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EVENT SPACES 

The multi-award winning Balcony Restaurant is fully 
enclosed with floor to ceiling glass offering impressive 
views of North Terrace and its historic landmark buildings. 
The elegant setting is perfect for your next corporate 
function or private event.  
 
Please inquire with the hotel for hire and pricing 
information for exclusive use functions.  

Adjacent to The Balcony Restaurant, this fully 
self-contained private room boasts two 42” 
plasma televisions, DVD player and iPod dock. 
The exclusivity of The Boardroom offers the 
perfect setting for your next conference, work 
lunch or special occasion.  
 
White board, easel and lectern, data projector 
and data screen are available for complimentary 
use.  

The Private Boardroom The Boardroom  

Function Style Guest 
Capacity 

Seated Dinner 36 

Theatre 40 

Cocktail 50 

Room Hire: 
$250 Full Day 
$155 Evening or Half Day 
No minimum spend applies 

The Balcony Restaurant 

Relax on our stunning outdoor deck or 
seek serenity in our covered lounge 
retreat. Located just off the main bar, the 
Garden Bar is an inspired space for 
engagement parties, 21sts and work social 
gatherings in a more relaxed 
environment. 

The Garden Bar 
The Garden Bar  

Function Style Guest 
Capacity 

Cocktail Full Space 150 

Cocktail Partitioned 
(Deck Only)  

80 

Hire Fee: 
Sunday - Thursday    $300  Deck only 
                                     + $150  Full Space 
Friday - Saturday                             POA  

The Birdcage 
Try our Birdcage for a more intimate cocktail 
gathering located on our open air private roof 
top deck. Enjoy a bird’s eye view while basking in 
the warm light from the custom-made cage 
globes in the middle of your urban retreat. The 
Bird Cage offers the perfect place to party and 
your guests will never forget the unique 
ambiance from up top. 

The Bird Cage  

Function Style Guest 
Capacity 

Cocktail 50 

Seated Dinner 30 

Hire Fee: 
Sunday - Thursday               $200  
Friday - Saturday                    POA  
No minimum numbers apply 
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SET MENU 

TRADITIONAL PLATED ENTREES 

Choose 2 dishes, Additional items add $2.00 per 

guest  

Chilli and coriander prawns with pickled cabbage, 

roasted peanuts and parmesan 

Pan seared chicken and chorizo with bacon, 

roasted vegetables, mixed leaves and balsamic 

Slow cooked smoked brisket with paw-paw,  

tomato and chilli relish 

Green pea, roasted capsicum and leek risotto (v) 

Salt and pepper dusted squid with a coriander,  

carrot and cucumber salad  

SHARE PLATES 

Choose 3 items, Additional items add $1.50 per 

guest 

Salt and pepper dusted  squid 

Pinenut and apricot chicken 

Stir-fried vegetable rolls (v) 

Pork and pear dumplings 

Lamb, mint and honey koftas 

House made dips 

Spicy meatballs in rich tomato sauce 

Lemon, thyme and feta roasted mushrooms (v) 

SHARED PLATES 

Choose 3 items, Additional items add $1.50 per 

guest  

Mini flourless chocolate torte with whisky  

chocolate sauce 

Fresh fruit skewers with mint pesto 

Almond nougat 

White chocolate mousse with shortbread 

Mini fresh fruit tartlet 

Trio of gelato  

PLATED DESSERTS 

Choose 2 items, Additional items add $2.00 per 

guest  

Chocolate and macadamia brownie with coconut 

cream 

Sticky date pudding with caramel sauce and  

espresso ice-cream 

Citrus tart with passionfruit syrup and vanilla bean 

ice-cream and chocolate shards 

Orange brûlée with macadamia ice-cream,  

chocolate dipped strawberries and shortbread 

Choose 2 dishes, Additional course add $4.00 per guest 

Stonegrill 250g Rump 

With roasted potatoes and port glaze 

Wild Barramundi 

With pickled pawpaw, steamed Asian greens and kaffir lime and chilli sauce 

Oven Roasted Chicken Breast (gf) 

Filled with roasted pumpkin, bacon and soft polenta with a sage cream  

sauce 

Pan Seared Lamb Loin 

On spiced sweet potato mash with a tapenade tart and mint jus 

Spinach and Ricotta Ravioli (v) 

With roasted tomato and cream 

 
 

Choose either shared plates or plated desserts 

Choose either shared platters or plated entree 

2 courses $52.00 
3 courses $60.00 

www.strath.com.au  4 

ENTREE 

DESSERT 

MAIN COURSE 

  

 
ADDITIONAL  

SIDES TO SHARE  
 

add $1.50  per side / per guest 
 

Steakhouse Chips 

Steamed Greens   

Roasted Chat Potatoes                              

with garlic, rosemary and sea salt 

(v) vegetarian (gf) gluten free 



COCKTAIL PLATTERS  
Seasoned Wedges .......................................................................................................................................$30 

with sweet chilli and sour cream 

Trio of Chef’s Signature Dips .....................................................................................................................$44 

with wood-fired flat bread  

Party Favourites (30pc) ...............................................................................................................................$55 

mini sausage rolls, beef pies and pasties 

Asian Platter (30pc) ....................................................................................................................................$45 

crispy vegetable spring rolls, vegetarian samosas and beef dim sims  

Skewer Selection (30pc) .............................................................................................................................$65 

Thai beef and chicken, coriander and sweet chilli  

Chicken Cold Rolls (30pc) ...........................................................................................................................$60 

with carrot, coriander, fried shallots and sweet lime and lemon dipping sauce 

Roasted Mushrooms (30pc) (v) .................................................................................................................$65 

with lemon, thyme and feta 

Seafood Basket (30pc) ................................................................................................................................$65 

prawn twisters & salt and pepper squid 

Lamb, Mint and Honey Koftas (30 pc) .......................................................................................................$65 

with cucumber yoghurt 

Feta & Spinach Triangles (30pc) (v) ...........................................................................................................$65 

with chunky salsa  

Cajun Spiced Chicken (30pc) ......................................................................................................................$80 

on toasted ciabatta with haloumi 

Angus Beef Mini Burgers (20pc) ................................................................................................................$75 

topped with bush tomato chutney 

Seasonal Fruit Selection .............................................................................................................................$50 

assortment of sliced market fresh fruit  

Artisanal Cheese Selection .........................................................................................................................$80 

with muscatels and lavosh  

Bite-Sized Dessert Platter (30pc) ...............................................................................................................$65 

chocolate éclairs and chocolate dipped strawberries  

(v) vegetarian (gf) gluten free  (gfo) gluten free option available  
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CONFERENCE PACKAGES 
COFFEE BREAK 

Freshly Baked Biscuits..................................................................................................................$4.00 pp      

Homemade Scones ......................................................................................................................$6.90 pp                             

with jam and cream 

Assorted Danish Pastries .............................................................................................................$7.50 pp  

Market Fresh Fruit .......................................................................................................................$7.50 pp   

  

SANDWICH PLATTERS  

Gourmet Rolls (gfo)  .....................................................................................................................$7.50 pp   

Gourmet Sandwiches  (gfo)  ........................................................................................................$6.50 pp          

 

BUFFET LUNCH                                                                                                                                                                              

All buffet lunches served with fresh bread rolls 

Selection of Chicken Beef and Vegetarian Curry with Rice (gfo)  .............................................$14.90 pp   

Selection of 3 Gourmet Salads (gfo)  ...........................................................................................$8.50 pp          

 

AVAILABLE EQUIPMENT 

Data Projector ..............................................................................................................................Complimentary  

Data Projector Screen..................................................................................................................Complimentary  

White Board..................................................................................................................................Complimentary  

Notepad and Pen ........................................................................................................................ $1.50 pp 

 

BEVERAGES  

Continuous Filtered Coffee & Tea ...........................................................................................$3.00 pp   

Continuous Espresso Coffee & Tea..........................................................................................$6.00 pp             

Continuous soft drink & juice ..................................................................................................$8.90 pp   

 

(v) vegetarian (gf) gluten free  (gfo) gluten free option available  
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BREAKFAST 

MINIMUM 20 GUESTS 

 

BEVERAGES  

Continuous filtered coffee & tea ...........................................................................................$3.00 pp   

Continuous espresso coffee & tea .........................................................................................$6.00 pp             

Continuous soft drink & juice .................................................................................................$8.90 pp   

 

CONTINENTAL BUFFET………………………………………………………………………$13.50  pp 

Toast and selection of jams 

Selection of cereals and muesli 

Market fresh fruit platter 

Danish platter 

 

PLATED HOT BREAKFAST …………………………………………………………………….$16.50 pp 

Bacon, eggs, tomato, toast, sweet tomato chutney 

(Poached, scrambled or fried) 

 

CONTINENTAL BUFFET  & PLATED HOT BREAKFAST ………………………………………..$29.90 pp 

Toast and selection of jams 

Selection of cereals and muesli 

Market fresh fruit platter 

Danish platter 

Hot plated breakfast -  Bacon, eggs, tomato, toast, sweet tomato chutney 

(Poached, scrambled or fried) 

www.strath.com.au  7 



BEVERAGE PACKAGES 
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Sparking - Jansz Premium Cuvee  

Choose two white & two red from the following list:  

White - Skillogallee Riesling, Devils Lair “The Hidden Cave” Chardonnay, Shaw & Smith Sauvignon Blanc, 

Grant Burge Moscato 

Red - Rockford Alicante Bouchet, Wynns “The Sliding” Cabernet Sauvignon, Down the Rabbit Hole Shiraz, 

Langmeil “Three Gardens” Shiraz Mourvedre Grenache 

Beer - Hahn Super Dry (tap), James Squire 150 Lashes (tap), Bulmer's Apple Cider & Hahn Premium Light  

Soft Drink + Juice  
Other Options 

Cash Drinks 
Guests to pay for their own 

accounts 

Drink Package  
terms and 
conditions   

 

All wines listed in your  
preferred beverage  

package may be  
selected for your 
guests at an extra 

$4pp. 
 

A minimum of 10 
guests are required for 

a beverage package. 
 

All guests affiliated 
with a booking/group 
must be on the same 

drinks package  
 

Beverage packages 
must be concluded by 

11.30pm for dinner 
events and 3.30pm for 

lunch functions. 
 

*Wines are subject to 
availability and may be 

substituted with a 
wine of equal value.  

Standard   
2 Hour - $26pp  3 Hour - $34pp  4 Hour - $41pp 
Sparking - Johnny Q Brut Cuvee 

White - Johnny Q Sauvignon Blanc Semillon  

Red - Johnny Q Shiraz  

Beer - Hahn Super Dry (tap) & Hahn Premium Light  

Soft Drink + Juice  

Deluxe   
2 Hour - $35pp   3 Hour - $42pp   4 Hour - $49pp 
Select one white wine and one red wine from the following list 
Add Sparkling for $1.50 per guest  
Sparking - Canti Prosecco 

Choose one white & one red from the following list:  

White - Peter Lehmann Riesling, D’Arenberg “Olive Grove” Chardonnay, 

Babich Black Label Sauvignon Blanc 

Red - Peter Lehmann “Portrait” Shiraz, Taylors Estate Cabernet Sauvignon, 

Heartland “Spice Trader” Shiraz Cabernet 

Beer - Hahn Super Dry (tap) & Hahn Premium Light  

Soft Drink + Juice  

Platinum  
2 Hour - $43pp   3 Hour - $49pp   4 Hour - $57pp 
Select two white wines and two red wines from the following list 
Add Sparkling for $2.50 per guest  

Restricted Bar 
Host to pay for all guests’ drinks, 

limited to beer, wine, soft drinks & 
juices up to an agreed figure.  

Open Bar 
Host to pay for all guests’ drinks up 

to an agreed figure.  



TERMS AND CONDITIONS 
TENTATIVE BOOKINGS 
We will hold for a maximum of 7 days. 
 
CANCELLATION POLICY 
Written notice is required to cancel a booking.  
 
DEPOSIT 
To secure your Function, a deposit of $10 per person is 
required. Management reserves the right to cancel 
any booking which does not adhere to the terms and 
conditions attached to paying the deposit. 
 
CONFIRMATION OF BOOKINGS 
Booking numbers are required upon deposit payment 
for the function with final guarantee of attendance 
essential 5 days before the function. This number will 
represent the minimum invoicing amount for function 
menus, cocktail food or drinks packages. A change of 
numbers, without sufficient notice of 5 days, will 
result in the loss of deposit for those cancelled seats. 
 
PAYMENT 
Hire fees must be paid 4 weeks prior to the booking 
date, this payment will be considered a deposit to 
secure the booking.  
Functions must be paid in full on the day of event by 
cash or credit card. Cheques are not accepted. We do 
not invoice for later payment. Entertainment Cards 
and other discounts are not applicable with function 
menus.  
 
MENU SELECTION 
Menu details, function menus and beverage options 
must be confirmed 10 days prior to the function. 
Please inform us of any dietary requirements prior to 
the function so we can cater for your every need. All 
guests affiliated with a booking must be on the same 
function menu and beverage option.  
 
CAKES - Balcony Restaurant 
You may bring a cake and we will refrigerate it until 
you wish to have it displayed. For parties held in a 
private area we will also provide a display table. A 
$2.50 per guest cakeage fee applies. We are happy to 
present the cake on individual plates with freshly 
whipped cream and coulis.  
 
CAKES - Cocktail Function  
You may bring a cake and we will refrigerate it  until 
you wish to have it displayed and plated for a flat fee 
of $40.  

TIMINGS 
All functions in all areas of the Hotel must conclude at 
midnight. 
 
DECORATION 
You are welcome to decorate your hired space. We 
request that you use blu tac if planning to hang things 
from the walls. We do not allow glitter, table scatters 
or confetti. Should you need assistance with your 
decorations, we would be happy to accommodate. 
 
INCLEMENT WEATHER 
We are able to offer limited protection for inclement 
weather for bookings in The Bird Cage or Garden Bar. 
We will discuss with you an alternate option should 
weather intervene. 
 
AV FACILITIES & ENTERTAINMENT 
It is the organisers responsibility to ensure that all 
external AV equipment is compatible with the hotels’ 
in-house equipment. Organisers are more than 
welcome to test equipment on site prior to the 
function. Approval from management is required 
should you wish to hire any form of entertainment.  
 
PARKING  
 Care Park,  12 Blyth St. (directly behind the hotel) 
 Adelaide Convention Centre  (entrance on North 

Terrace or Festival Drive ) 
 Wilson Parking, 30 Hindley St. (just before King 

William Street) 
 
RESPONSIBILITY 
Organisers  are  financially  responsible  for any  loss  
or  damage sustained to The Strathmore Hotel by the 
organiser or caused by guests attending the function. 
The hotel claims no responsibility for any loss or 
damage to personal items left on the premises prior 
to or following the function.  
 
DUTY OF CARE 
At all times responsible service of alcohol is practiced 
at the hotel. Intoxicated individuals will not be served 
alcohol. The Strathmore Hotel reserves the right to 
refuse service or remove patrons for inappropriate or 
offensive behaviour without liability. The law in 
respect of people under 18 years of age will be 
enforced at all times. Approved identification must be 
provided upon request. 
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BOOKING FORM 

       

 

Please send completed form for all bookings via: 

Fax: (08) 8231 5475 | Email: info@strath.com.au | Post: 129 North Terrace, Adelaide, SA, 5000 
 

Booking Name: ____________________________ Telephone: __________________________ 

Email: ____________________________________Organisers Name: _____________________ 

Booking Date: _______________ Booking Time: _____________ Number of Guests: ________ 

 

Deposit Details / Credit Card Authorisation  
 

I hereby authorise the Strathmore Hotel to charge my deposit for my function to the credit card of 
which the details are outlined below: 
 

Payment Method  (please circle):          CASH  CREDIT CARD     EFT 

Amount of payment: 

If paying by credit card, please complete the below details: 

TYPE OF CARD :    VISA       MASTERCARD              DINERS             AMEX 

Name on card:  

Card Number: 

Card Expiry:        CCV: 

Signature:  

Date:  
 

EFT - If paying by electronic funds transfer, please be sure to outline the DATE and NAME of 
your function so we can allocate your payment correctly.   

Please send remittance when payment is made.  
Account Name: The Strathmore Hotel    BSB:  035 000 Account Number:  685 572 

 

                

 

$ 

 

By signing this document I agree with the terms and conditions outlined by  

 The Strathmore Hotel:  

Name:  

Signature:  

Date:  
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