AT HARRY'S




THE BASEMENT BAR
/ \ Accommodating cocktail functions of up to 80 and seated dining for 40, our rustic and

WURST & STEIN home-style menu complements a drinks list of local and boutique beer and wine.

A short flight of stairs sees you in our contemporary basement bar
BEER HALL
\\/ with an endearing ‘beer hall’ charm.

M) Bl 12 GRENFELL ST, ADELAIDE | 08 82313951




Congratulations on your engagement.

Harry’s Bar offers a unique reception space exuding an old-world aura amidst
the heritage listed Tattersalls room. The venue boasts towering
ceilings, originial fixtures and stunning balcony views overlooking Adelaide’s
CBD. With a passion for events and weddings, our staff are trained in
delivering exceptional experiences whilst our events team offer a wide range
of services from design and print to wine pairing and flower sourcing.
Happy planning!



STEP ONE

STEP TWO

STEP THREE
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Embracing the notion of simplicity and ease - we introduce the three steps in

planning your big day, With food, drinks and a couple of little extra details, your
wedding reception will be fit for the pages of Bridal Vogue.



3 HOURS | $40OPP
4 HOURS | $55PP
5 HOURS | $65PP

WINE

Zilzie Estate Sparkling NV
Zilzie Estate Sauvignon Blanc
Zilzie Estate Cabernet Merlot

TAP BREW

Heineken

Hahn Super Dry

James Squire One Fifty Lashes Pale Ale
5 Seeds Apple Cider

Little Creatures Rogers

Little Creatures Bright Ale

Selection of soft drink, juice and coffee and tea.

3 HOURS | $50PP
4 HOURS I $65PP
5 HOURS | $75PP

WINE

Leconfield Syn Sparkling
Choose 2 white and red options. Additional varieties at S5pp.

Giesen Sauvignon Blanc
Tim Adams Riesling
Wangolina Pinot Gris
Wirra Wirra Chardonnay

Smith + Hooper Merlot
Rymil Cabernet Sauvignon
Black Bishop Shiraz
Langmeil SMG

TAP BREW

Heineken

Hahn Super Dry

James Squire One Fifty Lashes Pale Ale
5 Seeds Apple Cider

Little Creatures Rogers

Little Creatures Bright Ale

Selection of soft drink, juice and coffee and tea.



PLAIINUM

3 HOURS | $60PP
4 HOURS | $75PP
5 HOURS | $85PP
WINE

Bird In Hand Sparkling Pinot Noir

Shaw + Smith Sauvignon Blanc
Skillogalee Riesling

Leconfield Cabernet Sauvignon
Wirra Wirra Woodhenge Shiraz

TAP BREW

Heineken

Hahn Super Dry

James Squire One Fifty Lashes Pale Ale
5 Seeds Apple Cider

Little Creatures Rogers

Little Creatures Bright Ale

BOTTLED BREW

Corona

Peroni

Coopers Pale Ale
Adelaide Hills Apple Cider
Adelaide Hills Pear Cider

Selection of soft drink, juice and coffee and tea.




With a strong focus on flavour and quality, our menu reflects a rustic and traditional
collaboration of fresh and local produce. With a passion for exceptional ‘home-style’
dishes our award winning head chef has created a menu that showcases the very
best South Australia has to offer, served in a sophisticated style.
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Enjoy roaming canapes throughout the
duration of your function. The platters roll while
guests mingle - a relaxed and contemporary
style of wedding that embraces and
encourages socialising.

SELECT 4 | $20PP
SELECT 6 | $28PP
ALL | $35PP

Seared Angus beef on garlic crostini, mushroom duxelle and chevre
Coffin Bay oysters done two ways:

- Kilpatrick jam, crispy prosciutto and shaved parmesan

- Natural with lime and ginger onion jam

Mini goats cheese and slow roasted cherry tomato tarts

Peruvian stuffed mini mushrooms, pine nuts, semi dried tomatoes
and creamy fetta

Cucumber roulades, spiced lamb and cumin yoghurt

Ginger poached tiger prawns on garlic crostini with avocado mousse
and green onion

Heirloom tomato and Danish fetta bruschetta on crusty ciabatta, basil leaves,
marinated haloumi and crumbled Danish fetta

Slow braised barbeque pulled pork, caramelised pineapple and
chipotle mayonnaise



Reminiscent of ‘cocktail hour,’ treat guests to a selection of canapes on
arrival. With a nod towards glamour and sophistication, opt for an alternative
to entree or serve as an appetising commencement.

Proceed to release floor to ceiling curtains, unveiling your picturesque dining
space before guests take their seats for a special culinary experience.




SELECT 4 | S10PP
SELECT 6 | $S15PP

Seared Angus beef on garlic crostini, mushroom duxelle and chevre
Coffin Bay oysters done two ways:

- Kilpatrick jam, crispy prosciutto and shaved parmesan

- Natural with lime and ginger onion jam

Mini goats cheese and slow roasted cherry tomato tarts

Peruvian stuffed mini mushrooms, pine nuts, semi dried tomatoes
and creamy fetta

Cucumber roulades, spiced lamb and cumin yoghurt

Ginger poached tiger prawns on garlic crostini with avocado mousse
and green onion

Heirloom tomato and fetta bruschetta on crusty ciabatta, basil leaves,
marinated haloumi and crumbled Danish fetta

Slow braised barbeque pulled pork, caramelised pineapple and
chipotle mayonnaise

ALTERNATE DROP

1DISH | $12PP
SELECT 2 | $15PP
SELECT 3 | $18PP

Cream of pumpkin soup served with croutons

Hot roasted almonds with smoked paprika salt, Pendleton Estate marinated olives
and toasted ciabatta

Slow roasted pork belly, caramelised pineapple relish and green beans

Ceviche of ocean trout, pickled cucumber topped with lime and
black sesame mayonnaise

Tataki of Angus beef, Spanish onion, fried basil, cucumber and pickled red onion

12 hour slow roasted beef rib, dirty rice and coriander salsa



ALTERNATE DROP
SELECT 2 | $25PP
SELECT 3 | $29PP

Sesame crusted barramundi, saffron potatoes, zucchini ribbons, capers and
garlic aioli

Clare Valley striploin served medium with spiced potatoes, chimichurri sauce and
steamed green beans

Three cheese cannelloni, roasted capsicum sauce, fetta cream and
shaved parmesan

Lemon and thyme chicken breast, spinach cream, crispy potatoes and panko
crumbed haloumi

Spiced lamb fillet, hummus, steamed broccolini, spanakopita and smoked
GCreek yoghurt

Crumbed local flat head, crispy potatoes, tarragon mayonnaise and fennel
orange salad

ALTERNATE DROP

1DISH | S12PP
SELECT 2 | $S15PP
SELECT 3 | $18PP

Chocolate and Guinness pudding, dark chocolate sauce, hazelnut crumb and
vanilla bean ice cream

Lemon curd, meringue shards, raspberry compote and toffee almond crush
Espresso panna cotta, Frangelico syrup, double cream and crostoli
Apple and raspberry crumble, double cream and toffee almond crunch

Banana and double chocolate pudding, banana jam, cinnamon syrup and vanilla
bean ice cream

Selection of Australian cheese, fresh fruit, dried fruit and Lavosh

SERVE WEDDING CAKE FOR DESSERT
WITH DOUBLE CREAM AND RASPBERRY COULIS

AI$_1I5g)pW GUESTS TO CHOOSE FROM 2 OR 3 OPTIONS




LIGHTING DESIGN

Transform your reception into a
spectacular space with custom
lighting across walls, the roof
and the floor.

Your virtual wedding planner awaits. The outlined LOLLY BAR
optional extras are desighed to remove the hard work Add a sweet touch to your
from planning your wedding reception, allowing you to reception with a lolly bar -

focus on the important parts like pampering yourself! ey SRl Teis elissin

If you require an element not specified in this package
please feel free to chat to our Events Manager who is

available to ensure your every need is met.

Prices start at the mentioned cost.

GIANT HELIUM BALLOONS
Everyone knows that at a
wedding love is in the air. With
these amazing balloons, love
really will be in the air.



HARRY'S IS YOUR BLANK CANVAS

Minus the heritage listed features (but that's what you came for, right?)

Liaise with our Events Manager to dress your weddin

reception and

inject fun into your celebration with some of the foﬁowing options.

$750

Yetagion

PHOTO BOOTH #1 PHOTO BOOTH #2
Fun, quirky and a guaranteed This open air photo booth
laugh - this DIY photo booth enables guests to take part
comes complete with props, of your special day. Unlimited
frames and cameras. prints and customizable logo.
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CHOCOLATE FOUNTAIN FLORAL LETTERS

This towering fountain drips Giant floral letters create a
trains of endless Lindt chocolate subtle focal point - just imagine
accompanied by sweet treats. the Instagram snaps!
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DISPOSABLE CAMERAS
Capture your wedding through
your guests’ eyes with cameras

placed on tables.

FLOWER WALL

Provide an awe-inspiring
backdrop for beautiful
photographs.

WISHING WELL TEA LIGHT CANDLES

Birdcage, traditional well or The backbone of romantic
modern glass cube - spaces - decorate your reception

take your pick. with an abundance of

flickering flames.

GUESTBOOK + PEN

Allow guests to leave a letter of
love for you to cherish long after
the day draws to an end.



WMM
ND, FLIGHT TO THE

ACOUSTIC MUSICIAN(S)
Personalised, beautiful acoustic o
arrangements of your favourite B
tunes from one of Adelaide’s
best acoustic artists.

JAZZ MUSICIAN(S)

Bring a touch of New Orleans to
Harry's with tunes that are sure
to have your guests on their feet.

$600

JUKEBOX

User friendly and fantastic fun

- the jukebox will be a more
popular gathering spot than the
office water cooler.

$300

ORCHESTRAL MUSICIAN(S)
Classic, romantic and purely
angelic - create a spectacular
atmosphere from cocktail hour,
o dinner and your first dance.

$1,000

FROM SAVE THE DATES TO

Let our experienced graphic deﬁgn and pri
wedding stationery. We work with you to cu
your style, theme and budget.

PLACE CARDS
Nanna Judy, Jeff and John Jnr

will know their place with ~ Q
beautiful name cards awaiting =
their arrival.
TABLE NUMBERS
An often forgotten element to —
any seamless wedding E
reception.
MENUS
A detailed description of what's —
cooking. Discuss style options g

with our Event Manager.
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WE OPEN OUR LITTLE BLACK BOOK

in search of the best in the business as we work with
the professionals to ensure every last detail is
delivered to perfection.

PHOTOGRAPHER

Impressions Photography
focuses on creating custom
packages suited to your budget.

POA

VIDEOGRAPHER CAKE - 3 TIER

Cinematic Events specialises in . Let Sugar & Spice create a
creating breathtaking wedding dessert that is sure to be a
film that documents the highlight on your special day.

complete story of your big day.

GOURMET CUPCAKES REHEARSAL DINNER

A lovely alternative to the Enjoy a dinner that is a
traditional wedding cake and celebration in its own right,
easier to share with your not just a formality.

loved ones.







AN ENORMOUS ASPECT IN ANY RECEPTION
We don’'t miss a beat when it comes to delivering gorgeous

dining spaces. With every flower placement, linen fold and fork
alignment we ensure attention to detail and ultimate visual appeal.

$50 /table
$70 /table

¥ 530/ table

BOUQUET CENTREPIECE
The traditional and elegant
bouquet centrepiece.

BOXWOOD WREATH CONTEMPORARY CENTREPIECE
Embellish your table with a faux The ‘contemporary’ centrepiece

boxwood wreath for a natural, embraces current trends -
woodland-esque style. discuss with our Event Manager
for finer details.

$30/table

TABLE LINEN CHAIR COVERS

Tablecloths available in A popular wedding trend,

midnight black and crisp white.  concealing or dressing chairs for
a polished aesthetic.

FLORAL TABLE RUNNER
These faux leaf, ivory and rose
garlands create a picturesque
table dressing at a great price.
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RUSTIC BONBONNIERE GLAMOROUS BONBONNIERE STYLISH BONBONNIERE

Gift guests with a wedding Gift guests with a glamorous A gift of the contemporary sort

wedding favour. awaits guests at their seat.

favour of the rustic kind.
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5.4

PERSONAL PROPERTY

Harry's on Grenfell will take all necessary care, but accepts no
responsibility for damage or loss of merchandise/goods left at the venue
prior, during or after functions/seminars.

SECURITY

In the interest of guests, licenced security is required for functions in
excess of 80 attendees. The number of security operatives will be at the
discretion of management, or at a ratio of 1 security guard per 80 persons.

DAMAGE TO THE HOTEL

The Organiser / Organisation is / are financially responsible for any
damage, breakage or excessive cleaning that is deemed a direct result of
your function and guests.

LIQUOR LICENSING ACT
Management and staff will abide by all conditions set down in the
Liquor Licencing Act.

PRICES AND PAYMENTS

All pricing is inclusive of Goods & Services Tax (GST).

$1,000 deposit is required to confirm your booking.

50% of your total bill is required to be paid at least fourteen days prior to
your event.

Final payment must be paid at the conclusion of your event.
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PLEASE COMPLETE, REMOVE AND RETURN THIS BOOKING FORM

NAME
PHONE
EMAIL
EVENT DATE
EVENT TIME

APPROX. # OF GUESTS

| HAVE READ AND UNDERSTAND THE TERMS AND CONDITIONS

SIGNED

DATE

Dnlrakes

PACKAGE SELECTION SILVER GOLD
DURATION
COMMENCEMENT CONCLUSION

Food

CANAPES #1 #2
#3 #4
#5 #6
ALL
ENTREE #1

ALTERNATE DROP  #2

#3

MAIN #1

ALTERNATE DROP  #2

#3

DESSERT #1

ALTERNATE DROP  #2

#3

WEDDING CAKE AS
DESSERT

PLATINUM




DECOR

LIGHTING

PHOTO BOOTH #1
PHOTO BOOTH #2
CAMERAS

LOLLY BAR
CHOCOLATE FOUNTAIN
FLORAL LETTERS
FLOWER WALL
HELIUM BALLOONS
WISHING WELL

TEA LIGHT CANDLES
GUEST BOOK + PEN

ENTERTAINMENT

ACOUSTIC
JAZZ
ORCHESTRAL
JUKEBOX

STATIONERY

PLACE CARDS

TABLE NUMBERS
MENUS

SEATING PLAN
INVITATIONS

SAVE THE DATE CARDS

SERVICES

PHOTOGRAPHER
VIDEOGRAPHER
CAKE - 3 TIER
CUPCAKES
REHEARSAL DINNER

TABLE

BOX WOOD WREATH
CENTREPIECE
BOUQUETS
FLORAL TABLE RUNNER
LINEN
CHAIR COVERS
BONBONNIERE
RUSTIC
GLAMOROUS
MODERN

NN

DETAILS




Weddings can be stressful and expensive.
Our mission is to ensure you have a fabulous day.

Behold, the $55pp wedding package.

At just S55 per person, guests will enjoy a three hour
silver drinks package and your selection of four
canapes roaming throughout the duration
of your event.

3 HOUR ‘SILVER
DRINKS SELECTION

ROAMING CANAPES

MINIMUM 80 PEOPLE



AMANDA GOODFELLOW
FUNCTIONS MANAGER

08 8231 3951

AMANDA@HARRYSONGRENFELL.COM.AU
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@HARRYSONGRENFELL




