FUNCTION PACK

BIRTHDAY CELEBRATIONS
KIDS PARTIES | ENGAGEMENTS
MEETINGS | BUSINESS LUNCH
PRESENTATIONS | CONFERENCES
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ABOUT US

The Earl of Leicester, situated in the charming
neighbourhood of Parkside, stands as a distinguished
landmark since its inception in 1886.

This iconic establishment, steeped in rich history, is
celebrated both by locals and visitors for its warm
hospitality and an ambience that seamlessly marries
tradition with modern elegance.

Our culinary offerings, crafted by our highly skilled
chefs, feature high-quality dishes prepared with the
finest South Australian produce.

Guests can indulge in a diverse selection of beers,
cocktails, wines, and spirits, all served within a
welcoming family atmosphere.

Experience the perfect blend of heritage and
contemporary sophistication at The Earl of Leicester.

We aim to be the ideal venue for any event. Whether
it's a Kid's Party, Birthday Celebration, Engagement
Party, or Business Lunch, we cater to all occasions.

Our function packages are intended as a guide in planning
your next event



THE WARWICKSHIRE BAR

/|

THE WARWICKSHIRE BAR IS A VERSATILE FUNCTION
SPACE WHERE YOU WILL HAVE YOUR OWN BAR AND
AMENITIES, SEPARATE FROM THE MAIN HOTEL. OUR
WARWICKSHIRE BAR IS PERFECT FOR COCKTAIL EVENTS,
PRIVATE DINING FUNCTIONS, MEETINGS, CONFERENCES
AND MUCH MORE.

CAPACITY: 45 SEATED (round tables of 8pax) | 30 SEATED
(long table) | 80 COCKTAIL



MAIN BISTRO

OUR MAIN BISTRO IS IDEAL FOR LARGE SIT-DOWN
FUNCTIONS, OFFERING AMPLE SPACE, EXCUISITE DINING,
AND A WARM, INVITING ATMOSPHERE PERFECT FOR ANY
SPECIAL OCCASION

CAPACITY: 70 SEATED

This space is available for non-exclusive functions*




BEER GARDEN

OUR BEER GARDEN IS THE PERFECT AREA FOR A
FUNCTION OR EVENT FOR UP TO 40 PEOPLE IN COCKTAIL
FORMAT, ORUP TO 25 AS A SIT-DOWN EVENT. WITH A
FULLY RETRACTABLE SUN SHADE AND BIG SCREEN TV
OFFERING A/V FACILITIES, OUR BEER GARDEN IS A
FANTASTIC WARM WEATHER OPTION FOR YOUR EVENT.

CAPACITY: 25 SEATED | 40 COCKTAIL

This space is weather dependant*



CANAPE MENU

Pick your own 5 items from our canape menu $30pp
Pick your own 10 items from our canape menu $55pp
Pick your own 15 items from our canape menu $75pp

*Minimum 20 pax.

British Fish Cakes w/ Parsley Mayo | NF

Buffalo Chicken Wings w/ Ranch | NF

Mushroom Arancini | NF/V

Fried Squid w/ Sweet Chilli Aioli | DF/NF

Leek & Gruyere Sausage Rolls | NF/V

Veal & Ricotta Meatballs | GF/NF

Leek & Blue Cheese Tartlets | NF/V

Tomato, Basil & Feta Garlic Crostini | NF/V

House Made Pork & Apricot Sausage Rolls

Greek Halloumi & Vegetable Skewers | V/NF/VGO

Satay Beef & Chicken Skewers | DF/GF

Earl Beef Sliders & Charred Tomato Relish | NF

Fried Polenta Cakes w/ Truffle Aioli | NF/VGO/V
Coconut Crumbed Prawns w/ Chilli & Lime | DF/NF

Rare Beef Crostini, Parmesan & Rocket | NF

Prawn, Avocado, Mango & Coriander Crisp Bread | DF/NF
Smoked Salmon, Mascarpone Roulade w/ Wasabi | NF
Chocotorta w/ Brownie & Peanut Butter Parfait | V
White Chocolate Mini Cheesecakes & Cherry Jam | NF/V




PRIVATE DINING MENU

ADDITIONAL SELECTION (ANY COURSE) $10PP

2 Course $60pp | 3 Course $75pp
Served individually to each guest

2 Course Alternate Drop $55 | 3 Course Alternate Drop $65
*Minimum 10 pax.

ENTREE OPTIONS =
Lobster Quiche w/ Avocado, Peas & Sweet Soy | NF e

Red Roasted Duck Leg, Cucumber Salad, Sweet & Sour Caramel " -
Zucchini & Ricotta Filo Pie w/ Pumpkin Seed Puree | V/NF o ‘_f ?-\-..

Grilled Lamb Cutlets, Green Beans, Yoghurt & Smoked Almonds | GF
Basil Cured Salmon, Pickled Fennel & Citrus Dressing | NF/GF SIDE OPTIONS $10 PER SERVE

Onion Rings | Fries | Sweet Potato Chips | Steamed Greens
Calabrese Salad | Mash Potato | Wedges

MAIN OPTIONS

Handmade Potato Gnocchi w/ Blue Cheese, Chilli, Fennel, Hazelnuts &

Sage | GF/V DESSERT OPTIONS

BBQ Porterhouse Steak w/ Charred Carrots, Broccolini, Alimonds & a Bailey’s Bread & Butter Pudding, Coconut Sorbet & Hazelnut Brittle | V
Buttermilk Dressing | GF/NF Vanilla Cheesecake, Raspberry Sorbet & Rhubarb Salad | V

Coconut Grilled Chicken Breast w/ Sweetcorn, Basil & Chilli Jam | Chocolate Terrine, Brandied Cherries & Pistachio Ice Cream | V
GF/NF/DF Apple Crumble Tart, Cinnamon Ice Cream & Raisins | V

Barramundi Fillet, Smoked Eggplant, Red Peppers & Fennel finished with Mango Parfait, Spiced Pineapple, Coconut Sorbet & Lime Leaf | NF/GF
Tomato & Olive Dressing | GF/NF Selection of Australian Cheeses, Membrillo, Walnuts, Pear & Lavosh |
Pork Belly, Butter Beans, Warm Zucchini Salad & Pickled Apple | GF/NF/DF GFO/V

Dietary requirements catered for, please discuss with the Function Coordinator

NOT AVAILABLE DURING THE MONTH OF NOVEMBER & DECEMBER*



SHARING PLATTERS

INDIVIDUAL PLATTERS | SERVES APPROX. 10

House Made Dips | $50
Served with Greek Flatbread

Earl's Schnitzel Board | $50
Chicken & Beef Schnitzel Bites with Gravy

Fruit Platter | $60
Fresh Seasonal Fruit

Ploughman's Platter | $80
Sausage Rolls, Scotch Eggs, Free Range Ham,
English Cheddar, Pickles & Bread

Pizza Platter | $80
5 Mixed 12” Pizza's

Seafood Platter | $80
Squid, Prawns & Flathead Fillets

Charcuterie Board | $100
Selection of Cured Meats, Italian Cheeses,
Olives, House Pate & Garlic Ciabatta




BAR MENU

CLASSIC SELECTION

Tap beers subject to booking size*

TAP BEERS

Bulmers Cider
Coopers Pale Ale
Coopers Mild Ale
Mismatch Session Ale

STUBBIES

Asahi Super Dry | 10
Coopers Dark Ale | 10
Coopers Sparkling Ale | 10
Coopers Stout | 10

Corona | 11

Hahn Super Dry | 10
Cascade Premium Light | 9

CIDER & OTHERS
Brookvale Ginger Beer | 10
Somersby Pear | 10

SPARKLING WINE

WHITE VARIETIES

Pete’s Pure Sauvignon Blanc | G 9 | B 38
Karrawatta Anna’s Sauvignon Blanc | G 10 | B 48
Vinteloper Riesling | G 13 | B 60

MOSCATO & ROSE

Pete’s Pure Moscato | G 8 | B 34
Rusden Poco Loco Rose | G 11| B 50
Turkey Flat Rose | G12 | B 55

RED VARIETIES
Earl of Leicester Shiraz | G 10 | B 40
Cloud Break Pinot Noir | G 11 | B 50

Alpha Box & Dice Tarot Prosecco | G 10 | B 48
Sidewood Sparkling Pinot Noir | G 11 | B 50
Bleasedale Sparkling Red | G 11| B 25

Teusner “The G” Grenache | G 14 | B 65
Running with the Bulls Tempranillo | G 10 | B 48
Bremerton Tamblyn Blend | G 11| B 50



BAR MENU

PREMIUM SELECTION

Our premium offering allows
you to select the tap beers for
your event*

STUBBIES

Asahi Super Dry | 10
Coopers Dark Ale | 10
Coopers Sparkling Ale | 10
Coopers Stout | 10

Corona | 11

Hahn Super Dry | 10
Cascade Premium Light | 9

CIDER & OTHERS
Brookvale Ginger Beer | 10
Somersby Pear | 10

ALTE REBEN

WHITE VARIETIES

Pete’s Pure Sauvignon Blanc | G 9 | B 38

Shaw and Smith Sauvignon Blanc | G 14 | B 65
Vinteloper Riesling | G 13 | B 60

Hentley Farm Riesling | G 14 | B 65

Penfold’s Max’s Chardonnay | G 14 | B 65
Shaw and Smith M3 Chardonnay | G19 | | B 90
Sidewood Pinot Gris | G 11 | B 50

Oliver's Taranga Fiano | G 13 | B 60

SPARKLING WINE

Alpha Box & Dice Tarot Prosecco | G 10 | B 48
Sidewood Sparkling Pinot Noir | G 11 | B 50
The Lane Lois Blanc de Blanc | G 12 | B 55
Jansz Premium Cuvee | G 13 | B 65

MOSCATO & ROSE

Pete’s Pure Moscato | G 8 | B 34
Rusden Poco Loco Rose | G 11| B 50
Turkey Flat Rose | G 12 | B 55

Rockford Alicante Bouchet | G 13 | B 65

RED VARIETIES

Hentley Farm Shiraz | G 12 | B 55

Three Dark Horses Basket Press Shiraz | B 65
Rusden ‘Driftsand’ GSM | G 11 | 50

SC Pannell Grenache Shiraz Touriga | G 14 | B 65
Tuesner ‘The G’ Grenache G 14 | B 65

Artwine ‘Smiling’ Gamay | G 15 | B 70

Yangarra Old Vine Grenache | B 65

Yalumba ‘Cigar” Cabernet Sauvignon | B 70
Rockford ‘Moppa Springs’ GSM | B 80



CONTACT US

E-mail functions@earl.com.au
Website www.earl.com.au
Phone (08) 8271 5700

Address 85 Leicester Street Parkside SA 5063



