
 

 

 
 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 

 

Tranquility in the CBD, for your; 
Conference/Seminar 

Sales Event 
Private Luncheon & Dinner 

 
Picturesque Ayers House built on North Terrace, CBD Adelaide, is one of Australia’s finest examples of 

Regency architecture. Henry Ayers was the centre of Adelaide society & politics serving seven times as premier 
over a 30 year career. Sir Henry loved to entertain and his second daughter records “evening parties” with 

dancing in the Ballroom and the garden trees festooned with lights. He kept an old clock on the mantel piece, 
“and my father always had the hands pointing to midnight, so our guests would not go away too soon”. 

 
Ayers House knows functions, hosting events for over 30 years. We take pride in the long history of Ayers 

House hospitality! With an experienced team (including a Michelin star awarded Head Chef) whose passion  
and focus ensures this continuation of our long tradition of excellent service. We have the knowledge  

and experience of hundreds of functions each year for you to benefit!  
 

We are enthusiastic to learn of your ideas and to help you achieve this feel for your event, whether the 
celebration is casual, relaxed or a more formal celebration. 

 
 

We want to help you, as your event is the most important we will organise 
today, next week and for the year! 
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Tentative Booking & Confirmation with Deposit* 

A tentative booking is held for a 14 day period under no obligation, after which time it will automatically 
cancel out. To confirm a tentative booking, a non-transferable deposit is required within the 14 day period for 
all function rooms of $500.00 for Sunday to Friday (Friday evenings and Saturdays is $1000.00) with the 
exception of the Library which is always $250.00. Alternative deposit arrangements by negotiation. 
 
 

Confirmation of Final Numbers 

Confirmation of final numbers is required with final payment no later than two working days prior to the 
function, at which time your deposit will be deducted. This is the minimum number for which you will be 
charged. No refunds are given after this time. Please note, if beverages are served on a consumption basis, 
this account is to be paid at the conclusion of the function. 
 
 

Payment 

Payment may be made by MasterCard, Visa, bank cheque or cash (personal cheques are not accepted). 
Payment made by American Express or Diners will incur a surcharge of 2%. 
 
 

Cancellation 

On cancellation of a function, a deposit will only be refunded less 25% administration cost when there is 
another confirmed booking for the function room at the same time on that date. 
 
 

Menu Details & Prices 

Confirmation of the menu and beverages is required no later than 10 days prior to the function. The current 
prices are valid until 28

th
 February 2011, and are inclusive of GST.  

 
 

No BYO Facilities Available 

 
 

Public Areas 

Unfortunately we cannot guarantee the exclusive use of any garden areas for photography.  Marquees are 
set up on the lawns for the National Trust and Ayers House Functions without prior notice.  We shall 
recommend preferred areas for pre-dinner drinks and wedding ceremonies to minimise the disturbance from 
the general public and other functions that may be in progress.  Confetti, rice and glitter are not permitted 
within the buildings or grounds of Ayers House.  Rose petals are more than welcome. There is a clean-up 
fee of $200 should confetti, rice or glitter be used. 
 
 

Legal Obligations 

The client will be responsible for any damage to, or sustained to Ayers House property by the client or 
invitees, other than damage caused by the management or staff.  Ayers House will not accept responsibility 
for any injuries sustained to any person as a result of equipment installed by client or the clientôs servants.  It 
is the clientôs responsibility to ensure that all attendees behave in an orderly manner during the event. We 
accept no responsibility for the damage to, or loss of any gifts or goods before, during or after a function. Any 
items left at Ayers House longer than one week after the event will be discarded.  
 
 

Agreement 

* By confirmation of a booking, the client acknowledges and agrees to the afore-mentioned conditions. 
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Library 

The Library is an exclusive private room 
overlooking a conservatory garden and the 
foyer/reception area. With natural light and 
set with a long dining table, the room is 
perfect for smaller group meetings, seminars 
and private luncheons and dinners.  
 
 
 
 

Ballroom 

This is a grand and graceful room. The 
ornate hand painted ceiling with gold leaf 
detail has been restored to its former glory. 
Two Waterford crystal chandeliers illuminate 
by night and the large bay windows by day, 
versatile for all occasions to leave a lasting 
impression.  
 
 
 
 
 

Henry Ayers Room  

The Henry Ayers Room has the best of both 
worlds ï the modern foyer with a new red hot 
bar creates a buzz during pre-drinks, while 
the stylish warmth of the dining room is 
enhanced by lush carpeting and huge gild 
mirrors, an elegant yet contemporary room 
suitable for all occasions.  
 

Foyer /Reception Area  
 
 
 
 
 
 
 
 

Henryõs Brasserie 

This conservatory style room brings the 
outside in, breathtaking during the day and 
dazzling under the bud-lit glass-domed 
ceiling at night. The lofty ambience of the 
garden setting with its hanging ferns is 
unique to Adelaide. Add the bar, Beech 
wood dance floor and courtyard for outside 
pre-drinks under the mighty up-lit Jacaranda 
tree. Henryôs Brasserie becomes the perfect 
setting for all casual and formal occasions. 

Description Of Rooms & Layout 
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Capacity 

 
 

 
 
 

Venue Hire Conditions 

 

Luncheons & Dinners  

The venue hire applies for; 
Á the Library, Ballroom & Henry Ayers Room if the confirmed number of people attending is less than 

the minimum number listed. 
Á Henryôs Brasserie always. 
 

* Henryôs Brasserie has a minimum requirement of 80 guests for all dates, with the exception of Saturday 
evenings (and Sunday evenings of long weekends) during February, March, April, October, November & 
December where the minimum is 100 guests. 
 

Breakfast & ½ Day & Full Day Conferences/Seminars  

The venue hire as listed above applies. 
 
 

Alternative venue hire cost arrangements by negotiation.  
 
 

 
 
 

Equipment ð no cost! 

Included for you at no additional cost are the following with prior request; 
Á Screen; always available for all rooms  
Á P/A System; always available for all rooms  
Á Lectern; always available for all rooms  
Á Data-Projector; subject to availability 
Á Flip Charts with paper and pens; subject to availability 
Á Electronic Whiteboard with ability to print and pens; subject to availability 
 
We are more than happy to organise and assist with your additional audio visual requirements. 
 

Room Library Ballroom 
Henry Ayers 

Room 
Henryôs 

Brasserie 

Minimum Number  14 50 60 80/100* 

Banquet 22 84 106 200 

Cocktail 30 100 150 300 

Theatre - 100 100 200 

Cabaret (open-fronted round tables) 16 visual display 48 48 85 

U-Shape - 30 22 - 

Boardroom (hollow rectangle) - 32 24 - 

Boardroom (one long table) 22 28 28 - 

Venue Hire $150 $340 $340 $440 

Capacity  
Venue Hire Conditions  

Equipment 
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Conferences are a specialty at Ayers House. Hold your conference, seminar or meeting in a tranquil setting 
within the CBD. 
 

 
 
 

Inclusions 

We are always happy to help with any of the following; 

Á Equipment ï full list previous page 
Á Office Backup 
Á Photocopying ï 10 cents per sheet 
Á Free Wireless Internet Access in the Foyer/Reception Area 
 

Iced Water and Mints are always available throughout your event for your guests . 

 
 

 
 
 

½ Day & Full Day Packages 

We provide a variety of ½ day and a full day packages to suit your requirements, you are also most welcome 
to make alterations, please feel free to contact us for a firm quote. 

 
 
 
 
 
 
 
 
 
 

 

½ Day Package 1 = $18.00pp  

Á On Arrival  
Á Morning Tea 
 

½ Day Package 2 = $18.00pp  

Á On Arrival  
Á Afternoon Tea 
 

½ Day Package 3 = $33.50pp  

Á Morning Tea 
Á Lunch 
 

½ Day Package 4 = $33.50pp  

Á Lunch 
Á Afternoon Tea 
 

½ Day Package 5 = $39.00pp  

Á On Arrival  
Á Morning Tea 
Á Lunch 
 

Full Day Cost = $45.50pp  

Á On Arrival  
Á Morning Tea + your choice of one additional óBreak Itemô (page 7)  
Á Lunch (refer page 7)  
Á Afternoon Tea 

Component Includes 

On Arrival  ð continuous throughout event Freshly Brewed Coffee & Aromatic Teas 

Morning Tea 
House Made Biscuits & Slices 
Freshly Brewed Coffee & Aromatic Teas 

Lunch  Working/Standing Lunch (refer page 7)  

Afternoon Tea  
House Made Biscuits & Slices 
Freshly Brewed Coffee & Aromatic Teas 

Package 
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Working/Standing Lunch Menu served Buffet Style; 

Your Selection Of 4 Fillings For Mini Baguettes And Wraps; 
Leg Ham with Mature Cheese 
Smoked Chicken with Mayonnaise, Lettuce Greens & Avocado 
Chicken Tandoori, Snow Pea Sprouts, Raita & Mango Chutney 
Turkey with Lettuce Greens, Grated Carrot & Cranberry Sauce 
Beef Teriyaki, Cucumber, Lettuce & Beanshoots 
Roast Beef with Dijon Mustard, Caramelised Onion & Fresh Tomato 
Salami with Grilled Capsicum & Olive & Almond Pesto & Lettuce Greens 
Grilled Salmon, Lemon Mayonnaise, Oakleaf Lettuce & Red Onion Jam 
Tuna with Dill Mayonnaise & Cucumber 
Roasted Butternut Pumpkin, Tahini, Rocket, Bocconcini & Spiced Vegetable Relish 
Brie, Watercress, Cranberry Sauce & Cherry Tomatoes 
Curried Egg with Lettuce Greens 

Cheese & Fruit Platters 
Soft Drink & Juice 
Freshly Brewed Coffee & Aromatic Teas 
 
 

 
 
 

Extras 

 

Warm Foods with Working/Standing Lunch   

Soup ï one selection (page 11) = $3.50pp 
Canapé Size Items of Mini Quiches, Creamy Mushroom Tartlets, Herb Sausage Rolls = $4.00pp 
Hot Fork Dish ï one select from óSubstantial Cocktail Menuô (page 15) = $7.00pp 
 

Break Items - Tasty Additions with On Arrival & Morning/Afternoon Tea   

Two Varieties of House Made Muffins; Apple/Sultana/Cinnamon & Raspberry/Coconut = $2.00pp 
Two Varieties of Savory Muffins of your selection = $2.00pp; 

Cheese/Chive, Pumpkin, Chorizo/Feta & Semi-Dried-Tomato/Parmesan/Pancetta  
Selection of House Made Dips with Fresh Cut Vegetables & Crisp Baked Flatbread = $4.00pp 
House Made Scones with Jam & Cream = $2.00pp 
Fresh Fruit Platter = $2.00pp 
Triple Chocolate Mud Cake = $2.00pp 
Berry Crumble = $2.00pp 
Soft Drink, Juice & Mineral Water = $2.00pp 
 
 

 
 
 

Post-Seminar Canapés & Beverages 

 
 
 
 
 
 
 
 

 

Post-Seminar Canap®s (Chefôs selection of 4 cold & 6 Hot) & Beverages Cost 

½ hr Canapés & House Beverage Package (page 17)  $14.00pp 

1 hr Canapés & House Beverage Package (page 17)  $24.00pp 

½ hr Canapés & Premium Beverage Package  (page 17)  $20.00pp 

1 hr Canapés & Premium Beverage Package  (page 17)  $31.00pp 

Extras & Post Seminar Cocktail 
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Lunch & Dinner Menus ð organising your menu 

We offer two separate options for you to select menu and beverages, providing you with flexibility to choose 
ideally what suits you and your guests! 
 
 

i)  Special ôAll Inclusiveõ Menu & Beverage Package  

This is a fabulous package for $86.50 and has an average saving of $8.00 per person!  
 

The package includes (detailed on page 9); 
Á Three course menu of the most popular dishes, 
Á ½ hr of pre-function drinks, 
Á 4 hr beverage package to follow.  
 

Whilst uncomplicated, you also have many and varied options to alter and upgrade the package listed at the 
bottom of the page! 
 
 

ii) Create Your Own Menu  & Choose from Two Beverage Options  

This option of creating your own menu and beverages gives you an extended and diverse list of 
Entrée, Main Course and Dessert dishes from which to select! Also greater flexibility with beverage 
choices to suit you and your guestôs best!  
 

Create your own menu by; 
Á selecting a menu structure from page 10 
Á selecting the menu dishes to fit your chosen menu structure from pages 11 ï 13    

 

Select beverage options, you have the choice of either of the following detailed on pages 17 ï 19; 
Á óOn Consumptionô basis (a bar account), or  
Á one of the three beverage packages 
 
 

 
 
 

Service of Dishes  

Ayers House staff members will provide table service on the evening including the taking of menu orders. 
 
 

 
 
 

Included for Banquets;  

Á Private pre-function drinks area 
Á Personalised menuôs 
Á White table linen & serviettes 
 
 

 
 
 

Dietary Requirements 

We are happy to cater for guests with dietary needs such as vegetarians, vegan, gluten/dairy intolerances, 
allergies, diabetics and for cultural requirements with prior notice. 
 

Introduction ă Organising Your Menu  
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Until 31
st
 December 2010: for Henryôs Brasserie only on Saturday evenings (and Sunday evenings of long weekends) 

only during February, March, April, October & November there is a surcharge of $4.00pp. 
From 1

st
 January 2011: there is no surcharge for Henryôs Brasserie, please refer to the altered óVenue Hire Conditions & 

Capacityô on page 5. 

 
 

Three Course Menu  

Please Select One Only Entrée From: 
Potato & Leek Soup garnished with a parmesan crouton & freshly chopped chives 

Tartlet Of Roasted Zucchini & Spanish Onion with crumbled feta, served with tabouli salad & salsa rosso 

Chicken Breast stuffed with chorizo & bocconcini, panfried & served with crunchy sourdough herb crumbs & 
red onion & zucchini jam 

Grilled Red Snapper Fillet crusted with mild spice paste on fattoush (Middle Eastern salad of tomato, onion, 
cucumber, feta, parsley, mint, sumac & crisped flat bread) with aioli 

Duck Leg Confit served on warm green lentil & radish salad with tomato & pomegranate dressing  

Please Select Two Only Main Courses From: 

Chargrilled Fillet Of Beef with crisp fried garlic & rosemary potatoes, glazed shallots, green olive & almond 
pesto & red wine jus 

Roasted Rack Of Lamb with creamy potato mash, roasted cherry tomatoes, baby spinach & shiraz glaze 

Five Herb Roasted Chicken Breast served with potato & leek gratin, roasted cherry tomatoes & basil 
cream sauce 

Atlantic Salmon Fillet with roasted sweet potato, marinated capsicum, wild rocket & citrus vinaigrette 

Please Select Two Only Desserts From, served with Coffee & Tea; 
Warm Belgian Chocolate Torte with caramel icecream & spiced strawberries 

Vanilla Cream Pavlova Roll with tropical fruit salad & wild berry gelati 

Baked Lime Custard Tart served with toffee banana & coconut liqueur cream 

Passionfruit Crème Brulee served with lychee, lemongrass & coconut sorbet & a ginger biscuit 

 
 

4½ Hour House Beverage Package (including ½ hour pre-drinks if desired) 
Killawarra Brut sparkling ï including toasting 
Lindemans Premier Selection Chardonnay 
Lindemans Premier Selection Shiraz/Cabernet 
VB, Carlton Midstrength 
Soft Drinks, Juice & Mineral Water 
 

 
 

Alterations & Additions to the Package; 

Á Wedding Cake as Dessert which replaces both desserts, served with raspberry coulis, fresh fruit & 
cream = reduction of $2.50pp (Dessert Cake size portions are required to be 5cm x 4cm by 8cm high). 

Á Additional;  Entrée = $3.50pp,  Main Course = $5.00pp,  Dessert = $2.50pp 

Á ½ hr Continuous Pre-Function Canapés; Chefôs selection of 4 Cold & 6 Hot Canapés = $7.00pp 

Á Inclusion of Starter, Sorbet, House Made Chocolates, Cheese & Fruit Platters ï please refer page 8 

Á Additional One Hour of the Listed House Beverage Package = $3.50pp 

Á Include Coopers Pale Ale óOn Tapô = $1.00pp 

Á Upgrade to Bottled Beers (4 varieties max. from Local, Premium & Imported ranges)  = $5.00pp (page 14) 

Á Upgrade to óPremium  Beverage Packageô = $7.00pp (page 13) 

Á Upgrade to óPremium  Beverage Packageô & Wicks Estate Sauvignon Blanc = $9.00pp (page 13) 

Á Upgrade to óPremium   Beverage Packageô = $11.00pp (page 13) 

Á Additional One Hour of Premium  /Premium  Beverage Packages = $4.00pp 

3 Course Menu & 4½ hr House Beverage Package Cost 

2010 (Booking Conditions Apply) $86.50pp 

Special ćAll InclusiveĈ Package 
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Create Your Own Menu, by selecting; 

Á a menu structure below, then 
Á the menu dishes to fit your chosen menu structure from pages 11 ï 13   

 

Once you have selected your menu then refer to the beverages options on pages 17 ï 19! 
 

 
 
 

Menu Structures 

The following three and four course menu structures are suitable for lunches and dinners. 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

Include an a dditional choice (s) to a course(s) for the above menu structures;  

Á Additional Entrée = $3.50pp  

Á Additional Main Course = $5.00pp 

Á Additional Dessert = $2.50pp 

 
 

 
 
 

Menu Extras ð add one of the following to your menu; 

Á ½ hour Continuous Pre-Dinner Canapés; Chefôs selection of 4 Cold & 6 Hot Canapés = $7.00pp 

Á Starter Individual Antipasto Plate = $14.00pp 

Á Sorbet Chefôs selection of seasonal flavours eg. Mixed Berry, Mango, Lemon = $3.50pp 

Á House Made Chocolates = $3.00pp 

Á Cheese & Fruit Platter Chefôs Market bought cheeses served with fresh fruit & lavosh = $4.50pp 
 
 

All Menus Include; Freshly Brewed Coffee & Aromatic Teas Cost 

1 Soup  :  1 Main Course  :  1 Dessert $48.00pp 

1 Soup  :  2 Main Courses  :  1 Dessert $52.50pp 

1 Soup  :  2 Main Courses  :  2 Desserts $55.00pp 

1 Plated Entrée  :  2 Main Courses  :  2 Desserts  $58.50pp 

1 Soup & 1 Plated Entrée  :  2 Main Courses  :  2 Desserts $61.00pp 

2 Plated Entrées  :  2 Main Courses  :  2 Desserts $63.00pp 

3 Plated Entrées  :  3 Main Courses  :  3 Desserts $74.50pp 

Starter  :  2 Plated Entrées  :  2 Main Courses  :  2 Desserts $72.00pp 

Create Your Own Menu & Menu Extras 
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Starter 

Individual Antipasto Plate (including one each of the following items per plate); 
Cannelinni Bean, Parsley & Lemon Salad with Grilled Marinated Octopus 
Asparagus, Kalamata Olive & Pecorino Frittata with Tomato & Basil Sauce 
Grilled Vegetable Roll with Lemon Thyme & Oregano Dressing 
Buffalo Mozzarella & Rocket rolled in Prosciutto 
Large Prawn Tails with Aioli & Lemon Wedges 
Chicken & Herb Terrine 

 
 

Soup 

Butternut Pumpkin served with coconut crouton 

Potato & Leek garnished with a parmesan crouton & freshly chopped chives 

Veal Shank & Borlotti Bean Minestrone served pesto 

Smoked Fish & Potato Chowder with herb croutons 
 
 

Entrée  

Chicken Breast stuffed with chorizo & bocconcini, panfried & served with crunchy sourdough herb crumbs & 
red onion & zucchini jam 

Salad Of Spiced & Chargrilled Chicken Breast served with honey roasted pears, hazelnuts, haloumi 
cheese, fresh mint & basil oil 
 

Salt & Pepper Squid with Vietnamese herb salad & daikon radish pickle 

Fillo Roll Of Blue Swimmer Crab & Smoked Trout served with horseradish cream & spiced beetroot relish 

Grilled Red Snapper Fillet crusted with mild spice paste on fattoush (Middle Eastern salad of tomato, onion, 
cucumber, feta, parsley, mint, sumac & crisped flat bread) with aioli 

South Australian Large Prawn Tails wrapped with pancetta & chargrilled, served on angel hair pasta with 
salsa rosso (+$2.50) 

Smoked Salmon Mousse Terrine served with green bean & crème fraiche salad, ciabatta toast & chive oil 
 

Vitello Tonnato classic Italian finely sliced veal salad with tuna mayonnaise, butterhead lettuce & house 
made bread sticks 

Duck Leg Confit served on warm green lentil & radish salad with tomato & pomegranate dressing  
 

Basil & Ricotta ñRavioloò on roasted field mushrooms, parsley jus & carrot crisps 

Tartlet Of Roasted Zucchini & Spanish Onion with crumbled feta, served with tabouli salad & salsa rosso 

Twice Baked Goats Curd Soufflé combined with asparagus & served with walnut & pear salad 
 

Starter, Soup & Entree Dishes  
 

 

S 
E 
C 
T 
I 
O 

N 
 

3  Menus  

 
 
 
 

a 
 

[11] 



 

    
 
 
 

Main Course 

Five Herb Roasted Chicken Breast served with potato & leek gratin, roasted cherry tomatoes & basil 
cream sauce 

Tagine Style Chicken Breast served with cous cous salad (red onion, lemon, parsley & olive oil) & 
chermoula  
 

Atlantic Salmon Fillet with roasted sweet potato, marinated capsicum, rocket & citrus vinaigrette 

Roasted South Australian Kingfish Fillet served with saffron & chili braised roma tomatoes, orichiette 
pasta tossed with fresh herbs 

Panfried Swordfish Fillet with a lime, black bean & red capsicum dressing served with soft rice noodles & 
stir fried garlic shoots 

Grilled Local Snapper Fillet served with a panfried prawn, Asian herb & jasmine rice cake, Asian green 
vegetables & red curry cream (+$2.50pp) 
 

Marinated Lamb Shanks slowly cooked in thyme, vegetables & red wine sauce & served with sweet potato 
mash 

Roasted Rack Of Lamb with creamy potato mash, roasted cherry tomatoes, baby spinach & shiraz glaze 

Herb Crusted Roasted Rack Of Lamb served with zucchini & mozzarella fritters, butter bean & taleggio 
cheese cream & black olive jus 

Kashmiri Lamb Curry (medium spice) served with saffron rice, pineapple chutney & raita 
 

Chargrilled Fillet Of Beef with crisp fried garlic & rosemary potatoes, glazed shallots, green olive & almond 
pesto & red wine jus 

Chargrilled Fillet Of Beef served with crisp potato galette, baby spinach & classic béarnaise sauce 

Chargrilled Fillet Of Beef served with herb gnocchi, crisped pancetta & puttanesca sauce 
 

Chargrilled Veal Loin Steak with fried wild mushroom risotto cake, roasted baby vegetables & herb jus 

Lemon Thyme & Cumin Glazed Roasted Duck Breast on a shredded duck & potato galette & caramelized 
witloff (+$2.50pp) 

Main Course Dishes  
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Dessert 

 

Served Cold 

Tropical Fresh Fruit served with trio of house made gelati & coconut tuille 

Fresh Strawberries & Lemon Pastry Cream between shortcake biscuits, served with strawberry icecream 
& pecan brittle  

Vanilla Cream Pavlova Roll served with tropical fruit salad & wild berry gelati 

Baked Lime Custard Tart with toffeed banana & served with coconut liqueur cream 

Pineapple, Lime & Cardamon Semi-Freddo served with palm sugar wafers & sweet tamarind syrup 

Passionfruit Crème Brulee served with lychee, lemongrass & coconut sorbet & a ginger biscuit    

 

Served Warm 

Warm Strawberry & Rhubarb Tart served with honey yoghurt & toasted almonds 

Warm Espresso Coffee Fudge Cake with orange fillets in cardamom caramel syrup & mascarpone 

Warm Belgian Chocolate Torte with caramel icecream & spiced strawberries 

Warm Pear, Mascarpone & Hazelnut Tart served with frangelico icecream 

Flourless Sticky Orange Cake served warm with navel orange fillets & sweet crème frâiche 

Warm Raspberry, Macadamia & White Chocolate Slice with raspberry sauce & white chocolate 
zabaglione 
 
 
 

Dessert Dishes  
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Breakfast Menu 

 
(minimum 25 guests) 
 
The following breakfast menu is served to the table for $34.00pp. The starter items are served on platters 
and the warm individual dish of your selection is served per person; 
 
 

To Start  

Our Bakerôs Basket; 
Danish Pastries  
House Made Apple, Sultana & Cinnamon Muffins 
House Made Raspberry & Coconut Muffins 
Selection of Cereals 
Selection of Freshly Sliced Fruits 
 
 

Warm Dish 

Your Selection of One Individual Warm Dish to be Served to All Guests; 
Toasted Ciabatta Bread with premium Italian grilled sausage, scrambled free range eggs, roasted field 
mushrooms, roasted Roma tomato & topped with grilled leg ham & herb oil 

Fresh Lepinja Roll topped with smoked salmon & served with free range poached egg, asparagus & lightly 
spiced hollandaise sauce 

Savory Scones with poached egg, grilled leg ham, spinach & hollandaise sauce 

Three Cheese & Herb Omelette topped with sautéed button mushrooms & served with shaved prosciutto, 
pesto & toasted ciabatta bread 

Eggs Benedict poached eggs with ham & spinach on toasted Turkish bread with béarnaise sauce 

Herb Frittata topped with ricotta & fresh tomato salsa & served with grilled chorizo sausage & rocket 
 
 

Beverages 

Selection Of Chilled Juices: 
Orange, Pineapple & Tomato  
Freshly Brewed Coffee & Aromatic Teas 

Breakfast Menu 
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Cocktail Hour Menu ð Cold Canapés & Hot Canapés 

The cocktail hour menu is suitable for social occasions held before or after a meal time.  
 
 
 
 
 

 
 
Please select 4 Cold & 6 Hot Canapés (page 13) served for the duration of time you have selected. 
 
 

 
 
 

Substantial Cocktail Menu ð Fork Dishes and Cold & Hot Canapés 

The substantial menu is suitable for social occasions held during a meal time. 

 

Start Your Cocktail Party with Service of Cold Foods  

½ hr simultaneous service of your selected 1 Cold Fork Dish (below) & 4 Cold Canapés (page 16); 
Shredded Chicken Caesar Salad 

Buckwheat Noodle Salad with smoked salmon, sweet ginger pickle & sesame dressing 

Smoked Salmon Slivers & Green Leaves with cucumber, capers, & citrus vinaigrette dressing 

Vietnamese Style Fillet Beef Strips with herb & beanshoot salad & cashew nuts 

Fattoush ï salad of feta, tomato, olives, cucumber, crisped pita bread & sumac 
 

Continue with Hot Foods  

1 or 1½ hrs simultaneous service of your selected Two Hot Fork Dishes (below) & 6 Hot Canapés (page 16); 
Chicken Pieces in Moroccan Spiced Tomato Sauce on cous cous with chermoula  

Tandoori Butter Chicken with basmati rice, yoghurt dressing & mini papadam 

Prawn & Hokkein Noodle Stir Fry with Asian greens 

Crisp Beer Battered Barramundi Goujons with house made thick cut chips & lemon mayonnaise dressing 

Thai Lemongrass & Coconut Beef Curry with soft rice noodles 

Spanish Spiced Meatballs on saffron rice 

Penne Pasta Carbonara 

Orecchiete Pasta with Pesto, Cherry Tomatoes & Parmesan 
 

Buffet Desserts with Coffee & Tea  

1 hr service including all of the following; 
Triple Chocolate Mud Cake layered with white & dark chocolate ganache 

Coffee Iced Éclairs with orange liqueur pastry cream 

Lemon & Lime Meringue Tartlets ï served warm 

Mixed Berry Crumbles ï served warm 

Strawberry Cream & Baileys Gateau 

Banana Caramel Tarts  

Length of Service Cost 

1 ½ hours   $26.00pp 

2 hours $30.00pp 

3 hours $34.00pp 

Length of Service Cost Includes 

1½ hours   $36.50 1½ hrs of savoury foods  

2 hours $41.50 2 hrs of savoury foods  

3 hours $48.00 2 hrs of savoury foods & ALSO 1 hr of buffet desserts with coffee/tea 

Introduction ă Two Options 
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Your selection of 4 cold and 6 hot canapés from the following: 
 

Cold Canapés 

Vietnamese Style Rice Paper Roll with either:  Shredded Duck or Shiitake Mushrooms & Coriander 
Chicken Teriyaki Californian Sushi Roll with Ponzu Sauce 
Devilled Chicken Sri Lankan Style on Crisped Roti Bread 
 

Cheese & Chive Muffins with Smoked Salmon & Onion Relish 
Smoked Salmon & Avocado Californian Sushi Roll 
Moroccan Spiced Salmon on Cucumber with Hummos 
Blue Swimmer Crab in Ginger & Chilli Mayonnaise on Crouton 
Thai Spiced Prawn & Beanshoot Salad in Cucumber Cups 
Smoked Trout & Kipfler Potato Salad on Crouton 
Oysters served on Spoons with Chilli, Lime & Cracked Pepper, surcharge of $1.50 per oyster  
 

Duck Liver Mousse with Caramelised Onion on Witloof & Orange 
Crostini of Rare Beef, Aioli, Parmesan & Vincotto 
Tartlet of Prosciutto, Goats Curd & Salsa Verde 
Minted Lamb Piklets 
 

Whipped Brie, Roasted Carrot & Orange Salad on a Cous Cous Biscuit 
Syrian Red Pepper, Walnut & Pomegranate Dip with crumbled Feta on Crisped Pita Bread 
Guacamole topped with Cherry Tomato on Crisped Flat Bread 
Potato Skordalia topped with Grilled Eggplant on Flatbread 
Tomato & Basil Bruschetta 
 

Hot Canapés 

Grilled Chicken Skewers brushed with Mild Spiced Chutney 
Thai Green Chicken Curry in Fillo Cups 
Five Spice Roast Duck, Bean Shoot & Shiitake Pastry Roll 
House Made Shredded Duck & Prawn Spring Rolls 
Pinchcitos Morunos ï Middle Eastern Flavoured Spicy Pork Skewers 
Char Sui Barbecued Pork on Sesame Pastry with Hoi Sin & Chinese Vegetable Pickle 
 

Grilled Skewered Prawn Tails in Sweet Tamarind Dressing 
Smoked Trout, Cauliflower & Horseradish Fritters with Tarragon Cream 
Smoked Salmon Potato Balls 
Steamed Prawn & Spring Onion Wontons 
Moroccan Baked Fillo Rolls with Prawn & Scallop 
 

Smoked Chorizo Sausage, Haloumi & Cherry Tomato Skewers 
Pork & Veal Meatballs in Noodle Crisps 
Mini Greek Lamb, Fennel & Orange Pies 
Goan Spiced Lamb & Pea Potato Croquettes 
Mini Beef Wellington 
Kaffir Lime & Lemongrass Scented Minced Veal on Sugar Cane Forks 
Spanish Ham & Tomato Croquettes 
 

Fried Corn Fritters with Chili Caramel 
Spanakopita ï Greek Spinach & Fetta Pastries 
Warm Tartlet of Chevre, Caramelised Onion & Olive 
Three Cheese & Pine Nut Risotto Balls 
Pakoras (Indian Spiced Vegetable Fritters) 
 
 

 
 
 

Extras ð Both Cocktail Menus 

Consider one of the following options to add to your menu; 
Á Cheese & Fruit Platter = $4.50pp 
Á Freshly Brewed Coffee & Aromatic Teas = $1.50pp 
 

Canapés Items & Extras 
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On Consumption (Bar Account) 

An óOn Consumptionô account is similar to a bar account where all beverages served are charged to a 
master account. Please pre-select beverages to be served to an agreed dollar amount from; 
Á óBar Pricesô list on page 15;  
ï to select beers, either on tap OR bottled beers (maximum of 4 varieties) 
ï of course soft drinks & juice are included for all accounts 
ï you may wish to include the ranges of spirits, liqueurs etc. 

Á óWine Listô on page 18 to select the sparkling, white(s) and red(s) wine. 
 

Once the account reaches the agreed dollar amount, the supervisor of the event will refer to you for further 
instructions. Please note that there is a minimum spend of $15.00pp. 
 
 

 
 
 

Beverage Packages 

 
Tailoring Your Beverage Package; 

Á Include Coopers Pale Ale óOn Tapô = $1.00pp 

Á Upgrade to Bottled Beers (4 varieties max. from Local, Premium & Imported ranges)  = $5.00pp (page 15) 

Á Create your own beverage package with your selected wines from the wine list ï please contact us 
for a firm quote.  

Á We are very happy to quote for the duration you require. 
 

 

House Wine Package (including ½ hour pre-drinks if desired) 
Length Of 
Service 

Cost 

Killawarra Brut champagne  2 Hours $22.50pp 

Lindemans Premier Selection Chardonnay 3½ Hours $33.00pp 

Lindemans Premier Selection Shiraz/Cabernet 4½ Hours $36.50pp 

VB & Carlton Midstrength 5½ Hours  $40.00pp 

Soft Drinks, Juices & Mineral Water   
   

Premium  Wine Package (including ½ hour pre-drinks if desired) 
Length Of 
Service 

Cost 

Fleur de Lys Pinot Chardonnay  2 Hours $27.50pp 

Peter Lehmann Chardonnay 3½ Hours $39.50pp 

Annies Lane Cabernet Merlot 4½ Hours $43.50pp 

VB & Carlton Midstrength 5½ Hours  $47.50pp 

Soft Drinks, Juices & Mineral Water Add Wicks Estate 
Sauvignon Blanc 

$2.00pp 
 

   

Premium  Wine Package (including ½ hour pre-drinks if desired) 
Length Of 
Service 

Cost 

Yellowglen Pinot Noir Chardonnay  2 Hours $31.50pp 

Wicks Estate Sauvignon Blanc 3½ Hours $43.50pp 

Eden Hall Riesling 4½ Hours $47.50pp 

DôArenberg Footbolt Shiraz 5½ Hours  $51.50pp 

Coopers Pale Ale, VB & Carlton Midstrength   

Soft Drinks, Juices & Mineral Water   

Non-Alcoholic Packages (including ½ hour pre-drinks if desired) 
Length Of 
Service 

Cost 

Soft Drinks, Juice & Mineral Water  4½ Hours $20.00pp 

Patritti Non-Alcoholic Red & White Sparkling and  
Soft Drinks, Juice & Mineral Water 

4½ Hours $22.50pp 

Two Options 
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 Soft Drink   

Soft Drink, Juice & Mineral Water Cost 

Glass $3.50 

Jug $12.00 

  

Still & Mineral Waters $7.00 

1L Panna Still  
1L San Pellegrino Sparkling 

 

  

 House Beer ð On Tap  

VB & Carlton Midstrength Cost 

Glass $4.50 

Jug $13.00 

Coopers Pale Ale ï surcharge per 
person to have available 

$1.00pp 

  

 Beer ð Bottled   

Local Bottled $7.00 

Coopers Light  
Coopers Pale Ale 
Coopers Sparkling Ale 
Victoria Bitter  
West End Draught 

 

  

Premium Bottled $7.50 

Cascade Premium Light 
Crown Lager 
James Boags Premium 

 

  

Imported Bottled $8.00 

Corona 
Heineken 

 

 Spirits   

Basic Spirits $7.50 

Campari, Rosso Antico,  
Tequila, Pimms, Rum, 
Scotch, Brandy, Gin, Vodka,  
Bourbon, Southern Comfort, 

 

  

Premium Spirits $8.50 

Canadian Club 
Jack Daniels 
Wild Turkey 
Jamiesons 

 

  

Premium Whiskeys $9.50 

Glenlivet 12yr 
Glenmorangie 10 yr 
Glenfiddich 12 yr 
Dimple 15yr 
Johnny Walker Black 12yr 
Chivas Regal 12yr 

 

  

 Liqueurs   

Liqueurs $8.00 

Don Benedictine, Drambuie,  Glayva, 
Grand Marnier, Sambuca, Galliano, 
Chartreuse, Baileys, Kahlua, Cointreau, 
Midori, Amaretto, Frangelico, Sambuca 

 

  

Port, Tokay & Muscat Cost 

Grandfather $15.00 

Mr. Pickwick $9.00 

Galway Pipe $7.50 

Baileys Tokay $5.50 

Morris Muscat $5.50 

Club $5.50 

  

Cognac & Armagnac Cost 

Courvoisier VSOP $11.00 

Hennessy VSOP $11.00 

Bar Prices 
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Sparkling  

Patritti Non-Alcoholic White & Red          $15.50 
Killawarra Brut           $29.50 
Fleur De Lys Pinot Chardonnay     Great Western    $33.00 
Yellowglen Pinot Noir Chardonnay          $36.00 
Grant Burge Pinot Noir Chardonnay     Barossa Valley    $42.00 
Jansz Premium Cuvee      Tasmania    $44.00 
Croser Pinot Chardonnay Vintage    Adelaide Hills   $67.00 
Bollinger Special Cuvee      France    $145.00 
Seppelts Original Sparkling Shiraz     Great Western    $37.00 
 
 

White  

Lindemans Premier Selection Chardonnay         $29.50 
Peter Lehmann Chardonnay Barossa Valley         $34.00 
Golding Chardonnay       Adelaide Hills    $40.00 
Mountadam Chardonnay       Adelaide Hills    $47.00 
OôLeary Walker Riesling       Clare Valley     $36.00 
Eden Hall Riesling        Eden Valley    $38.00 
Petaluma Rhine Riesling       Clare Valley    $46.00 
Wicks Estate Sauvignon Blanc      Adelaide Hills   $38.00 
Shaw & Smith Sauvignon Blanc     Adelaide Hills   $45.50 
Cloudy Bay Sauvignon Blanc      New Zealand   $56.00 
Coriole Semillon Sauvignon Blanc     McLaren Vale/Adelaide Hills $37.50 
Skillogalee Gewurztraminer     Clare Valley    $38.00 
Yalumba Virgilius Voignier     Eden Valley    $56.00 
 
 

Rosé 

Whistler Rose Grenache Mourvedre    McLaren Vale   $35.00 
 
 

Dessert 

De Bortoli Nobel One Botrytis Semillon    375ml McLaren Vale  $42.00 
 
 

Red 

Taylors Cabernet Sauvignon      Clare Valley    $38.00 
Hugh Hamilton Cabernet Sauvignon     McLaren Vale   $40.00 
Zema Estate Cabernet Sauvignon     Coonawarra    $45.00 
Yalumba óThe Menziesô Cabernet Sauvignon   Coonawarra    $62.00 
Grant Burge Shadrach Cabernet Sauvignon    Barossa Valley   $69.00 
Teusner óThe Riebkeô Shiraz       Barossa Valley   $39.00 
DôArenberg Footbolt Shiraz      McLaren Vale   $38.00 
Wirra Wirra Woodhenge Shiraz      McLaren Vale   $53.00 
Grant Burge Filsell Shiraz      Barossa Valley   $52.00 
Rockford Basket Press Shiraz      Barossa Valley   $108.00 
Henschke Mount Edelstone Shiraz     Barossa Valley   $128.00 
Lindemans Premier Selection Shiraz/Cabernet        $29.50 
Annies Lane Cabernet/Merlot      Clare Valley    $37.00 
Wirra Wirra Church Block Cabernet/Shiraz/Merlot   McLaren Vale   $39.00 
Teusner óAvatarô Grenache/Shiraz/Mataro    Barossa Valley   $45.00 
Rusden óRipper Creekô Cabernet/Shiraz    Barossa Valley   $45.00 
Henschke Keyneton Estate Shiraz/Cabernet/Malbec  Barossa Valley   $60.00 
Pirramimma Grenache       McLaren Vale   $39.00 
Riposte Pinot Noir (Tim Knappstein)    Adelaide Hills   $44.00 
 
 
All wines are subject to availability. 

Wine List 
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The following are companies to assist you when planning your event, they are recommendations only. 
 
 

Music 

Equipment Hire 
Audio Pod audiopod.com.au         0422 219 419 
 
Jukeboxes 
Superjuke superjuke.com.au         8340 8881 
 
Harpist 
Anne Apthomas           8272 3504 
 
String Trios & Quartets 
Amicus Strings amicusmusic.com.au Carolyn Lam     8379 2317 
Fine Music Ensembles fine-music-ensembles.com Paula Winter  0416 292 538 
 
DJôs 
Steve Russell famruss@optusnet.com.au      0413 733 166 
 
Bands 
Lucifers Lounge luciferslounge.com.au       0419 213 776 
JC Jazz jcjazz.com.au John Callisto        8336 6121 or 0412 336 121 
Adelaide Music Agency adelaidemusicagency.com.au George Grifsas 0401 340 462 
Vegas Promotions vegaspromotions.com.au       8239 0588 
 
 

Decorations  

Eg. Flowers, Balloons, Chair Covers, Stationery & Bomboniere 
Labours Of Love laboursoflove.com.au Pam Benny    8331 3372 or a/h 0411 423 396 
Chair Covers Over All chaircovers.com.au       8364 7211 
Not Just Weddings notjustweddings.com.au Toni or Lindy   8269 1304  
 
 

Flowers  

Labours Of Love laboursoflove.com.au Pam Benny    8331 3372 or a/h 0411 423 396 
The Flower Room flowerroom.com.au Caroline      8272 8624 or 0412 233 747 
 
 

Photography  

Glenn Hawke Photography glennhawkephotography.com.au   8232 3818 
 
 

Staging & Audio Visual Equipment  

Central Audio Visual centralaudiovisual.com.au     8352 4499 
 
 
 
 
 

Company Contacts 
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