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BREAK

CONTINENTAL BREAKFAST

$32.00 pp

Selection of Seasonal Sliced Fruits with Honey Yoghurt|GF V
Freshly Baked Croissants |V

Assorted Danishes & Mini Muffins |V

Beerenberg Strawberry Preserve | GF DF V

Orange & Apple Juice

Freshly Ground Coffee & T2 Tea Selection

Gluten Free | GF Dairy Free|DF  Vegetarian |V

COFFEE BREAK SELECTION

$6.00 pp; per break

Orange & Apple Juice

Freshly Ground Coffee & T2 Tea Selection

With your choice of the following:

SAVOURY

A Selection of Mini Quiches | $4.00 pp

Vegetable Samosas, Mint Yoghurt|V|$4.00 pp

Mini Angus Beef Pie, Horseradish Cream | $5.00 pp

Sausage Roll with Barbeque Peach Sauce | $5.00 pp

Mini Falafel Ball, Beetroot Hummus | $4.50 pp

Saltbush & Pumpkin Frittata, Sun Dried Tomato Pesto | $4.50 pp

SWEET

Selection of Cookies, Double Chocolate, ANZAC Biscuit,

Apricot & Ginger|V|$3.00 pp

Assorted Freshly Baked Danish Pastries |V |$4.00 pp

Sweet Mini Muffins, Orange Poppy Seed, Chocolate & Blueberry |V|$4.00 pp
Freshly Baked Scones, Beerenberg Jam, Whipped Cream |V|$5.00 pp

Mini Lamingtons |V|$4.50 pp

Assorted Profiteroles |V |$6.00 pp
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LUNCH

GOODNESS BOWLS
$42.00 pp | Minimum 45 Guests

Your Choice of the Following Proteins:
Lemongrass & Fermented Chilli Chicken
North African Style Beef Strips

Marinated Tofu with Chilli Herb Crunch|V

Choose One:
Brown Rice
White Rice

Choose Four:

Roasted Pumpkin | GF DF V
Charred Broccolini | GF DF V
Edamame | GF DF V

Miso Cauliflower | GF DF V
Zucchini Noodles | GF DF V

Gluten Free | GF Dairy Free|DF  Vegetarian |V

Served with:

Falafel Balls| GF DF V

Grilled Flatbread & Beetroot Tzatziki Yoghurt Dip |V
Garden Salad | GF DF V

Freshly Cut Watermelon with Mint & Whipped Yoghurt | GF V

House Made Granola Bars |V
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LUNCH

LIGHT WORKING LUNCH
Minimum order 10 of each option
Minimum spend $100

FILLED BREAD OPTIONS

$11.00 pp

Mustard Roasted Beef on Focaccia, Red Wine Onions, Cheddar Cheese,
Seeded Mustard Mayonnaise

Chermoula Roasted Chicken Baps, Avocado, Mayonnaise

Prosciutto, Parmesan, Rocket, Mozzarella, Aioli Baguette

House Made Spiced Hummus, Roasted Pumpkin, Dukkah, Salad Leaves
on Turkish Bread | DF V

Pastrami, Sauerkraut, Pickles, Swiss Cheese & Spicy Tomato Relish on
Rye Bread
Egg Mayonnaise & Chive on Herb Focaccia|DF V

Zucchini, Pickles, Mesclun, Horseradish & Vegan Mayonnaise on
Baguette | DF V

Gluten Free | GF Dairy Free|DF  Vegetarian |V

Semi Dried Tomato, Olive, Basil, Rocket|DF V

Chicken Caesar|DF

Avocado, Cucumber, Feta & Spinach |V

Smoked Ham, Cucumber, Mesculin & Dill Dressin | DF

Guacamole, Tomato, Roast Capsicum, Salsa Verde, Mixed Salad | DF
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SALADS

$16.00 pp

Oregano Chicken, Chickpea, Spinach, White Balsamic Dressing | DF

Roasted Pumpkin Salad, Spinach, Saltbush, Spiced Yoghurt & Pepita Seeds |V
Marinated Artichokes, Cannellini Beans, Rocket Salad, Citrus Dressing | GF DF V
Mixed Leaf, Fennel Fronds, Pickled Shallots, White Balsamic Dressing | GF DF V
Roasted Broccoli, Kale, Red Chilli, Toasted Alimond Salad | GF DF V

Roasted Cauliflower Salad, Lentils, Capsicum, Cashews | GF DF V
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PLATED LUNCH & DINNER

Three Course | One Entrée, Alternate Main Course, One Dessert | $89.00 pp
Two Course | One Entrée or Dessert, Set Main Course | $69.00 pp

Freshly Ground Coffee, T2 Tea Selection & Assorted Chocolates
(Inclusive with all Lunch & Dinner Menus)

ADDITIONAL SELECTIONS AVAILABLE:
Extra Choice Entrée or Dessert $8.00 pp
Extra Choice Main Course $12.00 pp
Alternate Service Entrée or Dessert $6.00 pp
Alternate Service Main $8.00 pp

ENTREE

SEA

Low & Slow Atlantic Salmon, Green Goddess Dressing, Pickled Fennel | GF
Spiced Barramundi, Turmeric Cauliflower, Cucumber Yoghurt | GF

BBQ Garlic and Jalapeno Prawns, Avocado, Green Mango Salad | GF

LAND

Fermented Mild Chilli Marinated Chicken Breast, 5 Spice Carrot, Green Onion
Mayonnaise | GF

Twice Cocked Pork Belly, Green Apple, Kohlrabi & Red Cabbage Slaw, Honey
Vinaigrette | GF DF

Seared Kangaroo Fillet, Sticky Tomato & Spinach, Horseradish & Beetroot Aioli | GF

Pumpkin and Feta Arancini, Roasted Tomato Sugo, Aimond Dukkah |V

Gluten Free | GF Dairy Free|DF  Vegetarian |V

MAIN

LAND

Chicken Breast, Cheesy Polenta, Mushroom Fricassee, Red Wine Jus | GF
Dukkah Crusted Chicken Breast, Tomato, Creamed Leek Risotto | GF

Beef Porterhouse, Pecorino Risotto, Porcini Salted Mushrooms, Port Wine Jus | GF
Beef Fillet, Paris Mash, Mustard Onion Jam Cabernet Sauvignon Jus | GF DF
Harissa Spiced Lamb Ramp, Charred Red Pepper Hummus, Fennel Salad | GF DF

SEA

Salmon Fillet, Créeme Fraiche Potatoes, Baby Capers, Avocado Green Goddess
Dressing | GF

Spiced Barramundi Fillet, Aimond Hummus, Green Beans and Olive Salsa | GF DF

Sides dishes with compliments

Please select one item from the following to be served;

Marinated Artichokes, Cannellini Bean and Rocket Salad, Citrus Dressing |V GF DF
Mixed Leaf, Fennel Fronds, Pickled Shallots, White Balsamic Dressing | GF DF V

Roasted Pumpkin, Sunflower Seeds, Baby Spinach, Orange Pomegranate
Dressing |V GF DF

Classic Garden Salad, Roma Tomato, Cucumber, Red Onion, Aged Balsamic
Vinaigrette |V GF DF

DESSERT

Chocolate Torte, Biscotti Crumbs, Raspberries
Coconut Panna Cotta, Pineapple Carpaccio, Biscotti DF
Classic Lemon Tart, Meringue Citrus Jelly

Cheese Selection, Muscatels, Dried Fruit, Quince Paste
Sliced Seasonal Fresh Fruit Platters
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COCKTAIL

One Hour| Select Six Items | $38.00 pp

One & a Half Hours| Select Nine ltems| $44.00 pp
Two Hours| Select Twelve ltems | $48.00 pp
Three Hours | Select Sixteen ltems| $58.00 pp

Extra Canapé $8.00 pp

COLD CANAPES

Asian Slaw & Roasted Peanut Rice Paper Rolls | GF V
Bruschetta with Pea, Cream Cheese & Mint Pesto |V
Vietnamese Crabmeat Salad, Prawn Cracker | DF

Spiced Chicken, Mango, Crispy Wonton | DF

Rare Roasted Kangaroo, Sticky Tomato, Beetroot Aioli | DF NF
Oregano & Ricotta Frittata with Olive Tapenade | GF V

Grilled Artichoke, Almond Hummus, Preserved Lemon Croute |V
Adelaide Blue Cheese Mousse, Candied Walnut on Rye Bread |V

Gluten Free | GF Dairy Free|DF  Vegetarian |V

HOT CANAPES

Panko Fried Pork, Sweet Corn & Garlic Aioli | DF
Mini Angus Beef Pie, Horseradish Aioli

Tempura Prawn, Chilli Salt, Dill Cream

Fried Fish Goujon, Cornichon & Mixed Herb Mayonnaise
Vegetable Spring Rolls with Sesame Soy Dip |DF V
Spiced Buttermilk Chicken, Sriracha Mayonnaise
Indian Samosas, Coriander Chutney |V

Tandoori Spiced Chicken Skewers, Mint Raita | GF
Sage Crumbed Mushroom, Truffle Mayonnaise |V
Leek, Cheddar & Cayenne Tartlet|V

Crispy Calamari, Marinara Dipping Sauce

Korean Spiced Lamb Skewer, Garlic Yoghurt|GF
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PLATTERS

Dips & Meze Platter | $12.50 pp

Assorted Dips, Toasted Flat Bread, Olives, Cherry Bocconcini, Vegetable Sticks

Antipasto Platter | $17.50 pp
Assorted Continental Meats, Pickled Vegetables, Dolmades, Mixed Olives,
Marinated Feta Cheese

Cold Asian Platter | $18.50

Selection of Assorted Rice Paper Rolls (Meat & Vegetarian) & Dipping Sauce
Selection of Assorted Sushi Rolls (Seafood & Vegetarian) with Wasabi & Soy
Ginger

Hot Asian Platter | $18.50

Indian Samosas, Coriander Chutney

Vegetable Spring Roll, Dipping Sauce

Korean Spiced Lamb Skewers, Sweet & Sour Yoghurt
Thai Fish Cake, Tamarind Lime Mayonnaise

Savoury Pastries Platter | $14.50
Mini Pies, Pasties, Sausage Rolls, Dipping Sauces

Cheese Platter | $14.50
Fine Australian Cheeses with a Selection of Lavosh, Grissini, Quince Paste,
Riverland Muscatels & Dried Fruits

Fruit Platter | $11.50
Selection of Sliced Seasonal Fruits

Gluten Free | GF Dairy Free|DF  Vegetarian |V

CATERING & DELIVERY SERVICE
Delivery subject to availability.
Monday to Friday, Minimum order $150.00

Orders can be placed by email or phone. Orders must be placed by 72 hours
prior to your delivery.

All prices include GST and are subject to change without notice. A
cancellation fee applies for cancellations with less than 48 hours notice.

Prices do not include service staff. To have your event serviced, staff can be

arranged on request and charges apply. Minimum of 3 hour charge will apply.

Dependent on location set up, we may be required to hire additional
equipment to ensure that the service of your event runs smoothly.
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BEVERAGE PACKAGES

CLASSIC

Bay Of Stones Chardonnay Pinot Noir
Bay Of Stones Sauvignon Blanc

Bay Of Stones Chardonnay

Bay Of Stones Cabernet Sauvignon
Bay Of Stones Shiraz

PREMIUM

Marty’s Block Brut Cuvee Chardonnay Pinot Noir
Yalumba ‘Y Series’ Sauvignon Blanc

Yalumba ‘Y Series’ Pinot Grigio

Yalumba ‘Y Series’ Rosé

Yalumba ‘Y Series’ Cabernet Sauvignon

Yalumba ‘Y Series’ Shiraz

RESERVE

LUNCH

1Hr | $24
2 Hr | $30
3Hr| $35
4 Hr | $39
5Hr | $43

LUNCH

1Hr | $28
2 Hr | $34
3 Hr| $38
4 Hr | $42
5Hr | $46

LUNCH

Nova Vita ‘Firebird’ Sparkling Chardonnay Pinot Noir 1 Hr | $30

Sew & Sew ‘Sashiko’ Sauvignon Blanc

Nova Vita ‘Firebird’ Pinot Gris

Aloft Pinot Noir Rosé

Maxwell ‘Little Demon’ Grenache, Shiraz, Mataro
Round Two Shiraz

2 Hr | $38
3 Hr | $42
4 Hr | $46
5Hr | $50

EVENING

1Hr | $27
2 Hr | $34
3Hr| $39
4 Hr | $43
5Hr | $47

EVENING

1Hr | $30
2 Hr | $38
3Hr| $43
4 Hr | $47
5 Hr | $51

EVENING

1Hr| $33
2 Hr | $41
3 Hr | $46
4 Hr | $50
5 Hr | $54

SOMMELIER’S CHOICE

Sidewood Estate Sparkling Pinot Noir, Chardonnay
0’Leary Walker Sauvignon Blanc

Deviation Road Pinot Gris

Howard Vineyard Cabernet Franc Rosé

Langmeil ‘Three Gardens’ Grenache, Shiraz, Mataro
Stage Door Wine Co. ‘Front and Centre’ Shiraz

ALL PACKAGES INCLUDE:

Furphy Refreshing Ale

Hahn Super Dry

Hahn Premium Light

James Squire ‘Orchard Crush’ Apple Cider
Soft Drink Selection

Orange & Apple Juice

LUNCH  EVENING

1Hr | $34 1Hr | $37
2Hr | $42 2Hr | $45
3Hr| $46 3Hr| $49
4Hr | $50 4Hr | $53
5Hr | $54 5Hr| $58
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BEVERAGES | WHITE WINE

SPARKLING WINE

Lambrook Estate ‘Spark’ Pinot Noir, Adelaide Hills, SA | $52.00

Sidewood Estate Sparkling Pinot Noir, Chardonnay, Adelaide Hills, SA | $52.00
Howard Vineyard Sparkling Pinot Noir, Chardonnay, Adelaide Hills, SA | $52.00
Deviation Road ‘Loftia’ Vintage Brut, Adelaide Hills, SA | $80.00

Dal Zotto ‘Pucino’ Prosecco, King Valley, VIC | $48.00

RIESLING

Leo Buring Dry Riesling, Clare Valley, SA | $48.00
Kilikanoon ‘Mort’s Block’ Riesling, Clare Valley, SA | $52.00
Pewsey Vale Riesling, Eden Valley, SA | $52.00

Rockford ‘Hand Picked’ Riesling, Eden Valley, SA |$60.00

SAUVIGNON BLANC

Aloft Sauvignon Blanc, Adelaide Hills, SA | $48.00
Sew & Sew ‘Sashiko’ Sauvignon Blanc, Adelaide Hills, SA | $48.00
0’Leary Walker Sauvignon Blanc, Adelaide Hills, SA | $52.00

CHARDONNAY

Lambrook Estate ‘Seed’ Chardonnay, Adelaide Hills, SA | $48.00
Orlando ‘Hilary’ Chardonnay, Adelaide Hills, SA | $60.00

PINOT GRIS

Aloft Pinot Gris, Adelaide Hills, SA | $48.00
Nova Vita ‘Firebird’ Pinot Gris, Adelaide Hills, SA | $48.00
Deviation Road Pinot Gris, Adelaide Hills, SA | $52.00

ROSE

Aloft Pinot Noir Rosé, Adelaide Hills, SA | $48.00
Howard Vineyard Cabernet Franc Rosé, Adelaide Hills, SA | $52.00
Seppeltsfield Grenache Rosé, Barossa, SA | $54.00

FORTIFIED & SWEET WINE

Dunes & Greene Split Pick Moscato, SA | $40.00
Spring Seed Wine Co. Sweet Pea Moscato, McLaren Vale, SA |$48.00
Seppeltsfield 10YR Para Grand Tawny, Barossa Valley, SA | $80.00
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BEVERAGES | RED WINE

PINOT NOIR

Hesketh ‘Unfinished Business’ Pinot Noir, Limestone Coast, SA | $48.00
Riposte ‘The Dagger’ Pinot Noir, Adelaide Hills, SA| $52.00
Shaw + Smith Pinot Noir, Adelaide Hills, SA | $88.00

GRENACHE & GRENACHE BLENDS

Kaesler Stonehorse Grenache, Barossa Valley, SA | $52.00

Aphelion ‘Welkin’ Grenache, McLaren Vale, SA | $54.00

Maxwell ‘Little Demon’ Grenache Shiraz Mataro, McLaren Vale, SA | $48.00
Langmeil ‘Three Gardens’ Grenache Shiraz Mataro, Barossa Valley, SA | $52.00
Rockford ‘Moppa Springs’ Grenache Shiraz Mataro, Barossa Valley, SA | $80.00

ALTERNATIVE RED WINES

S.C. Pannell Tempranillo Touriga, McLaren Vale, SA | $52.00
S.C. Pannell Nero DiAvola, McLaren Vale, SA | $52.00

Coriole Sangiovese, McLaren Vale, SA | $60.00

Bleasdale ‘Generations’ Malbec, Langhorne Creek, SA | $54.00

CABERNET SAUVIGNON & BLENDS

Thorn-Clarke ‘Sandpiper’ Cabernet Sauvignon, Barossa Valley, SA | $48.00
Rymill "The Dark Horse’ Cabernet Sauvignon, Coonawarra, SA | $52.00

Jim Barry ‘Cover Drive’ Cabernet Sauvignon, Multi-Regional, SA | $52.00
Wynns ‘The Siding’ Cabernet Sauvignon, Coonawarra, SA | $52.00

St Hugo Cabernet Sauvignon, Coonawarra, SA | $84.00

Yalumba ‘The Signature’ Cabernet Sauvignon Shiraz, Barossa Valley, SA | $104.00

SHIRAZ

Round Two Shiraz, Barossa Valley, SA | $48.00

Stage Door Wine Co. ‘Front and Centre’ Shiraz, Barossa, SA | $52.00
Robert Oatley ‘Signature’ Shiraz, McLaren Vale, SA | $52.00

Head ‘Red’ Shiraz, Barossa, SA | $54.00

Penny’s Hill ‘Cracking Black’ Shiraz, McLaren Vale, SA | $54.00
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BEVERAGES

DRAUGHT BEER & CIDER - GLASS PRICE

Furphy Refreshing Ale | $9.00

Hahn Super Dry | $9.00

James Squire ‘Orchard Crush’ Apple Cider | $9.50
James Squire ‘One Fifty Lashes’ Pale Ale | $10.00

BEER & CIDER LIST - BOTTLE PRICE

Hahn Premium Light | $8.50

Furphy Refreshing Ale | $10.00

Hahn Super Dry | $10.00

James Squire ‘Orchard Crush’ Apple Cider | $11.00
James Squire ‘One Fifty Lashes’ Pale Ale | $11.00
James Squire ‘Broken Shackles’ Lager | $11.00
James Squire ‘The Chancer’ Golden Ale | $11.00
Little Creatures ‘Rogers’ Amber Ale | $11.50
Little Creatures Pale Ale | $11.50

Little Creatures ‘Pipsqueak’ Cider | $11.50

Byron Bay Premium Lager | $10.00

INTERNATIONAL BEER LIST - BOTTLE PRICE

Heineken Lager | $11.50
Heineken 0.0 (Zero Alcohol) | $8.00

SPIRITS

Base Spirits | From $10.00
Premium Spirits | From $12.00

SOFT DRINK & JUICE - GLASS PRICE

Soft Drinks | $4.00
Sparkling Mineral Water | $4.00
Orange & Apple Juice | $5.50
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The National Wine Centre of Australia prides itself on being adaptable and flexible to every request. If you have a catering idea or concept you would like to
explore, please make a time to meet with one of our Sales Executives who can create tailored packages to suit every aspect of your requirements.
For cases where separate menus must be prepared, we require adequate notice to ensure the specific requirements can be met.

nationalwinecentre.com.au
nwc.info@adelaide.edu.au | 08 8313 3355
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