanding: 
 

 about the costs of serving alcohol irresponsibly 
 

 of the penalties for the sale of liquor to minors, unduly intoxicated and 
disorderly persons. 
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Responsible service of alcohol 
 
Licensees and staff who sell or supply liquor are required to conduct their business in a 
responsible manner. Why? Irresponsible conduct comes at a high cost to the community 
and government. 
 
As a manager of a licensed venue, you are responsible for ensuring that staff involved in the 
service or supply of alcohol have completed the appropriate responsible service of alcohol 
training course and are currently certified.  
 

Cost of serving irresponsibly 
 
Research suggests a strong association between alcohol, violence, crime and anti-social 
behaviour. One research study involving Queensland Police Service found that high 
proportions of street offences, assault, malicious damage, domestic violence and noise 
complaints were related to alcohol use. 
 
Excessive alcohol consumption has been found to be a significant factor in: 

 

 33% of all road deaths in Australia 
 

 50% of cases of domestic, physical, and sexual violence 
 

 40% of violent crimes and 70–80% of night-time assaults 
 

 homicides (34% of offenders and 31% of victims) 
 

 problems faced by 15–24 year olds linked with violence, crime, vandalism and 
property destruction. 

 
Alcohol consumption is also associated with a variety of adverse health consequences 
including liver cirrhosis, mental illness (which might increase the risk of suicide attempts), 
several types of cancer, pancreatitis and damage to the foetus among pregnant women. 
 
The social cost associated with alcohol-related harm in terms of health, disability, trauma, 
death, absenteeism and loss of productivity is significant. In monetary terms, the cost of 
alcohol misuse to Queensland is estimated at $1.4 billion per year. 
 
There were about 30,000 alcohol related hospitalisations in the year 2009/10 in Queensland 
while in 2006-07, alcohol was responsible for approximately 774 deaths a year in this State. 
 
Licensees have a responsibility to patrons, not only at their venue, but also in and around 
their venue. The community demands high standards from licensees and will be the first to 
advise the Office of Liquor and Gaming Regulation or police if it is felt that these standards 
are not being met. 
 
Sources:  Australian Indicators, 1990-2001, Patterns of alcohol use and related harms for 

Australian states and territories, National Drug Research Institute, 2003. 
 
Finding the Balance–Queensland Alcohol Action Plan 2003-2004 to 2006/2007 
 
National Alcohol Strategy Fact Sheets–Commonwealth Dept of Health and Aging 
 
Alcohol consumption in Queensland 2011 Fact Sheet – Population Epidemiology 
Unit, Division of the Chief Health Officer, Queensland Health 
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Liquor prohibited to certain people 
 
There are three categories of people who cannot be: 
 

 sold liquor 
 

 supplied liquor 
 

 allowed to consume liquor on licensed premises. 
 
These people are: 

 
1. minors 

 
2. unduly intoxicated patrons 

 
3. disorderly patrons. 

 
These offences are contained in section 156 of the Liquor Act, a copy of which follows. If the 
person who committed the offence is a licensee, permittee or approved manager, the 
maximum fines are 250 penalty units if the person to whom the offence relates is a minor 
and 500 penalty units if the person to whom the offence relates is unduly intoxicated or 
disorderly. If any of these offences are committed by another person working at the 
premises, the maximum fine is 80 penalty units. 
 

Irresponsible supply of liquor 

 
On 10 September 2008, the Liquor and Other Acts Amendments Bill 2008 was passed by 
the Queensland Parliament..  As part of these amendments irresponsible supply laws were 
introduced. 
 
The purpose of the new law is to address the problems associated with minors consuming 
liquor at private premises. Events such as ‘Schoolies’ and youth parties held at private 
residences have attracted significant attention in the community as a result of the behaviour 
of intoxicated underage teenagers. In some circumstances parents and other adults are 
providing liquor to minors without responsible supervision and this is now an offence which 
attracts a fine of up to 80 penalty units (section 156A). 
 

Liquor Act 1992 
 
Section 156 Liquor prohibited to certain people 
 

1. A person must not, on premises to which a licence or permit relates— 
 
a. supply liquor to 

 
b. permit or allow liquor to be supplied to 

 
c. allow liquor to be consumed by a person who— 

 
i. is a minor 

 
ii. is unduly intoxicated or disorderly. 

 
2. A person must not, on a street or place adjacent to premises to which a licence or permit 

relates, or in a public place supply liquor, or cause or permit liquor to be supplied, to a 
minor. 
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3. A person must not send, or cause or permit to be sent, to premises to which a licence or 

permit relates a minor with a view to the minor or another person being supplied with 
liquor. 

 
Maximum penalty for subsections (1) to (3)— 

 
a. for an offence committed by the licensee or permittee, or an approved manager 

working at, the premises— 
 

i. if the person to whom the offence relates is a minor—250 penalty units 
 
ii. if the person to whom the offence relates is unduly intoxicated or 

disorderly—500 penalty units 
 

b. for an offence committed other than by the licensee or permittee, or an 
approved manager working at, the premises— 

 
i. if the person to whom the offence relates is a minor—80 penalty units. 
 
ii. if the person to whom the offence relates is unduly intoxicated or 

disorderly—80 penalty units. 
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6.2 Minors 
 
Learning outcomes 

 

At the conclusion of this session participants will have an understanding of: 
 

 who is a minor 
 

 who is an exempt minor 
 

 the penalties relating to minors on licensed premises 
 

 the penalties for the sale or supply of liquor to a minor 
 

 strategies to identify a non-exempt minor. 



 

Responsible management of licensed venues – Licensee course participant manual Page 93 of 191 

Minors 
 
Who is a minor? 
 
Section 17 of the Law Reform Act 1995 states that the age of majority is 18 years. Therefore 
any person under the age of 18 years in Queensland is considered a minor. 
 
Liquor cannot be sold to a minor anywhere (s155A). 
 
The penalty for a licensee, permittee or approved manager—250 penalty units. 
 
The penalty for any other person—80 penalty units. 
 

Minors on licensed premises 
 
On licensed premises (or at a place adjacent to licensed premises), minors cannot be: 
 

 sold liquor 
 

 supplied liquor or allowed to be supplied liquor 
 

 or allowed to consume liquor. 
 
By including a ‘place adjacent to licensed premises’ offences around bottle shops or other 
venues can be captured. 
 
It is also an offence for a minor to be on licensed premises unless they are ‘an exempt 
minor’. Licensees and staff are required to ensure that minors are not on the premises and 
remove them from the venue as soon as they are found. 
 

Liquor Act 1992 
 
Section 155—Minors on premises 
 

1. This section applies to all minors other than an exempt minor. 
 
2. A licensee, permittee or person in control of the premises to which the licence or 

permit relates must ensure that a minor is not on the premises. 
 
3. Also, an employee or agent of the licensee or permittee must not allow a minor to 

enter the premises to which the licence or permit relates. 
 

3A. If a minor is on the premises, each of the following people commits an offence— 
 

a. the licensee or permittee 
 
b. if another person is in control of the premises—the other person 
 
c. if an employee or agent of the licensee or permittee allowed the minor to 

enter the premises—the employee or agent. 
 
d. Maximum penalty—100 penalty units 

 
4. In this section— ‘exempt minor’ means a minor on premises to which a licence or 

permit relates if— 
 

a. the minor is a resident on the premises; or 
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b. the minor is on the premises to— 

 
i. perform duties as an employee of the owner, or occupier, of the 

premises or a part of the premises; or  
 
ii. perform duties in the conduct of a lawful business; or 
 
iii. perform duties while receiving training for employment or work 

experience; or 
 

c. the minor is attending a function being held on the premises; or 
 
d. the premises are premises to which a community club licence, community 

other licence or restricted liquor permit relates and the minor’s presence does 
not contravene the club’s rules or a condition of the licence or permit; or 

 
e. the minor is on the premises for a purpose, and in circumstances, approved 

by the commissioner or stated in a condition of the licence or permit; or 
 
f. the minor— 

 
i. is eating a meal on the premises; or 
 
ii. is accompanied by a responsible adult who is responsibly supervising 

the minor. 
 
Note: The person in control of the premises may be a staff member left in charge by 
the licensee to do the final close. 
 
An agent of the licensee includes a person engaged or contracted in a security role. 

 
Exempt minors 

 
An exempt minor is a minor who is permitted on licensed premises in particular 
circumstances or for a particular reason. 
 
A minor can be on the licensed premises, but not consume liquor, in the following 
circumstances: 
 

a. lives on the premises 
 

Examples: 
 
The licensee’s or manager’s family live on site and the children help out in the bar 
(including pouring a drink) or other public areas. 
 
A young apprentice is working in a remote area and is boarding at the local pub. The 
exemption allows the apprentice to rent a room on the licensed premises and to 
generally use the hotel as if it were his/her home, e.g. watch television in the lounge, 
have a meal in the dining room etc. The young person cannot be in possession of 
liquor or consume liquor. 

 
b. employee, receiving training, undertaking work experience or training, or in the 

conduct of a lawful business . 
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There is no minimum age under the Liquor Act to be employed or work on licensed 
premises. 
 
A young person who is employed, engaged in training or work experience can 
perform all bar duties including pouring drinks. While they can be in possession of 
liquor for this purpose, they cannot consume liquor. When their duties are finished, 
they must leave the premises unless they are covered by one of the other 
exemptions such as having a meal. 
 
A young person can be on the licensed premises in the conduct of a lawful business. 
For example as a liquor delivery person, taking patron photos or selling flowers. It is 
up to the licensee whether they allow the minor onto the premises. Once their 
business is completed the minor cannot remain on the premises unless they are 
covered by one of the other exemptions. 

 
c. attending a function on the premises 

 
Minors can attend a legitimate function on licensed premises in cases where the 
licensee is providing catering facilities for the function such as room hire, food, drinks 
etc. They do not have to be accompanied by a responsible adult at the function. 
Minors cannot be served or supplied with liquor either by staff or by other friends 
attending the function. 
 
Examples: weddings and an 18th

 birthday party. 
 

d. at a club and the club rules allow young people on the premises 
 

Many clubs, particularly sporting clubs have junior members. In these cases the club 
rules will allow the junior members access to the club house and facilities. This 
means that minors who are junior members can be on the licensed premises without 
a responsible adult or having to eat a meal etc. However, they of course cannot 
purchase or be served liquor. 
 
Non-sporting clubs such as RSL and services clubs, ethnic clubs etc. may also have 
a club rule allowing minors to be on the premises. At these clubs, there is generally 
no junior membership category and it is merely a club decision to allow minors on 
the premises. 

 
For all clubs, it is a management decision whether there are boundaries placed on 
minors while in the club. For example, while most sporting clubs allow juniors in the 
club, their management rules may state that after 5pm minors are to be 
accompanied by a responsible adult, or at all times minors must be with a 
responsible adult. Some clubs may also allow minors to purchase snacks and soft 
drinks over the bar while other clubs may have an area of the bar designated for this 
purpose and this is entirely a matter for club management.  

 
e. special approval by the Office of Liquor and Gaming Regulation 

 
In certain circumstances, the Commissioner for Liquor and Gaming may grant 
approval for minors to be on the premises. If so, this approval will become a 
condition of the licence. There are no circumstances in which minors would be 
allowed to be served or consume liquor. 
 
Examples: 
 

 one-off approvals for minors attending an underage disco 
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 permanent approvals for minors using licensed vessels as ferries for travel to 
and from educational institutions. 

 
f. eating a meal or accompanied by a responsible adult 

 
Two 15 year olds can be on licensed premises (e.g. café) if they are having a meal 
(not just a coffee). They do not have to be with a responsible adult. Once they have 
finished their meal they must leave, as their reason for being allowed on the 
premises has ended. 
 
Minors can be on licensed premises if they are accompanied by a responsible adult. 
A responsible adult in relation to a minor is any of the following: 

 

 a parent 
 

 a step-parent or guardian 
 

 an adult who has parental rights, duties and responsibilities in relation to the 
minor. 

 
Special note: The circumstances under which a minor is considered to be an exempt 
minor are different in the case of a commercial other (subsidiary on-premises) licence 
with a principal activity of the provision of entertainment. A minor is not considered 
to be an exempt minor because they are eating a meal on the premises of if they are 
accompanied by a responsible adult when the following circumstances apply: 
 

 the minor is on the premises after 5 pm; and  
 

 the premises are being used for the principal activity of providing entertainment on 
the premises. 

 
A minor is still considered to be an exempt minor on premises to which a commercial other 
(subsidiary on-premises) licence with a principal activity of the provision of entertainment 
applies if the minor is: 

 

 attending a function (the function must be in an area separate from the main 
nightclub); or  

 

 employed, performing work experience, receiving training etc.; or  
 

 performing duties associated with a lawful business. 

 
Adult entertainment 
 
(all types of licensed premises or premises to which a community liquor permit or 
restricted liquor permit relates) 
 
If an adult entertainment permit has been approved, minors are not permitted in the area 
under any circumstances, including as bar staff or entertainers. 

 
Acceptable proof of age 
 
As the Liquor Act prohibits the sale or supply of liquor to minors, it also details the specific 
forms of personal identification (ID) that can be used by licensees, staff and security to 
check a person’s age.  
 
The Australian ID Checking Guide details the acceptable proof of age ID in each state and 
territory. 
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In Queensland there are five types of ID which are acceptable to prove age. These are: 

 
1. an Australian driver’s licence or rider’s licence or permit 

 
2. an Australian or foreign passport 

 
3. a state or territory government issued proof of age card 

 
4. Victorian Keypass 

 
5. foreign driver’s licence. 

 
Each of these forms of ID has a photograph and date of birth. 
 

Notes: 
 

 A foreign driver’s licence is accepted as evidence of age providing it has a photo and 
date of birth of the licence holder. Where a foreign driver’s licence is not written in 
English, an International Drivers permit issued in the foreign country of origin (and 
including a photo of the licence holder and translation) must be presented with the 
foreign driver’s licence. 

  

 Each state has its own proof of age card. Queensland’s is the Card 18+. 
 

 The Australian ID Checking Guide contains an example of a Victorian Keypass, the 
only non-government ID that has been approved for use in Queensland. 

 
Card 18+ 
 
Card 18+ is a proof of age card, not an identification card. It is issued by the Queensland 
Government through Queensland Transport Driving Licence Issuing Centres across the 
state. People experiencing difficulties in accessing a centre can request a ‘remote area 
pack’ to be posted to them. 
 
The card was first issued in 1991. Since that time more than 200 000 cards have been 
issued. There are approximately 25 000 issued each year. 

 
What to look for when checking ID: 
 

 look for anyone under 25 years 
 

 take the ID card from the patron 
 

 check the birth date on the ID 
 

 look at the photograph 
 

 check the eye colour and height 
 

 note the built-in security features for each ID card by checking the ID guide 
 

 run your fingers over the ID to feel for pin pricks, lifted laminate, thicker than usual 
laminate, glued on photographs and anything else unusual 

 

 check for any smudges or possible blurring of typed dates of birth 
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 assist in verifying the personal details by asking the person their star sign, year and 
month of birth. 

 
If the ID appears to have been tampered with there is a requirement to confiscate it and 
return it to OLGR with a confiscation report. 
 
If there are any doubts about the person being 18 years of age, refuse service or refuse 
entry. 
 
 

False representation of age 
 

Confiscation of IDs 
 

It is an offence for a person to falsely represent themselves to be 18 years old with the intent 
of entering licensed premises or being supplied liquor. 
 
Licensees, approved managers, staff and security have an obligation to confiscate and 
forward to the Office of Liquor and Gaming Regulation (OLGR): 

 

 genuine ID–used by another person 
 

 fake ID. 
 
A confiscation report is to be completed, the ID attached and forwarded to OLGR or regional 
office to provide licensing officers with sufficient details to further investigate the incident. 
 
The report should contain information that will assist OLGR to determine the type of offence 
that has been committed and the appropriate course of action. The success of the 
investigation relies heavily on the information supplied in this report. Therefore, the details 
should be noted as soon as possible while still fresh in the memory.  

 
What happens to confiscated IDs? 
 
Once an ID and confiscation report is received, the Office of Liquor and Gaming 
Regulation’s obtains a report from Queensland Transport that lists all card applications the 
identified person has made. 
 
The OLGR Officer will follow up by contacting the owner of the ID and any other people 
involved. During the course of the investigation, security personnel are contacted and any 
available surveillance videos are viewed. 
 
If a breach is confirmed, infringement notices are issued. If the offender is 16 years or 
younger, they are referred to the Juvenile Aid Bureau of the Queensland Police Service for 
follow up. 
 
Following up on confiscated cards is made much easier when comprehensive details are 
provided by licensees, security and staff on the ID confiscation report. Every matter will be 
investigated. 
 
The decision to prosecute or issue an infringement notice is based on the seriousness of the 
offence. 
 
It is possible to take action not only against the person who used the ID, but also against the 
person who gave them the genuine or fake ID (for example an older sibling). In some cases, 
the action may be taken against a person who supplied their birth certificate or other 
documentation to a friend who used it to obtain an ID. 
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Defacing or interfering with an ID is also an offence. 
 
The ID confiscation report form is available on the OLGR internet site at: 
www.olgr.qld.gov.au  
 
 

Penalties for minors 
 
For each minor-related offence that licensees and their staff can be prosecuted for, there 
are equivalent offences for the minor. The maximum penalties and on the spot fines are 
detailed in the following table. 
 

Offence 
Penalty for licensee 

(penalty units) 
Penalty for minor 

(penalty units) 

On the spot fine 
for minor 

(penalty units) 

Minor on licensed premises  100 25 3 

Minor consuming liquor 250 25 2¼ 

Minor possessing liquor 250 25 2¼ 

Sell liquor to a minor 250 N/A N/A 

 

 
Other penalties for minors 
 

Offence 
Penalty for minor 

(penalty units) 
On the spot fine 
(penalty units) 

Falsely represent self to be 18 years   25 3 

Make a false document 25 6 

Give a false document to another person 25 N/A 

False represent self to be 18 years to obtain 
proof of age card 

25 3 

Give a document to another person to use as 
proof of age 

40 5 

Give a document to another person to obtain a 
proof of age card 

40 N/A 

Interfere or deface acceptable proof of age ID 40 4 

 

 
Strategies to detect minors 
 
It is a costly offence for licensees, approved managers and staff, if non-exempt minors are 
found on the premises and even more costly if the minor is in possession of liquor. 
 
Under section 228 of the Liquor Act, if two convictions are recorded against a licensee in 
two years for offences involving minors on the premises, the liquor licence is automatically 
suspended for two months or a lesser period set by the Commissioner for Liquor and 
Gaming. 
 
Therefore is it essential that licensees and managers have strategies in place to protect 
themselves, their business, and staff. 

 
Steps than can be taken: 

http://www.olgr.qld.gov.au/
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Ensure that staff and security are trained and know: 
 

 to ask anyone under 25 for ID–this will screen a wide group of people and include 
minors who may look older than their years 

 

 what type of ID is acceptable and to check the ID guide 
 

 when minors are allowed on the premises 
 

 how to deal with minors if they are caught 
 

 to fill in an ID confiscation report 
 

 to advise other staff, security and management. 
 
Don’t assume that all employees have the required knowledge. 
 

 for larger venues or nightclubs, stop problems at the front door. Security staff can 
minimise the problems for bar staff by checking ID at the door. Individual checking at 
the door can prevent a minor from ‘disappearing’ in a crowded room. 

 

 ensure that bar staff do not rely totally on door security and continue asking for ID to 
satisfy themselves and to screen all patrons. 

 

 no ID, no entry. Anyone who appears under 25 years without ID should be presumed 
to be underage. 

 

 all entrances should be monitored to prevent a minor from finding an alternate entry 
point. 

 

 areas surrounding bottle shops and outdoor beer gardens should be routinely 
monitored to ensure that minors are not loitering or accosting patrons to purchase 
liquor for them. 

 
The way in which ID checking is carried out will depend on the category of licence (high 
risk/low risk), the size of the establishment, the number of entry points and the number of 
staff on hand. For example, a city nightclub or hotel will check ID at the door, a club or a 
country hotel will usually ask for ID at the bar and the restaurateur will ask for ID while taking 
an order at the table. 
 
Regardless of the systems in place at the venue, if staff have not personally seen a patron’s 
ID and have suspicions that the patron is underage, they should check the ID for 
themselves. Even if security check ID at the door, bar staff need to ask for ID if they have 
concerns about a patron as they can still be fined. 
 
Other staff members such as the duty manager, supervisor, and even glassies, need to be 
alert and check for ID as they move around the venue. This provides valuable help to the 
bar staff. 
 
Young people will often ‘give themselves away’ by their mannerisms; conversations such as 
talking about school or school related activities; nervousness; looking around; and even by 
what they order to drink. Sweet drinks are particularly popular with young people including 
‘ready to drink’ products. 
 
Therefore, staff such as glass collectors or security that are moving about the patrons 
collecting glasses will be able to pick up these clues by briefly listening to conversations, 
noting body language, and nervous glances when approached. This is where teamwork is 



 

Responsible management of licensed venues – Licensee course participant manual Page 101 of 191 

important as action needs to be taken immediately and bar staff informed accordingly. If the 
minor is an exempt minor and therefore lawfully allowed to be on the premises, there 
remains a need to identify them to all staff to ensure they are adequately monitored and do 
not obtain or consume liquor. 
 
 

Other issues 
 
Bottle shops/beer gardens 
 
Liquor cannot be sold or supplied (given or passed on) to a person who is under the age of 
18. 
 
It is common to find minors ‘hanging around’ particular venues such as bottle shops or 
hotels with beer gardens. Usually, attempts will be made to enter and purchase liquor, have 
an adult friend make their purchases or harass unknown adult patrons to buy alcohol for 
them. It is also common practice for the unknown adult to be offered a purchasing fee as an 
incentive. These transactions may occur just outside the venue or further away, such as at a 
local park. 
 
Beer gardens which can be entered directly from the street can be problematic unless staff 
members regularly monitor patrons in the area. Particularly attractive are areas with 
jukeboxes and pool tables. 
 

Minors behind the bar 
 
The Liquor Act does not prevent young people from working behind the bar. Historically, our 
earliest licences such as hotels have been operated by families with all members performing 
roles behind the bar from pulling a beer to emptying the rubbish. 
 
The minor behind the bar can be in possession of liquor for the purpose of performing duties 
as an employee or receiving work experience or training. No minor may consume liquor on 
licensed premises. 
 
For employees / trainees, once their duties have finished, they must leave the premises, 
unless they continue to be an exempt minor under the Act, e.g. they live on the premises, 
are eating a meal, or with a responsible adult. 
 
However, if adult entertainment is being provided minors cannot be in the entertainment 
area under any circumstances. This applies to patrons, employees and performers. 
 

Responsible adults 
 
We have discussed in this section that an exempt minor includes a minor who is with a 
responsible adult and that a responsible adult is: 
 

 a parent 
 

 a step-parent or guardian 
 

 an adult who has parental rights, duties and responsibilities in relation to the minor. 
 
What does this mean practically? A responsible adult is a person who is making adult 
decisions on behalf of the minor. For example: 
 

 an 18 year old with a 17 year old spouse or partner would not be making parental 
decisions on their behalf. 
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 a 20 year old with a 10 year old brother or sister would be a responsible adult. 
 
Also, the responsible adult should be actively supervising the minor. 
 

Functions, private parties and event management 
 
Planning for large events, functions and private parties requires additional preparations for 
both management and staff to ensure that minors do not have access to liquor. 
 
Function organisers who have young people as invited guests should be advised of the laws 
and that minors must not be supplied with liquor by guests. Eighteenth birthday parties are 
particularly problematic in separating adults from minors. 
 
Proper planning with staff, function organisers and security can overcome a range of 
anticipated problems through communication and the provision of appropriate information. 
Planning for large events may also involve local police, council, transport companies and 
other licensees. In these cases the importance of documented procedures and meetings 
with all parties including staff to clarify activities, roles and responsibilities should be evident. 
Preparation is the key. 

 
Overarching strategies 
 

 always ask for ID 
 

 ensure a ready supply of ID Checking Guides for staff 
 

 train staff 
 

 confiscate suspect cards 
 

 when in doubt–refuse (entry, service) 
 

 remain vigilant 
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6.3 Unduly intoxicated 
 

Learning outcomes 
 

At the conclusion of this session participants will have an understanding: 
 

 of the definition of unduly intoxicated 
 

 of the method to determine undue intoxication 
 

 that unduly intoxicated patrons must not be sold or supplied liquor 
 

 of strategies to avoid undue intoxication in a venue 
 

 of strategies to identify unduly intoxicated patrons 
 

 of strategies for the refusal of service. 
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Unduly intoxicated 
 

Liquor Act–definition (section 4) 

 
‘Unduly intoxicated’ means a state of being in which a person’s mental and physical faculties 
are impaired because of consumption of liquor so as to diminish the person’s ability to think 
and act in a way in which an ordinary prudent person in full possession of his or her 
faculties, and using reasonable care, would act under like circumstances. 
 

What does this mean? 

 
Put in simple terms, this means observing patron behaviour.  
 
It does not require licensees and staff to count drinks, guess what a patron’s blood alcohol 
level would be, or to use a breathalyser. 
 
Observation means looking for the signs of changing behaviour which result from liquor 
consumption. The signs can vary greatly from person to person and may be affected by: 
 

 gender 
 

 age 
 

 size 
 

 health 
 

 state of mind 
 

 rate of drinking 
 

 food consumption 
 

 medication 
 

 frequency of drinking 
 
The task of monitoring will be easier if the patron is a regular and staff are familiar with the 
patron’s normal demeanour, or, if the patron is on the premises for a reasonable period of 
time. For example, while having a meal. 
 
Consider the definition in terms of this consumption line: 
 

Sober Intoxicated 
Unduly 
intoxicated 

Drunk 

 

Signs of undue intoxication 
 
To determine if a person is unduly intoxicated there are a number of signs to look for. If a 
person is showing a combination of these signs, it is a strong indication the person is, or is 
becoming unduly intoxicated. These signs include: 
 

 spilling drinks and the inability to find one’s mouth with a glass 
 

 rambling conversation, loss of train of thought 
 



 

Responsible management of licensed venues – Licensee course participant manual Page 105 of 191 

 annoying other customers and employees 
 

 swaying or dozing while sitting at a bar or table 
 

 becoming loud, boisterous and making comments about others 
 

 crude behaviour 
 

 clumsy, uncoordinated 
 

 aggressive or belligerent 
 

 inappropriate sexual advances 
 

 change in gait–stumbling 
 

 becoming agitated or argumentative 
 

 becoming careless with money, buying rounds for strangers 
 

 difficulty moving around objects 
 

 bumping into or knocking over furniture 
 

 making irrational or nonsensical statements 
 

 inability to light a cigarette 
 

 falling down 
 

 glassy eyes, lack of focus, loss of eye contact 
 

 letting a cigarette burn in ashtray without smoking it 
 

 altered speech patterns, such as slurred speech 
 

 inability to pick up change from the bar 
 

 erratic drinking patterns (for example, mixing a wide range of drink types, ordering 
more than one drink for self-consumption, drinking quickly and asking for more 
immediately etc). 

 
The licensee and staff must monitor the situation to ensure that service is stopped if the 
patron becomes unduly intoxicated. Commonsense should be used at all times in the 
assessment of the signs of undue intoxication as well as the decision to refuse service. 
 

Penalties 

 
Supply liquor to an unduly intoxicated person: 
 

 licensee, permittee or approved manager, maximum 500 penalty units. 

 another person maximum 80 penalty units. 
 
Allow liquor to be supplied to an unduly intoxicated person: 

 

 licensee, permittee or approved manager, maximum 500 penalty units. 

 another person, maximum 80 penalty units. 
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Allow liquor to be consumed by an unduly intoxicated person: 

 

 licensee, permittee or approved manager, maximum 500 penalty units. 

 another person, maximum 80 penalty units. 
 

Not only is it an offence to sell or supply liquor to an unduly intoxicated person, it is also an 
offence to allow unduly intoxicated patrons to consume liquor. This includes if ‘friends’ 
purchase it for them. Friends who supply liquor in this way can also face a maximum fine of 
up to 80 penalty units while the licensee or staff may be fined for allowing it to happen. 
 

No more. It’s the law. 

 
In some circumstances it is necessary to refuse service to patrons. This responsibility 
cannot be avoided. Why should service be refused? 
 

 continuing service in certain circumstances is an offence under the Liquor Act 
 

 safety of the patron 
 

 the safety of other patrons 
 

 civil liability risks. 
 
OLGR has signs available free of charge at www.olgr.qld.gov.au to assist your patrons with 
information that service will be refused and that fines apply. 
 

Managing an intoxicated patron  
 
It is not an offence for the licensee if the unduly intoxicated person remains on the licensed 
premises. 
 
The reason for this is to allow licensees some discretion in dealing with the patron. The 
licensee may be concerned that evicting the patron to find their own transport may place 
them in danger. However, the patron should be closely monitored to ensure there is no 
further access to liquor. 
 
This does not mean that licensees can ‘balance out’ the harm in serving a person to a state 
of undue intoxication with caring for a patron after service is refused. If an unduly intoxicated 
person is found on the premises, police or licensing investigators will ask why the patron is 
there, how they reached their current state, and what action is being taken. Examples of the 
type of action being taken by the licensee may include: 
 

 allowing the patron to wait for friends to finish their drinks and take him/her home 
 

 waiting for a spouse or friend to collect the patron or a staff member to finish duty 
and take the patron home 

 

 providing the patron water, coffee, food and time to sober up before tackling public 
transport. 

 
The licensee is not immune from action being taken if a police officer or licensing 
investigator believes the circumstances and particularly the intoxication level of patrons 
generally warrant further action. 

 
 
 

http://www.olgr.qld.gov.au/
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Prevention 
 
Refusal of service is always difficult and even more so when trying to reason with a person 
who may be irrational, argumentative or even aggressive. It is much easier to prevent a 
patron from becoming unduly intoxicated. 
 
The bigger picture 
 
Intoxication problems are bad for business, the more significant outcomes being: 
 

 an unsafe drinking environment 
 

 exposure of patrons to risk or harm (from themselves or others) 
 

 potential civil liability claims 
 

 increased insurance premiums 
 

 bad local image 
 

 problems with neighbours 
 

 problems with police and council 
 

 attracting a ‘certain’ crowd 
 

 attracting continued law enforcement attention watching for breaches 
 

 alienating ‘good’ customers. 
 
If there is a choice, most patrons will vote with their feet and go somewhere else. 
 

Everyday strategies 
 
Commonsense strategies which can be easily implemented: 
 

 Stop it at the front door. Has the patron been drinking? Should the patron be 
admitted? It is much easier for bar staff if security or the door person is able to 
identify and prevent intoxicated patrons from entering the venue. If the patron has 
been drinking and is showing signs of intoxication this could be managed before the 
patron enters the venue. 

 

 Monitor the drinking environment. Staff, security and management need to work 
together to monitor tables, bars, the gaming room, function room and entertainment 
area. Monitoring is made more difficult if licensees run drink promotions, happy 
hours etc. Consider additional staff and security to cope. Do not encourage rapid or 
excessive consumption. 

 

 If providing drink promotions, consider having a low alcohol promotion and showcase 
the venue’s food. 

 

 Monitor toilets and bathrooms for indications that patrons may have been sick or are 
becoming argumentative. 

 

 At functions, provide non-alcoholic drinks in jugs at tables and have patrons 
purchase drinks from the bar. This may encourage spacing drinks with water or soft 
drink. It will also enable staff to monitor intoxication levels with each purchase. 
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 Plan ahead for party nights or special functions. Ensure that there are sufficient staff 
members, set manageable limits on patron numbers, have suitable food available, 
plan closing and transport strategies. 

 

 At functions make sure the host knows that service will be refused to unduly 
intoxicated patrons, even if it is an all inclusive price for the function. The host should 
be involved in any refusal of service as a matter of courtesy and to assist staff. 

 

 Do not provide multiple drinks tickets. The patron has an expectation that he/she will 
be served. 

 

 Removing bar stools, making the bar area non-smoking and setting up additional 
tables can encourage drinkers to return to their seat or table. Changing the visuals 
can reduce the ‘bar’ feel and discourage excessive drinking. 

 

 Changing the music from continuous background beats to identifiable songs will 
allow patrons to acknowledge the passing of time. 

 

 The placement of clocks will also allow patrons to monitor their personal 
consumption. 

 

 Having water available and regularly offered by staff will encourage drink pacing. 
 

 Lowering the entertainment noise level to allow patrons to talk can slow down 
drinking. 

 

 Promote shared platters of food. 
 

 Have bar staff assess patrons each time they are served. 
 

 Re-think salty foods such as peanuts or chips on the bar which may encourage 
drinking. 

 

 Be aware that often a different person will come to the bar for a ‘shout’. There is a 
need to observe groups of patrons. 

 

 Check on patrons who have not approached the bar. The unduly intoxicated patron 
may be the one sitting in the corner supplied liquor by mates. 

 

 Train staff in responsible service of alcohol. 
 

 Reduce the potential for drink spiking either with drugs or other alcohol. 
 

 Use signage to indicate that service will be refused. 
 
This list is by no means exhaustive. Licensees may add their own success stories. 
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Spotting trouble and setting standards 
 
The amount of alcohol a patron has had to drink or the amount of time spent at the venue 
are not the only measures considered when determining whether they are unduly 
intoxicated. The signs and issues have been previously covered in this section. 
 
The most effective general strategy a licensee or manager can put in place is: 
 

 to ensure that staff are trained in the responsible service of alcohol 
 

 provide regular updates to staff at meetings and discuss problems 
 

 display your standards to clients at the venue 
 

 support the decisions of supervisors to refuse service 
 

 support patrons when they apologise 
 

 use bans where appropriate 
 

 record all incidents 
 

 set a personal example. 
 

Strategies for refusal of service 
 

If it becomes necessary to refuse service to a patron, or group of patrons, staff members 
need to be aware of the expected processes and procedures. Each venue will approach this 
issue differently and will have different strategies. However, basic strategies which should 
be implemented include: 
 

 following the venue’s policy. While all staff should be capable of, and experienced in 
refusing service, the venue’s policy should detail who management requires to take 
this action. 

 

 Do not embarrass the patron by being abusive or insulting 
 

 speak to the patron when they are on their own 
 

 be calm but firm. Do not give in and provide one more for the road 
 

 advise other staff and security that service is being refused 
 

 make offers in line with the venue’s policy, e.g. transport, to make a phone call for a 
lift, coffee, etc. 

 

 always support staff who have followed the venue’s policy for the refusal of service 
 

 document details in an incident register. 
 
Using appropriate communication and conflict resolution skills can be very beneficial when 
refusing service to a patron and in diffusing what has the potential to otherwise escalate into 
an unpredictable situation. These skills include: 
 

 using open and non-aggressive body language 

 using a number of strategies to diffuse a situation, such as taking the person 
away from an audience or blaming the refusal on the ‘law’ 
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 monitoring the reactions of other customers 

 picking early warning signs and intervening before the person is unduly 
intoxicated 

 not using physical touch or body language 

 remaining calm and using tactful language 
 
 
Reproduced article 
 

Club president overrules RSA-trained staff - supplies liquor to 
a drunk patron 
 
A sportsmen’s lunch, held at the ‘H’ Bowling Club in November 1999, degenerated into a 
drinking binge that night for many patrons who had been at the club since the lunch. 
 
By 6 pm, one RSA-trained staff member sought help from an assistant manager about a 
patron, who was showing early signs of drunkenness. While the manager did not judge the 
patron to be intoxicated, he warned the patron about his behaviour. 
 
Within an hour, the staff member noticed the patron’s behaviour had deteriorated when he 
bought drinks from the bar. The patron showed signs of intoxication such as being unsteady 
on his feet and swaying. 
 

Patron refused service 
 

Around 8 pm the patron tried to buy more liquor. This prompted the bar person to again call 
the manager, who verified her opinion that the patron, whose speech had become slurred, 
was drunk. 
 
The patron was asked to leave the bar area, and staff made arrangements to have the 
patron taken home. 

 

Club president intervenes 
 

Soon after, the club’s President Mr P, came to the bar with the drunken patron and 
questioned why liquor service had been refused. When given the reasons, Mr P said: 
“You’ve got no right to refuse service to anyone that is the supervisor’s job.” 
 
Mr P added: “No one’s got the right around here to refuse service” even though he was told 
that the supervisor supported the refusal. 
 
Mr P then ordered a schooner of beer and handed it to the patron without paying. Mr P also 
asked why he hadn’t been refused service if the others had. 
 
As the club’s assistant manager approached the bar, Mr P became agitated, swearing and 
pushing the manager. Mr P told the manager that the patron was not drunk and was 
welcome to stay in the club. 
 
In the meantime, a friend of the patron became aware of his state and arranged to take him 
home. At 10 pm, Mr P took a group of people to the boardroom for drinks. Another RSA-
trained staff member, supplying drinks to the group, saw a number of people drunk, 
including Mr P. 
 
When the function ended, staff noticed that some patrons were unsteady as they walked 
down the stairs. Mr P fell over near the bottom of the staircase and was assisted by staff, 
before walking unsteadily out of the club. 
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Police interview club president 
 

Mr P told police that he had spoken to a staff member about the patron being refused 
service while he had been at the club for a social function. He said that he told the staff 
member that she had taken too much on herself. 
 
He added that it was unfair for staff to have this responsibility and that it should be referred 
to their supervisor so that “their stories checked”. 
He told police that he, and others at the lunch, had a lot to drink during the day and the 
evening, but he couldn’t recall how much. 
 
Mr P also told police that he stayed at the lunch for about three hours and “everybody was 
getting involved in the free grog”. 
 
Police asked if it was normal for directors to determine a patron’s state of intoxication at 
social functions rather than staff. Mr P said: “No. It’s not the usual thing and I’m saying I was 
wrong in doing that.” 
 
Police asked if he was aware that staff can refuse service to someone if they believe the 
person is drunk, regardless of club policy. Mr P told police he was aware of these legal 
provisions. 
 
Before ending the interview, Mr P said that he had not completed a Liquor Administration 
Board-approved RSA course.  
 

Police seek ‘not fit and proper’ court order 
 
Police took disciplinary action in the Licensing Court on the ground that Mr P was not fit and 
proper to remain as a member of the governing body of a club. This complaint was based on 
Mr P’s supply of liquor to a drunken patron and for his own intoxicated state while at a social 
function at the club. 
 
Mr P was fined and paid court costs for supplying liquor to an intoxicated person. 
 
NSW Liquor and Gaming Bulletin, April 2002 
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6.4 Disorderly patrons 
 

Learning outcomes 
 

At the conclusion of this session participants will have an understanding that: 
 

 disorderly patrons must not be sold or supplied liquor 
 

 licensees can be held responsible for disorderly behaviour of patrons both in and 
around the licensed venue. 
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Disorderly patrons 
 
Liquor cannot be sold or supplied to a disorderly patron. 
 
Disorderly patrons are not necessarily unduly intoxicated. In fact many disorderly people 
who have not consumed liquor on the premises at all have caused some of the deaths that 
have occurred on licensed premises in Queensland. 
 
Numerous incidents are reported to the police and Office of Liquor and Gaming Regulation 
each year which involve violence, including fights, assaults or accidents where patrons are 
knocked over by someone who has not been drinking. 
 
A disorderly person may cause a disturbance or interfere with the enjoyment of other 
patrons. Disorderly patrons may come in many forms including patrons who are: 

 

 boisterous 
 

 aggressive 
 

 careless 
 

 argumentative 
 

 violent 
 

 under the influence of other substances. 
 
Licensees and staff will need to assess the potential for a disorderly person to inadvertently 
cause harm to themself or other patrons. Their general behaviour may reduce the personal 
safety for all patrons and staff in a particular area. 
 

Penalties 
 
Supply liquor to a disorderly person: 
 

 licensee, permittee or approved manager, maximum 500 penalty units 

 another person, maximum 80 penalty units 
 

Allow liquor to be supplied to a disorderly person: 
 

 licensee, permittee or approved manager, maximum 500 penalty units 

 another person, maximum 80 penalty units 
 
Allow liquor to be consumed by a disorderly person: 
 

 licensee, permittee or approved manager, maximum 500 penalty units 

 another person, maximum, 80 penalty units 

 
Public nuisance offences in and around licensed premises 
 
Disorderly people are not only of concern to licensees and their staff. Other disturbances in 
public places have resulted in legislative changes to ensure that all members of the public 
can enjoy public places. 
 
The Summary Offences Act 2005 provides for public nuisance offences. The objective of 
these laws is to ensure that members of the public can lawfully use and pass through public 
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places without interference from unlawful acts of nuisance committed by others. A public 
place includes licensed premises. 
 
Public nuisance includes a person behaving in a disorderly, offensive, threatening or violent 
way who interferes with the peaceful passage or enjoyment of a public place by a member 
of the public. The explanatory note for the legislation includes the following examples as 
guidance for courts: 
 

Offensive language 
 

 A person calling another person ‘a slut’ in a shopping centre or a park may constitute 
offensive language. 

 

 A person calling another person ‘a slut’ in the public bar of a hotel may not constitute 
offensive language. 

 

 A person using obscene language in a mall or a street may constitute offensive 
language. 

 

 A person using obscene language in the public bar of a hotel in the course of a 
conversation with another person may not constitute offensive language. 

 

Offensive manner 
 

 A person encourages another to participate in a fight. 
 

 A person urinating in view of another in a public place. 
 

 A person walking past people dining and interfering with that person’s food. 
 

 A person seeking money or property from another in a manner that causes a person 
to be intimidated, have concern about their safety, or such as to cause a person to 
leave a public place. 

 

 Behaving in a manner that might cause another person to leave a public place. 
 
Note: These offences may or may not result from the consumption of liquor. It is 
important for licensees to note that when incidents occur outside licensed venues 
and liquor is involved, police question the offender about where they have been 
drinking. Information such as this is then used to target compliance activities where 
there are concerns that patrons are being served excessive liquor. 
 
Licensees co-exist with their community and immediate residential area and can be held 
accountable for the actions of their patrons in the vicinity of the licensed premises if liquor is 
found to be involved. Therefore it is in their best interests to monitor patrons and take action 
before problems escalate and the venue is the subject of community attention. 
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6.5 Responsible hospitality practices 
 

Learning outcomes 
 

At the conclusion of this session participants will have an understanding: 
 

 that alcohol is a drug and that licensees have a responsibility to provide a safe 
environment for its consumption 

 

 that the licensee must not allow any practice or promotion that may encourage 
rapid or excessive consumption of liquor and must encourage the responsible 
consumption of liquor. 

 

 that licensees must provide cold drinking water to patrons on request 
 

 of the harms associated with mixing alcohol and energy drinks 
 

 of effective closing strategies which remove patrons from the venue in an orderly 
and timely manner 

 

 that forward planning for the provision of safe transport from a licensed venue will 
reduce problems for patrons and neighbours at closing time. 
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Responsible hospitality practices 
 
Hospitality laws 
 
There have always been laws about the responsible service of alcohol in Queensland liquor 
legislation. That is, rules about not selling to minors, unduly intoxicated or disorderly 
patrons. 
 
Early laws also touched on broader responsibilities such as requiring hoteliers to keep a 
lamp lit with at least two burners over the door from sunset to sunrise as a guide for 
travellers looking for accommodation and cracker style biscuits on the bar. 
 
In Queensland responsible hospitality laws were first placed in the legislation in June 1995. 
Public expectations have continued to evolve over the years and now there is an increasing 
focus on the responsibilities of licensees in the way they conduct their business. Not only 
are licensees expected to follow the law and prohibit liquor to certain people such as minors, 
they are also required to promote responsible consumption and provide a safe environment 
for all patrons. 
 
The majority of licensees within the industry conduct their businesses in a responsible 
fashion. However, a small number are interested in financial returns over the short term, 
with little concern for the consequences. This unfortunately has a flow on effect as other 
operators seek to compete for trade which gives rise to the adoption of irresponsible 
practices. 
 
The laws focus on promotions, games, competitions and activities which encourage the 
rapid and excessive consumption of liquor. This does cause harm and may lead to 
vandalism, public drunkenness and violent behaviour, which affects the whole community. 
There are now also laws which control the advertising of liquor by licensees or permittees.  
 
The laws introduced in 1995 have been revised and penalties increased to reflect the 
concerns of government and the community. Section 148A of the Liquor Act 1992 and 
section 41 of the Liquor Regulation 2002 commenced in September 2003 while section 
148B (Control of certain advertising by licensees or permittees) commenced in April 2005. 
These sections are detailed below. 
 
Training for licensees and managers is mandatory in most Australian states and territories 
which includes the laws and responsible hospitality practices. Responsible service of alcohol 
(RSA) training for staff is gradually becoming compulsory across the country. 
 
In Queensland, RSA training is mandatory for all staff who serve, supply or can influence the 
sale or supply of liquor. From 1 January 2009, any new staff employed must either hold a 
valid RSA approved training course certificate or statement of attainment, or have 
completed the required training within 30 days of commencing employment. 
 

Liquor Act 1992 
 
Section 148A–Obligations of licensees and permittees relating to the service, supply 
and promotion of liquor 
 
1. This section imposes obligations on licensees and permittees in the conduct of business 

on licensed premises or premises to which a permit relates for— 
 

a. maintaining a safe environment for patrons and staff of the premises 
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b. ensuring liquor is served, supplied and promoted in a way that is compatible with 
minimising harm from the use of liquor and preserving the peace and good order of 
the neighbourhood of the premises. 

 
2. The licensee or permittee must not engage in a practice or promotion that may 

encourage rapid or excessive consumption of liquor. 
 

Maximum penalty—100 penalty units 
 
3. The licensee or permittee must engage in practices and promotions that encourage the 

responsible consumption of liquor. 
 

Maximum penalty—100 penalty units 
 
4. The licensee or permittee must provide and maintain a safe environment in and around 

the premises. 
 

Maximum penalty—100 penalty units 
 
5. A regulation may prescribe examples of what are acceptable or unacceptable practices 

or promotions for subsections (2) to (4). 
 
6. A practice or promotion prescribed under a regulation for a subsection does not limit the 

subsection. 

 
Liquor Regulation 2002 

 
Section 41 Acceptable and unacceptable practices and promotions for the service, 
supply and promotion of liquor—Act, S148A 
 
1. The following are examples of unacceptable practices or promotions that, for section 

148A(2) of the Act, may encourage rapid or excessive consumption of liquor— 
 

a. promoting or conducting an activity that encourages rapid or excessive 
consumption of liquor or discourages a patron from monitoring or controlling the 
patron’s consumption of liquor; 
 
Examples for paragraph (a)— 

 

 promoting or conducting ‘skolling’ games 
 

 promoting the consumption of drinks known as ‘laybacks’ 
 

 promoting the consumption of liquor from a water pistol. 
 
b. supplying liquor to a person on condition that the person is required to promote or 

conduct an activity that encourages rapid or excessive consumption of liquor or 
discourages a patron from monitoring or controlling the patron’s consumption of 
liquor 

 
c. serving, supplying or promoting liquor in a container that encourages rapid or 

excessive consumption of liquor or discourages a patron from monitoring or 
controlling the patron’s consumption of liquor. 

 
Examples for paragraph (c)— 

 

 serving liquor in a yard glass for consumption at one draught 
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 serving liquor in a test tube shaped glass without providing a stand on which 
the glass can be placed 

 
d. serving, supplying or promoting liquor without taking appropriate action to 

discourage rapid or excessive consumption of liquor 
 

Example for paragraph (d)— 
 

 promoting free or discounted liquor without providing an appropriate number 
of staff or security people to monitor and control patrons’ consumption of 
liquor 

 
e. serving or supplying liquor to a patron while holding the patron’s financial institution 

access card or other property pending payment for the liquor, in a way that 
discourages the patron from monitoring or controlling the patron’s purchase of 
liquor. 

 
Example for paragraph (e)— 

 

 holding a patron’s financial-institution access card and serving liquor to the 
patron on account over several days pending payment when the patron next 
receives social security benefits 

 
2. The following are examples of acceptable practices or promotions that encourage, for 

section 148A(3) of the Act, the responsible consumption of liquor— 
 

a. deterring the rapid or excessive consumption of liquor 
 

Example for paragraph (a)— 
 

 deterring patrons from taking part in skolling games 
 

b. having non-alcoholic and low alcohol beverages available; 
 

c. supplying liquor in standardised quantities that can be recognised by patrons; 
 

Examples for paragraph (c)— 
 

 serving spirits in measured nips 
 

 serving liquor in glasses or jugs marked with measured quantities 
 

 supplying liquor in prepacked containers labelled with measured 
quantities 

 
d. serving patrons half measures of spirits on request. 

 
3. The following are examples of acceptable practices for providing and maintaining, for 

section 148A(4) of the Act, a safe environment in and around premises— 
 

a. helping patrons to arrange transport from the premises; 
 
Examples for paragraph (a)— 

 

 arranging the supply and convenient positioning of public telephones 
displaying telephone numbers for taxis and emergency services  
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 allowing staff to make telephone calls to arrange transport for patrons. 
 

b. providing appropriate lighting inside and outside the premises. 
 
4. An example of an unacceptable practice for providing and maintaining, for section 

148A(4) of the Act, a safe environment in and around premises, is promoting or 
conducting an activity that encourages harassment of patrons or staff. 

 
Example for subsection (4)— 

 
A licensee promotes and conducts a ‘wet T-shirt’ competition during which 
discounted liquor is served to patrons. The licensee does not provide 
adequate staff or security people to monitor or control patrons’ behaviour and 
some patrons become intoxicated and harass other patrons and staff. 

 

 
Liquor Act 1992 
 
Section 148B–Control of certain advertising by licensees or permittees 
 
1. This section has the same purpose as the purpose mentioned in section 148A(1). 
 
2. A licensee or permittee must not advertise or cause to be advertised- 
 

a. the availability of the following for consumption on the licensee’s licensed 
premises or the premises to which the permittee’s permit relates (each the 
advertised premises)_- 
 

(i) free liquor; 
(ii) multiple quantities of liquor; or  

Example – 2 drinks for the price of 1 
 

b. the sale price of liquor for consumption on the advertised premises; or 
 
c. a promotion that is likely to indicate to an ordinary person the availability of 

liquor, for consumption on the advertised premises, at a price less than that 
normally charged for the liquor. 
 
Examples of promotions for paragraph (c)- 

 ‘happy hours’ 

 ‘all you can drink’ 

 toss the boss’ 
 

Maximum penalty – 100 penalty units 
 
3. A person does not contravene subsection (2) if- 
 

a. the advertising happens only within the advertised premises; and 
 
b. the advertisement is not visible or audible to a person who is outside the 

advertised premises. 
 
4. Subsection 2(b) does not apply to the holder of a subsidiary on-premises licence if the 

principal activity of the business conducted under the licence is the principal activity 
mentioned in section 67A (provision of meals). 

 
5. This section does not limit section 148A. 
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6. In this section- 
 

advertise means advertise in any way whatever including, for example, in any of the 
following ways- 
 

a. by signage; 
b. in print; 
c. orally; 
d. electronically. 

 
    

Maintain a safe environment 
 

Other laws 
 

Workplace health and safety legislation requires business owners to provide a safe 
environment for employees. 
 
Under the Health Act and food hygiene regulations licensees must ensure appropriate food 
handling and cleaning of public areas and conveniences. 
 
Fire safety laws require adequate fire fighting equipment, means of escape and fire 
evacuation plans. 
 

Liquor Regulations 
 

Section 148A of the Liquor Act requires licensees to provide a safe environment for 
employees and patrons. This safe environment also extends to ‘in and around’ the venue. 
This includes ensuring that patrons entering and leaving the premises have sufficient 
supervision and that problem patrons immediately leave the vicinity of the venue. 
 
As previously indicated in this section, the Liquor Regulations provide examples of 
acceptable and unacceptable practices in providing a safe environment. 
 

Acceptable practices 
 

Include: 
 

 helping patrons to arrange transport from the premises such as allowing staff to 
make phone calls for patrons to arrange transport or arranging for telephones for 
patrons 
 

 providing appropriate lighting inside and outside the venue. 

 
Unacceptable practices 
 

An example of an unacceptable practice would be conducting a wet T-shirt competition with 
discounted drink promotions without adequate staff or security to monitor liquor 
consumption. Some patrons become unduly intoxicated and harass other patrons and staff. 
 
(This incident has actually occurred. Free drinks were offered all night for women. Later in 
the evening a wet T-shirt competition was held and later again a slave auction of young 
women was conducted. The evening resulted in an alleged rape and a number of sexual 
assaults). 
 
The Commissioner for Liquor and Gaming also has the power to close licensed premises 
and take action if there are any concerns with fire equipment, exits, health hazards or any 
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other safety issues. The venue is to remain closed until all maters are rectified (s140). This 
will not only result in a considerable loss of trade, but also potentially tarnish a business 
reputation. 
 
Not only do licensees risk fines and closure, they also risk civil action if a patron is injured 
from a dangerous practice or unsafe drinking environment. 
 
In one unfortunate circumstance a licensee provided flaming drinks at a bar which had a 
straw roof as part of an island hut theme. Not only was a large part of the venue destroyed 
by the fire, but the irresponsible practices drew the attention of the insurance company. 
 

Promotions 
 
Promotional activities have to be managed and planned as well as any other business 
activity. They have the potential to jeopardise the safety of patrons and also to disturb the 
peace and good order of the neighbourhood. 
 
As previously indicated in this section, responsible hospitality laws under the Liquor 
Regulation require licensees to: 

 

1. Engage in practices and promotions that encourage responsible 
consumption. 

2. Not engage in a practice or promotion that may encourage the rapid or 
excessive consumption of liquor. 

 
Acceptable practices and promotions 
 

Include: 
 

 deterring the rapid or excessive consumption of liquor, for example by stopping 
patrons from taking part in skolling games 

 

 having non-alcoholic and low alcohol beverages available 
 

 supplying liquor in standardised quantities that can be recognised by patrons such 
as serving spirits in nips, using glasses or jugs with measured quantities, supplying 
liquor in labelled pre-packaged containers 

 

 serving patrons half measures of spirits on request. 
 

Unacceptable practices and promotions 
 

Activities and promotions which encourage rapid and excessive consumption: 
 

 promoting or conducting skolling games 
 

 promoting drinks such as laybacks where a patron cannot monitor or control their 
consumption 
 

 consuming liquor from dispensers such as water pistols which do not allow a patron 
to monitor their consumption 
 

 supplying liquor on the condition that it is used to promote or conduct an activity 
which encourages rapid or excessive consumption or discourages patrons from 
monitoring or controlling their consumption of liquor. 
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 conducting free or discounted drink promotions without appropriate levels of staff or 
security to monitor consumption levels. 

 

 dispensers or containers that encourage rapid and excessive consumption or 
prevent patrons from monitoring/controlling their consumption: 

 

 yard glasses for consumption of one draught beer 
 

 glasses which cannot be rested, e.g. test tubes. 

 
Other unacceptable activities: 
 

 providing liquor to a patron while holding their financial institution access card or 
other property in a way that discourages the patron from monitoring or controlling 
their liquor spending. 

 

Control of certain advertising 
 
As previously mentioned in this section, laws were introduced in April 2005 to restrict certain 
advertising practices external to licensed premises. This means that the sale price of liquor 
for on premises consumption can only be advertised within the licensed premises and the 
advertising must not be visible or audible to a person who is outside the premises. This 
restriction also applies to the advertising of free liquor, multiple quantities of liquor (for 
example, 2 for 1 drinks) or a promotion which indicates that liquor is available at a cheaper 
price than normally charged (for example, happy hours). 
 
The restriction does not apply to subsidiary on-premises licences with a principal activity of 
providing meals. This allows these licensees to display their wine list and prices outside the 
restaurant.      
 

While there is a general prohibition on the external promotion of the price of liquor for on-
premises consumption, it is acknowledged that the advertisement of “drink and meal” 
packages have become an accepted practice for many licensees. The Commissioner for 
Liquor and Gaming has issued a guideline to allow this practice to continue and provide 
licensees with guidance on the limits of such promotions.  
 
Under the guideline it is acceptable to advertise the price of a package consisting of: 
 

a) a meal and one alcoholic beverage, provided the beverage equates to no more 
than 1.5 standard drinks and the meal is of sufficient substance to ordinarily be 
accepted as a meal; or 

 
b) a package consisting of a meal for two and a bottle of wine, sparkling wine or 

champagne up to 750ml, and the meals are: 
 

(i) of sufficient substance to ordinarily be accepted as a meal; and 
(ii) eaten in an area of the premises ordinarily set aside for dining 
 

c) a package consisting of accommodation and a bottle of wine, sparkling wine or 
champagne up to 750ml. 

 
In these circumstances it is considered the alcoholic beverage is ancillary to the meal/s or 
accommodation and in normal circumstances would not be captured by the provisions of 
section 148B of the Liquor Act. 
 
By way of example, in normal circumstances, advertising the price of a package comprising 
a steak and stubby of beer or glass of wine would be considered acceptable. Similarly a 
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package consisting of two meals and a 750ml bottle of champagne would also be 
acceptable. 
 
It is considered unacceptable to advertise the price or availability of a package consisting of 
more than one beverage or a beverage equating to more than 1.5 standard drinks with a 
single meal as part of the package. For example, advertising the price of a steak and two 
schooners of beer is not considered acceptable. 
 
It is also unacceptable if a promotion is likely to indicate to an ordinary person the availability 
of liquor at a price less than that normally charged. For example, four tacos and four bottles 
of Corona for $14.     
 
Further restrictions also relate to the giving away of liquor. In this regard, it cannot be 
advertised that liquor is free or complimentary, for example, pay $10 entry and get a 
complimentary champagne on arrival.  
 

Drinking water 
 

The Liquor Regulation 2002 requires all licensees to ensure that cold drinking water is 
personally served to patrons by a staff member, if the patron requests the water at the bar 
(or wherever liquor is sold in the venue). Some licensees are required to ensure that 
drinking water is served free of charge; others must ensure drinking water is served either 
free of charge or at reasonable cost. 

 

Who must serve free drinking water? 
 
The following licensees must ensure that free cold drinking water is personally served by a 
staff member when requested by a patron at the bar, during all hours that liquor is sold for 
on-premises consumption: 
 

 holders of a commercial hotel licence, 
 

 holders of a community club licence 
 

 the four casinos 
 

 holders of a (commercial other) bar licence 
 

 any licensee holding a commercial public event permit 
 

 any other licensee who, on any night of the week, has approved trading hours after 
midnight. 

 
Licensees in the last category above (those who trade beyond midnight on any night of the 
week) must ensure free cold drinking water is served to patrons, on request, during all times 
that liquor is sold for on-premises consumption - that is, on every day or night of the week, 
regardless of whether it is the day (or days) on which the premises has approval to trade 
after midnight. 
 
The obligation to serve free cold drinking water under the Liquor Regulation does not 
prevent the licensees identified above from selling bottled water to patrons, but it does 
require them to ensure that a cold alternative is served free of charge if requested by the 
patron. 
 
Licensees who do not fall into any of the categories identified above are still obligated to 
serve cold drinking water to patrons, but may charge a reasonable cost for the water. 
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When drinking water must be served to a patron 
 
The Liquor Regulation requires that cold drinking water is personally served to a patron 
whenever the patron requests the water at the bar, irrespective of whether the water is 
required to be provided free of charge. This requirement does not apply away from the bar 
(patrons should be directed to the bar if they request free drinking water from elsewhere in 
the premises). 
 

How drinking water must be served 
 
When requested by a patron, cold drinking water must be personally served from behind the 
bar by the licensee or a staff member. Patrons who request the water at the bar cannot be 
directed to a fountain, jug or other means of self service. 
 
Licensees are not prevented from providing a fountain or other means of self-service for 
drinking water (provided that doing so does not introduce other risks, such as spiking, which 
would infringe on the licensee’s obligation to provide a safe environment for patrons). 
However, providing drinking water for patrons via these means will not meet the obligation 
imposed by the Liquor Regulation, and licensees who make drinking water available by self-
service must still ensure that drinking water is personally served to patrons by a staff 
member when the patron requests the water at the bar. 
 
In short, patrons must always have the option to obtain cold drinking water over the bar. 
 

Energy drinks and alcohol 
 

Energy drinks are beverages containing caffeine, guarana, taurine and/or glucuronolactone 
that are designed to provide a boost of energy or enhance alertness. 
 
The combination of alcohol mixed with energy drinks is increasing as a popular recreational 
beverage, predominately amongst young people.  While energy drinks are typically 
combined with a spirit such as vodka, a wide range of pre-packaged alcoholic energy drinks 
have also recently become available, including on tap in select licensed venues. 
 
There is a small but growing body of research highlighting the harms associated with 
combining alcohol and energy drinks and excessive consumption of these beverages. 
These harms may include: 
 

 dehydration leading to nausea/vomiting, fatigue, headaches, increased heart rate, 
diarrhoea and more severe and prolonged hangovers; 

 

 reduced sensitivity to the signs of alcohol intoxication.  This can increase the likelihood 
of greater levels of alcohol intake and impaired judgement leading to accidents, 
engagement in risky behaviours (such as drink driving) as well as alcohol related 
violence; and 

 

 cardiovascular problems and disturbed sleep. 

 
Source:  Pennay A, Lubman D, Miller P (2011) Combining energy drinks and alcohol: A recipe for trouble?  Australian Family 

Physician vol 40, 2011, pp 104-107 
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Closing strategies 
 

The licence document will specify the approved trading hours for the venue. There may be 
different closing times for each day of the week. For example, midnight from Sunday to 
Wednesday and 2am closing on the busier nights Thursday to Saturday. 
 
The maximum permitted trading hours for a venue are not mandatory. Management may 
choose to close at an earlier time. As trading hours have to be displayed conspicuously on 
the premises, it is recommended that signage also include a statement that management 
reserves the right to close at an earlier time. If this happens on a regular basis, for example, 
a bowls club that closes at 8pm Monday to Wednesday, this information should also be 
conspicuously displayed to avoid any arguments. 
 
A grace period of 30 minutes is allowed at the close of business for patrons to finish their 
drinks and leave. The sale and supply of liquor must cease at the time specified in the 
licence. Guests have another 30 minutes to finish their drinks and leave. The grace period is 
at the discretion of the licensee. If licensees prefer patrons to leave the premises by the 
closing time, their closing strategies would commence earlier. 
 
Strategies for closing the venue are put in place to reduce problems for staff and neighbours 
as well as to comply with the law. Patrons having a good time will not want the evening to 
end. This is good for business as they will probably return at another time. However, a group 
of people (large or small) have to be moved out of the venue in a short space of time without 
causing a disturbance and there are a number of strategies managers can put in place to 
assist. 

 
Aim for a gradual wind down 
 
A gradual wind down will allow patrons to finish conversations, drinks and make plans for 
leaving. Some strategies are: 
 

 ahead of bar closing, notify patrons when drink service will end. 
 

 bring a bill to the table and offer to call a taxi. 
 

 avoid selling multiple drinks or a bottle of wine in the lead up to closing. It not only 
encourages rapid consumption but also makes it more difficult to remove patrons 
who only have 30 minutes to consume their drinks. 

 

 half an hour prior to closing, gradually turn the music down and choose songs of a 
slower pace. At many country hotels, regulars know a particular song is always the 
last, signalling an end to the evening. 

 

 prior to closing time, start turning the lights up. 
 

 at closing time staff should move away from behind the bar. Make sure patrons can 
see that the bar is closed. 

 

 call last games for any pool table or other competition or activity at least half an hour 
prior to closing. Allow time for the game to finish and players to ‘shout’ for the 
winners. 

 

Safe transport options for patrons 
 

Licensees have a responsibility for their patrons in and around the licensed premises. If the 
patrons leave the venue and are harmed or cause problems for others, including the 
neighbours, the licensee could be held partially or fully responsible. 
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There are a number of strategies which should be considered to ensure that patrons are 
able to leave the venue and get home safely. Keeping patrons safe and looking after the 
neighbours is a good business practice. Some suggestions are: 
 

 transport arrangements should fit in with closing time. Start checking with patrons 
about their needs and order taxis well before closing to ensure that patron 
departures are staggered and not everyone is demanding transport at the same 
time. 

 

 policies may be established to recommend to an intoxicated patron an alternative to 
driving home. The offer to call a taxi or someone else to pick up the patron will often 
be appreciated. 

 

 when planning big nights, contact taxi companies well in advance to enable them to 
roster staff appropriately for the finish time. Quick dispersal of patrons will mean that 
security/managers/licensees can also leave earlier, confident that the area has been 
cleared and that neighbours will not be adversely affected. 

 

 organising maxi-taxis or taxi buses for two hours around closing can assist in rapidly 
removing local patrons. 

 

 ensure that security patrols include any nearby taxi ranks, venue car parks etc. 
 

 security staff should monitor patrons who have to walk to their cars. 
 

 security should be actively on duty and visible until all patrons have left the 
surrounds of the venue. 

 

 the provision of a safe environment includes the external areas of the venue after 
closing time, including laneways, car parks etc. 

 

Takeaway liquor 
 

Takeaway liquor issues only affect the following licence categories:  
 

 commercial hotel  
 

 community club-club members and reciprocal club members only 
 

 commercial other subsidiary on-premises (accommodation)-residents only 
 

 commercial other subsidiary on-premises (meals)-unconsumed wine served with a 
meal and single bottle of wine for diners only 

 

 commercial special facility-only if this authority is indicated on the licence document. 
  
Takeaway liquor sales must be completed prior to midnight and the liquor removed from the 
venue prior to 12.30am.  
 

Please note from 1 December 2010 the ordinary trading hours for the sale of take-away 
liquor of a commercial hotel licence, community club licence or a commercial special facility 
licence are 10am to 10pm.  For any new applications the change of hours will be applicable.    
  
If the venue closes earlier, it is up to the licensee whether earlier liquor removal times are 
better suited. 
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6.6 Indigenous communities 
 

Learning outcomes 
 

At the conclusion of this session participants will have an understanding that: 
 

 alcohol restrictions apply to some Indigenous communities 
 

 Indigenous communities in some catchment areas have alcohol carriage limits. 
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Indigenous communities 
 

In December 2002, the Queensland Government commenced the introduction of Alcohol 
Management Plans (AMP) in 19 Indigenous communities throughout the state. A key 
element of AMPs is the declaration of alcohol restrictions, which limit the amount and type of 
alcohol a person can carry into a community. 
 
Alcohol restrictions apply to an entire community area (including public places, private 
homes and roads within and passing through the community) and to everybody that lives in, 
visits or passes through a community. It should be noted however that a ‘bona fide traveller 
exemption’ applies to a small number of specified roads and facilities throughout 
Queensland, allowing travellers to pass through a community using these roads with more 
than the allowed alcohol limit in their vehicle, provided they can meet a number of strict 
criteria. 
 
The carriage limits vary from community to community and alcohol is completely banned in 
some locations. The carriage limit applies to each person or vehicle (regardless of the 
number of passengers) that enters or passes through the community. Breaching these 
restrictions is breaking the law, and heavy penalties apply. 
 
A list of the communities with alcohol restrictions currently in place and their relevant alcohol 
carriage limits can be found on the Office of Liquor and Gaming Regulation website at: 
www.olgr.qld.gov.au. 
 

Breaching alcohol restrictions 
 

Section 168B of the Liquor Act 1992 provides that the following penalties apply to people 
who breach the alcohol restrictions: 
 

 Maximum penalty for the first offence is 375 penalty units. 
 

 Maximum penalty for a second offence is 525 penalty units or six months 
imprisonment 

 

 Maximum penalty for a third or later offence is 750 penalty units or 18 months 
imprisonment. 

 
Under section 168C, it is also an offence to attempt to take liquor into a restricted area, with 
a maximum penalty of 375 penalty units. 
 

Catchment areas 
 

A catchment area is somewhere that provides a relatively convenient source of alcohol 
within a few hours travel of a restricted area community. Residents often purchase or order 
alcohol from nearby towns and return with it to their communities, particularly where there is 
no licensed premises within a restricted area community. 
 
A list of the regions that have been identified by the Office of Liquor and Gaming Regulation 
as containing catchment area licensed premises can be found on the Office of Liquor and 
Gaming Regulation website at: www.olgr.qld.gov.au.  
 

Special licence conditions 
 

At any one time there are approximately 160 identified catchment premises, most of which 
have trading conditions placed on their licence to support alcohol restrictions and limit the 
amount of illicit alcohol that enters a restricted area community. 
 

http://www.olgr.qld.gov.au/
http://www.olgr.qld.gov.au/
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Four basic conditions have been imposed on most licensed premises situated in catchment 
areas near Indigenous communities, including: 
 

1. no alcohol sales to taxi drivers who are acting as a third party; 
 
2. no licensee can hold a patron’s bank access cards (EFTPOS); 

 
3. a ban on the sale of pre-mixed spirits in containers exceeding two litres and all other 

liquor in containers exceeding four litres; and 
 

4. a ban on the sale of fortified wines, such as port, Muscat and sherry, in glass 

flagons. 
 
Where there is evidence of alcohol-related harm occurring in a restricted area, and a direct 
link with the supply of alcohol from an identifiable premises, special conditions may be 
imposed on a case-by-case basis. These conditions may vary from premises to premises. 
 
Examples of these evidence based conditions, which have been placed on licences in 
catchment areas include: 
 
1. Requirement to maintain a Bulk Sales Register: 
 

 This conditions requires the licensee to keep a register of all bulk takeaway sales 
of liquor made to a person or group of people where the purchase is of certain 
types and certain amounts of alcohol (for example, where someone purchases 
more than three 30 x 375ml can/bottle cartons of beer). 

 

 The register of takeaway sales must record date, time, name, address, signature, 
purchaser’s vehicle registration, liquor supplied, destination of liquor and name and 
signature of person making sale. 

 
2. Can not knowingly sell to someone travelling to Restricted Area: 

 

 This condition requires that the licensee or employee must not knowingly sell or 
supply liquor, of a type or quantity that is prohibited from being carried into a 
specified restricted area, to any person who verbally states or acknowledges in any 
other manner that the liquor is intended to be carried into the specified restricted 
area. 

 
3. Prohibition on the sale of cask wine or fortified wine: 
 

 These products typically have a higher alcohol content and are more affordable 
than other types of liquor such as beer and spirits, particularly cask wine which is 
commonly offered in 2L and 4L varieties for the same price as a six pack of beer. 

 
Staff should be aware of any standard or special conditions of licence that specifically relate 
to their licensed premises, as penalties can be imposed on licensees and staff responsible 
for breaching a licence condition. 
 

Contravention of conditions of licence: 

 
Section 226 of the Liquor Act 1992, provides that a person (which includes staff members) 
who contravenes a condition specified in a licence (including permits, interim authorities and 
temporary authorities), commits an offence against the Act and a maximum penalty of 40 
penalty units applies. Where the licensed premises operates in a restricted area, the penalty 
for contravening a condition of licence (including permits, interim authorities and temporary 
authorities) increases to: 
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i. for a first offence—500 penalty units. 
 
ii. for a second offence—700 penalty units or six months imprisonment 
 
iii. for a third or later offence—1,000 penalty units or 18 months imprisonment. 

 
Anti-Discrimination 
 

When informing any patron that they are being refused service, management and staff must 
have regard to the provisions of the Anti-Discrimination Act 1991 and remember the 
following: 
 

 inform the patron of the reasons they are being refused service 
 

 focus on the behaviours as the reason for refusal 
 

 remain consistent with the reasons for refusal 
 

 remain calm 
 

 be polite and discreet. 
 
If patrons question why they cannot purchase certain products or must comply with certain 
requirements under a premises’ conditions of licence, particularly in relation to special 
conditions of licence, staff should ensure that they inform the patron of the following: 
 

 conditions of licence are imposed by the Office of Liquor and Gaming Regulation and 
must be complied with by management, staff and patrons at the premises 

 

 licence conditions apply equally to all patrons and do not single out people based on 
characteristics such as race, ethnicity or any other personal characteristic. 

 
Staff should also ensure that they seek assistance where there is a language barrier with 
the person being refused service, or try and use non-complex English to communicate with 
the patron. 
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7. Noise 

 
7.1 Noise 
 
Learning outcomes 

 

At the conclusion of this session participants will have an understanding that: 
 

 noise emanating from the licensed venue must not cause a disturbance in the 
local community 

 

 Offending noise can be from entertainment, patrons entering or leaving the 
venue, motors such as air conditioning units of generators and rubbish disposal 

 

 the licensee is responsible for ensuring there is no noise nuisance. 
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Noise 
 

We have discussed that licensees must operate their businesses within the broader 
community and minimise any potential disturbances or interference with local residents. The 
liquor licence for the venue was originally granted on the basis that disturbances would not 
occur. Therefore, it is a significant responsibility of licensees and managers to ensure that 
noise emanating from their establishment does not cause local problems. 
 
Noise problems will stem from: 
 

 entertainment (venue entertainment and patron singing etc.) 
 

 patrons at, entering or leaving the premises 
 

 motors such as air conditioning units, generators etc. 
 
Entertainment is only mandatory for commercial other (subsidiary on-premises) licences 
where the provision of entertainment is the principal activity of the business. Other licensees 
may conduct entertainment provided it does not unlawfully become the principal activity of 
their business and the venue can adequately contain the noise. 
 
Prior to approving a new liquor licence, OLGR will ascertain from the operator whether 
entertainment will be provided. If so, an acoustics report must be submitted. Similarly, if 
there are any significant renovations carried out, an updated acoustics report will be 
required. 
 
This report will provide the licensee and OLGR with information about the building and how 
well it will retain noise. An acoustics consultant will carry out tests to various levels within the 
venue and take readings outside the building to determine who may be affected and to what 
extent. Conditions will be placed on the licence document according to level of 
soundproofing. 
 
OLGR will not allow entertainment to proceed unless it can be demonstrated that the venue 
is adequately soundproofed. Where the principal activity is the provision of entertainment, 
the venue must be sufficiently soundproofed to contain an internal source level of at least 
120dB(C). 
 
Licence conditions are not only to protect the community at the present time, but also to 
ensure that there is not a potential noise nuisance when a change of management happens 
and the style of operation changes, for example, from taped background music, to an 
amplified singer/guitarist. 
 
It is the ability of the building to contain noise not the type of entertainment provided that 
determines whether or not a licence condition is imposed. 
 
Note: Adult entertainment requires a separate approval. 
 

Process for conducting entertainment 
 

Licensees wishing to conduct entertainment should first check their licence document 
conditions. If an acoustic report has not been submitted the licence document will have a 
standard condition as follows: 

 
‘Noise emanating from entertainment, music or related activities must not exceed 
75dB(C), fast response, when measured approximately three metres from the source 
of the noise.’ 
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This means that only low background music can be played. As a layperson’s guide, in a 
busy restaurant the background music would blend into the voices of the patrons. Patrons 
do not have to talk over it and the music does not dominate. 
 
To provide entertainment the licensee will need to: 
 

1. lodge an application to vary the licence conditions to allow a higher noise level 
 
2. submit an acoustics report for consideration to substantiate that the building will 

contain the additional noise levels. 
 

Licence conditions 
 
A range of conditions relating to noise management may be placed on the licence. These 
conditions will depend upon the: 
 

 acoustics report submitted 
 

 type of entertainment to be provided 
 

 layout and construction of the venue 
 

 proximity to neighbours 
 

 previous complaints which may have been received. 

 
Sample conditions 
 

 ‘Speakers used to amplify entertainment/music noise or non-amplified entertainers 
must not be located in any outdoor/patio area of the premises.’ 

 

 ‘No speakers are to be located within 3 metres of the south wall of the premises.’ 
 

 ‘All speakers that operate at a volume level above 95dB(C) must be located at floor 
level.’ 

 

 ‘At least one set of doors which form part of the sound lock at the main entrance 
must be closed whenever amplified entertainment or music is in progress at the 
premises.’ 

 

 ‘Entertainment is not permitted in any outdoor area.’ 
 

Powers of investigators when noise is excessive 

 
Officers of the Office of Liquor and Gaming Regulation and Queensland Police Service may 
take immediate action in relation to a noise nuisance. They are able to: 
 

 issue an on-the-spot ticket for 5 penalty units for a breach of a noise condition 
 

 require the noise to be reduced or stopped 
 

 close the venue. 
 
These actions are taken by issuing a written notice to the licensee or person in charge of the 
venue at the time. Failure to comply with a written notice or order can lead to further action 
including the following: 
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 an on-the-spot ticket for 5 penalty units for a breach of the notice (to stop or reduce 
the noise or close the premises)   

 

 prosecution, which carries a maximum fine of 25 penalty units 
 

 disciplinary action, which can result in fines, suspension or cancellation of the 
licence. 

 

Noise nuisance 
 
Licensees should ensure that both management and staff are aware of any noise conditions 
on a licence. At 3am when a noise nuisance is being caused, and the licensee has gone 
home for the night, staff must know: 
 

 where the licence document may be located 
 

 the specific noise conditions on the licence document 
 

 whether a noise limiting device has been installed on music equipment and how to 
ensure it is not intentionally de-activated 

 

 the powers of investigators and police to demand the noise be reduced 
 

 the powers of investigators and police to close the venue. 
 

How can I tell if my venue is a noise nuisance? 
 
The simplest method to determine if the noise is too loud is to walk to the property line of the 
closest residence to the venue whilst entertainment is being conducted. 
 

 Can you make out the words to the song? 
 

 Can you hear the bass? 
 
If the answer is yes to either question then the entertainment is definitely too loud. 
 

What are licensees responsible for? 
 
Licensees are responsible for the noise emanating from: 

 

 entertainment at the venue 
 

 patrons at the venue 
 

 patrons entering or leaving the premises 
 

 motors such as air conditioning units and generators used for their business. 
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7.2 Noise management strategies 
 

Learning outcome 
 

At the conclusion of this session participants will have an understanding that: 
 

 there are practical strategies which will reduce noise and enable effective 
monitoring of noise levels. 
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Noise management strategies 
 

Entertainment is only mandatory for operators with a commercial other subsidiary on-
premises licence where the principal activity is the provision of entertainment. Other 
licensees may conduct entertainment as long as it does not create a noise nuisance or 
become the principal activity of their business. 
 
Unless an acoustics report is able to demonstrate that the building can contain a higher level 
of sound, all licences will have a standard condition limiting noise to no more than 75dB(c). 
This is equivalent to the soft background music encountered at a restaurant or café. 
 
Outdoor eating and modern décor including wooden floors, metallic surfaces and fittings, 
present new challenges for operators. These elements only magnify noise for local 
residents. 
 
Over the past few years, there have been at least two restaurants well established as BYO 
which have been refused liquor licences because of local noise problems. Operators need 
to be well aware that sometimes it is the noise of cutlery on plates or chairs scraping on 
wooden floors that cause neighbourhood tension at quiet times of the night. Therefore the 
addition of entertainment can result in immediate noise complaints. 
 
In country areas, the noise nuisance often stems from open windows and doors for air flow 
as a building may not be air-conditioned. 
 
The Office of Liquor and Gaming Regulation will assist in providing general advice to reduce 
noise issues in and around licensed venues. However the ultimate responsibility for 
minimising noise rests with the licensee and action will be taken if the nuisance continues. 
 
We have already discussed that licensees are responsible for the noise emanating from: 
 

 entertainment at the venue 
 

 patrons at the venue 
 

 patrons entering or leaving the premises 
 

 motors such as air conditioning units and generators used for their business. 
 
As discussed in section 7.1, the simplest method to determine if the noise is too loud is to 
walk to the property line of the closest residence to the venue whilst entertainment is being 
conducted. 
 

 Can you make out the words to the song? 
 

 Can you hear the bass? 
 
If the answer is yes to either question then the entertainment is definitely too loud. 
 

Prevention—helpful hints 
 

Consider the following issues to prevent noise nuisance from becoming a neighbourhood 
problem. 

 
Entertainment 
 

 Are the doors and windows closed during entertainment? 
 

 Are the speakers facing away from neighbours? 
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 Can another area of the venue away from neighbours be used? 
 

 Is there a sound lock on the entry door to the entertainment area? 
 

 Is the type of entertainment suitable to the building structure? 
 

 Has the licensee gone outside and listened?  
 

 Has a sound limiting device been considered? 
 

 Are staff members aware of the licence conditions? Is the DJ/band aware of the 
limits? 

 

 Have the benefits of double glazing and/or air-conditioning been investigated? 
 

 Consider engaging an acoustics expert for advice (a list of acoustic engineers 
familiar with liquor licensing noise requirements can be obtained from OLGR) 

 

Motors 
 

 Are all motors adequately serviced and maintained? 
 

 Is it necessary to run motors all night (e.g. refrigerators)? 
 

 Can motors be baffled, a sound hood installed or repositioned away from 
neighbours? 

 

Patrons 
 

 Are signs in place requesting patrons to be mindful of the neighbourhood? 
 

 Is there adequate security and lighting in areas such as carparks? 
 

 Can multiple car park exits be blocked leaving one late night exit point for patrons 
away from neighbours? 

 

 Can you reposition the cab rank away from your neighbours? 

 
Other noise 
 

 Can staff dispose of empty bottles to the rubbish bins later in the morning? 
 

 Can industrial bins be emptied at a different time? 
 

 Is patron talking noise from toilets creating a problem? 
 

 Are there exterior doors which bang closed from patrons, staff etc. For example, 
kitchen doors used by staff to access store rooms or when going on breaks. 

 

 Can cleaning and maintenance staff start at different times or enter through other 
doors? 
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When a complaint is received 
 

The Office of Liquor and Gaming Regulation tries where possible to encourage 
complainants to contact the licensee or manager directly. Sometimes, this is the only 
indication the licensee has that there is a problem. 
 
Of the approximately 400 -500 complaints about noise that OLGR receives each year, only 
a small number are genuinely vexatious. Therefore, licensees should make every effort to 
remedy the situation or OLGR will take action through licence conditions or orders to end 
the entertainment which may be combined with prosecution action. 
 
Licensees need to recognise that noise problems can in some cases be difficult to 
substantiate. This does not mean that the complaint is not legitimate. It may result in OLGR 
investigators providing an after-hours call service for verification. 
 
As an example, an actual case involved two houses on a ridge at Spring Hill which were 
periodically affected by noise from Fortitude Valley. Residents across the road from the 
suspect venue were unaffected. Many visits over a number of weeks to the houses failed to 
confirm the problem and sound checks carried out at the venue appeared satisfactory. 
However, during an early morning complaint call out the problem was confirmed. The 
combination of wind direction and a band with a heavy bass beat meant that sleeping was 
impossible at the houses. The complaints were substantiated and the noise impact 
considerable. It was later found that the noise was escaping from the roof and eaves of the 
venue and carried directly to the complainants. 
 
Sometimes reality has to be faced that the building was not meant to contain noise 
emissions to that level. 
 
Resolution may mean: 
 

 extensive and costly soundproofing which may not be effective 
 

 ceasing the entertainment and varying the focus of the business 
 

 finding a more suitable venue. 
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8. Other legislative considerations 
 

8.1 Other legislative considerations 
 
Learning outcome 

 

At the conclusion of this session participants will have an understanding of the: 
 

 range of legislative requirements which must be observed in the operation of 
their business. 
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Other legislative considerations 
 
As with other business operators, liquor licensees and managers must have knowledge of a 
range of laws which affect their business. 
 
While at times, the sheer volume of rules and regulations may be daunting to keep up with, 
compliance will assist operators to reduce their risk and potentially improve their bottom line. 
For example, consider fire safety laws and the huge exposure of a licensee who does not 
have fire and evacuation plans. 
 
A quick overview is provided of some of the more significant areas for liquor licensees. The 
list is by no means exhaustive. Further references are also provided. 
 

Fire safety 
 
The safety of building occupants is the responsibility of the owner/occupier who must ensure 
that there is an effective procedure adopted to allow occupants and staff to leave the 
building promptly and safely in an emergency. This includes ensuring that: 
 

 fire exits are unlocked and not blocked 
 

 renovations or alterations to the building have appropriate fire safety installations and 
certification 

 

 fire and evacuation plans are in place and staff trained accordingly 
 

 fire safety installations are regularly tested and a maintenance record kept 
 

 fire instruction records kept and details of workers who attended 
 

 public areas of the building are not overcrowded hindering escape 
 

 fire safety advisors have been appointed for high occupancy buildings. 
 
On-the-spot penalties may be issued or prosecution action taken by the Queensland Fire 
and Rescue Service (QFRS). In the case of overcrowding, the QFRS has the power to 
empty patrons from an overcrowded venue. 
 
OLGR investigators also have powers to: 
 

 issue an order for any urgent fire issue to be rectified 
 

 close the premises if there is a health or safety threat. 
 
Further information and fact sheets available from: www.fire.qld.gov.au/buildingsafety. 
 

Workplace health and safety 
 
The objective of the Work Health and Safety Act 2011 is to prevent anyone from being 
killed, injured, or contracting an illness because of a workplace, workplace activities or 
specified high risk of plant. This is achieved by preventing or minimising exposure to risk. 
Employers are obliged to ensure (among other things) the:  
 

 health and safety of each of their workers 
 

 health and safety of other people, for example visitors, patrons, sales people, passing 
pedestrians. 

http://www.fire.qld.gov.au/buildingsafety
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People in control of buildings or structures used as workplaces are obliged to: 

 

 ensure that the building or structure and any adjacent area that is associated with the 
use of the building is safe and without risk to health. 

 
People in control of fixtures, fittings and plant included in buildings or structures used as 
workplaces are obliged to: 
 

 ensure that the fixtures, fittings or plant are safe and without risk to health. 
 

For some operators they will have multiple roles and obligations. Substantial penalties 
apply. For example, if a breach of the Act caused death or grievous bodily harm, the penalty 
is up to 750 penalty units or two years jail for a person or 3,750 penalty units for a 
corporation. 
 
Workplace health and safety investigators may issue notices for immediate action, on-the-
spot fines or take prosecution action. 
 
Further information and guides available from: www.whs.qld.gov.au.  
 

Food and hygiene 
 

The purpose of the Food Act 2006 is to: 
 

 ensure food for sale is safe and suitable for human consumption 
 

 prevent misleading conduct relating to the sale of food 
 

 apply the food standards code. 
 
The Food Act contains penalties for unsafe food handling or selling unsafe food, which 
attract fines of up to 1,000 penalty units or two years imprisonment.  
 
A defence of due diligence, or proving that you took all reasonable steps to prevent a breach 
of the Act, is also in the Act. 
 
The proprietor in charge of a food business must ensure that: 
 

 the business has a current food business licence issued by the local council 
 

 every licensable food business must appoint a qualified food safety supervisor and 
high volume suppliers, those who cater for functions may also be required to have 
developed and implemented a compliant food safety plan 

 

 any person handling food has the skills and knowledge in food safety and food hygiene 
relevant  to their activities 

 

 provide accessible washing facilities. 
 
Further information and guides available from: www.health.qld.gov.au and 
www.foodstandards.gov.au. 
  

http://www.whs.qld.gov.au/
http://www.health.qld.gov.au/
http://www.foodstandards.gov.au/


 

Responsible management of licensed venues – Licensee course participant manual Page 142 of 191 

Security providers 
 

The Security Providers Act 1993 put in place a standard licensing system for the security 
industry, which covers security officers, security firms, crowd controllers and private 
investigators. The Act aims to: 
 

 protect the community from any unacceptable behaviour of security providers by 
ensuring only people of appropriate character operate in the industry 

 

 ensure that security providers have a minimum level of training. 
 
The Office of Fair Trading is responsible for issuing licences for the industry and under the 
licensing system, all security providers must undertake approved training courses, undergo 
criminal checks and provide character references. These checks and balances help to raise 
the level of professionalism in Queensland’s security industry. 
 
The term security provider includes: 
 

 security officers 
 

 crowd controllers 
 

 private investigators 
 

 security firms. 
 
Crowd controllers are employed to maintain order in and around public places such as 
licensed premises. 
 
The Office of Fair Trading is responsible for the licensing of security providers. All security 
providers and security firms in Queensland must hold an appropriate licence in order to 
operate legally. As an individual, it is against the law to carry out the work of a security 
provider without a licence. 
 
Fair Trading inspectors conduct random checks of security providers while on-the-job to 
ensure that operators are appropriately licensed. 
 
OLGR investigators have the same powers as Fair Trading inspectors and will also conduct 
checks on security providers when they attend licensed premises. 

 
Caught stories! 
 

 Spot checks at a hotel in regional Queensland found one of the security officers was 
unlicensed. The officer was fined $1600 and the security firm who had employed him 
was fined $4000. 

 

 A man who falsely claimed he was a licensed security provider was fined $1800 by the 
Magistrates’ Court. Investigations also revealed the man was carrying out crowd 
control duties under a fake licence. 

 

 A security firm in Queensland was fined a total of $17 000 for providing mobile security 
patrols to local businesses in South East Queensland without a security provider’s 
licence. 

 
Further information and guides available from: www.fairtrading.qld.gov.au. 
  

http://www.fairtrading.qld.gov.au/
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Machine gaming 
 
Machine gaming commenced in clubs on 11 February 1992 and in hotels/taverns on 30 April 
1992. 
 
The initial impetus for the Queensland Government to consider the legalisation of gaming 
machine operations was to address the deteriorating financial position of licensed clubs 
across the state. The government studied the machine gaming environment in other 
jurisdictions, particularly in New South Wales, and considered reports on concerns with 
regard to the introduction of gaming machines by the Criminal Justice Commission and the 
Parliamentary Criminal Justice Committee. It decided to legislate through the Gaming 
Machine Act 1991 to permit gaming machines in licensed clubs and hotels only under the 
control of a regulatory environment, which would ensure the highest standard of machine 
gaming and an impeccable operation. 
 
As at August 2013, there were a total of 44,436 gaming machines approved in 1,281 sites. 
 
Prior to applying for a machine gaming licence, the applicant must have a liquor licence. 
 
Each Gaming Venue must appoint a person who has completed the Gaming Nominee 
Training program and holds a Gaming Nominee Licence. 
 
All gaming venues must appoint a person responsible for managing problem gambling and 
problem gamblers. The person appointed is termed the Customer Liaison Officer. 
 

Responsible service of gambling training 

 
Gaming venues must ensure a person does not carry out certain gaming duties or tasks on 
a licensed premises unless the person holds a current approved responsible service of 
gambling (RSG) course certificate or a statement of Attainment.  This includes: 
 
RSG training must be completed with a Registered Training Organisation within three (3) 
months of commencing their employment. 

 
Further information can be found online at www.training.gov.au. 
  

Smoking 
 
Licensees need to be aware that smoking was banned in many enclosed places in 
Queensland from 31 May 2002. These restrictions are contained in the Tobacco and Other 
Smoking Products Act 1998 as passive smoking is a proven health hazard. 
 
In accordance with Queensland law, from 1 July 2006 smoking is banned in all enclosed 
areas and in most of the licensed outdoor areas. However, there are certain exemptions 
which include: 
 

 multi-unit residential accommodation 
 

 premium gaming rooms 
 

Premises that hold a licence under the Liquor Act 1992 may designate a part of the licensed 
outdoor area as a place where smoking and drinking can legally occur (i.e. the designated 
outdoor smoking area, or ‘DOSA’). 
 
For premises to comply with the legal requirements for having DOSA’s they should develop 
a smoking management plan. The plan will provide detailed information on the DOSA’s 
including the location and boundaries of the DOSA’s, how smoking is managed at the 

http://www.olgr.qld.gov.au/
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premises and measures for assisting compliance. The plan will also promote and support 
the premises commitment to preventing children from smoking and minimising exposure of 
staff and patrons to environmental tobacco smoke. 
 
The plan is made under section 26ZC of the Tobacco and Other Smoking Products Act 
1998. 
 
An authorised person, the manager of the place of their employee, may direct a person in an 
enclosed area to stop smoking. The smoker could face a maximum penalty of 20 penalty 
units if they fail to comply with the direction. 
 

It is an offence if a person fails to comply with a direction to stop smoking. It is also an 
offence for a person to provide food or drink to the smoker while they continue to smoke in 
an enclosed place. However, it is a defence for the person providing food or drink if they 
were not aware of the contravention or could not have reasonably been expected to be 
aware that the contravention was happening. 
 
In addition, a ‘No Smoking’ sign must be displayed at the entrance to the premises. A 
maximum penalty of 20 penalty units also applies to this offence. 
 

Selling tobacco products 
 
If tobacco products or cigars are sold over the counter at licensed venues there are a 
number of laws which should be noted: 
 

 tobacco advertising (for example retail posters, clocks and bar runners) is banned 
 

 displays of packets of tobacco products are regulated: 
 

 promotional campaigns such as competitions and giveaways (e.g. ‘cigarette girls’) are 
banned 

 

 a ‘Sales to children prohibition” sign and a ‘Quit smoking’ sign must be displayed at the 
point of sale 

 

 managers must provide training to their employees. 
 

 
Tobacco vending machines 
 
Tobacco product vending machines are restricted to bar and gaming areas of licensed 
premises. In practice, this means locating the machine within five metres of a bar or in the 
poker machine or casino gaming area. A ‘Quit smoking’ and a ‘Sales to children prohibition’ 
sign must be displayed on the vending machine. 
 

Queensland’s tobacco legislation is enforced by Queensland Health Environmental Health 
Officers.  
 

Call the Tobacco Hotline on 1800 005 998 for a detailed information booklet and free 
signage and stickers. 
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Anti-discrimination 
 

The Anti-Discrimination Act 1991 makes it unlawful to treat a person unfairly because of 
their: 
 

 sex 
 

 relationship or parental status 
 

 race 
 

 religious belief or activity 
 

 political belief or activity 
 

 impairment 
 

 trade union activity 
 

 lawful sexual activity 
 

 pregnancy 
 

 breastfeeding needs 
 

 family responsibilities 
 

 gender identity 
 

 sexuality 
 

 age 
 

It is also against the law to treat a person unfairly because they are linked to someone from 
one of these groups. 
 

Race discrimination means a person is treated less favourably, because of their race. 
Sometimes, this unfair treatment can be against the law. Under the Queensland Anti-
Discrimination Act 1991 race has a broad meaning, and includes colour, descent or national 
or ethnic origin. Race discrimination is against the law for a range of activities. The more 
relevant for licensees are if a person is: 
 

 purchasing goods or services in shops, hotels, cafes or other places 
 

 applying for employment or employed at licensed premises 
 

 renting accommodation or motel room. 
 

Further information and resources available from: www.adcq.qld.gov.au. 
 

Business names 
 

Business operators are required by the Business Names Act 1962 to register their business 
name, if it is a name other than their own natural name (eg. the name of the business is the 
same as the name of the licensee company). Registration is with the Office of Fair Trading 
and allows the establishment of a business identity. 
 
The registered business name must be displayed at all times outside each place of 
business. It must be legible and appear on every business letter, statement of account, 

http://www.adcq.qld.gov.au/
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invoice, official notice, publication, order for goods, receipt and other documents the 
business issues. 
 
If a business name changes, the new name must be registered. An application must also be 
lodged with the Office of Liquor and Gaming Regulation to change the name of a licensee 
company or the trading name of licensed premises. The application for a new name for the 
premises must be approved by OLGR prior to the use of the new name. The registration of 
the business name with the Office of Fair Trading does not indicate approval by OLGR as 
different requirements exist for determination of the suitability of the name. 
 
The trading name of licensed premises must be in accordance with the principal activity of 
the relevant licence type. No premises shall be named as to indicate that the premises are 
licensed under a different licence to that actually issued in respect of the premises. 
 
An example of this is the trading name in relation to a Commercial Other (Subsidiary On-
Premises) licence with a principal activity of the provision of meals.  The trading name of 
“Jack’s Bar & Grill” is acceptable, however “Jack’s Bar on the River” is not.  The use of the 
word "bar" is permissible provided that dining is also intimated.   
 
Further information about trading names for licensed premises may be obtained from the 
Office of Liquor and Gaming Regulation website at 
www.olgr.qld.gov.au/resources/liquorDocs/guideline25. 
 
Further information and resources are also available from: www.fairtrading.qld.gov.au 
  

Measuring liquor 
 

Compliance with the Trade Measurement Act 1990 will ensure that the correct and approved 
measuring instruments are used for selling beer and certain prescribed spirits and that 
consumers do not receive short-measure. 
 
Alcoholic beverages that must be measured under the Trade Measurement (Miscellaneous) 
Regulation 1991 are: 
 

 brandy (including Armagnac and cognac) 
 

 gin 
 

 rum 
 

 vodka 
 

 whisky (whiskey) 
 

 draught beer, stout and ale. 
 
For these beverages, licensees should be using a measuring instrument which: 
 

 is an approved type 
 

 has a known marked volume 
 

 has been tested for accuracy. 
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Beer 
 
The volume of a beer glass is either measured to the brim of the glass or to a marked line 
on the glass. Most glasses used in Australia are measured to the brim. Although glasses 
can be of any capacity, the most common are 140mL, 200mL, 285mL, 340mL and 425mL. 
 
The capacity of a beer jug must be defined by a line (e.g. 1140mL) but it can also be of any 
capacity. Tested and approved glasses or jugs can be easily identified because they are 
marked on the base or side with: 
 

 the capacity in millilitres (mL) 
 

 the approved mark in the form of a stylised scale. 

 
Spirits 
 
Spirits should be measured by either electronic/mechanical instruments (dispensers) or 
simple 15/30mL beverage measures (nip pourers or jiggers) which have been approved, 
tested and marked accordingly. An electronic/mechanical measuring instrument must be 
marked with: 
 

 a National Standards Commission (NSC) approval number 
 

 the capacity in millilitres (mL) 
 

 a certifying mark. 
 
A simple beverage measure (nip pourer/jigger) must be made of a rigid material (e.g. 
stainless steel or polycarbonate) and must be marked with: 
 

 the capacity in millilitres (mL) 
 

 the approval mark in the form of a stylised scale. 
 
All measuring instruments must be in a capacity of either 15mL, 30mL or 60mL. These 
requirements continue to apply when the prescribed spirits are mixed with soft drinks or 
other general type mixers. However, they don’t apply when the prescribed spirits are mixed 
with other spirits or liquors to produce cocktails. 
 
Further information and resources are available from: www.fairtrading.qld.gov.au. 
  

http://www.fairtrading.qld.gov.au/
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9. Best practice 
 
9.1 Best practice management 

 
Learning outcomes 

 

At the conclusion of this session participants will have an understanding of: 
 

 the value of a staff procedures manual 
 

 how to prepare a Risk assessed management plan 
 

 the benefits of knowing your community 
 

 the benefits of well trained staff 
 

 the value of good communication between all staff. 
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Best practice management 
 

What is best practice? 
 
When there are a number of models, or ways to do things, some examples generally work 
better and provide more effective outcomes than others. The policies and practices that 
meet the requirements in the best possible way are called ‘best practice’. 
 
To manage a licensed venue the basic principles of conducting a good customer service-
focused business apply. This is understandably difficult in an industry that has a high level of 
casuals, staff turnover and mobility. As an industry that promotes tourism, recreation and 
relaxation, the addition of alcohol brings its own risks and the need to adopt good 
management strategies to: 
 

 foster and grow the image of the business, the region and the industry  
 

 guard against risks and problems with the community, council and enforcement 
agencies. 

 
Everyone wants a safe place to enjoy themselves, to encourage tourism and repeat custom. 
While there are a range of best practice strategies for every facet of the business, in this 
section we will focus on: 
 

 the use of a quality staff procedures manual 
 

 the risk assessed management plan for the premises 
 

 well trained staff 
 

 good teamwork and communication between all staff. 
 

Staff procedures manual 
 
A staff procedures manual is a tool for management to ensure that employees are aware of 
the expectations of their position. 
 
New staff should be introduced to the manual when they commence employment and 
encouraged to use it as a reference guide. Some employers require staff to study the 
manual and acknowledge their agreement in writing to act in accordance with it. 
 
Employers need to recognise the low literacy rate within the industry when preparing these 
types of documents and ensure they are written in plain English. A manual which is easy to 
follow will only encourage staff to use and refer to it. 
 
Staff meetings can be used to review sections from time to time to reinforce messages. 
When issues arise that are not covered or need to be changed, they can be discussed at 
staff meetings prior to inclusion to ensure that everyone is aware of the issue and how to 
deal with it in future. In this way staff will contribute to the updating of the manual and have 
some ownership of and commitment to its contents. 
 
The manual should include: 
 

 tasks to be completed 
 

 procedures and processes to be followed (e.g. for refusal of service) 
 

 expected standards of behaviour (from patrons and staff) 
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 general information about the job and management expectations. 
 

An example of the contents of a staff procedures manual: 
 

 staff rules and standards of dress 
 

 opening procedures 
 

 closing procedures 
 

 cleaning procedures–daily duties 
 

 cash handling 
 

 security 
 

 stock–receiving, dispatching and transfers 
 

 credit card transactions 
 

 phone procedures 
 

 customer service 
 

 responsible service of alcohol 
 

 refusal of service 
 

 eviction of patrons 
 

 barring patrons 
 

 reporting incidents 
 

 house rules. 
 

Risk assessed management plan (RAMP) RSA initiatives 
 

Developing and implementing a RAMP 
 
One of the most important jobs of the licensee/approved manager (or permittee for a 
restricted liquor permit) is to ensure that a RAMP is in place and that all staff members are 
trained in the venue policy.  
 
What is a RAMP?  
 
A RAMP is a document containing information about the procedures and practices for the 
conduct of business at the premises. The matters to be addressed in a RAMP are detailed 
in the Liquor Regulation 2002. 
 
The development of a RAMP is an excellent strategy to encourage responsible service of 
alcohol practices by staff. By publicly displaying some of the more significant points of the 
RAMP, management can also make a clear statement to patrons about how the 
establishment is run and what type of behaviour will and will not be tolerated.  To comply 
with the Liquor Act 1992, the licensee or permittee must display signage at the premises in a 
way that is likely to make patrons aware that the licensee or permittee has an approved 
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RAMP for the premises and the RAMP is available for inspection by patrons of the 
premises.   
 
The RAMP should contain a number of sections on issues such as anti-discrimination, 
smoking, responsible service of alcohol, eviction, sexual harassment, disorderly patrons and 
violence. It will clarify what the rules are and what will not be tolerated and how issues will 
be dealt with or resolved.  
 
A RAMP provides staff and patrons with a ’code of practice’ and broadly outlines what is 
acceptable and unacceptable at an establishment. In depth detail about staff duties will be 
found in staff procedures manuals.  
 
With the exception of low risk restaurants and cafes, the following applications require a new 
RAMP be submitted along with the application: 

 
 new licence applications 
 
 extended trading hours approvals 
 
 permanent variation of licence applications 
 
 permanent changes in licensed area 
 
 transfers of existing licence 
 
 new restricted liquor permits. 

 
A restaurant or café is considered low risk if the venue does not open past midnight, there 
will be no amplifed entertainment and the venue is located in a commercial area. However, 
a RAMP may still be required by the Commissioner for Liquor and Gaming if it is considered 
the restaurant or café could impact on the surrounding area. 
 
What matters are addressed in a RAMP?  

 
The following matters are to be addressed in a RAMP: 
 

1. Responsible service of alcohol (RSA) – description of practices, training for staff 
employed to ensure RSA. 

 
2. Liquor accord – details of membership if applicable, matters addressed by the liquor 

accord. 
 

3. Arrangements at the premises with respect to: 
 

 lighting – describe lighting within and outside premises for security purposes 
 

 noise mitigation – describe how the licensee or permittee monitors noise levels, 
structural devices within the premises and management practices to reduce 
noise levels, processes in response to noise complaints 

 

 security – detail the numbers employed throughout a ‘standard’ week, 
specifying where security providers are to be assigned to different areas of the 
premises. Describe employment of security with respect to private and public 
functions held on the premises and how the licensee or permittee would cater 
to changes to number of patrons; provide details of closed circuit television. 

 

 transport services – describe transport services available to patrons leaving the 
premises e.g. local transport, taxi ranks, access to phone to call for transport. 
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4. Provision of meals - describe available catering services for the provision of meals to 

patrons. Specify types of service e.g bistro/bar dining, al a carte menu, 

buffet, barbeque availability of these services (e.g. hours for meals, lunch or dinner 

only). 

 
5. Training of staff – detail training processes for staff. Include relevant liquor licensing 

matters that the licensee or permittee trains staff to deal with; how regularly the 
licensee or permittee conducts training; how the licensee or permittee keeps staff 
updated with liquor licensing legislation. 

 
6. Dealing with minors on the premises – section 10.1 of this manual (minors)  

information provides information to assist licensee or permittee describe 
management practices with respect to preventing minors on premises where 
appropriate and dealing with minors found on the premises. 

 
7. Dealing with unduly intoxicated and disorderly patrons on the premises – describe 

the methods employed by staff to deal with unduly intoxicated and disorderly 
patrons. 

 
8. How the impact of the business on the amenity of the community will be limited – 

provide detail on how the premises will mitigate noise from emptying bins, 
generators etc, patron behaviour in and around the licensed premises particularly 
leaving the premises at closing time, litter from premises, parking or any other issue 
that may commonly arise. 

 
9. Consultation with community and liquor industry groups – describe matters on which 

the licensee or permittee has consulted with any community or liquor industry groups 
and outcomes. 

 
10. Ensuring the conduct of business at the premises complies with the Liquor Act and 

other laws – outline strategies/practices employed to manage the following in 
accordance with the relevant legislation including the Liquor Act: 

 

 footpath dining 
 

 designated outdoor smoking area 
 

 advertising of events 
 

 number of patrons on premises e.g. building regulations or bar licence 
(limited to 60 patrons) 

 

 adult entertainment 
 

 functions on premises 
 

 catering off site 
 

11. If the licence for the premises is a commercial other licence - the principal activity 
of the business conducted under the licence. 

 



 

Responsible management of licensed venues – Licensee course participant manual Page 153 of 191 

How to ensure staff commitment to the RAMP  
 
To ensure staff commitment to the business vision, it needs to be their vision too for a safe 
and enjoyable workplace. Management can encourage staff commitment by involving them 
in formulating, amending or updating the RAMP. Discuss what the business commitment to 
patrons will be and how this can be achieved. In this way the whole team will have the same 
goal and it can be reinforced at regular staff meetings.  
 
Licensees or permittees may be able to use the following process.  
 
  

Assemble staff  

 
 
 

Explain the benefits clarifying the expectations of staff; provision of a safe 
environment; compliance with the law; better trained staff etc.  

 
 
 

Brainstorm with staff. Have an open discussion inviting ideas as to what the RAMP 
should contain.  

 
 
 

When you have a number of ideas on board, divide the staff into groups.   

Allocate each group one of the agreed objectives and ask them to discuss how this 
could be achieved. Topics may include:  

 How can we ensure a safe environment? (consider staff, patrons, security, 
trading hours and parking)  

 What kind of training is needed?  

 What should staff do in dealing with minors and intoxicated people?  

 
 
 

When each of the issues has been addressed and procedures to support the policy 
developed reconvene to discuss and finalise your RAMP. Remember it should not be 
a lengthy document. It is a summary of the key points you have discussed and agree 
upon. However you may also wish to review your procedure manual after completing 
these discussions.  

 
 
 

Discuss how the RAMP will be useful and how it can be promoted and adopted. 
Launch it with the staff and patrons.  
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Tips to ensure a RAMP is put into action 
 
It is crucial to ensure that:  
 

 staff and management are involved in its formulation  
 

 the RAMP is readily accessible for reference purposes  
 

 each staff member has a copy  
 

 constant review of the RAMP is a major element of the in-house training and 
induction programs for both permanent and casual staff  

 

 the standard is set and it is adhered to-any rule bending by management will 
undermine staff commitment and patron confidence.  

 

Promotion of the RAMP issues to patrons  
 
Once adopted, the RAMP can be promoted to patrons as well as staff.  This can be 
achieved by using, for example, 10 main sentences that explain the business philosophy 
and commitment to patrons. These can be taken directly from the RAMP.  
 
This can be achieved by listing the key points, printing and displaying them on the premises 
together with other posters and relevant signs. The RAMP can be adapted in this fashion to 
clearly articulate a commitment to patrons in terms of service and facilities as well as 
indicating what will not be tolerated and how patrons will be dealt with.  
 
Signage is particularly useful when dealing with problem patrons or refusing service. Signs 
provide visual evidence of laws and standards and can prevent any arguments about 
arbitrary treatment or discrimination.  
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Reproduced article 
 

Patron fatally stabs hotel employee 
 
A hotel patron, who fatally stabbed a Melbourne barperson with a pool cue as he attempted 
to break up a fight, was recently jailed for four years. 
 
Ivan Cacic was given a 21 month non-parole period after being found guilty of the 
manslaughter of Desmond Hallinan, a barperson at the Royal Hotel, Footscray, in 
September 1999. 
 
The sentencing of Mr Cacic came after the former owners of the hotel were fined $20,000 
under the Occupational Health and Safety Act for failing to provide a safe workplace. 
 
The Supreme Court heard Mr Hallinan had jumped over the bar to settle a dispute between 
Mr Cacic and another patron just as Mr Cacic swung his pool cue, striking Mr Hallinan and 
penetrating his eye and brain. He died 11 days later. 
 
Justice Teague found Mr Cacic had been drinking for many hours and should have known 
Mr Hallinan would have to intervene in the dispute. 
 
But the judge concluded he had not intended to use the cue to kill the employee. 
 
During the WorkCover prosecution of the former hotel owners, the Sunshine Magistrates 
Court heard one of the patrons involved in the dispute had been banned from the hotel, but 
management had not enforced the ban. 
 
It was also told staff had been given no guidance or training on how to handle fights or how 
to protect themselves from aggressive, drunken patrons. 
 
Staff at the hotel had also been injured, leaving two instead of five employees to handle the 
30–40 patrons in the bar, where fights were common. 
 
Occupational Health and Safety Bulletin March 2002, Victoria 
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Know your community  
 
Research from the 2007 National Drug Strategy Household Survey found that 46.8% of 
males drank on a weekly basis, while 35.9% of women drank on a weekly basis (table 1).  
Similarly, 86% of males were found to be recent drinkers (i.e. consumed at least a full serve 
of alcohol in the previous 12 months) compared to 79.9% for females (table 2).  From these 
statistics, it could be concluded that males continue to consume alcohol more regularly then 
females. 
 
Table 1 - Alcohol use by sex 
 
Alcohol drinking status: proportion of the population aged 14 years or older, by sex, 
Australia, 2004, 2007 
 

 Males Females Persons 

Drinking status 2004 2007 2004 2007 2004 2007 

Daily 12.0 10.8  # 5.8 5.5 8.9 8.1  # 
Weekly 47.6 46.8 35.0 35.9 41.2 41.3 

Less than weekly 27.5 28.3 39.4 38.5 33.5 33.5 

Ex-drinker(a) 6.0 5.8 8.2 8.1 7.1 7.0 

Never a full glass of alcohol 6.9 8.2  # 11.6 12.1 9.3 10.1  # 

(a) Has consumed at least a full serve of alcohol, but not in the previous 12 months 

#  Difference between 2004 result and 2007 result is statistically significant (2-tailed      = 0.05). 

The alcohol drinking status of Australians aged 14 years or older varied considerably 
between males and females. 
 
 

 In 2007, males (10.8%) were almost twice as likely as females (5.5%) to drink daily. 
 

 The proportion of the population who consumed alcohol daily declined significantly 
between 2004 (8.9%) and 2007 (8.1%). 

 

 Between 2004 and 2007, weekly drinking increased marginally (from 41.2% to 41.3%) 
driven by an increase in weekly drinking by females (from 35.0% to 35.9%) contrary to 
a decline for males (from 47.6% to 46.8%). 

 

 The proportion of Australians aged 14 years or older abstaining from alcohol (never 
had a full serve of alcohol) increased significantly between 2004 (9.3%) and 2007 
(10.1%), with a greater change seen among males than females, proportionately and 
absolutely. 
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Alcohol use by age 
 
The proportion of daily drinkers increased with age; the peak for daily drinkers was for 
those aged 60 years or older, and the peak for less-than-weekly drinkers was among 
teenagers (Table 2). 

 
Source: 2007 National Drug Strategy Household Survey 

 
Table 2 - Alcohol drinking status: proportion of the population aged 14 years or older, 
by age and sex, Australia, 2007 
 
 Age group 

Drinking status 14-19 20-29 30-39 40-49 50-59 60+ 14+ 

 (per cent) 

 Males 

Daily 1.4 2.8 6.1 11.4 15.9 21.4 10.8 

Weekly 23.0 55.7 54.8 51.0 49.6 39.2 46.8 

Less than weekly 46.4 30.3 28.2 26.7 24.5 22.1 28.3 

Recent drinker (a) 70.8 88.9 89.1 89.2 90.1 82.7 86.0 

Ex-drinker (b) 3.3 2.8 5.2 5.7 5.7 10.3 5.8 

Never a full serve of alcohol 25.9 8.3 5.7 5.1 4.2 7.0 8.2 

  

 Females 

Daily 0.5 1.7 3.0 5.6 7.8 10.5 5.5 

Weekly 18.8 39.6 40.4 42.7 38.0 30.6 35.9 

Less than weekly 52.0 44.0 43.1 37.7 36.2 27.8 38.5 

Recent drinker (a) 71.3 85.2 86.5 86.1 81.9 68.9 79.9 

Ex-drinker (b) 2.6 5.8 6.4 6.2 8.4 14.2 8.1 

Never a full serve of alcohol 26.1 8.9 7.0 7.8 9.7 16.9 12.1 

  

 Persons 

Daily 1.0 2.3 4.6 8.5 11.8 15.6 8.1 

Weekly 20.9 47.8 47.5 46.8 43.8 34.6 41.3 

Less than weekly 49.1 37.0 35.7 32.3 30.4 25.1 33.5 

Recent drinker (a) 71.0 87.1 87.8 87.6 86.0 75.3 82.9 

Ex-drinker (b) 3.0 4.3 5.8 5.6 7.1 12.4 7.0 

Never a full serve of alcohol 26.0 8.6 6.3 6.5 7.0 12.3 10.1 

(a) Has consumed at least a full serve of alcohol in the previous 12 months. 

(b) Has consumed at least a full serve of alcohol, but not in the previous 12 months. 

Note: Statistical significance testing was not undertaken for this table. 

 

 In 2007, a greater proportion of males than of females (aged 14 years or older) drank 
daily, for all age groups tabulated. The proportion of males was twice or more than 
that for females for all age groups tabulated except 20–29-year-olds. 

 In 2007, for all age groups, drinking alcohol (daily, weekly or less than weekly) was 
more prevalent than not drinking alcohol. Only for teenagers (71.0%) and those aged 
60 years or older (75.3%) was the prevalence of drinking alcohol less than the 
population average of 82.9% 

 For all age groups a greater proportion of females than of males consumed alcohol 
less than weekly. The difference was least for teenagers and those aged 60 years or 
older. 

 
Source: 2007 National Drug Strategy Household Survey 
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Staff training 
 
Staff training is essential to ensure that all staff members are delivering service in a 
consistent manner. Consistency in accordance with the procedures manual and RAMP will 
provide the operator some comfort that laws will be complied with when they are not at the 
venue.  
 
Mandatory Responsible service of alcohol (RSA) training applies across Queensland to 
most staff involved in the sale or supply of liquor.  
 
Licensees or permittees who employ or re-employ staff after 1 January 2009 must ensure 
that these staff hold a current, valid RSA certificate or statement of attainment. Alternatively 
the staff member will have to complete the training within 30 days of commencing 
employment.  
 
Staff members who are informed of their responsibilities, obligations and fines under the 
Liquor Act 1992 are less likely to place a licensee or permittee in jeopardy of losing their 
licence or permit or themselves in danger of a heavy fine.  
 
It is not only about staff implementing the letter of the law. For business operators, staff 
training can ensure that where action has to be taken, it is done in a way that customers will 
not be too embarrassed to return, or that deters other patrons from returning to the venue.  
Frontline staff members are the most visible in the promotion of the business and can 
convey to patrons the commitment of management to service and hospitality. Trained staff 
members are able to communicate better with customers and make informed decisions if 
required.  
 
Staff training allows the management team to set standards for their own venue and it is 
these standards that differentiate between venues and help with that competitive edge. 
Even experienced staff should be involved in staff training.  
 
Staff training can be delivered in a number of ways: 
 

 Induction-to ensure staff members understand management expectations and are 
introduced to the procedures manual and policies.  

 

 Staff procedures manual and RAMP-written documentation which management 
can use to inform staff of the roles and expectations at the particular venue.  

 

 Staff meetings-regular meetings to keep staff up to date with issues as well as 
providing an opportunity to reinforce messages and discuss problems. Additional 
time may be available for guest speakers.  

 

 External training-Management should encourage staff to undertake additional 
training to improve their knowledge and skills.  

 

 Attending accord meetings-senior staff may attend with the licensee or permittee 
for personal development and learn about local issues affecting their venue.  

 
In developing this Responsible management of licensed venues course, licensees were 
asked how they would prefer its delivery-that is, in-person in the classroom, by computer 
based package, distance learning etc. The overwhelming response was classroom style 
delivery to enable participants to network and learn from others. Staff meetings provide a 
similar arena for employees, to enable them to share information and experiences with their 
peers and realise that they do not operate in isolation either within the venue or the 
community.  
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The licensee or permittee must notify the Commissioner for Liquor and Gaming of any 
change in operating practices by lodging a new RAMP. Any proposed change must be 
approved prior to it taking effect. Failure to advise the Commissioner for Liquor and Gaming 
of any changes to operating practices may result in punitive action. 

 

Communication 
 
Communication is vital for business success. The responsible management of a licensed 
venue in accordance with the Liquor Act requires licensees and managers to ensure 
communication between: 
 

 staff 
 

 staff and security 
 

 staff and management 
 

 security and management 
 

 staff, security, management and patrons 
 

 management and other licensees 
 

 management and police 
 

 management and other local businesses 
 

 management and other authorities, e.g. council and Office of Liquor and Gaming 
Regulation. 

 
For more information on best practice initiatives go to 
http://www.olgr.qld.gov.au/resources/liquorDocs/TowardsBestPracLicVenues.pdf 
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Communication is necessary to ensure that problems do not get passed from one person to 
another. Examples are below: 
  

Staff 
Liquor servers receive information from glass collectors, and waiter staff 
about minors being supplied liquor by friends, increasing levels of 
intoxication or increasing aggression levels. 

Staff/security 
Security provides information to servers about increasing levels of 
intoxication and warnings given to patrons. 

Staff/management 

Staff inform management of problem patrons, management advise staff of 
banned patrons, specific patrons to monitor, service slow downs etc. 
Management provides feedback from networking with other licensees, 
police and other agencies about topical industry issues. 

Security/management 

Security advise management of local area problems through contact with 
other security officers, police etc. Alerts on problem patrons, underage 
trying to gain access, patrons loitering in car parks. Management provides 
feedback from networking with other licensees, police, council about local 
area and topical industry issues, incident log on completeness of 
information. 

Staff/security/ 
management and 
patrons 

Everyone should talk with patrons. Regulars can provide valuable 
feedback and assist with monitoring. At bottle shops, patrons can advise 
whether there are minors loitering outside or whether they have been 
approached to make a purchase for them. 

Management/other 
licensees 

Feedback on local area issues, problem patrons, increasing crime or 
vandalism rates, banned patrons. Share strategies for bigger problems. 

Management/police 
Share information on local crime (reported and unreported), provide 
advance notice of big party nights, problem patrons and action taken. 
Seek advice on security and compliance strategies. 

Management/ 
businesses 

Receive information/discuss options and strategies to address local area 
issues, e.g. vandalism, rubbish, vomit, urine, broken glass, noise, 
cleaning, security. 

Management/other 
agencies 

Receive information/discuss options and strategies to address local area 
issues, e.g. transport, phones, vandalism, rubbish, vomit, urine, broken 
glass, noise, cleaning, security. 
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10. Safety management 
 
10.1 Safety management strategies 

 
Learning outcomes 

 
At the conclusion of this session participants will have an understanding: 
 

 that it is a requirement under the Liquor Act to provide a safe environment for 
patrons and staff 

 

 that while outsourcing the employment of security is often a practical strategy 
the responsibility for patron and staff safety remains with the licensee 

 

 that security personnel are part of a team of staff and should work in 
conjunction with other staff to enforce the venue policy 

 

 that planning is the key to conducting a safe and successful event 
 

 of the need for an event management plan. 
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Providing a safe environment 
 

The Liquor Act and Regulations require licensees to provide a safe environment for patrons 
and staff. The implications of having an unsafe or unclean venue are quite significant. If a 
venue is considered to be a health or safety risk to the public it could be closed immediately 
by the Office of Liquor and Gaming Regulation (OLGR), or other relevant government 
authority, until the particular problems are rectified. 
 
Having an unsafe or unclean venue may result in a loss of trade and public image. More 
significantly, if a member of the public is injured or harmed, the operator risks a possible law 
suit as well as action from OLGR and other authorities. 
 
In this section we will examine: 
 

 licensee responsibilities 
 

 duty of care 
 

 security 
 

 patron management 
 

 planning. 
 
Related issues will be examined under the Risk management section. 
 

Licensee responsibilities 
 
We have already discussed that there are a range of laws regarding safety issues that 
licensees need to be aware of. These laws can be divided into two categories: 

 
Physical responsibilities 
 

Liquor Act 1992 
Provision of a safe environment for patrons and staff 
in and around the venue. 

Building Fire and Safety 
Regulation 1991 

Provision and maintenance of equipment, exits, 
evacuation plans. Monitor crowd numbers. 

Work Health and Safety 
Act 2011 

Ensure the health and safety of workers, patrons, 
visitors, passing pedestrians etc. (includes exposure 
to noise). 

Food Act 1981 Ensure food is safe for consumption. 

Tobacco and Other Smoking 
Products Act 1998 

Reduce the exposure of patrons and staff to tobacco 
and other smoking products. 
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Social responsibilities 
 

Liquor Act 1992 
Minimising harm from the consumption of liquor, 
misuse, abuse and associated violence. 

Gaming Machine Act 1991 Minimising harm from gaming. 

Security Providers Act 1993 
Ensure that only suitably qualified people protect the 
community from inappropriate behaviour. 

Anti-Discrimination Act 1991 
Ensure that people are treated fairly in the provision of 
services. 

 
The most common safety problems detected by OLGR investigators or advised by complaint 
are: 
 

 locked or blocked fire exits 
 

 overcrowding 
 

 disorderly patrons causing others to feel threatened 
 

 unduly intoxicated patrons interfering with the enjoyment of others 
 

 drink promotions/functions being conducted without appropriate planning and fights 
erupting. 

 
While many complaints are received from patrons or other licensees, a number are received 
from venue employees who complain about their working environment and the problems 
experienced with disorderly or unduly intoxicated patrons. These complaints usually lead to 
investigations. 
 

Duty of care and civil liability 

 
We have discussed how licensees can be prosecuted through the Magistrates Court for a 
breach of the Liquor Act. Other government departments can take similar action in relation 
to breaches of their relevant laws e.g. Work Health and Safety Act. 
 
Licensees may also be the subject of civil action taken by patrons or members of the public 
in cases where there has been an injury suffered which may be attributed to the running of 
their business. An injured person may seek compensation for the trauma of the injury, loss 
of earnings and even future loss of income if there has been some permanent injury. 
 
Licensees have a duty of care for the physical safety of their patrons to guard against 
reasonably foreseeable dangers. A number of civil cases have been successful in relation to 
injuries that have arisen on the premises where licensees have been found not having taken 
the appropriate remedial action to prevent the incident. 
 
The main issue for licensees and managers is an ability to foresee problems. Could an 
incident have been reasonably predicted given the information at hand or the circumstances 
of the situation? Incidents involving serious injury in recent years include: 
 

 patron with head injuries after ‘crowd surfing’ 
 

 patron with head injuries after dancing on a table 
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 death after a patron was struck by another at a private party 
 

 patron performing a handstand on a balcony prior to falling to his death 
 

 disorderly patron “king hitting” another patron after prolonged argument. 
 

Security 

 
The use of security is usually dictated by a range of factors including the size of the venue, 
the anticipated patron numbers, type of clientele and the type of entertainment being 
provided. 
 
In providing security, licensees should be aware that they: 
 

 cannot contract out of their overall responsibilities 
 

 should ensure that all personnel are appropriately licensed 
 

 cannot engage a person without a licence to carry out these functions 
 

 need to keep a log to record details of all personnel on duty 
 

 should engage security in numbers to be effective and useful to other staff and 
patrons. 

 

Incident registers 
 
When crowd controllers work at a public venue, a register must be kept with details of the 
controllers on duty and any incidents that occur. OLGR or Fair Trading investigators and 
police can inspect the register at any time. The register must contain: 
 

 name, residential address and licence number of crowd controllers 
 

 the security firm’s name and address 
 

 details of the crowd controller’s identification (i.e. the ID number issued by the 
venue) 

 

 start and finish times for each controller 
 

 details of every incident in which a person is injured, or removed from a public place 
by the crowd controller. 

 
The crowd controller must physically ‘sign in’ on the register when they start duty and ‘sign 
out’ when they finish. It is against the law to remove the register from the premises, to 
remove any pages from the register, or to erase or obliterate an entry in the register. The 
incident register must be kept on the premises for seven years after its last entry. 
 
The importance of keeping incident registers cannot be stressed too highly. If a patron 
lodged a civil claim, it may be several years after the incident. Without a properly completed 
incident log, the licensee will have to rely on memory and other documentation to clarify who 
was on duty and the circumstances surrounding the incident. 
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Patron management 

 
Patron management problems may occur inside or outside the venue and include disorderly 
behaviour, shouting, fighting, swearing when leaving the establishment or waiting for taxis 
and can extend to localised vandalism and property damage. Violent incidents have also 
been recorded with patrons and passers-by dragged into fights resulting in serious injury 
and even death. 
 
Security personnel should be encouraged to work with other venue staff to ensure there is 
appropriate communication of potential problems and joint monitoring of problem patrons. 
Security and venue staff must work as a team to be effective trouble shooters and problem 
solvers, particularly in the absence of the licensee or manager. 
 
Regardless of whether professional security personnel are employed, the licensee should 
ensure that each staff member is aware of basic patron management issues and is able to 
deal with problems appropriately as they arise. 
 
If absent from the venue, licensees and managers remain responsible under various laws 
for safety if patrons or staff are injured. They may also be required to defend the actions of 
staff, explain policy and procedures and recount what staff training has been undertaken in 
a civil suit (Review Speer v Nash). 
 
Staff must know and understand: 
 

 the venue standards and policies 
 

 when and how to refuse service 
 

 how to spot trouble and take appropriate action 
 

 that ‘trouble’ includes what happens outside the venue 
 

 the procedure for eviction of patrons 
 

 the need to report incidents in a log book. 
 

Refusing entry and eviction 
 
To maintain a safe environment it may be necessary to evict a person or people from the 
venue. However, in most cases, it is better to stop trouble at the door rather than increase 
the potential for problems within the venue. 
 

Refusing entry to premises 
 
A licensee, employee or agent (e.g. security) may refuse entry to the premises if a person 
is: 
 

 unduly intoxicated 
 

 disorderly 
 

 a minor (unless the minor is otherwise allowed on the premises) 
 

 suspected of being a minor and the person fails to produce acceptable identification. 
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If the person enters, or attempts to enter the premises after being refused entry, an offence 
is committed. If the licensee chooses to pursue this offence through the courts he/she 
should contact police. The offence attracts a maximum fine of 25 penalty units. 
 
It is an offence for a person to resist a licensee, employee or agent who is preventing them 
from entering the premises. This offence attracts a maximum fine of 25 penalty units. 
 

Eviction 
 
The licensee, an employee or agent (e.g. security) may require a person to leave the venue, 
if the person: 
 

 is unduly intoxicated 
 

 is disorderly 
 

 is creating a disturbance 
 

 is a minor (unless the minor is otherwise allowed on the premises) 
 

 has entered the premises despite being refused entry 
 

 has refused to provide evidence of age when required to do so. 
 
The Liquor Act requires the person to leave when asked to do so. An OLGR investigator or 
police officer is able to issue an on-the-spot fine of 4 penalty units if the person refuses to 
leave. Alternatively, the matter may be dealt with by the courts and the offence may result in 
a fine of up to 25 penalty units. 
 
If the person fails to leave, the licensee, employee or agent ‘may use necessary and 
reasonable force to remove the person’. The Liquor Act obviously does not encourage or 
authorise the use of violence or aggressive behaviour. Licensees and staff should exercise 
extreme caution in relation to what constitutes reasonable and necessary force. Ultimately, it 
is up to the courts to decide what was reasonable or necessary given a particular set of 
circumstances. 
 
If the person resists the licensee, employee or agent who is removing them from the 
premises, another offence is committed. Again, an on-the-spot fine may be issued by an 
investigator or police officer if they are called to the premises or the matter may be dealt with 
by the Courts. The offence attracts a maximum fine of 25 penalty units. 
 

Other rights of licensees 
 
Licensees also have rights to remove people or prevent their entry to the licensed premises 
for reasons other than those described above. These rights are common law rights or rights 
under other laws, not under the Liquor Act and therefore, penalties under the Liquor Act do 
not apply. The Liquor Act penalties only apply to the circumstances detailed above. 
 
For example, a licensee may wish to refuse entry to a person who does not meet the 
venue’s dress code. This is a right of the licensee to determine standards for their premises, 
but is not included in the Liquor Act. If a person tries to gain entry, the penalty under the 
Liquor Act does not apply. If the licensee wished to pursue the person, other legal action 
would be necessary. 
 
It is advisable, particularly in relation to dress standards that they are displayed 
conspicuously to the public to avoid any potential problems with people feeling they have 
been the subject of discrimination. Efficient and well trained security providers can assist in 
dealing with eviction issues. 
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Preventing patron problems 
 
The best way to avoid dealing with patron problems is not to allow them to escalate in the 
first instance. This is where the venue’s policies and standards, staff procedures manuals, 
and staff training all come into operation. Unwanted or irresponsible behaviour that is not 
checked immediately will become more problematic as the evening progresses. 
 
Aside from being confrontational, eviction can also be very visible and present the side of 
the industry that licensees would prefer other patrons did not see. A paragraph in the ‘Good 
Mail’ section of The Courier Mail (22 February 2004) illustrates this point: 
 

“Patrons of a well-known restaurant in Brisbane…. on Thursday morning were 
intrigued by a bizarre piece of dramatic action. A respectably dressed bloke sitting in 
a chair with a drink on the table kept dozing off. Eventually he was asked several 
times to leave but replied he was happy where he was. The restaurant staff phoned 
the police and soon the bloke woke again … to find himself surrounded by six police 
officers with a paddy wagon nearby. The police handled the situation amicably and 
the bloke left peacefully but observers felt there was a wee bit of overkill in the 
situation.” 

 
To assist in safety management, the licensee, staff and security need to monitor: 
 

 patron levels of intoxication 
 

 known problem patrons 
 

 rowdy groups 
 

 venue entry points for intoxication and minors 
 

 potential problems in and around the venue 
 

 that patrons refused entry or evicted are moved on and do not re-enter. 

 
Licensees also need to: 
 

 ensure communication between staff and security. All staff should be aware of 
problem patrons and action currently being taken. For example, whether the patron 
is subject to a ban or warning. 

 

 ensure that problems are not transferred from one shift to the next and that 
appropriate information is exchanged between staff at hand over time. 

 

 foster a good relationship with police to ensure they will attend premises when 
urgently called. However, police are not employed to provide free security for 
licensees. They are useful in emergent situations and as in the ‘Boy who cried wolf’ 
they may be loathe to attend when really needed if their responsiveness has been 
taken advantage of. 

 

 foster a good relationship with neighbouring licensees to ensure problem patrons 
don’t transfer between venues and swap information about banned patrons. Advise 
other licensees of potential problems heading their way, that is, if entry has been 
refused and a person is moving on to the next venue. 

 

 use signage where appropriate to inform patrons about the laws. 
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 ensure that problem patrons are removed from the area and not left to disturb local 
residents. 

 

 care is taken for patrons in need. 
 

 management strategies are in place to reduce safety risks to patrons. 

 
For more information on best practice initiatives go to 
http://www.olgr.qld.gov.au/resources/liquorDocs/TowardsBestPracLicVenues.pdf  
 
Planning 
 
Planning is essential not only for large events, but also for occasions when greater numbers 
of patrons are expected. For example, a full house in the dining room and unexpected rain 
forces outdoor diners inside. Contingency planning has its benefits and the degree of 
planning will be relative to the size of the event. Safety management planning will ensure: 
 

 compliance with the Liquor Act in providing a safe environment 
 

 reduced potential for patron injury or harm and consequent civil claims 
 

 reduced potential for local area disturbances 
 

 negotiation points to reduce insurance premiums 
 

 the potential for increased profits. 
 

Large events will of course require additional planning and may also involve obtaining other 
liquor approvals. For example an increase in licensed area or extended trading hours (or 
both). 
 
Major public events have become quite common and there is an expectation from the public 
that they will be well organised and safe. OLGR has a ‘Planning Guide for Event Managers’ 
(that includes licensees) to assist organisers to record their plan and consult with the 
relevant stakeholders such as police and council and to minimise any negative impact on 
the surrounding neighbours and community. 
 
Event planning has proved successful for many businesses as well as for non-profit 
associations holding fundraisers. Benefits noted by one organisation include making a 
considerable profit, attracting future event sponsorship and saving approximately $9000 on 
liquor spillage through appropriate responsible service and other liquor management 
strategies. 
 

Other safety management issues 
 

In providing a safe environment, the list of safety measures that may be considered is quite 
extensive. Other issues that licensees should consider include: 
 

 regular fire and emergency evacuation training for staff 
 

 ensuring emergency equipment is in good order and regularly inspected 
 

 providing lighting outside the external doors of the establishment 
 

 not promoting irresponsible promotions that encourage rapid or excessive 
consumption of liquor 
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 not hosting activities that might encourage harassment of staff or other patrons, for 
example slave auctions, wet T-shirt competitions 

 

 ensuring patrons leave after closing and do not gather outside 
 

 alerting taxis prior to closing to be available for patrons, particularly on busy nights 
 

 displaying posters and signs to remind staff and patrons of the issues and fines 
involving intoxication and underage drinking 

 

 displaying trading hours in a prominent position 
 

 ensuring that furniture and fittings are in good repair and do not contribute to 
accidents 

 
 being aware of the potential weapons some patrons may possess 

 

 that where required, metal detectors are installed and operational. 

 

Case study 
 

Speer v Nash 
 

Speer sued Nash seeking to recover damages in respect of serious injury sustained at the 
Imperial Hotel, Condobolin in March 1984. Nash was, at the time, the licensee of that hotel 
and Speer was a customer. The court found that Speer sustained a serious injury to his left 
eye when he was struck in the face with a beer bottle whilst in Nash’s hotel. 
 
Studdert J noted: 
 

“It is well settled law that as the licensee and occupier of this hotel, the defendant 
owed to the plaintiff as a customer in the hotel a duty to exercise reasonable care, in 
accordance with the ordinary principles of negligence….. The defendant’s duty 
required of him that he exercise reasonable care to avoid foreseeable risk of injury to 
the plaintiff whilst he remained upon the hotel premises. The discharge of this duty 
involved, inter alia, the adoption of reasonable measures to control the behaviour of 
other patrons where it was foreseeable that their behaviour might occasion harm to 
the plaintiff.” 

 
His Honour found that the intoxication and belligerent behaviour of Mr Taylor, the person 
who assaulted Speer, was known to one of the bar staff, and that person was negligent in 
not alerting Nash or other bar staff of Mr Taylor’s behaviour. Nash was found vicariously 
liable for the action of his staff member. 
 
Also, His Honour found that the attack by Mr Taylor on Speer was not provoked, but took 
place because Mr Taylor was intoxicated. 
 

Further, that the duty of care which the defendant Nash owed to customers in the bar area 
required that there be some more effective procedure in place than was in place to deal with 
intoxicated customers who misbehaved. It ought to have been reasonably practicable for 
Nash to see to it that he was present in the bar area late in the evening, or, if he could not 
be, then to arrange for some person of the necessary physique to be there in his stead. Had 
such precaution been taken the misfortune which befell Speer would probably have been 
prevented. On this basis also His Honour found Nash was negligent. 
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Duty of care: a slippery business 

 
A New South Wales hotelier was taken to court by a patron who alleged that the hotel had 
failed to maintain a clean and safe venue for patrons by allowing a drunken man to wander 
around the bar with pork chops strapped to his feet, leaving a trail of grease behind him. The 
patron had earlier won a meat tray at the hotel. 
 
The greasy trail was not immediately removed and subsequently another patron slipped on 
the pork fat and injured himself. The injuries to the second patron, an upholsterer by trade, 
included a broken arm and shoulder and, as a result, the patron has now lost 15 per cent of 
the use of his right arm. 
 
The hotel was accused of being negligent in “allowing or permitting the use of pork chops as 
footwear in circumstances that the defendant knew or should have known that such use 
would have produced a hidden trap or did produce a hidden trap”. 
 
While this may sound somewhat comical, it illustrates how vulnerable licensees are to 
litigation. One can only speculate as to the sobriety of the patron who walked around 
wearing the pork chops on his feet as he claims to bear scars from the incident. Licensees 
can minimise the risk of litigation and provide a safe venue environment by: 
 

 training all bar staff and security staff in the responsible service of alcohol 
 

 ensuring a clear policy is developed and understood by staff 
 

 regularly communicating with staff and discussing issues and concerns regarding the 
operation of the venue 

 

 discussing the definition of ‘unduly intoxicated’ and the need to foresee potential 
dangers 

 

 ensuring staff are aware of when and how to refuse service 
 

 maintaining an incident register and recording noteworthy incidents and problems 
 

 not promoting activities that might encourage harassment by patrons of staff or other 
patrons 

 

 using OLGR information resources to ensure you are aware of all the relevant facts 
about your rights and responsibilities 

 

 displaying posters and management signs in your venue which inform patrons of 
expected behaviour. 

 
Liquor Licensee’s Bulletin–March 2002 

 

Footnote 
 

The injured patron originally sued the hotel for more than $260,000. The New South Wales 
District Court awarded $61,515 for failing to clean up the mess which posed a foreseeable 
risk. 
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Reproduced article 
 

One more for the road: duty of care 
 

A case involving a licensee’s duty of care highlights the potential for litigation when patrons 
are injured and also the need to keep up to date incident registers. 
 
The case of Parrington v Hotelcorp Pty Ltd, in the Supreme Court of New South Wales, 
involved Ms Francine Parrington who sued the licensee of the Bargo Hotel for negligence 
after sustaining serious injuries and the loss of her right arm in a motor vehicle accident 
while drink driving. 
 
It was alleged that the licensee of the hotel owed “a general duty of care to those people 
coming upon their hotel premises for their safety and well being and similarly owed the 
same duty of care to patrons when they have been on the hotel”. 
 
The accident occurred in November 2000 and evidence from experts at the trial estimated 
Ms Parrington’s blood alcohol level at the time of the accident between 0.13 and 0.14. 
 
On the day of the accident, Ms Parrington had been drinking at several venues. She 
commenced in the morning at the Mittagong RSL Club, and continued drinking at the Bargo 
Hotel between 1.30pm and 3pm. She left the hotel at3 pm to collect her daughter from 
school. Ms Parrington then continued drinking at the Bargo Bowling Club from 4pm to 6pm, 
and again at the Bargo Hotel from 6pm to 7.30pm. She drove her sister-in-law home from 
the hotel where she was observed by her mother-in-law opening a can of beer before 
leaving to drive herself home. The accident occurred around 8.20pm. 
 
Parrington alleged that the Bargo Hotel had failed to comply with NSW responsible service 
of alcohol laws by: 
 

 continuing to serve her alcohol while she was intoxicated 
 

 allowing her to leave the premises with the knowledge that she intended to drive a 
motor vehicle 

 

 failing to offer alternative means of transport. 
 
Cripps AJ dismissed Parrington’s claim. While there was some argument about the amount 
of alcohol Ms Parrington had consumed between 6pm and 7.30pm, the judge accepted 
expert evidence that it could not have been six or eight drinks or her blood alcohol reading 
would have been “near lethal” at the time of the accident. The judge also accepted her 
mother-in-law’s account that she was “noticeably affected” by alcohol when she saw her at 
7.45pm. The judge also found that it was not obvious that Parrington was going to drive her 
car home, particularly because she left the premises with her sister-in-law. 
 
Ms Parrington gave evidence that she usually drove after drinking and that she knew she 
was running the risk of injuring herself or others. On leaving the hotel, Ms Parrington was 
asked by her sister-in-law whether she should drive. Another friend at the hotel told her she 
would be “mad” if she were to drive. 
 
The judge found that this evidence, her statement that it was her habit to drive when drunk 
and the fact that she left the hotel premises with her sister-in-law would end any argument 
that the hotel staff (if they knew she was driving) would have any success in persuading her 
not to drive that evening. 
 
The judge stated that “although it is probable that the plaintiff [Parrington] had passed the 
‘legal limit’ [to drive] I am not satisfied she had reached the state of intoxication where she 
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no longer had the use of her physical or intellectual faculties such that the staff at the hotel 
were guilty of a breach of the Liquor Act by supplying her with liquor”. 
 
“The case has not been put that the plaintiff was so inebriated as to be completely incapable 
of having any capacity to look after herself. She drove her sister-in-law home and then, after 
consuming more liquor, travelled another two kilometres before her accident.” 
 
The judge concluded that the hotel licensee did not have “a duty to protect the plaintiff from 
the consequences of her own inebriation but even if they did I should record that I do not 
think that the plaintiff’s inebriation has been proved to have reached the stage where 
reasonable steps should have been taken for her ‘safety’.” 
 
What does this mean for licensees? The circumstances of this case were that the patron 
may have been “noticeably affected” by alcohol and above the legal driving limit, but she 
was not considered to be unduly intoxicated requiring refusal of service and other action. 
Additionally, the staff could not reasonably foresee that she was going to drive home. 
 

Published in QHA Review 
February 2004 

 

Reduce exposure 
 

What steps can you take now with your staff to reduce your exposure to incidents such as 
this? Some suggestions are: 
 

 ensure you have a clear policy relating to unduly intoxicated patrons that is 
understood and followed by staff. 

 

 discuss the definition of ‘unduly intoxicated’ and the need to identify potential 
dangers with staff at your regular meetings. 

 

 maintain an incident register to record noteworthy incidents and problems. The 
incident in this case occurred three years before the court hearing. How much detail 
can you remember of a particular night without a properly noted incidents register? 

 

 ensure that staff are aware of when and how to refuse service. 
 

 commence responsible service of alcohol training within your establishment. 
 
The maximum fine for selling or supplying liquor to an unduly intoxicated person for a 
licensee, permittee or approved manager is 500 penalty units. 
 
OLGR has signs available free of charge to assist your patrons with information that service 
will be refused and that fines apply. These signs can be downloaded from the OLGR 
website at www.olgr.qld.gov.au. 

http://www.olgr.qld.gov.au/
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10.2 Glass Bans in High Risk Premises  
 

Learning outcomes 
 

At the conclusion of this session participants will have an understanding: 
 

 of provisions for glass bans in ‘high risk premises’ 
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Glass Bans in High Risk Premises 
 

The use of regular glass can be banned in licensed premises which are classified “high risk” 
by the Commissioner for Liquor and Gaming. A ban may be for all or part of a premises. 
Premises which are subject to these bans cannot use regular glass for serving drinks in 
containers such as drinking glasses, bottles or jugs.  They must instead serve drinks in 
containers made from other materials such as: 
 

 Plastic 
 

 Tempered Glass 
 

 Toughened Glass 
 

When can a premises be classified as high risk? 
 
A premises is likely to be classified as high risk if there has been: 

 

 One or more “glassings” there in the past year 
 

 An unacceptable level of violence at the premises which has caused harm to a 
person  

 

 An unacceptable level of violence at the premises which has caused property 
damage 

 

 An unacceptable level of violence which could adversely affect the health or safety of 
members of the public 

 

How can a premises be classified as high risk? 
 
If the Commissioner for Liquor and Gaming determines that a premises could be high risk, 
the licensee will be provided with written notice which will: 

 

 State that all or part of the premises is considered to be high risk  
 

 Provide the reasons that the Commissioner for Liquor and Gaming considers the 
premises to be high risk 

 

 Give the licensee a stated period of not less than 14 days in which to show why the 
premises should not be classified as high risk 

 

What do I do if I receive a notice that my premises may be classified as 
high risk? 
 
If you receive a notice from the Commissioner for Liquor and Gaming stating that your 
premises is being considered for classification as a high risk premises, you can prepare a 
written response to the Commissioner within the time period given on your notice. 

 

What happens once I respond to a high risk classification notice? 
 
The Commissioner for Liquor and Gaming must consider any response you make before 
deciding to classify your premises as high risk.  
 
The Commissioner may decide that you have effectively addressed the reasons provided in 
the initial notice which led to the premises being considered for a high risk classification.  If 
this is the case, you will receive notice as soon as practicable that, in regard to the original 
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notice, no further action will be taken and that your premises will not be subject to a regular 
glass ban as a high risk premises.  
 
If the Commissioner provides written notice that your premises is being considered for 
classification as high risk and you do not respond within the specified time period, or you do 
respond and after consideration of your reply the Commissioner still determines that part or 
all of the premises should be subject to a banning order, the Commissioner must: 

 

 Provide you with written notice that part or all of your premises has been classified 
as high risk  

 

 State on the provided notice the day from which you must serve all drinks in non-
regular glass containers, made from materials such as plastic, tempered glass or 
toughened glass  

 
The Commissioner for Liquor and Gaming cannot classify any areas which were not 
indicated in the initial notice as a high risk area.  
 

What are my obligations if my premises is classified as high risk? 
 
If your premises, or part of your premises, is classified as high risk, from the date listed on 
the notice you must not: 
 

 Serve liquid to a patron in a regular glass container 
 

 Leave or place a regular glass container in an area to which a patron has access  
 

The maximum penalty for failing to meet these requirements is 100 penalty units.  
 

How long do I have to replace regular glass with an alternative if my 
premises is classified high risk? 
 
The licensee is allowed a reasonable period of time to source and receive delivery of 
alternative containers to regular glass.  
 

How long does a high risk classification last? 
 
High risk classifications last indefinitely. You are able to apply to the Commissioner for 
Liquor and Gaming to end the classification if one year has passed since the day the ban on 
regular glass began in your premises. If you would like to have this classification revoked by 
the Commissioner you must: 

 

 Write to the Commissioner for Liquor and Gaming asking that the classification be 
revoked 

 

 Outline the reasons you think that the high risk classification should be revoked 
 

 Outline the measures you have put in place which sufficiently minimise the risk of 
harm caused by alcohol abuse and misuse 
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Is there any action I can take to appeal the Commissioner’s decision to 
classify my premises as high risk? 
 
There are no non-judicial avenues available for licensees to challenge the Commissioner’s 
decision to classify all or part of a premises high risk. The only available avenue of appeal is 
under the Judicial Review Act 1991.  
 

What action can the Commissioner for Liquor and Gaming take if my 
premises are classified as high risk? 
 
If your premises are classified as high risk, the Commissioner may publish the details of 
your premises and it’s classification as high risk on the OLGR website at 
www.olgr.qld.gov.au.  

  
 
 
 
 

http://www.olgr.qld.gov.au/
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11. Networks 
 

11.1 Networks to support management 
 

Learning outcomes 
 

At the conclusion of this session participants will have an understanding: 
 

 that there are many agencies and industry groups available to provide 
information and support 

 

 of the importance of forming relationships with local businesses and other 
licensed venue operators. 
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Networks to support management 
 
Cooperation between licensees both within and across sectors is encouraged and 
supported. 
 
Liquor Industry Associations, while predominantly supporting their own industry sector do 
often work together on major policy and promotional activities to improve the benefits for the 
industry as a whole. 
 
Similarly at a local level, licensees and managers are recognising the benefits of working 
together to solve local area problems and also to swap and share information and 
experiences. For licensees, there is much to be gained from involvement in industry regional 
committees, consultation groups and local action groups. 
 
Often, local problems will tend to dictate what responses are necessary. For example, in 
quiet regional areas, a quarterly meeting of licensees with other invited guests such as 
OLGR Officers or police will suffice to swap information. However, in areas experiencing 
alcohol related problems and associated crime, local meetings will probably be driven by the 
Office of Liquor and Gaming Regulation (OLGR) and police with a targeted approach to 
tackling issues. These groups are not unique to Queensland, they exist throughout the 
country and have been successful on many different levels including for marketing and 
promotions. 
 
The links between licensees and other businesses should not be forgotten either. For 
example, the fast food takeaway that is open the same hours as the hotel or nightclub, taxi 
companies, security firms, council, chamber of commerce, contract street cleaners etc. 

 

Industry associations 
 
An industry association that provides a range of information services to members represents 
each industry sector. These organisations have regional representatives with vast industry 
experience who can provide advice not only on responsible service, but also training, 
marketing, legal issues affecting their sector, and workplace health and safety issues to 
name a few. Contact details for the main associations are listed at the end of this chapter. 
 

Industry unions 
 

Relevant industry unions are also invaluable sources of information and assistance in their 
respective fields of expertise. They also have highly experienced regional representatives 
accessible across the state. 
 
For further information contact the Australian Liquor, Hospitality and Miscellaneous Workers 
Union. 
 

Liquor forums and accords 
 
Informal licensee consultative groups have emerged across the State to provide support and 
information to members. A liquor forum or accord is a formalised, coordinated and 
cooperative approach by the liquor industry and other stakeholders such as council, police 
and OLGR to deal with alcohol related problems in a local area. The local area is usually 
defined by geographical boundaries, police local area or local government district. These 
groups have many different names. However, there are three basic reasons why they are 
established: 
 

 the community reacts to real or perceived concerns directly attributable to alcohol 
related problems 
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 the community seeks to proactively reduce the likelihood of alcohol related problems 
 

 the community seeks to integrate a liquor accord strategy within other strategies 
including noise management, road safety, city safe activities, community policing 
programs etc. 

 
Successful forums produce a range of positive community outcomes, both tangible and 
intangible. These include: 
 

 a reduction in complaints to OLGR 
 

 a reduction in reporting to police 
 

 a reduction in adverse media reports 
 

 increases in numbers of trained staff positively assisting in safe venue management 
 

 licensees and managers better informed about the laws, issues within their 
community and industry sector 

 

 improved local amenity 
 

 support from authorities to trial new and innovative ideas. 
 

Further information about liquor accords together with a list of current active licensee groups 
can be accessed on the OLGR website at: 
http://www.olgr.qld.gov.au/liquor/accords/index.shtml. 
 
Liquor accords are now recognised in the Liquor Act 1992 and participation is recommended 
for any licensed premises serious about minimising alcohol related problems in their locality. 

 
Codes of conduct 
 
The adoption of a code of conduct may be one strategy of a liquor forum to deal with 
specific problems. Unfortunately, it sometimes takes a significant amount of negative media 
coverage for licensees to take stock and put remedial plans into action, by which time 
damage to the local image has been done. 
 
In some cases the code of conduct has been drafted as the basis for a marketing strategy to 
promote businesses, tourism and the local area. 

 
How can consultative groups help with problems? 
 

The following examples have actually been used and were successful in responding to 
problems: 
 

 sharing security arrangements and costs to patrol the whole area–not just individual 
establishments. Patrolling public areas such as alleys, laneways, malls, car parks, 
poorly lit areas and ensuring that patrons leave the area safely and do not hang 
around. 

 

 improved communication by radio/phone to alert other licensees or security of 
particular problem patrons who have been refused service and are headed their way. 

 

 improved liaison and communication with police. In some areas highly visible police 
work with licensees to help reduce patron behaviour problems. Liaison with local 
police informs patrons and the public that licensees are serious about behaviour and 
police will be more likely to assist in any way that resources will allow. 



 

Responsible management of licensed venues – Licensee course participant manual Page 180 of 191 

 

 licensee agreements not to allow ‘pass outs’ after a certain time, e.g. 1.30am. This 
can reduce ‘nightclub hopping’ and consequently the number of people milling 
around public areas. Patrons who have not been admitted have no real option but to 
go home. 

 

 licensee agreement not to have free or cheap drink promotions. 
 

 licensee agreement to ‘bar’ a patron as a result of poor behaviour means the patron 
is ‘barred’ from all establishments in that area for a period of time. 

 

 installation of security cameras at all local venues to record incidents and combat 
crime. 

 

 negotiation of additional or better located taxi ranks/bus stops with local councils. 
 

 conducting joint safety audits of local areas. This may be done in conjunction with 
police and council to determine what improvements may be made to ensure public 
safety, e.g. improved lighting, installation of public telephones, security cameras, 
relocation of landscaping, re-arrangement of public transport timetables to cope with 
peak demands. 

 

 better forward planning for significant events such as Christmas and New Year’s 
Eve–learning from past years. 

 
These are just a few of the solutions for some common problems. It is easier to solve 
problems when every business operator in the area is committed to responsible service. 
Licensees will only benefit from communication with local venue managers and other 
licensees across the State to share solutions to common problems.  
 
For up to date information you can subscribe to the OLGR newsletter, from the OLGR 
website. The update provides information and advice and also reports on the successes and 
bright ideas trialled by licensee groups. It is also a way that licensees can share their stories 
with other operators. 
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Case study 
 

Liquor Industry Action Group 
 
Licensees in the Logan region have banded together to form the Liquor Industry Action 
Group (LIAG), to promote the commitment of licensees to provide safe and responsibly run 
establishments for their patrons. 
 
The group currently comprises 27 licensees from clubs and hotels, and representatives from 
the Queensland Police, Logan City Council and OLGR. The group runs monthly meetings 
on a rotating venue basis each month. Together they have developed a code of conduct, 
which seeks to give members of the group an outline of the standard of behaviour that is 
required for venues to minimise the effects of alcohol on the community. 
 
The code of conduct includes standards of responsible service of alcohol (RSA), improved 
safety and security, and improved community relations. On the responsible service of 
alcohol front, the group intends to maintain a commitment to applying the principles of RSA 
both in patron service and advertising and promotions. 
 
Safety and security measures endorsed by the group include ensuring that security 
providers hold current security providers licences, senior first aid certificates, current RSA 
certificates, and enforcing a ‘no strike’ policy where security may only retaliate when 
defending themselves or in extreme circumstances. An emphasis on correct bookkeeping 
procedures, good communication practices and provision for transport for patrons at closing 
times, all contribute to increasing patron and staff safety and security. 
 
Community relations are improved by an undertaking between local government, OLGR and 
the Queensland Police Service to work with venues to minimise the impacts of alcohol 
related issues and increase the reputation of these venues within the community through a 
free flow of information, ideas and strategies. 
 
The group has also developed a logo with which they aim to promote and identify 
themselves within the community as safe and responsible establishments. They hope that 
this, in turn, will foster a clearer understanding of boundaries and acceptable behaviour 
across venues in the Logan area. 
 
The establishments represented in the LIAG, although motivated by the fact that they sell 
the same product, have the common bond of seeing themselves as entertainment venues 
rather than solely as providers of alcohol. They hope that by working together they will be 
able to lift the reputation of venues in the Logan region to new heights, attracting 
responsible patrons and positively contributing to their community. 
 
This model for the conduct of an industry action group has been picked up and implemented 
in other areas. The LIAG welcomes other licensees from other areas who are interested in 
finding out for themselves what action groups have to offer. 
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Industry associations contact list 
 

Association  Address Telephone 

Queensland Hotels 
Association 

Level 14, 270 Adelaide Street, Brisbane 
Qld 4000 

3221 6999 

Clubs Queensland 55 Holland St, Northgate Qld 4013 3252 0770 

Restaurant & Catering 
Australia 

PO Box 121, Surry Hills NSW 2010 02 9966 0055 

Cabarets Queensland 
52 Petrie Terrace (Cnr Caxton Street), 
Brisbane Qld 4000 

3369 6969 

Golf Queensland 
Unit 2, Cnr Wren St & Walden Lane, 
Bowen Hills Qld 4001 

3854 1105 

Bowls Qld 72 Pickering Street, Enoggera Qld 4051 3355 9988 

Returned Services League of 
Australia 

Head Office–Queensland Branch, 283 St 
Pauls Terrrace, Fortitude Valley Qld 4006  

3634 9444 

RSL and Services Clubs 
Association 

PO Box 378, Carina Qld 4152 3398 3022 

Hotel Motel & Accommodation 
Association of Queensland 

Level 6, Alexandra House, 201 Wickham 
Tce, Brisbane Qld 4000 

3831 8628 
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12. Risk management 
 

12.1 Risk management 
 

Learning outcomes 
 

At the conclusion of this session participants will have an understanding: 
 

 of the value of self assessment to ensure that policies and procedures are 
effective and operationally sound 

 

 that failure to manage risk can lead to expensive litigation. 
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Risk management 
 
One of the objectives of this course is to encourage licensees, approved managers and 
managers to use risk management and self-audit processes for the continued safe and 
responsible operation of their business. 
 
As we have examined in the patron and safety management sections, the exposure to risk 
for licensees is considerable and requires appropriate planning and documentation. The 
risks include non-compliance with the Liquor Act which is also the ultimate responsibility of 
the licensee and the main focus of this course. 
 
Risk management is an integral part of good business practice. It involves a process of 
identifying, analysing and evaluating risks, then treating the risks. It is also a process of 
continual review and improvement. 
 
Many licensees have incorporated comprehensive and innovative risk assessment and 
management procedures into the day to day operations of their business to ensure that risks 
are minimised. 
 
In this section, we are focussing only on the risks associated with non-compliance of the 
Liquor Act. 
 

What are the risks of not complying with the Liquor Act? 
 

 complaints 
 

 adverse patron behaviour, escalating levels of violence 
 

 physical harm to patrons and staff 
 

 overcrowding 
 

 fire hazards 
 

 neighbourhood disturbances and property damage 
 

 excessive noise emissions 
 

 attention from law enforcement agencies 
 

 fines 
 

 increased civil liability exposure 
 

 closure of venue 
 

 suspension of licence 
 

 disqualification of licensee from holding a future licence 
 

 cancellation of licence 
 

 increasing annual fees. 
 
While the licensee is able to put policies and procedures in place to minimise many of these 
risks, there is also the additional risk that staff do not receive adequate training, instruction 
or information to carry out their duties in a diligent manner. 
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There is no benefit in having a procedure manual for every activity or contingency and never 
using it. These procedures need constant review to assess whether they are effective and 
workable and updated to contend with changes to the business scope or direction. 
 
It is the responsibility of the licensee to ensure that policies and practices are provided for 
staff and implemented. Regular review will ensure that risks are minimised. 
 
Risk identification can be undertaken through an audit process which should be repeated on 
a regular basis. The licensee should conduct this assessment or personally review it. While 
senior staff can provide input to an audit review, it is recommended that the licensee not 
delegate the responsibility. 
 

Self audits 
 
The best way to determine the level of risk exposure is through a self audit. Undertaking 
regular reviews will reduce a licensee’s exposure to: 
 

 penalties for offences committed by staff 
 

 disciplinary action by OLGR 
 

 costs to remedy a problem when a complaint is substantiated. 
 
A sample audit is attached. 
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Self audit table 

 Yes No 

 

Signs   

Outside details (approved trading hours, venue name, licensee, principal 
activity) 

  

Inside (management signs)   

 

Lighting   

Outside:   

Car park   

Front of venue   

Back of venue (if accessible by public)   

Inside:   

In toilets   

Around public telephone   

Stairways   

Main thoroughfares   

Public areas (lighting sufficient for staff to monitor minors, etc)   

 

Neighbourhood   

If there are any residents to disturb:   

Do they know who to contact with problems?   

Are staff aware of any previous problems to try and prevent them re-
occurring? 

  

 

Fittings and furniture   

Are the carpets in good working order   

Are the tiles in good working order   

Bar areas (equipment in working order)   

Toilet areas (taps, tiles, WC’s, urinals, hand-dryers)   

Is the furniture in good working order?   

Location of plant boxes, cigarette and other machines etc. not a 
hazard in their present position 

  

Pictures, advertising signs (not loose, are they safe?)   

 

Fire and emergency   

Equipment, extinguishers (recently checked by fire services)   

Exit light (do the batteries work when the power is off)   

Are the exits clear and unlocked?   

Do staff know where the exits are?   

Kitchen (appropriate & sufficient equipment)   

Fire drills (trained staff, recent practice)   

Emergency drills (trained staff, recent practice)   
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 Yes No 

 

Security   

Are they correctly licensed?   

Are there sufficient numbers?   

Do they patrol car parks and other outside areas, if necessary?   

 

Advertising of events / promotions   

Are they responsible?   

Do they use the correct wording?   

 

Public telephones   

Are there any public telephones onsite (or nearby)?   

Are they operational?   

 

Transport options   

Taxi (telephone, cab rank)?   

U Drive (other schemes)?   

Are contact numbers available to patrons?   

Bus, train options?   

 

Drink prices   

Are light products a cheaper option?   

Are non-alcoholic drinks priced attractively?   

Are your drink promotions responsible?   

Do you have any designated driver rewards?   

 

Food   

Is food available (if applicable)?   

Bar snacks (non-salty)?   

Do staff promote food?   

 

Proof of age   

All staff trained to check ID?   

ID checking guide available for staff?   

 

Intoxication   

Staff trained to identify?   

Staff trained in procedures to deal with patrons?   

 

Refusal of service   

All staff trained?   

Are your procedures documented?   
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 Yes No 

 

Incident register   

Do you have one?   

Are staff trained to complete one?   

 

Training course certificates   

Do you have copies of employee RSA certificates?   

Do you have copies of Responsible management of licensed venues 
licensee’s course training certificates for approved managers? 

  

Are they available for inspection by an investigator?   

   

 

   

   

   

 

Club sign-in requirements (if applicable)   

Are the club sign in rules and regulations adhered to?   

 

 
For more information on self audits refer to the self audit tool “No more risky business” at 
http://www.olgr.qld.gov.au/resources/liquorDocs/NMRBsafetyAuditLicVenues.pdf 
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12.2 Benefits of good management 
 

Learning outcomes 
 

At the conclusion of this session participants will have an understanding: 
 

 of the importance of establishing and maintaining a good image and reputation 
 

 that the licensees of well managed venues and the community will enjoy long 
term benefits. 
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Benefits of good management 

 
Conducting a business that has a liquor licence brings additional responsibilities to the 
licensee. However, if the licensee is aware of his/her obligations to operate within the 
confines of the Liquor Act and willing to operate responsibly there are many benefits. These 
benefits are for the business, the community and the industry as a whole. 
 

Attracting customers/image 
 
For a business in the hospitality industry to be successful it is important to be seen as a 
desirable venue. The venue must be a good place to go, friendly, pleasant, welcoming, fun 
and safe, providing the service that customers expect. 
 
A venue that has a good image and reputation will attract new customers and clientele as 
well as develop a following of ‘regulars’. 
 
While operating within the confines of the Liquor Act and other laws may sometimes seem 
restrictive, in the longer term these rules will help licensees to avoid risk and additional 
expense. For example, providing a safe environment and not serving to unduly intoxicated 
patrons will reduce the risk of a civil liability claim for injury. Proper food handling procedures 
will help maintain a dining reputation. 
 
Good operators not only attract customers, they also earn the respect of law enforcement 
agencies and the general community. Parents will have no hesitation in taking their families 
to well run venues. This in turn socialises the next generation of customers and introduces 
them to behaviour standards. 
 
Patrons will soon determine which venues operate within their expectations and will be 
selective in where they spend their entertainment and socialising dollars. 
 
Image is a feature that once lost, is difficult to regain. In the safety management module we 
reviewed an article about a restaurant evicting a patron and how this was viewed by other 
customers and the general public. Consider this paragraph in the “Good Mail” section of The 
Courier-Mail (14 March 2004), which further illustrates this point about image and reputation: 
 

“Brisbane bloke was dining with a group at a posh harbour-front restaurant with a 
takeaway section attached at a major Queensland centre when he noticed a gigantic 
rat casually mooching around the scraps in an adjacent open topped dustbin. He 
called it to the attention of the waiter in the hope of inspiring action. “Oh yes”, she 
said matter-of-factly, “we get lots of them”.  

 

Quality staff 
 

One of the major benefits of good business practices is the ability to recruit and retain 
quality staff. Operating a licensed venue is like fitting together a large jigsaw. So many 
pieces of the puzzle are reliant upon each other. Good management will attract keen staff. A 
safe and happy working environment will encourage staff to stay. A well run venue will 
encourage patronage and increased return customer visits. Training development for staff 
will be money well invested and the business will reap the rewards. 
 
Venues which attract the attention of law enforcement agencies are usually those with a 
high turnover of casual staff, e.g. backpackers, with little commitment to the venue, patrons, 
tourist image or community. Usually the turnover is rapid with little training provided. In these 
cases, licensees are fully exposed to fines and ongoing problems. It is also difficult to 
defend a civil liability claim when casual liquor servers have returned overseas several years 
previously. 
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The story above about the rat demonstrates the fine line in tarnishing or losing a reputation 
and the role that well trained staff members who are committed to the business have to play. 
While it may be an urban legend, a follow-up story to this article told of complaints at a 
restaurant by American tourists when spotting a rat. The waiter quickly commented that they 
weren’t rats, but an indigenous marsupial unique to the locality. The tourists then 
commented on the quality of the animals’ fur and how tame they seemed. 
 

Reduce costs 
 
Good management strategies can reduce operating costs such as breakages, security, 
insurance, fines and litigation. Compliance with the liquor laws is not only good business it 
will also reduce operating costs from fines and penalties, court costs and legal fees. 
Knowing and understanding the laws will reduce legal costs in seeking to remedy problems, 
complaints from neighbours, responding to warning letters or show cause action. 
 

Great lifestyle 
 

The nature of the hospitality industry dictates that licensees and their families lead a very 
different lifestyle to many other occupations. The amount of time a licensee must invest in 
the business, the operating hours of the business and the hard work required to maintain 
and grow a good business can be daunting for new operators.  
 
However, good management strategies can contribute to an improved lifestyle for not only 
the licensee, but staff as well. With procedures and venue standards in place, well trained 
staff, a solid relationship with local police, council and other operators, licensees can feel 
comfortable that all is working well and they are suitably prepared for any contingency. 
 

 


