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Whether itôs a birthday, company celebration, wrap party, team building exercise, product launch, 

corporate day or client event, a party or event is a celebration of an important occasion. However, the 

hassle of arranging the details of your event can sometimes over shadow with the fun of the event itself. 

Not with The Sceptreôs party consultation service, which will help you create a fantastic, cost-effective, 

memorable event without stress. 

 

No matter how large or small your party is, everything from pre-recorded music, Djs, live bands, to food, 

drinks & decoration can be arranged in consultation with one of The Sceptreôs enthusiastic event 

managers. All you need to do is turn up & have a great time. 

 

The Sceptre offers professional staff, modern innovative cuisine & a number of different areas from formal 

to informal, guaranteeing that your event will be an occasion to remember. 

 

We offer a wide range of food & beverage options for your event, from delicious cocktail canapés to formal 

dining packages. Choose from our extensive cocktail menus or let us tailor a package to suit your specific 

requirements. 

 

The Sceptreé.. Full of Possibilities 

 

 

Please contact our event co-coordinator to discuss your requirements or make an appointment to see the 

facilities first hand. We will ensure the process is enjoyable & as easy as possible. 

 

Booking your party at the Sceptre is easy. Please contact us via email at sales@sceptre.com.au or by 

phoning (08) 8212 4159 
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Introducing 
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Function 

 Areas 

Courtroom 32 Mezzanine + Balcony 

Stylish & recently renovated, air conditioned & located above the Counsel Room restaurant, this function 

area provides private, exclusive use of our fantastic western frontage balcony fully covered by an 

automated awning to ensure you make the most of the afternoon sunset in all weather conditions.  

The room is perfect for informal cocktail parties, birthdays, social gatherings corporate lunches & 

presentations or a more formal sit down dinner function. The room has access to the in house music 

system or separate P.A. & DJ facilities can be arranged. Courtroom 32 is both a fabulous place to party & 

a unique space for a wedding reception or corporate event 

 $350 per session Room Hire, $500 Deposit  

 Minimum spend required on Fri & Sat nights, smoking permitted on balcony  

 5 Disc CD Player  / iPod dock    Fully Air Conditioned 

 

 

 

 

 

 

 

 

 

The Counsel Room Restaurant 
 The Counsel Room is fully air-conditioned & comes equipped with full bar & catering facilities, in house 

CD music system & separate access. This area can be combined with the upstairs Courtroom 32 to 

provide an area suitable for up to 150 in cocktail style 

 $300 per Session $200 after 9pm, $400 Deposit 
 Private entrance available, 5 Disc CD Player  / iPod dock    Fully Air Conditioned  

 

 

 

 

 

 

  



Beer Garden 
 Our beer garden is a lush and secluded environment & provides a great informal meeting place. The area 

is open air & shaded by a huge market umbrella creating a really casual atmosphere perfect for after work 

drinks, birthdays, or any informal gathering. The area has access to the in house Music system & is a 

great place to enjoy the ambience of the hotel. Our entertainment room faces the beer garden so access 

to the entertainment on the night is simple.  

 $300  per session, $500 deposit 

 Beer Garden not available on Friday & Saturday Nights unless by arrangement & with a minimum 

spend of $3000.00 

  

 

 

 

 

Entertainment Room 
This refers to the area behind the Front Bar that is used for Bands, DJs & live acts at nights & weekends. 

With a huge staging area this may be ideal for a presentation that can comfortably seat 50 or 90 people for 

a cocktail function.  

 $200 per Session $250 if seating is required, $350 Deposit 

 

 

 

 

 

 

 

 

 

Capacity of Areas 

 

 

 

 

 

 

  

 Cocktail Theatre U Shape Dining 

Coutroom 32 min 40 ï 90 max  30 16 36 

Counsel Room min 30 ï 50 max na 12 24 

Beer Garden 75 max na na 30 

Entertainment Room 100 max 50 24 40 



 Introducing our new style of catering full of delicious morsels at every budget. All events require catering & 

have a minimum spend per head (see Booking Info) with a minimum of 30 guests for cocktail food.Function 

menus can be customized, on consultation, to cater for special dietary requirements or specific briefs. 

Snack Menu @ $11.90pp 

Vegetarian Spring Rolls with Dipping Sauce  

Housemade Gourmet Pizzetta Squares  

Mini Pies & Pasties  

Wedges with Sour Cream & Chilli  

 

Cocktail Menu 1 @ $14.90pp  

Please Choose 5 Items (Extra Items $3 Each) 

Swordfish & Pineapple Skewers with Green Curry Pesto 

Chicken Empanadas 

Lemongrass & Prawn Satays 

Haloumi Stuffed Spiced Meatballs 

Parsnip & Chicken Patties with Blue Cheese Sauce & Crispy Leek 

Angel Hair Frittata Wedges With Preserved Lemon Rind (Veg) 

Mini Tortillas With Chorizo Salsa 

Chorizo & Scalloped Potato Twists with A Spiced Dipping Sauce 

Individual Lamb Korma Pies 

Black Satin Chinese Chicken Drumettes 

Spiced Chicken & Red Bean Quesadillas 

Open Filo With Spiced Lamb, Mint & Fetta 

Peanut Curry Chicken Salad In Wonton Cups 

Truffled Arancini with Saffron Crème Fraiche & Dill (Veg) 

Crisp Wonton Wrapped Garlic Prawns  

 

Cocktail Menu 2 @ $20.90  

Please Choose 6 Items (Extra Items $3.50 Each) 

Rare Beef Fillet On Crostini with Beetroot Marmalade 

Marinated Lamb Cutlets with Salsa Verde & Caper Berries 

Sesame Crusted Tuna Cubes on Crispy Half Moon GowGeeôs with Wasabi Cream 

Thai Beef Salad in Cucumber Cups 

Sesame Crusted Prawns with A Lime Honey & Tahini Drizzle 

Thai Style Rare Beef Rolls with Lime, Jalapeno & Mint 

Peking Duck Cones with Hoi Sin & Mustard Cress 

Spanish Style Smoked Paprika Wagyu Skewers with Fresh Lemon Zest 

Honeyed Veal Tagine On Pappadum Cups With Raita 

Char Grilled Octopus Bites with a Red Wine, Garlic & Oregano Salsa  

Caramelized Apple, Blue Cheese & Walnut on Pumpernickle (Veg) 

Parmesan Cones with Pumpkin & Fig (Veg) 

Roast Lamb Fillet On Crisp Polenta Disks with Minted Yoghurt 

Porcupine Balls ï Chinese Spiced Pork Balls with Water Chestnut & Ginger 

 

*prices & products subject to availability & may change with notification  

  

Cocktail Food 



Cocktail Menu 3 @ $29.90pp 

Please Choose 9 Items (Extra Items $4 Each) 

Individual Crab Bisque Shots 

Steak Tartare & Anchoiade Toasts 

Tomato Confit, Olive & Anchovy Tarts 

Saffron Roulade with Lemon Crème Fraiche & Salmon Roe 

Scallion Wrapped Seared Tuna Cubes with Orange & Miso Dipping Sauce  

Leek Terrine with Goats Curd On Crusty Sour Dough (Veg) 

Skewered Veal Saltimbocca 

Stilton & Pear On Walnut Shortbread (Veg) 

Sweet Potato Crepes with Duck, Coriander & A Pomegranate Molasses 

Mini Thai Prawn & Squid Salads with Crushed Peanuts 

Basil Pikelets with Curried Egg & Smoked Salmon 

Scallops with Mint & Ginger Salad Served In The Half Shell 

Crispy Corn Jacks with Japanese Chicken, Wasabi Mayonnaise & Pickled Ginger 

Warm Brandade with Walnut Toasts 

Fig & Fennel Scones with Washed Rind Cheese (Veg) 

 

Cocktail Additions 
Sceptre Classics $3.90ea 

Mini Sceptre Burgers with Tomato Relish 

Salt & Pepper Squid with Lemon Aioli 

Mini Gourmet Sceptre Hotdogs 

Beer Battered Fish & Chip Boxes 

Mini Scotch Fillet Yiros with Aioli 

Mini Beef Wellingtons 

Vegetarian Items $3.50ea  

Salt & Pepper Tofu Boxes 

Sceptre Fries in Cones with Chilli Salt & Aioli 

Truffled Arancini with Saffron Crème Fraiche & Dill 

Falafel & Tabbouli Lavash Cones 

Tomato, Basil & Bocconcini Bruschetta 

Mini Lentil Burgers with a Tomato Relish 

Sweet Items $3.90 ea  

Little Lamingtons 

Mini Lime Curd Tarts with Mango & Raspberries 

Peach & Almond Strudels 

Chocolate & Cointreau Cheesecakes 

Profiteroles with Orange Cream & White Chocolate 

Mini Toffee Apples  

Chocolate Fondue with Seasonal Fruit Dipping Wedges 

Mini Pavlovas with Pecans & Glazed Fruits 
 

*prices & products subject to availability & may change with notification  

  



Our Platter Selection is an ideal way to start your Cocktail Party or Dinner & are designed as a snack to 

serve approx. 6 guests, minimum order applies please see Booking Information. 

 

Trio Of House-Made Dips with Crudités & Pita Bread (V) $45 

 

Assorted Mini Baguettes  Vegetarian & Meat Varieties   $60 

 

Gourmet Pizzas   

Beef & Roast Capsicum   $65 

Spinach & Bocconcini (V) $55 

Prawn & Mango With Peppered Brie   $80 

Camembert & Pear With Coriander, Basil & Parsley Pesto (V) $75 

Sundried Tomato Pesto & Smoked Chicken   $65 

Caramelised Onion, Rosemary & Goatôs Cheese (V) $60 

 

Mixed Sushi with Soy & Wasabi (Including Vegetarian)     $70 

 

SA Oysters (Seasonal Availability)  $70 

3 Dozen SA Oysters Served Natural With Lime   

Baked with Our House-Made Diablo Sauce Add  $15 

 Shot Down with Wasabi Infused Vodka Add  $25         

 

Asian Platter         $60 
Vegetarian Spring Rolls, Steamed Pork Buns & Marinated Chicken Wings 

 

Spring Rolls with Asian Dipping Sauce (V)  $65 

 

Individual Quiches ï Spinach, Bacon & Leek   $65 

 

Cocktail Pies, Pasties & Sausage Rolls   $55 

 

Wedges with Sour Cream & House-Made Chilli Sauce (V)  $45 

 

Fresh Seasonal Fruit Platter (V)  $75 

 

International Cheese Platter  (V) $105 

Three Cheeses Served with Fresh & Dried Fruit, Quince Paste & Lavosh 

*prices & products subject to availability & may change with notification  

 

If you would like to bring a cake, you may. Please ensure it is clearly labeled with the name & date of your 

event.  

Cakeage fees are:  

 $1pp (up to a max of $75)   

$2.50pp (up to a max of $150) for cutting, plating, fresh berries & whipped cream 

Cakes can be ordered for any occasion from Heidelberg Cakes or you may provide your own cake to 

celebrate but it must be from a registered HACCP approved supplier & be delivered to our door, from that 

supplier in a refrigerated vehicle.   

Platters 

Cakes 



New Season Menu  
MONDAY TO THURSDAY 12 NOON ï 2.30PM & 6PM - 9PM   FRIDAY, SATURDAY, SUNDAY 12 NOON - 9PM 

We also have an extensive list of Daily Specials to take advantage 
 of the Best and Freshest Produce available! 

GRILLED GARLIC CIABATTA   $6 

Cheese & Mustard Option $8 

HOUSE MADE CHICKEN PATE   $13 

with port infusion, toast, butter & rocket salad  

GOATS CURD SOUFFLÉ  $14 

with pink lady apple, pecan & rocket salad  

Smoked Salmon Option $18 

Blue Swimmer Crab Option $18 

THE SCEPTRE PLATTER $28 

including beef satays, Thai chicken cakes, fresh seafood, grilled chorizo, Adelaide hills olives, house made dips, char 
grilled breads and a selection of tasty treats from our menu.   

 

SIGNATURE  DISHES 

SZECHUAN SPICED TOFU $19 

with carrot, lime & coriander puree, cucumber salad and Chinese black vinaigrette 

SALT & PEPPER SQUID  $22 

in a pappadum basket with pickled cucumber salad & chilli soy dipping sauce  

SMOKED SALMON, LEEK & DILL CAKES $23 

with rocket, capsicum & remoulade salad 

MOROCCAN SPICED CHICKEN BREAST  $25 

yoghurt and moghrabieh salad, grilled flat bread and spicy tatziki  

300g GRAIN FED PORTERHOUSE MSA  $26 

with jus, beer battered chips & Caesar salad 

350g SCOTCH FILLET MSA $28 

with a Woodside goats cheese and spring onion mash, fried marrow bone and shiraz glaze  

HIGHLAND LAMB CUTLETS  $28 

with hummus and char grilled vegetables & a rosemary jus 

 

PUB CLASSICS 

THAI VEGETARIAN BURGER   $15 

house made chickpea rissole with carrot coriander, bean shoots & house made chilli sauce served with chips 

OUR CLASSIC SCEPTRE BURGER  $16 

house made beef rissole with Swiss cheese, spanish onion, lettuce, tomato, Japanese mayo & American mustard 
served with chips 

CARIBBEAN CHICKEN PIANDINA WRAP  $16 

jalapeno marinated chicken with avocado & sour cream served with scalloped fries  

CHICKEN BREAST SCHNITZEL  $18 

with chips & salad choice of gravy, mushroom, pepper sauce  Cheesy 
Parmigiana extra $2 

CAESAR SALAD   $16      

Chicken $19 

baby cos, crispy bacon, croutons, shaved parmesan, caesar dressing & poached egg 

COOPERS BEER BATTERED FISH & CHIPS  $19 

with celeriac remoulade & salad  

300G PORTERHOUSE SCHNITZEL  $19 

with chips & salad choice of gravy, mushroom, pepper sauce Cheesy 
Parmigiana extra $2 

BBQ RUMP MSA OPEN SANDWICH  $19 

with sautéed spinach, crumbled feta, and  eggplant, tomato & mustard seed chutney on toasted sour dough with beer 
battered chips  

Restaurant 



SIDES 

SCALLOPED FRIED POTATOES  $8 

with tequila lime mayonnaise   

SEASONED WEDGES   $8 

with sweet chilli & sour cream   

CRISP SALAD GREENS   $8 

with goats cheese & vincotto   

ROASTED AUTUMN VEGIES & GREENS $8 

DESSERTS 

LEMON CITRUS TART    $12 

with caramelised oranges & double cream  

CHOCOLATE & RASPBERRY MUDCAKE $13 

with vanilla ice cream  

APPLE & BUTTERSCOTCH CREPES  $14 

filled with cream and crisp apple wedges in a rich cowboy style sauce  

CHEESE POA 

please refer to the specials list  for todayôs selection 

 

 

NEW!!!! 

Sceptre Gourmet BBQ Options 
BBQs are an easy option for larger informal groups, from a simple Sausage Sizzle to a Full on Feast the 

Sceptre has your BBQ needs covered. A minimum of 30 Guests is required and Room Hire will be waived, 

available from Sunday to Thursday , Friday & Saturday Nights by negotiation. 

 

BBQ Option A - $12 per person (Sausage 

Sizzle) 

Barossa Gourmet Sausages 

Thick Sliced Bread 

2  Summer Salads 

Condiments & Sauces 

 

BBQ Option B - $18 per person 

Marinated Chicken Satay Skewers 

Barossa Gourmet Sausages 

Thick Sliced Bread 

2  Summer Salads 

Condiments & Sauces 

 

BBQ Option C - $22 per person 

Marinated BBQ Minute Steaks 

Marinated Beef & Chicken Satay Skewers 

Barossa Gourmet Sausages 

Thick Sliced Bread 

3 Summer Salads 

Baked Potatoes 

Condiments & Sauces 

 

BBQ Option D - $30 per person 

Cajun Chicken 

Marinated BBQ Minute Steaks 

Marinated Beef & Chicken Satay Skewers 

Barossa Gourmet Sausages 

Thick Sliced Bread 

3 Summer Salads 

Zucchini & Haloumi Fritters 

Baked Potatoes 

  



Banquet Menus are ideal for larger groups & are designed to give your guests a delicious meal with speed 

of service. Minimum of 20 guests. There are several options for you to choose with a large menu to cater for 

discerning appetites.  

*prices & products subject to availability & may change with notification  

 

 

 

 

 

 

Canapés to Start 

These are based on chefôs choice  

A selection of 2 canapés to start $4pp  

A selection of 3 canapés to start $6pp  

 

Entrée  

Cauliflower Soup with Blue Cheese Crostini & Parmesan Oil  (V) 

Lamb Shank High Pie with Parsnip Puree, Red Wine Onion & Crushed Peas  

Crispy Skin Salmon with Kipfler Potatoes, Cos Lettuce, Preserved Lemon Aioli & Sauce Vierge  

Braised Duck Dumpling with Beetroot Tomato Salsa, Coriander Oil & Ginger Carrot Soubise  

Pumpkin Gnocchi with Fetta, Baby Spinach, Walnuts & Pesto Vinaigrette  (V) 

 

Main 

Chicken Breast with Potato & Pancetta Gallette, Cauliflower Soubise, Blue Cheese Crust & Jus   

Market Fish with Confit Potato, Lemon Buttered Leeks & Rocket, Reggiano & Salsa Verde  

MSA Graded Scotch Fillet with Creamy Mash, Eggplant & Green Tomato Chutney & Beef Glaze  

Pork Sirloin with Caramelised Fennel Tart Tartin, Fig Jam, Spinach & Apple Aioli  

Danish Fetta Stuffed Zucchini Flower with Crushed Pea & Truffle Oil Risotto & Chargrilled Artichoke Served 

with Green Salad    (V) 

 

Dessert 

Served with Coffee and T Bar Tea Selection 

Triple Lemon Cheesecake with Filo Almond Cigar  

Coconut & Rum Bavarois with Mango Soup  

Spicy Apple Pudding with Roast Cinnamon Icecream & Butterscotch  

Black Forest Tart with Raspberry Foam  

New Zealand Cheddar & Tasmanian Brie with Dried Fruit, Relish & Lavosh  

 

Additional Sides 

Scalloped Fries      Add $1pp  

Roasted Rosemary& Garlic Potatoes   Add $1.50pp 

Roasted Seasonal Vegetable    Add $1.50pp 

Steamed Asian Greens with Ponzu    Add $1.50pp 

  

2 Course Menu 
Entrée & Main 
or Main & Dessert 
(no  course choice) 
1 : 1 = $41.50pp 

 

3 Course Menu 
Entrée, Main & Dessert 
(no course choice) 
1 : 1 : 1 = $51.50 

 

Additional choices 
per course are $2.50 pp 
For example 
2 : 2  =  $46.50 
1 : 2 : 1 =  $54 
2 : 2 : 2 =  $59 
3 : 3 : 3 = $66.50 

Banquet Menu 



  

 

  

Option 1 Standard  
Redbank Emily Sparkling Pinot Chardonnay 
Chalk Hill Blue Chardonnay Semillon    
Chalk Hill Blue Shiraz Cabernet    
Coopers Pale Ale & Pure Blonde on tap 
Cascade Premium Light in Bottles    
Juice & Soft Drinks     

 
 

3 hours $31.00 pp 
4 hours $36.00 pp 
5 hours $42.00 pp 

 
ADD SPIRITS TO OPTION 1 

3 hours $54.00 pp 
4 hours $59.00 pp 
5 hours$65.00 pp 

* See next page for spirit options  
 

Option 2 Premium  
NV Jansz Cuvee Brut    
Wirra Wirra Scrubby Rise Sauvignon Blanc 
Wirra Wirra Scrubby Rise Shiraz/Cabernet  
Coopers Pale Ale, Pure Blonde  
& Stella Artois on tap 
Cascade Premium Light in Bottles    
Juice & Soft Drinks  
 

 
 

3 hours$36.00 pp 
4 hours $42.00 pp 
5 hours $48.00 pp 

 
ADD SPIRITS TO OPTION 2 

3 hours $60.00 pp 
4 hours $66.00 pp 
5 hours $72.00 pp 

* See next page for spirit options  

 
 

Option 3 Opulence  
NV Jansz Cuvée Brut        
Robert Johnson Sauvignon Blanc  
Shelmerdine Chardonnay  
Rockford Alicante Rose      
OôLeary Walker Cabernet Sauvignon    
Good Catholic Girl Shiraz      
Coopers Pale Ale, Pure Blonde  
& Stella Artois on tap  
Cascade Premium Light in Bottles    
Juice & Soft Drinks      
 

 
 

3 hours $40.00 pp 
4 hours $48.00 pp 
5 hours $56.00 pp 

 
ADD SPIRITS TO OPTION 3 

3 hours $66.00 pp 
4 hours $74.00 pp 
5 hours $82.00 pp 

 * See next page for spirit options  

 
 

Beverage 
Packages 



Beverage Package Additions  
The Crown & Sceptre Hotel now offers spirits as an optional addition to your beverage package. However,  

please note the following.  

 Spirit packages are not offered separately from the main packages or in conjunction with other  

      beverages on consumption.  

 The spirits available are listed below & cannot be altered or swapped with other products.   

 Spirits are only available with a full mixerðno shots & no doubles.  

 At all times responsible service of alcohol is practiced. We will not serve intoxicated people.  

 Packages can only be selected for ALL your guests, not a percentage(The only exception are guests 

      under the age of 18.)  

 

Spirits   
Choose from our Premium House Pour Spirit Range..  

Smirnoff Blue Vodka  

Larios 12 Gin  

Cruzan Dark Rum  

Bacardi White Rum  

Makers Mark Bourbon   

Famous Grouse Scotch Whiskey  

Canadian Club 

Sauza HornitosTequila 

 
 

 

Great bars are hard to come by in this town. Unique bars, even harder. Slightly off the beaten track yet right 

in the middle of town ï youôll find the coolest bar, The Sceptre. With its artful design, The Sceptre has quietly 

built a reputation among the bar-hopping elite for a vibe thatôs continually surprising. A smile will always get 

you in, & that right twinkle in your eye will ensure you a great night!  

 

Known as Adelaide's Bartenders bar, the Sceptre has one of the largest & most comprehensive range of 

premium spirits & liqueurs in Australia, with over 600 different products, plus an extremely celebrated, 

innovative & unique drinks list. The highly awarded mixologists are a great source of entertainment as they 

whip up a signature drink or your favourite tipple with flair & expertise.  

 

The award winning Crown & Sceptre also boasts a fantastic restaurant backed up with a very extensive 

wine list of over 300 local & imported wines, mixed with a stylish yet relaxed interior.  

 

There is entertainment seven nights a week, from jazz fusion to funk, hip hop & groove at this highly 

celebrated live music venue. The funky retro decor is perfect for enjoying chilled beats & funky DJs to 

amazing sets from the best of local & international acts. Some of the recent Internationals to grace the 

stage: Thievery Corporation-USA, Krafty Kuts-UK, Breakfastaz-UK, DJ Vadim-UK, MarkRae-UK, A-Skillz-

UK, Crazy Penis-UK...Winner of the 2007 Operator of the Year at the 

 

For our full cocktail list click on this web link here 
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