
F U N C T I O N S
APR  25  -  J U L  2 5

To book your function please call us on 8251 4500 or visit thegrovetavern.com.au/functions 
and complete our functions enquiry form.

 Cnr Golden Grove Road, Surrey Downs SA 5126  (08) 8251 4500
 (08) 8289 2632  restaurant@ggtavern.com.au



To book your function please call us on 8251 4500 or visit thegrovetavern.com.au/functions 
and complete our functions enquiry form.

 Cnr Golden Grove Road, Surrey Downs SA 5126  (08) 8251 4500 

 (08) 8289 2632  restaurant@ggtavern.com.au



V E R S A T I L E  E V E N T 
S P A C E S  F O R  E V E R Y 
O C C A S I O N .

Let us make planning your event as easy 
& as stress free as possible.

Birthdays

Corporate Meetings 
& Events

Weddings

Engagement Parties

Wakes

Baby Showers

Christmas 
Parties

Social
Gatherings

Live Bands

DJs

Acoustic

ENTERTAINMENT



G A R D E N
120 people (cocktail function)

80 people (sit-down)

Integrated AV system, fixed 
seating & heating/cooling

<70 GUESTS
Half Garden
$1,500 minimum spend

$100 room hire Mon-Thurs
$250 room hire Fri-Sun

$250 deposit

<100 GUESTS
Full Garden
$3,000 minimum spend

Enjoy a relaxed cocktail party or dining 
experience in our beautiful, 

fully enclosed Garden. 
Perfect all year round!



Perfect space for large formal 
dining experiences

R E S T A U R A N T
Flexible menu requirement’s

80 - 120 people (sit-down)

Ideal space for large 
gatherings

<70 GUESTS
Half Restaurant
$1,500 minimum spend

$100 room hire Mon-Thurs
$250 room hire Fri-Sun

$250 deposit

<100 GUESTS
Full Full Restaurant
$3,000 minimum spend



A serene and private space 
for corporate meetings or 

cocktail functions!

B O A R D R O O M

60 people (cocktail function)

45 people (sit-down)

Integrated AV system, fixed 
seating & heating/cooling

$100 room hire for cocktail 
functions

Flexible menu requirement’s

Private functions



If you are looking for a place to hold a function, 
these guys are awesome! 

The process from booking to delivery was seamless and stress free. 
The service on the night was efficient, friendly and fun! 

The food was great and the decorating of the room right down to 
our logo on the menus was above and beyond my expectations. 

We will be back!

Celebrated my mother’s 80th birthday at The Grove. 
The staff were amazing, nothing was too much trouble for them.  

They set up a private function area, they filled our balloons 
with helium and organised them. 

They did a slide show after I supplied the photos, and they cut up her 
cake and presented it beautifully with extras, to our guests. 

The meals were great and reasonably priced. 
Highly recommend using theirfunction rooms if you’re 

holding an occasion.

I know I will be booking again if I ever need a function room.

A great place for functions. We hired The Boardroom for a private 
lunch for my Mum’s 80th. It was a wonderful space with loads of 

seating, private for good conversations and it had a TV for photos. 

The Grove had some inclusions that helped make the space more 
festive. The staff were so helpful, it was a really stress free experience 

as everything was taken care of.

Held my baby shower here in their Garden, I can’t thank the Grove 
team enough for all of the help when organising and making sure 

my day was perfect! 

I hired their green wall as well which helped tie
 everything together so perfectly! 

It was absolutely beautiful, the food was amazing and 
I will most certainly be back here for my future events!



S E T  M E N U
O P T I O N S

2 COURSE

$50 per person with a choice of 
2 entrees & 2 mains

$55 per person with a choice of 
2 entrees & 3 mains or 

3 COURSE

$65 per person with a choice of 
2 entrees, 2 mains & 2 desserts

3 COURSE

$70 per person with a choice of 
2 entrees, 3 mains & 2 desserts

Canape starters can be added to 
any option for $4 per person*



C O C K T A I L 
F U N C T I O N S

Whether it be a more casual setting you are after 
or a formal event, The Grove offers a wide range of 

cocktail platter options to cater for both yours & 
your guests’ needs. 

Platters must be pre-purchased, so that 
our kitchen is prepared & to ensure your 

function runs smoothly.

* Please inform us of any dietary requirements 
or allergies of guests so we can properly 

cater for their needs



B E V E R A G E 
P A C K A G E
1. SUBSIDISED DRINKS
A predetermined amount is decided upon that you wish your guests to pay. 
The remaining price of the drink is charged to your TAB, which is to be paid at the 
end of your function.

2. DRY TILL
A predetermined amount of money specified at the start of your function. 
Drinks will be served on a consumption basis until the amount agreed upon is reached.

3. CASH & CARRY
Guests order what they feel like at the time & pay as they go.

4. DRINKS PACKAGE
3 HOURS $45 PER PERSON
4 HOURS $50 PER PERSON

TAP BEER: Carlton Draught, Great Northern Mid & Coopers Pale Ale
A selection of our house wines

POST MIX: Coke, Coke Zero, Lemonade, Squash, Raspberry, Tonic & Soda Water

5. PREMIUM DRINKS PACKAGE:
3 HOURS $60 PER PERSON
4 HOURS $70 PER PERSON

TAP BEER: All tap beers available
A selection of our premium wines

POST MIX: Coke, Coke Zero, Lemonade, Squash, Raspberry, Tonic & Soda Water
A selection of our house wines

BASE POUR SPIRITS + MIXER



S E T  M E N U
2-2 $50   |   2-3 $55   |   2-2-2 $65   |   2-3-2 $70
Minimum 10 guests

CANAPES CHOICES    
additional $4 per person to add canapes 
to set menu

PRAWN CEVICHE TOSTADA
Fresh salsa, coriander gf/df

SMOKED SALMON BLINI
crème fraiche, dill

SWEET POTATO ROSTI
spiced yoghurt, parsley

THAI BEEF
cucumber, Thai dressing gf/df

ENTRÉE CHOICES

MEDITERRANEAN LAMB SKEWERS
mixed salad, tzatziki gf

SEASONAL ARANCINI
see staff for current option

SALT & PEPPER SQUID
salad greens, aioli df

VEGETABLE EMPANADAS
cos lettuce, chimichurri df

MAIN CHOICES    
ATLANTIC SALMON
mash, broccolini, hollandaise gf

300GM SIRLOIN
chat potatoes, broccolini, red wine jus df/gfa

CHICKEN BREAST
baby potatoes, broccolini, bacon & spinach 
cream sauce gfa

PORK CUTLET
smashed potatoes, broccolini, cider glaze 
df/gfa

CORN & ZUCCHINI FRITTERS
petite rocket salad, minted yoghurt

ROAST TURKEY (available Nov – Jan)
roast vegetables, steamed broccolini, 
cranberry sauce, gravy gfa/dfa

DESSERT CHOICES
CHOCOLATE & PECAN BROWNIE
chocolate sauce, vanilla ice cream

AFFOGATO
espresso coffee, vanilla ice cream, choice 
of Frangelico, Kahlua, Bailey’s

MINI PAVLOVA
passionfruit coulis, strawberry, fresh 
cream gf

APPLE PIE BITES
cinnamon sugar, caramel, vanilla ice 
cream vea

PROFITEROLES
vanilla cream filled, chocolate sauce

v - vegetarian    ve - vegan    va - vegan available    
gf - gluten free    gfa - gluten free available

df - dairy free



C O C K T A I L 
P L A T T E R S
Minimum 15 guests

HOT PLATTERS  

CHIP PLATTER
seasoned hot chips, tomato sauce, 
aioli $40 df

PIZZA SLAB
assorted wood-oven pizza bites $65

PASTRY PLATTER
mini pies, pasties & sausage rolls, tomato 
& bbq sauce $120

POPCORN CHICKEN
popcorn chicken bites, sweet chilli sauce, 
chipotle aioli $95

SALT & PEPPER SQUID PLATTER
salt & pepper squid, aioli $100

ARANCINI PLATTER
seasonal arancini, dipping sauce $90

FRIED CHICKEN PLATTER
southern fried chicken, chipotle aioli $100

MINI SFC BURGER PLATTER
mini brioche, southern fried chicken, 
maple bacon, onion jam, chipotle aioli 
$135

MINI CHEESEBURGER PLATTER
mini brioche, beef patty, American cheese, 
pickles, mustard, tomato sauce $140

LAMB & HERB MEATBALLS
house-made lamb & herb meatballs, 
tomato chilli sugo $110 gf/df

CHICKEN & BEEF KEBAB PLATTER
chicken & beef skewers, tomato 
relish $125 gf/df

VEGGIE KEBAB PLATTER
roasted seasonal vegetables, tomato relish 
$85 gf/df

INDIAN VEGETABLE SAMOSA PLATTER
curry dipping sauce $75 ve

MINI DAGWOOD DOG PLATTER
tomato sauce $115

YUM CHA PLATTER
spring rolls, steamed dim sims, samosa, 
sweet chilli sauce $75

NACHOS TRIANGLE PLATTER
capsicum, jalapeno & cheese stuff 
triangles, tomato salsa $100

v - vegetarian    ve - vegan    va - vegan available    gf - gluten free    
gfa - gluten free available   df - dairy free



DESSERT PLATTERS

SEASONAL FRUIT PLATTER
assorted fruit $100 gf/df

CHURROS
Spanish churros, cinnamon sugar, 
chocolate sauce $70

PROFITEROLES
vanilla cream filled, chocolate sauce $80

“FEED ME”
LIGHT SNACK
4 items $18pp

FEED THE CROWD
6 items $24pp

FILL THEM UP
8 items $30pp

COLD PLATTERS

GRAZING BOARD
assorted cold meats, marinated 
vegetables, dips, cheeses. Crackers, 
pita bread, lavosh, quince paste $175

DIPS & TOASTED PITA
trio of dips, toasted pita $65

MINI BRUSCHETTA PLATTER
tomato, bocconcini, fresh basil $65 gfa

SUSHI PLATTER
assorted sushi, soy dipping sauce, 
wasabi $110 gfa

SANDWICH PLATTER
assorted sandwiches $75

SMOKED SALMON & CUCUMBER CUP 
PLATTER
dill cream $85 gf

OYSTERS MIGNONETTE
 (strictly cannot be chosen as part of a 
“feed me” package) natural oysters, 
red wine shallot vinaigrette $185 gf/df

PLEASE NOTE: individual platter pricing is only 

available MON-THURS & SUN. 

Functions held on FRI or SAT nights must be our 

“FEED ME” package pricing

v - vegetarian    ve - vegan    va - vegan available    gf - gluten free    
gfa - gluten free available   df - dairy free



E X A M P L E 
S E T S

BALOON GARLAND
$200

VENETIAN ARCH

GREEN WALL
$250

COCKTAIL SET

WINE DINNER FULL SET



W E D D I N G S

Function Room

MINIMUM FOOD REQUIREMENTS
• 2 course set menu option or
• 6 item per person cocktail selection

MINIMUM BEVERAGE REQUIREMENTS
• $1000

For a very special celebration, you need a very special venue.
The Grove can offer a range of options to help create the perfect, most memorable yet 
stress free event. Whether it’s a surprise wedding, a wedding reception, an after elopement 
wedding party or a wedding vow renewal, we can cater to your needs. Our Garden is fully 
enclosed to keep you & your guests protected from the elements, whilst our Boardroom is a 
private indoor space, suited to a more intimate celebration.

Our dedicated Function Coordinator will meet with you to discuss your vision & continue 
to work closely with you & your vendors to ensure your dream day becomes an everlasting 
memory.

The Garden

THE GARDEN COMPLETE BOOKING
(40-120 person cocktail or 30-70 
person sit down) 
• 2 course set menu option or;
• 6 item per person cocktail selection

ROOM HIRE
• $100 room hire Mon-Thurs
• $250 room hire Fri-Sun

MINIMUM BEVERAGE REQUIREMENTS
• $3000

Inclusions
• Cake cutting - $1pp

• Personalised menus

• Table cloths

• Formal dining set

• Helium filled balloon arrangements

• Slideshow compatible TV



S U G G E S T E D 
S U P P L I E R S
Cakes

CAKE STUDIO ADELAIDE
 (08) 7225 8486 
 cakestudioadelaide@gmail.com 
 cakestudioadelaide.com
 1048 Grand Junction Rd, Holden Hill SA 
5088

CUPCAKE PRINCESS ADELAIDE
 0403 865 447 
 enquiries@cupcakeprincess.com.au
 cupcakeprincess.com.au
  8 Dicksons Rd, Windsor Gardens SA 5087

HEIDELBERG CAKES
 (08) 8362 5111
 info@heidelbergcakes.com.au
 heidelbergcakes.com.au

Event Stylists

LK EVENTS
 0430 678 724
 hello@lkeventstyling.com.au
 lkeventstyling.com.au

Photo Booth

IN THE MIRROR
 0403 127 434
 enquiries@inthemirror.com.au 
 inthemirror.com.au

Light Up Letters

LOVE LETTERS ADELAIDE
 0452 089 832 
 lovelettersadelaide@gmail.com
 lovelettersadelaide.com.au

Party Hire

OLYMPIC PARTY HIRE
 (08) 8346 5545
 info@olympichire.com.au 
 olympicpartyhire.com.au 
 63-65 South Rd, Thebarton 5031

Event Party Hire

THE SOCIAL HOUR HIRE. CO
 thesocialhourhireco@gmail.com
 thesocialhour.com

Photography/
Videography

William Penson 
 william.penson@backrowproductions.com.au 

 backrowproducitons.com.au

Signs

Sarahmackdesigns@outlook.com



C O M P L I A N C E  & 
R E S P O N S I B I L I T Y

It is understood that the organiser will conduct the function in an orderly manner. 
The organiser is financially responsible for any damage or breakages sustained.

The Grove promotes responsible service of alcohol, any intoxicated patrons will be asked to 
leave, all guests are required to follow management directions at all times.

The Grove does not permit the use of confetti or glitter; rose petals are our preferred 
choice. All guests under 18 years of age must be off the premise by 12am.



 Cnr Golden Grove Road, Surrey Downs SA 5126  (08) 8251 4500 

 (08) 8289 2632  restaurant@ggtavern.com.au


