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CROwNE
pLAzA ADELAiDE.

rise above the ordinary at Crowne plaza adelaide in
the heart of the city. adelaide’s latest upscale hotel is
also the only hotel offering an outstanding
contemporary meetings and events space: elevate.  

in an environment deliberately designed to energise
and inspire, your 15th floor meeting room opens onto
a gallery of floor-to-ceiling natural light and views out
to the adelaide Hills. Fresh air and nutritious breaks
help stimulate creative connections and increase focus
and energy. we also have a ground floor conference
room offering natural light.

everything you need is here. at Crowne plaza
adelaide, we actively engage in your success,
equipping you with the tools, the latest technology
and our calm professional support to ensure an
enjoyable experience and great results.  

BODY AND SOUL
designed in conjunction with the finest sporting
nutritional experts we are pleased to offer our ‘body
and soul’ elements within the enclosed menu. we
understand for a productive day, both the body and
soul require the fuel that is not only healthy and
nutritious but also absolutely delicious.

DiETARY SYMBOLS
For your convenience we have labelled each menu 
item with one of the below dietary requirements 
where applicable:
gf = Gluten free
lf = lactose free
v = Vegetarian
ve = Vegan
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BREAkFAST
MENU.
priCeS per perSon  (minimum 20 GueSTS*)

wORkiNg BREAkFAST
plated and served to the table

includes the following Continental items:
- Selection of freshly toasted breads with preserves
- Fresh fruit platter
- Selection of juices
- Freshly brewed coffee and tea

please choose one of the following plated hot dishes:

Traditional English Breakfast $34.00
- South australian smoked bacon, chicken and

sundried tomato sausage, beef and herb sausage,
roasted tomatoes, sautéed mushrooms and new
potatoes with free range scrambled eggs

- also available as a buffet $36.00
(*minimum of 30 guests)

Body and Soul $30.00
- Slow cooked tomatoes, mushrooms, buttered

spinach, avocado, grilled haloumi, sautéed new
potatoes and free range scrambled eggs

- add bacon $2.00
- add salmon $3.00

Chorizo Tart $28.00
- Chorizo, sundried tomato and egg tart 

with a summer leaf chilli dressing

wild Mushroom Tart $28.00
- wild mushroom and egg tart with rocket, 

confit capsicum salad and tomato coulis

OpTiONAL ExTRAS
- Banana bread or fruit toast $2.00
- natural yoghurt with muesli crunch pot $3.00
- French toast $3.00
- Smoked salmon and cream cheese bagel $4.00
- Toasted bacon and egg muffin $3.00
- Banana smoothie $3.00
- Selection of pastries $2.00
- Hash brown $1.00
- Croissants:

Ham and cheese $3.00
Salmon $4.00
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BREAkFAST
MENU.
priCeS per perSon  (minimum 20 GueSTS)

CONTiNENTAL BREAkFAST $22.00
Served to table
- Selection of pastries
- Selection of freshly toasted breads with preserves
- Selection of cereals
- natural yoghurt and muesli crunch pot
- Fresh fruit platter
- Selection of juices
- Freshly brewed coffee and tea

high BREAkFAST $36.00
all items served individually 
- Bircher muesli pot
- Smoked salmon and cream cheese bagel
- Toasted bacon and egg muffin 
- Fruit salad skewers
- Blueberry muffin
- Ham and cheese quiche
- natural yoghurt with muesli crunch pots
- Semi dried tomato and prosciutto on brioche
- egg Florentine
- Banana smoothie
- Selection of nippy’s juices
- Tea and coffee 

BOxED BREAkFAST $27.00
Served in take-away boxes for people on the go
includes the following:
- Choice of ham and cheese croissant or tomato and

cheese croissant
- 2 choices from the morning Tea selections
- Yoghurt
- whole fresh fruit
- nippy’s fruit juice

OpTiONAL ExTRAS
- Banana bread or fruit toast $2.00
- natural yoghurt with muesli crunch pot $3.00
- French toast $3.00
- Smoked salmon and cream cheese bagel $4.00
- Toasted bacon and egg muffin $3.00
- Banana smoothie $3.00
- Selection of pastries $2.00
- Hash brown $1.00
- Croissants:

Ham and cheese $3.00
Salmon $4.00
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DAY DELEgATE 
pACkAgE.
priCeS per perSon  (minimum 20 GueSTS, CHeFS SeleCTion For under 20 GueSTS)

FULL DAY pACkAgE $74.00
hALF DAY pACkAgE $64.00
- welcome tea and coffee on arrival with a bowl of

fresh apples
- morning tea includes 2 choices from the Something

Sweet, Something Savoury or Body and Soul
selections and freshly brewed tea and coffee

- a creative stand up Sandwich and Salad menu or
working lunch served in our pre-function area or in
redsalt restaurant

- afternoon tea includes 2 choices from the
Something Sweet, Something Savoury or Body and
Soul selections and freshly brewed tea and coffee

- use of conference rooms from 8:30am - 5:00pm daily
(room hire may apply based on minimum numbers)

- water and mints
- pads and pens
- Facilitators stool, facilitators toolkit (stocked with

stationary items, highlighters, alarm clock, scissors
and whiteboard markers)

- Standard audio-visual equipment (1 x flip chart, 1 x
whiteboard and 1 x drop down projection screen)
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MORNiNg AND 
AFTERNOON TEA.
priCeS per perSon  (minimum 20 GueSTS, CHeFS SeleCTion For under 20 GueSTS)

wELCOME TEA AND COFFEE
Coffee and tea on arrival with:
- a bowl of fresh apples $5.00
- a bowl of fresh apples and 

freshly baked cookies $8.00
- iced tea, iced coffee and nippy’s fruit juice $11.00

CONTiNUOUS TEA AND COFFEE $12.00

SOMEThiNg SwEET, SOMEThiNg SAVOURY,
BODY AND SOUL
2 choices from the Something Sweet, Something
Savoury or Body and Soul selections $13.00
includes:
- Chilled nippy’s fruit juice
- Freshly brewed coffee and selection of teas
(Included in the Day Delegate Packages)

Something Savoury
- mushroom and mascarpone tart
- mini ham and cheese croissant
- Smoked turkey and coleslaw brioche roll
- italian sausage roll with Beerenberg tomato sauce
- pear and parmesan sable biscuit
- Cream cheese and salmon brioche roll
- mini chorizo and sun dried tomato tart
- mini tomato and basil croissant
- mini caramelised onion and goat’s cheese tart

Something Sweet
- mini panna cotta with summer berry compote (gf)
- raspberry jelly with vanilla popping cream (gf)
- Caramelised popcorn served individually (v, gf)
- Crowne caramel slice
- zesty lemon cake
- mixed selection of danishes and croissants 
- Banana and cinnamon cake with honey yoghurt 
- macadamia nuts and white chocolate cookies
- Gluten free raspberry jam biscuits (gf)
- Vanilla scones, Beerenberg jam and cream
- double chocolate brownie
- m&m chocolate cupcakes
- orange and chocolate tart with double cream
- lemon tart with blueberry compote

Body and Soul
- Fresh seasonal fruit skewers (gf, lf, v)
- zucchini slice
- Gluten free carrot and cinnamon cake (gf)
- Crowne bircher muesli pots (gf)
- pear and bran cake
- House made granola bar
- Blueberry smoothie 
- low fat strawberry cheesecake with strawberry sauce
- pear, mint and kiwi shot (gf, lf, v) 

additional items can be arranged for $4.00 per person
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SANDwiCh AND 
SALAD MENU.
priCeS per perSon  (minimum 20 GueSTS, CHeFS SeleCTion For under 20 GueSTS)

OpTiONS
4 sandwich fillings and 1 side salad $27.00
3 sandwich fillings, 1 salad and 1 side salad $27.00
4 sandwich fillings and 2 side salads $29.00
3 sandwich fillings, 1 salad and 2 side salads $29.00

includes:
- Selection of Bickford’s soft drinks and nippy’s juices 
- Selection of seasonal whole fruits
- Freshly brewed coffee and selection of teas

Additional Salads or Sandwiches $5.00 per choice

Sandwiches
available gluten free upon request
- Cajun chicken, rocket and lime mayonnaise baguette 
- roast beef, olive tapenade and caper butter

wholemeal sandwich
- egg mayonnaise and watercress on white bread 
- Crispy chicken and coleslaw open sour dough

sandwich 
- Smoked salmon, cream cheese and rocket wrap
- Grilled vegetable and pesto baguette (v)
- Classic BlT wholemeal sandwich
- Guacamole and marinated prawns on crispy sour

dough (lf)
- Char grilled capsicum bruschetta (v)
- Tomato, mozzarella, rocket and basil pesto 

baguette (v)

Salads
- watermelon, heirloom tomatoes and feta salad (v, gf)
- aromatic quinoa, corn and fresh mint salad (v)
- Baby spinach and smoked chicken salad with honey

mustard dressing (gf)
- lemon and thyme chicken salad, toasted pine nuts

and croutons
- potato and Barossa Fine Food pancetta salad with

herb mayonnaise
- Tofu and pickled vegetable salad (v, lf)
- Smoked salmon and asparagus salad (lf, gf)

Side Salads
- Classic Greek salad with feta cheese, olives,

cucumber, tomatoes and red onion (lf, gf)
- Classic nicoise salad with tuna, soft boiled new

potatoes, green beans, boiled eggs with dijon
dressing (gf) 

- Garden salad with red onion, cherry tomatoes,
avocado and mixed seasonal leaf (gf, lf, v)

- Tomato and pickled red onion salad (gf, lf, v)
- Grilled vegetable with mixed leaf and balsamic

dressing (gf, lf, v)
- rocket, pear and parmesan salad with balsamic

dressing (gf)

Day Delegate packages include:
4 sandwich fillings and 2 side salads, or
3 sandwich fillings, 1 salad and 2 side salads
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wORkiNg 
LUNCh MENU.
inCluded in daY deleGaTe paCKaGe or $37.00 per perSon (minimum 20 GueSTS)
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MAkE YOUR OwN BUFFET
Choice of:
2 entreés, 3 mains, 2 sides and salads, or
3 entreés, 2 mains, 3 sides and salads

Entreés
- Smoked salmon, crispy capers with dill and lemon

dressing (gf)
- Bresaola with rocket, shaved parmesan and lime

dressing (gf)
- asparagus with quail eggs, pecorino and balsamic

dressing
- roasted vegetable and penne pasta salad
- Smoked swordfish, pink grapefruit and artichoke

salad (gf)
- octopus, potato, olives and cherry tomato 

salad (gf, lf)
- Chicken terrine with onion jam (gf)

Mains 
- Spinach and blue cheese risotto with toasted

walnuts (v)
- Vegetable timbale with napoli sauce (v, gf, lf)
- lemon and sumac roast chicken breast (gf)
- Char grilled sirloin steak with salsa verde (gf, lf)
- Free range pork loin with sage and lemon glaze
- Grilled Tasmanian salmon with sauce vierge (gf, lf)
- Baked ling fish with herb crust

Sides and Salads
- roasted sweet potato with fresh rosemary (gf)
- Buttered green beans with toasted almonds (gf)
- Buttered broccolini (gf)
- Soft boiled new potato, extra virgin olive oil and

parsley (v, lf, gf)
- Cauliflower cheese gratin
- Garden salad, tomato, red onion and avocado with

house dressing (v, lf, gf)
- rocket, pear and parmesan salad with balsamic (gf)
- Heirloom tomatoes and pickled onion salad (v, lf, gf)

Add More Dishes
entrées $4.00 per person
mains $6.00 per person
Sides and Salads $3.00 per person

Chef’s Buffet Suggestions
- octopus, potato, olives and cherry tomato salad (gf, lf)
- Bresaola, rocket and shaved parmesan with lime

dressing (gf)
- lemon and sumac roast chicken breast (gf)
- Grilled Tasmanian salmon with sauce vierge (gf, lf)
- Vegetable timbale with napoli sauce (v, gf, lf)
- roasted sweet potato with rosemary (v, gf)
- Garden salad, tomato, red onion and avocado with

house dressing (v, gf, lf)



BOxED 
LUNCh MENU.
priCeS per perSon  (minimum 20 GueSTS)

BOxED LUNCh $30.00
Served in take-away boxes for people on the go
includes the following:
- 2 choices from the sandwich selections

(see Sandwich and Salad menu)
- 2 choices from the Something Sweet, 

Something Savoury or Body and Soul selections 
(see morning and afternoon Tea)

- whole fresh fruit
- drink Selection (choose 1)

Can of Coca Cola, diet Coke, Coke zero
Can of Sprite
Bottle of water
nippy’s fruit juice
nippy’s iced Coffee
nippy’s iced Chocolate
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pLATED 
MENU.
priCeS per perSon  (maXimum oF 2 CHoiCeS per CourSe)

LUNCh
2 course set menu $50.00
3 course set menu $64.00
2 course alternate drop menu $56.00
3 course alternate drop menu $73.00
2 course with choice of main course menu $56.00
3 course with choice of main course menu $70.00

DiNNER
2 course set menu $58.00
3 course set menu $70.00
2 course alternate drop menu $64.00
3 course alternate drop menu $79.00
2 course with choice of main course menu $64.00
3 course with choice of main course menu $76.00

SiDES
Serves 10 people $11.00 per dish

ADDiTiONAL ChOiCES
additional per choice, per course $6.00

Entree
- wild mushroom tart with truffle mascarpone (v)
- marinated calamari, fresh herbs salad and capsicum

coulis (lf, gf)
- pickled Tommy rough, radicchio and witlof salad,

sweet ginger and garlic sauce with a toasted brioche
- roasted baby eggplant, spiced quinoa and sultana

salad eggplant puree (v)
- Classic tomato and mozzarella salad with 

basil gel (gf)
- Smoked salmon and rocket risotto (gf)
- Chicken, prosciutto and sundried tomato ballantine

with a salsa verde (gf, lf)
- duck and toasted walnut salad with orange 

puree (gf, lf)
- Seafood plate with smoked salmon, king prawns with

mary rose sauce and Coffin Bay oysters with shallot
vinaigrette 

- Caramelised onion and goat cheese tart with 
fine herbs
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pLATED 
MENU.
priCeS per perSon  (maXimum oF 2 CHoiCeS per CourSe)

Main
- 250g mSa grade grilled sirloin with italian caponata

and salsa verde (gf)
- Herb crusted ling fish with sweet potato purée,

asparagus and basil oil
- Grilled chicken breast with sautéed new potatoes,

buttered beans and red wine jus (gf)
- pan seared barramundi with sweet potato purée, bok

choy and honey and soy sauce
- Grilled sirloin steak with roasted potatoes, asparagus

and sauce vierge (gf)
- Grilled sirloin steak with creamy mashed potato,

sautéed mixed wild mushrooms and red wine jus (gf)
- Tasmanian salmon with sesame seed new potatoes,

cucumber and coriander salad with Teriyaki sauce
- lemon and thyme chicken with buttered sweet

potato, broccolini and sauce vierge (gf)
- pork belly with pickled cabbage and apple puree

pomegranate molasses (gf)
- Sumac lamb rump with eggplant purée, carrots,

caraway seed salad and port reduction 
- lime and fresh pea risotto with pecorino cheese and

fine herbs

Dessert
- Chocolate and orange tart with double cream
- Coconut panna cotta with sweet and sour pineapple

and passionfruit salsa (gf)
- Creamy lemon tart with raspberry compote and

lemon crisp
- Baked lime cheesecake with blueberry compote
- Cherry almondine tart with vanilla and rum 

double cream
- dark chocolate mousse with moscato gel, mint and

strawberry salsa

Sides
- Hand cut chips with sea salt (ve)
- mixed leaf salad with dijon dressing (ve, gf, lf)
- Tomato and red onion salad with balsamic 

dressing (ve, gf, lf)
- Boiled new potatoes with extra virgin olive oil and

sea salt (ve, gf, lf)
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BUFFET 
MENU.
priCeS per perSon  (minimum 30 GueSTS)

lunch $50.00
dinner $60.00
day delegate package additional upgrade $5.00

BODY AND SOUL

hot Selection
- Chargrilled chicken with green beans and 

parsley (gf, lf)
- Herb crusted barramundi with lemon glaze
- pea and lime risotto with shaved pecorino

Cold Selection
- Barley salad with heirloom tomatoes and light

ricotta (gf)
- Classic garden salad with tomatoes and avocado

house dressing (ve, gf, lf)
- mezze platter with hummus (ve, lf)

Dessert
- lime and blueberry cake with low fat yoghurt
- Selection of seasonal cut fruit

lunch $50.00
dinner $60.00
day delegate package additional upgrade $5.00

ThE EUROpEAN

hot Selection
- Chorizo and mussel paella
- roasted lamb rump with sauce vierge (gf)
- Vegetable skewers with salsa verde (ve, gf, lf)

Cold selection
- Tommy rough escabeche with pickled 

vegetables (gf, lf)
- Classic Greek salad (gf, v)
- Smoked chicken salad with silver onion and mustard

dressing (gf)

Dessert
- Selection of seasonal fruit
- Grand marnier and polenta cake
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BUFFET 
MENU.
priCeS per perSon  (minimum 30 GueSTS)

lunch $50.00
dinner $60.00
day delegate package additional upgrade $5.00

ThE NEw YORkER 

hot Selection
- Hotdog with caramelised onion and mustard
- Cheese and bacon burger with tomato sauce
- new Yorker vegetarian pizza with roasted capsicum,

onion and mushroom 

New York Style Chopped Salad Bar 
- make your own salad

Choose from a selection of fresh seasonal produce

Dessert
- Chocolate mousse with marshmallows
- new York cheesecake with passion fruit syrup

lunch $50.00
dinner $60.00
day delegate package additional upgrade $5.00

ThE MiDDLE EASTERN

hot Selection
- lamb kofta with tahini yoghurt and tabouli
- Homemade falafel with cucumber and mint 

cream (v)
- mjaddarah (red lentil rice) with caramelised 

onion (gf, v)

Cold Selection
- Turkish bulgur salad with pomegranate dressing
- Fattoush salad with feta and sumac dressing (v)
- Spiced vegetable and couscous salad (v)

Dessert
- Selection of seasonal fruit

Turkish delight 

<< PREVIOUS PAGE << >> CONTENTS << >> NEXT PAGE >>



BUFFET 
MENU.
priCeS per perSon  (minimum 30 GueSTS)

lunch $50.00
dinner $60.00
day delegate package additional upgrade $5.00

ThE SOUTh AUSTRALiAN 

Summer selection
- Selection of cured and smoked meats 
- Chargrilled vegetables drizzled with adelaide Hills

extra virgin olive oil (ve, gf, lf)
- Selection of homemade seasonal pickled vegetables

(ve, gf, lf)
- marinated limestone Coast olives (ve, gf, lf)
- Homemade beef pie with crushed peas
- Selection of South australian cheeses with quince

and fresh fruit  
- Chargrilled organic bread
- Chef’s selection of dips

Dessert
- Selection of seasonal fruit 
- Strawberry jelly and vanilla cream (gf)
- Housemade lamingtons

lunch $50.00
dinner $60.00
day delegate package additional upgrade $5.00

ThE iTALiAN

hot Selection
- Baked salmon with lemon and dill glaze (gf)
- Slow cooked chicken stew with rich tomato sauce,

olives and capers (gf)
- italian style eggplant bake

Cold Selection
- Quinoa, mint and vegetable salad with balsamic

dressing (lf, ve)
- Fresh olives with roasted capsicum and goat cheese

pasta salad (v)
- Classic tomato and mozzarella bruschetta, 

fresh basil (v)

Dessert
- nonna lucia’s tiramisu
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COCkTAiL 
MENU.
priCeS per perSon (minimum 20 GueSTS)

CANApéS

30 Minutes $15.00
Chef Selection

1 hour $20.00
4 selections, 6 pieces per person

1.5 hour $25.00
5 selections, 9 pieces per person

2 hour $30.00
6 selections, 12 pieces per person

2.5 hour $35.00
6 selections, 15 pieces per person

hot Selection
- Beef teriyaki
- Chicken satay skewers (gf)
- Fish cake with wasabi cream (gf)
- Coffin Bay oysters Kilpatrick 
- pork and kimchi fried dumplings with soy sauce
- Spiced tempura prawns with coriander mayonnaise 
- lamb skewers with minted yoghurt (gf)
- mushroom arancini with salsa verde
- Golden puff pastry with spinach and ricotta (v)

Cold Selection
- Crush pea and mint crostini (ve, lf)
- Tomatoes and basil salsa on focaccia bread (v, lf)
- Buckwheat crepe with smoked salmon and dill

crème fraiche (gf)
- South australian king prawns, with mary rose 

sauce (gf)
- Smoked duck pancake with cucumber, spring onion

and hoisin sauce,
- artichoke and green olive crostini (lf, ve)
- Goat cheese and onion jam crostini (v)

Dessert
- Chocolate mousse and vanilla cones
- Strawberry jelly with cream and popping candy (gf)
- assortment of flavoured macarons
- Baked lime cheesecake
- Home made chocolate truffles (gf)
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ThEMED
COCkTAiL pARTiES.
priCeS per perSon (minimum 20 GueSTS)

CANApé AND BEVERAgE pACkAgES
all Themed Cocktail parties include interactive 
cooking station for canapé duration

3 hour Cocktail party package
1.5 hours of canapés and 3 hours of beverages $70.00

4 hour Cocktail party package
2 hours of canapés and 4 hours of beverages $80.00

ThE SOUTh AUSTRALiAN

Canapés
- Selection of cured and smoked meats
- Chargrilled vegetables, adelaide Hills extra virgin

olive oil
- Selection of homemade seasonal pickled vegetables
- marinated lime coast olives
- Homemade beef pie with crushed peas
- Selection of Sa cheeses with quince paste and 

fresh fruit  
- Chargrilled organic bread
- Chef selection of dips

Dessert
- Selection of seasonal fruit 
- Strawberry jelly, vanilla cream and popping candy (gf)
- Home made lamingtons

Beverages 
- Coopers pale ale or Carlton draught
- Cascade premium light
- Bridgewater mill Sparkling pinot noir Chardonnay
- petaluma Sauvignon Blanc
- Jip Jip rock Shiraz Cabernet
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ThEMED
COCkTAiL pARTiES.
priCeS per perSon (minimum 20 GueSTS)

ThE NEw YORkER

hot Selection
- Hotdog with caramelised onion and mustard
- Cheese and bacon burger with tomato sauce
- new Yorker vegetarian pizza with roasted capsicum,

onion and mushroom 

New York Style Chopped Salad Bar 
- make your own salad

Choose from a selection of fresh seasonal produce

Dessert
- Chocolate mousse with marshmallows
- new York cheesecake with passionfruit syrup

Beverages 
- Samuel adams Boston lager
- Cascade premium light
- Saltram 1859 Shiraz
- pertaringa ‘Scarecrow’ Sauvignon Blanc
- Bridgewater mill Sparkling pinot noir Chardonnay

ThE TOkYO

Sushi 
- avocado, carrots, cucumber and capsicum 
- Teriyaki chicken
- Smoked salmon and avocado
- marinated tofu
- Spicy beef

Noodle Box Salad Bar
- marinated tofu and mizzuna with miso dressing
- prawns and glass noodle salad with soy dressing
- Seasonal fruit salad

Beverages
- Gekkeikan Sake
- Sapporo
- Cascade light
- penfolds 76 Koonunga Shiraz Cabernet
- longview whippet Sauvignon Blanc
- Bridgewater mill Sparkling pinot noir Chardonnay 
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OpTiONAL 
ExTRA.
priCeS aS indiCaTed

pLATTERS
prices per platter, serving approximately 8 to 10 people

Mezze $55.00
- Chargrilled and marinated eggplant, capsicum and

zucchini, haloumi, hommus, roasted tomatoes and
mixed olives (v, ve)

Burger $64.00
- mini beef burger with beetroot chutney
- mini lamb burger with smoked paprika and 

capsicum chutney
- mini chicken burger with chilli jam

Mandoo $65.00
- Fried pork dumplings with satay sauce
- Steamed pork and Kimchi dumplings with 

spicy soy sauce

Dips $20.00
- Chef selection of dips and bread  

Sushi $70.00
- Chef selection of house made sushi rolls

accompanied by soy sauce, wasabi and pickled
ginger (minimum order, 2 platters)

NOODLE BOxES
prices per box, served in small size noodle box $7.00
- Fish and chips with tartare sauce
- Sweet and sour pork with steamed rice
- Spicy beef salad with glass noodles
- Vegetable fried rice (v)
- Sticky soy prawns with steamed rice
- Chicken stir fry with hokkien noodles
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BEVERAgE 
pACkAgES.
priCeS per perSon

STANDARD BEVERAgE pACkAgE
1 hour $20.00
2 hour $24.00
3 hour $28.00
4 hour $32.00
5 hour $36.00

Carlton draught
Cascade light
Tatachilla Sparkling
Tatachilla Sauvignon Blanc Semillon
Tatachilla Shiraz Cabernet
Soft drinks, juices, tea and coffee

SOUTh AUSTRALiAN BEVERAgE pACkAgE
1 hour $24.00
2 hour $28.00
3 hour $32.00
4 hour $36.00
5 hour $40.00

Coopers pale ale
Cascade premium light
angove artist Series Sparkling
angove artist Series Sauvignon Blanc
angove artist Series Cabernet Sauvignon
Soft drinks, juices, tea and coffee

DELUxE SOUTh AUSTRALiAN 
BEVERAgE pACkAgE 
1 hour $28.00
2 hour $33.00
3 hour $38.00
4 hour $43.00
5 hour $48.00

Coopers pale ale or Carlton draught
Cascade premium light
Bridgewater mill Sparkling pinot noir Chardonnay
rosemount diamond Sauvignon Blanc
Jip Jip rock Shiraz Cabernet
Soft drinks, juices, tea and coffee
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BEVERAgE 
pACkAgES.
priCeS per perSon

pLATiNUM BEVERAgE pACkAgE
1 hour $34.00
2 hour $40.00
3 hour $46.00
4 hour $52.00
5 hour $58.00

Coopers pale ale or Carlton draught
pure Blonde
Cascade premium light
Bridgewater mill Sparkling pinot noir Chardonnay
petaluma Sauvignon Blanc
annie’s lane moscato
Saltram 1859 Shiraz
Soft drinks, juices, tea and coffee

NON-ALCOhOLiC BEVERAgE pACkAgE
1 hour $12.00
2 hour $14.00
3 hour $16.00
4 hour $18.00
5 hour $20.00

Soft drinks, juices, tea and coffee
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wiNE 
LiST.
priCeS per BoTTle

SpARkLiNg
Tatachilla $25.00
angove artist Series $30.00
rymill nV $45.00
Grant Burge moscato $44.00
Bridgewater mill Sparkling nV $49.00
petaluma Croser nV $60.00

ChAMpAgNE
G.H. mumm $140.00
moët & Chandon $125.00

RiESLiNg
Saltram $50.00
Knappstein $45.00
paulett $59.00

piNOT gRiS
Bleasdale $37.00

SAUVigNON BLANC AND BLENDS
Tatachilla Sauvignon Blanc Semillon $25.00 
angove artist Series $30.00
Squealing pig $45.00
longview whippet $45.00
petaluma Sauvignon Blanc $50.00 

ChARDONNAY
The lane - unwooded $46.00
woodstock $49.00

ROSE
Turkey Flat $49.00
rockford alicante Bouchet rose $55.00

ShiRAz
Tatachilla Shiraz Cabernet Sauvignon $25.00
pepper Jack $55.00
maximus $69.00

CABERNET SAUVigNON
angove artist Series $30.00
wirra wirra Churchblock $63.00
woodstock $63.00

ShiRAz CABERNET
wynns The Gables $49.00
penfolds Koonunga Hill $48.00
Jip Jip rock $42.00

piNOT NOiR
rosemount $45.00
pikes and Joyce $55.00
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COLD 
BEVERAgES.
priCeS aS indiCaTed

BEER

Light Beer $7.00 per bottle
- Cascade premium light

Mid Strength $8.50 per glass
- peroni leggera

Standard Beer $7.50 per glass
- Carlton draught
- Coopers pale ale
- Coopers Sparkling ale
- pure Blonde

premium Beer $8.50 per bottle
- Crown lager
- James Boags
- Hahn Super dry
- Coopers extra Stout
- Vale ale

imported Beer $9.50 per bottle
- Corona
- Heineken
- peroni
- asahi

CiDER $8.00 per bottle
- Bulmers

SpiRiTS

Standard $8.00 per glass
- Ballantines
- Jim Beam
- St agnes Brandy
- Bacardi
- Bundaberg rum
- wyborowa Vodka
- Beefeater Gin

SOFT DRiNkS $4.00 per glass
- Coke | diet Coke | Fanta | Sprite | lift
- lemon, lime & Bitters

JUiCE $4.00 per glass
- Selection of juices

MiNERAL wATER $8.00 per bottle
- Santa Vittoria mineral water, 1 litre
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AUDiO ViSUAL 
EQUipMENT.
priCeS aS indiCaTed (per iTem, per daY)

- Ceiling mounted data projector $300.00 each
- drop down projection screen $55.00 each
- Flipchart with paper and markers $45.00 each
- additional flipchart paper $20.00 each
- whiteboard and markers

2.5ft x 2.8ft $45.00 each
5ft x 3.9ft $75.00 each

- pin board 1.2m x 1.8m $75.00 each
- Handheld microphone

(max 1 per quarter of ballroom) $180.00 each
- lapel microphone

(max 1 per quarter of ballroom) $180.00 each
- lectern and microphone $130.00 each
- laser powerpoint presenter $30.00 each
- Teleconferencing unit $150.00 per day
- Videoconferencing unit $300.00 per hour

OpTiONAL ExTRAS
- Chair covers (black or white) $2.50 each
- Three tiered candle centrepieces

(20 sets including 4 small) $15.00 each set
- Set of 4 small tealight candle holders

(80 in total) $5.00 each set
- mirror tops for banquet (20 tops) $20.00 each
- mirror tops and black, white or silver lycra 

covers for cocktail tables (6 tops) $35.00 each set

<< PREVIOUS PAGE << >> CONTENTS << >> NEXT PAGE >>



MEETiNg ROOM 
CONFigURATiONS.

Be it a small meeting of 10 people or a conference of
240, Crowne plaza adelaide’s elevate has the ideal event
space to meet your requirements.

The versatile conference facilities located on the top
floor of the hotel feature a large pre-function area with
bar, registration desk and balcony with views over the
adelaide Hills. in addition to the ballroom which can be
divided into four rooms, a purpose designed and private

executive Boardroom (featuring natural light) with
balcony is available. alternatively, our conference rooms
on the ground floor, featuring natural light, offer
flexibility for breakout sessions or small events. 

all meeting rooms are equipped with state of the art
technology. experience Crowne plaza’s rapid response;
ask for a proposal today and our Crowne meetings
Team will respond within 2 hours. 

room name                                           Classroom    Theatre      Banquet   Boardroom   Cocktail     u-Shape     Cabaret

Hindmarsh Ballroom                                       132              380             240                -                380               63               160

Hindmarsh 1, 2, 3 or 4                                       33               90               60               28               90               30               48

Hindmarsh 1 and 2 or 3 and 4                         66               180               120               50               180               44               96

executive Boardroom                                       -                   -                   -                 16                 -                   -                   -

Grenfell room 1 and 2                                     36               90               60               40               100               35               48

Grenfell 1 or 2                                                   18                50               30                16                50                18                24
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MEETiNg ROOM 
FLOOR pLANS.

Hindmarsh 4
7.7m x 11.6m

Hindmarsh 3
7.7m x 11.6m

Hindmarsh 2
7.7m x 11.6m

Hindmarsh 1
7.7m x 11.6m

Executive 
Boardroom
8.2m x 5.7m

Toilets

Toilets

 Bar   Reception

Balcony

Pre-function areaPre-function area Pre-function area

Fire 
escape

Lift

Lift

Lift

Lift

Reception

7.4m x 8.4m
Grenfell 1

8.2m x 7.4m
Grenfell 2

Ballroom
30.8m x 11.6m
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iMpORTANT 
iNFORMATiON.

Responsible Service of Alcohol
Crowne plaza adelaide is committed to patron care and
adheres completely with the liquor act in regards to
responsible service of alcohol. The act states that “all
licensees, nominees and staff of licensed premises have
a responsibility to ensure that the liquor is sold and
supplied to patrons in a responsible manner. it is also an
offence to supply liquor, allow liquor to be sold to or
consumed by a person who is under the age of 18 years,
or who is unduly intoxicated.

Special Dietary Requirements
Crowne plaza adelaide is committed to providing
appropriate dietary choices for all of our guests.
many guests with specific dietary preferences are able
to make suitable selections from our standard menu
offerings.

For cases where separate menus must be prepared, we
require adequate notice to ensure the specific
requirements can be met. if certification is required (for
Kosher or Halal meals) a minimum of two weeks notice
is required and a surcharge may apply for the
certification.

Event and Service Surcharge
- public holiday pricing applies. please speak with your

event coordinator if your event falls on a public
holiday.

- all prices are correct at the time/date of publication;
however Crowne plaza adelaide reserves the right to
change prices and content without notice due to
market conditions.

- all food and beverage consumed in meeting rooms,
restaurants, bars, public and function areas must be
provided by Crowne plaza adelaide.

- minimum numbers apply
- a merchant service fee of 3% applies for american

express, diners Club and JCB credit cards. a 1.5% fee
applies for other credit cards. You are welcome to
change your preferred method of payment to cash
or eFTpoS as these methods do not incur a fee. we
thank you in advance for your support throughout
your event.

we thank you in advance for your support throughout
your event.
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