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ADELAIDE FESTIVAL CENTRE CATERING 
 

 
The ultimate setting, expertise and creative flair to make your special day unique.  

Indulge your senses in Adelaide’s cultural precinct.  Adelaide Festival Centre offers unique 

facilities with picturesque views of Elder Park and the River Torrens that would complement any 

style of wedding ceremony and reception. 

Our elegant Banquet Room caters for up to 450 seated guests or 700 guests for a cocktail 

function.  The Lyrics Room is charming and offers a warm inviting atmosphere with floor to 

ceiling windows, catering from 50-120 guests seated and 200 cocktail. Both spaces boast 

spectacular sweeping views that are ideal for the perfect magical wedding. 

Our wedding planning team can help to create a stylish and memorable event, with the utmost 

professionalism and attention to detail. Our talented chefs will be sure to impress all of your 

guests with a wide variety of sensational food options accompanied by our fine wine selection 

hand-picked by our Food and Beverage Manager. 

The bride and groom will also receive complimentary 5 star accommodation on their wedding 

night; with guests also receiving discounted accommodation rates. 

Adelaide Festival Centre can tailor the perfect package for your special event. We view 

ourselves as your partner in creating a successful and memorable wedding reception and look 

forward to ensuring that together we leave a positive and lasting impression with your guests.  

 

 
 
Image provided by Trim Photography 
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2017 CELEBRATION Package 

 

 
All package prices are based on a minimum of 60 guests  

for the Lyrics Room and 140 for the Banquet Room 

Set 3 course dinner menu including T-bar teas, Rio coffee & petits fours 

5 hour Richmond Grove beverage package 

Complimentary stage, dance floor, lectern and microphone 

White table cloths & white linen napkins 

White skirting for the bridal table & cake table 

Chair covers with sashes 

Personalised menus 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

$133.50 per guest 
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2017 FESTIVAL Package 

 

 
All package prices are based on a minimum of 60 guests for the  

Lyrics Room and 140 for the Banquet Room 

Chef’s selection of canapés (1/2 hr) 

Set 3 course dinner menu including T-bar teas, Rio coffee & petits fours 

5 hour Richmond Grove beverage package 

Complimentary stage, dance floor, lectern and microphone 

White tablecloths & white linen napkins 

White skirting for the bridal table & cake table 

Chair covers with sashes 

Personalised menus 

3 x car parking vouchers 

5 Star accommodation on your wedding night 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

$148.00 per guest 
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2017 GALA Package 

 

 
All package prices are based on a minimum of 60 guests  

for the Lyrics Room and 140 for the Banquet Room 

Antipasto platter per table 

3 course dinner menu consisting of a set entrée,  

the choice of two in main course and a set dessert  

T-bar teas, Rio coffee & petits fours 

5 hour Richmond Grove beverage package 

Complimentary stage, dance floor, lectern and microphone 

White tablecloths & white linen napkins 

White skirting for the bridal table & cake table 

Chair covers with sashes 

Personalised menus 

4 x car parking vouchers 

5 Star accommodation on your wedding night  

and a bottle of Pol Roger Reserve Brut for you to enjoy 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

$157.50 per guest 
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2017 COCKTAIL FOOD Packages 

 

 
COLD SELECTIONS 

Cold roll with peanut dipping sauce [gf, vg] 

Smoked Coffin Bay oyster, tomato & basil jelly [gf, lf] 

Harris smoked ocean trout paté in a savoury waffle cone  

Laap chicken on a betel leaf [gf, lf] 

Duck, orange & juniper terrine on toasted brioche  

Char grilled lamb loin, eggplant & tomato chutney [lf] 

 

HOT SELECTIONS 

Caribbean spiced sweet potato pattie [gf, vg] 

Basil & parmesan filled cocktail potato [gf, v] 

Japanese spiced tuna on wakame [gf, lf] 

Prawn toast with sweet chili dipping sauce [lf] 

Steamed chicken, chili & lemongrass dim sim [lf] 

Pork & spinach wellington, salsa di noci 

Lamb kofta skewers & minted yogurt 

Slow cooked beef arancini, garlic aioli 

 

SUBSTANTIAL ITEMS 

Roasted vegetable & goat curd calzone [v] 

Mushroom & basil risotto [v,gf] 

Seafood bouillabaisse [lf,gf] 

Cumin chicken with saffron rice 

Beef slider with chutney 

 

 

 

 

[gf] – Gluten Free 
[v] – Vegetarian 
[lf] – Lactose Free 
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2017 COCKTAIL FOOD Packages 

 

 
SWEET SELECTIONS 

Lemon meringue tarts 

Caramel choux buns with shortbread crust 

House made wagon wheels 

Coconut panna cotta with tropical fruit salad [gf] 

 

5 ITEMS           $30 per guest 

 

8 ITEMS            $44 per guest 

 

ADDITIONAL ITEMS      $6.00 per guest 

 

SUBSTANTIAL ITEMS       $9.50 per guest 

 

DINNER COCKTAIL MENU   $57.50 per guest 

 

 

 

 

 

 

 

[gf] – Gluten Free 
[v] – Vegetarian 
[lf] – Lactose Free 
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2017 PLATTERS  

 

 
ANTIPASTO PLATTER       $11.50 per guest 

 

FRUIT PLATTER         $11.50 per guest 

 

AUSTRALIAN CHEESE PLATTER               $14 per guest 

 

SEAFOOD PLATTER FROM    $24 per guest 
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2017 DINNER MENUS 

 

 
ENTRÉE 

Chorizo & sweet potato croquettes with rouille 

Duck terrine, sour cherry, witlof salad & pistachio biscotti 

House-cured salmon gravlax, puffed rice & dill salad, lemon labne 

Seared scallops, crispy prosciutto, sweetcorn cream 

 

VEGETARIAN 

Leek & gruyere tart, broad bean salad 

Black truffle, potato & lemon risotto 

Roasted vegetable gnocchi, basil pesto, shaved parmesan 

Classic ratatouille 

 

MAINS 

Coq au vin, potato mash, baby carrots & Brussel sprouts 

Pork belly, cauliflower purée, buttered apples, orange & star anise glaze 

300gm MSA rump, house-made fries & béarnaise 

Rosemary & garlic lamb cutlets, du Puy lentils & parsley crumbed lambs brain 

Snapper fillet, potato galette, baby spinach, saffron sauce 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
[gf] – Gluten Free 
[v] – Vegetarian 
[lf] – Lactose Free 
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2017 DINNER MENUS 

 

 
DESSERTS 

Passionfruit parfait with a coconut biscuit 

Rhubarb & strawberry brulée 

Chocolate cake with roasted almond gelato 

Deconstructed lemon meringue pie 

 

 

 
SET ENTRÉE & MAIN COURSE  

OR SET MAIN COURSE & DESSERT    $60 per guest 

 

SET 3 COURSE MENU                 $71 per guest 

 

ALTERNATE DROP             $6.50 per guest 

 

ADDITIONAL CHOICE                    $9 per guest 

 

CHEF SELECTION OF CANAPÉS (3 ITEMS)  

SERVED DURING PRE-DINNER DRINKS        $11.50 per guest 

 

PETIT FOURS              $7.50 per guest 

 

 

 

 

 

 

 

 

 

 

 

 
[gf] – Gluten Free 
[v] – Vegetarian 
[lf] – Lactose Free 
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2017 KIDS Menu 

 

 
Penne pasta with bacon, mushrooms, fresh herbs & parmesan cheese 

House-made chicken schnitzel, garden salad & chips 

Steak sandwich with all the trimmings 

Sausages with bubble & squeak 

Shepherd’s pie and seasonal vegetables 

Lasagna & salad 

Grilled chicken & vegetables 

Grilled steak with chips & salad 

 

DESSERTS 
Chef selection of desserts 

 

Soft drink package included 

 

 

 

 

 

 

$41 per guest 
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2017 BEVERAGE PACKAGES 

 

 
RICHMOND GROVE PACKAGE  

Bay of Stones Sparkling Chardonnay/Pinot Noir NV Brut 

Bay of Stones Sauvignon Blanc 

Bay of Stones Shiraz 

2 HOURS  $29 per guest  4 HOURS  $39 per guest 

 

3 HOURS  $34 per guest  5 HOURS  $44 per guest 

 

 

FOUR SISTERS PACKAGE  

Four Sisters Sparkling Chardonnay/Pinot Noir 

Four Sisters Pinot Grigio 

Four Sisters Shiraz 

2 HOURS  $31 per guest  4 HOURS  $41 per guest 

 

3 HOURS  $36 per guest  5 HOURS  $46 per guest 

 

 

DI GIORGIO PACKAGE  

Di Giorgio Sparkling Pinot Noir/Chardonnay 

Di Giorgio Sauvignon Blanc 

Di Giorgio Cabernet Sauvignon 

2 HOURS  $33 per guest  4 HOURS  $43 per guest 

 

3 HOURS             $38 per guest                       5 HOURS              $48 per guest 

 

All beverage packages are served with Coopers beers & Coca-Cola soft drinks 

Additional beverage service 1hr duration $5.00 per guest 
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2017 ROOM HIRE 

 

 
Complimentary room hire applies to weddings that meet  

our minimum number requirements: 

 

Lyrics Room – minimum 60 guests (maximum 130 banquet/200 cocktail) 

Banquet Room – minimum 140 guests (maximum 450 banquet/700 cocktail) 

 

WEDDING CEREMONY ROOM HIRE 

Lyrics Room       $810 

Banquet Room     $1840 

Her Majesty’s Theatre – exclusivity  $2100 

Elder Park Rotunda – contact Adelaide City Council Events 

 

 

 

Banquet Room 
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General Information 

 

 
PRICING 

All prices quoted are valid until 31 December 2017 and are GST inclusive 

 

DIETARY REQUIREMENTS  

Please advise your wedding consultant of any special dietary requirements. 

 

CHILDREN’S PACKAGES  

Menus and soft drink packages are available for children under twelve years of age. 

 

OFF PEAK RATES  

Monday to Friday (full year) Monday to Saturday (July/August):  

Lyrics Room – $550 discount from total cost 

Banquet Room – $1100 discount from total cost 

 

PREFERRED SUPPLIERS 

AUDIO VISUAL/THEMING – Staging Connections 08 8159 9100 – bowen@stagingconnections.com 

FLOWERS – The Flower Room 0412 233 747 

DECORATING – Chaircovers Over All 08 8351 8999 

WEDDING CAKE – How Sweet It Is 08 8232 2255 

LIGHTING – Lush Lighting 08 8363 5874 

 

 

 

 

 

 

 

 

 

 

 

CONTACT 

For additional information, please contact our  

Functions Department 08 8216 8633 

functions@adelaidefestivalcentre.com.au  

www.adelaidefestivalcentre.com.au 


