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Welcome to
Next Level Events

Take your event to the next level at SkyCity
Adelaide in South Australia’s most sophisticated
and luxurious venue where we pride ourselves on
providing the highest levels of service that leaves
a lasting impression on your valued guests.
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Level 2
Events

Level 2 of SkyCity Adelaide is our dedicated
events floor, ideal for all occasions from
glamourous gala dinners, conferences,
corporate meetings and special celebrations.
Expect the most beautiful and unique
creations from our specialty chefs that
will have your guests talking as our team
transforms locally sourced produce into
remarkable dishes. Enjoy a seamless
technological experience with our hightech

in-house audio-visual services, enabling you
to concentrate on the real meaning of why
you are holding your event.
Immerse yourself in the SkyCity destination,
taking advantage of onsite access to luxury
five-star accommodation, signature bars,
dining, entertainment, pampering and
relaxation.

All rooms are fitted with...
• Complimentary high-speed WiFi
• Q-SYS audio visual system with zoned
room connectivity, sound, lighting, visual
and temperature control
• Touch-press sheer curtains and black out
blinds
• Hearing Loop Augmentation System

Photo credit to Asher Milgate
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Level 2
Floor Plan
This is a floor plan of our exclusive Level 2
Events floor located in our new spectacular
building.
You’ll be arriving from the guest escalators or
guest lifts. Use this as a starting point to find
your way.
Watch our Level 2 Events wayfinding video by
clicking here.

Venue Capacity
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Area/Location

Size m2

Height m2

Banquet

Theatre

Cabaret

Cocktail

Classroom

SkyCity Ballroom

628

6.0

450

600

360

650

252

SkyCity Ballroom West

193

6.0

130

200

96

200

80

SkyCity Ballroom East

435

6.0

310

420

252

420

162

SkyCity SouthWest Suite

120

2.9

70

114

56

114

45

SkyCity Boardroom A

52

3.2

21

-

14

-

-

SkyCity Boardroom B

65

3.2

25

-

14

-

-

SkyCity Boardroom C

46

3.2

21

-

14

-

-

Pre-function

186

3.4

-

-

-

200

-
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SkyCity
Ballrooms
Our spectacular venue for grand events, the SkyCity Ballroom
is one of the largest in South Australia, accommodating up to
650 guests standing or 450 guests seated. With 6m high floor
to ceiling windows and bathed in natural light, your guests will
feel immersed in their beautiful surrounds as stunning views of
the River Torrens create an amazing backdrop.
With versatility in mind, the SkyCity Ballroom can also be
divided into two separate spaces providing the opportunity to
design an event layout perfect for you.
Nestled in the corner of SkyCity’s elegant facade, the
Southwest Suite is perfect for a more intimate gathering
accommodating up to 114 guests standing or 70 guests seated.
Featuring striking views of the River Torrens and heritage
railway building making this Suite the perfect venue to hold
small to medium-sized functions or serves as the perfect
breakout space for conferences and events taking place
elsewhere on Level 2.
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SkyCity
Boardrooms
Three exquisitely decorated Executive Boardrooms
offer additional breakouts or small meeting rooms. The
Boardrooms may also be booked as Private Dining Rooms,
offering superb cuisine designed by our Head Chef and
incorporating SkyCity Adelaide’s other award-winning
signature outlets.
Our SkyCity Boardrooms include:
• 88” Screen HD Digital TV
• Recessed in-ceiling Bose speakers
• 5.4m wooden tables
• Power outlets
• USB for power/charging
• Data connection points
• HDMI for screen connectivity
• Webcam connection
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Fresh, Clean
& Green
Our approach to food is to create restaurant-quality fare that
showcases our State’s incredible produce. Our specialty chefs
fashion an incredible array of memorable masterpieces in a
range of formats, taking the palate on a culinary journey.
The finest from South Australia’s oceans, farms and
producers are sourced to ensure your special day is
deservedly matched with the best local ingredients,
accompanied by the very best service.
Offering an extensive list of restaurant quality items, SkyCity
caters to all tastes and dietary requirements and is confident
that you will be delighted by the calibre of choice.
Our menus allow for tailored catering options and flexibility
to suit your preferences. For specific requirements our chefs
would be delighted to curate a unique offering for you.
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Sustainable
SkyCity
We recognise that sustainability is critical to all levels of our
business and operations. Part of being a responsible business
is understanding the impacts arising from our processes. Our
sustainability initiatives are focussed on doing good for our
communities – our customers, employees and suppliers.
To lessen impact on the environment, SkyCity has adopted
ethical and eco-friendly measures such as:

01

02

Sourcing as much fresh, local produce as
possible, which supports our outstanding
local producers and reduces the need
for additional transport, refrigeration and
packaging costs.

Banishing single use plastics in food &
beverage and other production areas.

03

04

Reducing unnecessary energy consumption,
water wastage and chemical usage by less
laundering. We do not, for instance, include
table linen in our conference packages.

Our SkyCity properties offset carbon
emissions by purchasing carbon credits
towards significant international solar and
community projects.
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Audio/Visual
SkyCity’s in-house audio-visual specialists NW Group, pride
themselves on having world-class knowledge and skills to give
you confidence that your event will be delivered to impeccable
standards. They’ll ensure you have state of the art technology,
backed by an expert team, producing exquisite audio-visual
solutions. Ranging from glamourous gala dinners, conferences,
product launches, corporate meetings and special occasions to
fully equipped virtual and hybrid event solutions. Working with
you, NW Group will tailor audio, visual and lighting solutions to
suit your unique event requirements.
The spaces within SkyCity are each unique. SkyCity Ballroom
offers natural light and layout versatility with 6m high ceilings
and a multitude of rigging options to suit any event design.
Rigging points can be utilised to install lighting and theming
features which will elevate your event. Three large drop-down
screens and projectors are well placed to highlight your content,
however if you have a specific stage set look in mind NW Group
can provide suitable vision options to suit.
SouthWest Suite also offers natural light and stunning views of
the River Torrens. This space is intimate with a large drop-down
screen and projector that is perfect for any event.

Packages

Full Day Meeting Package
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Meetings

$85pp Light Lunch + Two Breaks
$95pp Two Course Plated Lunch + Two Breaks
$95pp One Lunch Station + Two Breaks

Half Day Meeting Package

Three sophisticated Executive
Boardrooms are located on the western
side of SkyCity’s Level 2 Functions Floor,
offering unique and sophisticated
spaces, balconies for fresh air and
city and riverbank views, perfect for
meetings, working lunches and small
private events.
Our generously spacious rooms ranging
from 46 – 65sqm are furnished with

$68pp Light Lunch + One Break
$82pp Two Course Plated Lunch + One Break
$82pp One Lunch Station + One Break

Morning & Afternoon Tea Package
$60pp Two Break Selections
$35pp Break only

5.4m ultra-modern boardroom tables
seating up to 14 guests.
As part of our boardroom inclusions
your dedicated host will welcome you
and your guests and be available to
cater to your requirements throughout
the day.
Our Meeting Packages include
Barista coffee + specialty tea as well
as sparkling or still water served
throughout the day. Additionally, lunch
is served with a selection of soft drinks
and juices.

ĉ

Break menu see page 21

ĉ

Light Lunch menu see page 22

*Meeting packages are valid for up to

ĉ

Plated menu see page 28

60 people. Lunch stations require a

ĉ

Station menu see page 23

minimum of 30 people.

Full Day Delegate Package
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Conference

$79pp Light Lunch + Two Breaks

Our thoughtfully designed SkyCity
Ballroom and SouthWest Suite offer
the perfect solution for your next
conference.

$89pp Two Course Plated Lunch + Two Breaks

With expansive riverbank views these

$89pp One Lunch Station + Two Breaks

rooms are sure to wow your guests

Half Day Delegate Package
$62pp Light Lunch + One Break

and get them motivated for your
conference.
Flexible options ranging in size from
120 – 628sqm we’ve got a room to suit
varied event sizes and requirements.

$76pp Two Course Plated Lunch + One Break

Our Day Delegate Packages are

$76pp One Lunch Station + One Break

designed to be attentive but

Morning & Afternoon Tea

unobtrusive. With carefully curated
break and lunch options we’ll keep
everyone satisfied so you can get down
to business.

$54pp Two Break Selections

Our Day Delegate Packages include

$30pp Break only

brewed coffee + specialty teas served

Upgrades

still water served throughout the day.

during breaks as well as sparkling or
Additionally, lunch is served with a
selection of soft drinks and juices.

$3pp Continuous, all day brewed coffee and selection of teas
Upgrade to barista coffee and specialty tea with carts
from $350 (see page 15)

ĉ

Break menu see page 21

ĉ

Light Lunch menu see page 22

ĉ

Plated menu see page 28

*Conference packages are valid for a

ĉ

Station menu see page 23

minimum of 30 people.
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Breakfast/Coffee

Breakfast

Coffee

$35pp SkyCity Continental

Freshly brewed coffee and selection of teas

$42pp SkyCity Lifestyle

$5pp One Break

$48pp SkyCity Signature Breakfast

$9pp Two Breaks

Breakfast Enhancements
$6pp sides available (2 platters per table or
included on main plate)
$12pp French Toast
$15pp South Australia Meat/Cheese Board
$15pp Buttermilk Muffin and Bagel Shop
$15pp Sweet Taco Shells Station
$15pp Sautéed Donut Holes Station
$15pp Golden Waffles and Buttermilk
Pancakes

$12pp Continuous, all day (maximum 8 hours)
Brewed coffee, selections of teas and freshly
baked cookie assortment
$9pp One Break
$14pp Two Breaks
$20pp Continuous, all day (maximum 8 hours)

Barista Coffee Cart:
$350 One Break
$550 Two Breaks

$15pp Egg and Bacon Burrito Station

$950 Continuous, all day (maximum 8 hours)

$14pp Hot and Sides Station

Carts can serve up to 60 people. Breaks are 30 minutes

ĉ

Breakfast menu see page 25

ĉ

Breakfast enhancements see page 26

Lunch/Dinner
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Lunch/Dinner

$80pp Two Course

At SkyCity Adelaide, expect nothing
less than restaurant-quality fare that
showcases our state’s incredible
produce. Our specialty chefs create

$95pp Three Course

an incredible array of memorable

Additions

culinary journey.

masterpieces, taking the palate on a

An extensive list of wonderful options
means that whoever you have

$6pp Sides, two bowls served per table
$10pp Additional Entrée
$15pp Additional Main
$12pp Additional Dessert

Alternate Drop
$6pp Alternate Drop Entrée
$8pp Alternate Drop Main
$6pp Alternate Drop Dessert

Choice
$10pp Choice of Entrée
$12pp Choice of Main
$10pp Choice of Dessert

ĉ

Lunch/Dinner menu see page 27, 28, 29

attending, rest assured we can meet
their taste or dietary requirements.

Cocktail Packages
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Cocktail

$26pp
Thirty minutes
Select four canapes

Our sophisticated Level 2 venue is
perfect to host your bespoke cocktail
event.
Let the architecture and environment
speak for itself to wow your guests and
make your event memorable.
Delight your taste buds with a selection

$48pp
One hour
Select eight canapes

of our cocktail canapes created by our
in house chef with the best of South
Australian produce.
Mingle in our 5 star space and let the
SkyCity Magic take your event to the

$64pp
Two hours
select eight canapes and two substantial bowls
$82pp
Three hours
Select ten canapes and four substantial bowls

ĉ

Cocktail menu see page 30 & 31

next level.
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Unique
Enhancements

Grazing Stations

Live Stations

$25pp Seafood on Ice:
Adelaide Market Seafood

$20pp Roasted Prime Rib of Beef

$22pp Tokyo

$15pp Whole Baked Huon Salmon

$18pp Dim Sum
$15pp Taco
$18pp Sliders
$22pp Mykonos

$18pp Bao Buns
$15pp ITL Pasta and Risotto
$15pp Soup Noodles
$15pp Wok Noodles
$18pp BBQ Roasted

Sweet Stations

Cheese

$25pp Cocoa Hit Grazing Station

$18pp 100 people

$25pp SkyCity Cake Table

$16pp 101 to 200 people
$14pp 201 to 300 people
$12pp 301 and above

ĉ

Grazing Stations menu see page 32

ĉ

Live Stations menu see page 33

ĉ

Sweet Stations see page 32

Lunch Stations require a minimum of

ĉ

Cheese menu see page 29

30 people.

Beverage Packages
SkyCity offers a South Australian wine experience based
on a collaboration with some of the region’s highest quality
producers.
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SkyCity

SkyCity Elevated

1 hour: $25pp | 2 hours: $35pp | 3 hours: $50pp

1 hour: $35pp | 2 hours: $45pp | 3 hours: $65pp

4 hours: $65pp | 5 hours: $75pp

4 hours: $85pp | 5 hours: $95pp

Growers Gate, South Australia

Nepenthe Wines, Balhanna, Adelaide Hills

Growers Gate represents rural excellence, they are true and

Nepenthe’s Altitude are built on the strength of true varietal

authentic and the wines are an honest reflection of the

character and subtle regional nuances.

growers’ work.
Sparkling
ĉ

NV Growers Gate Sparkling

White

Sparkling
ĉ

NV Prestige Cuvee

White (select 2)

Soft drinks

ĉ

Water

White (select 3)

Nepenthe Adelaide Hills Experience

ĉ

Pirate Life Brewery Bar

ĉ

23rd Street Distillery Mixology Bar

ĉ

Lexington Hill Cocktail Club (Espresso Martini or Margarita)

ĉ

Best of SA Gin Bar

ĉ

Pikes Riesling

ĉ

Shaw + Smith Sauvignon Blanc

ĉ

The Lane Block 2 Pinot Gris

Spirits Package

ĉ

Gin

ĉ

Rum

ĉ

Whiskey

Altitude Pinot Rosé

ĉ

NV Hentley Farm Blanc de Noir Sparkling

ĉ

23rd Street Distillery Vodka

ĉ

Non-Alcoholic

ĉ

Choice of:

ĉ

Altitude Pinot Gris

Great Northern Super Crisp

Sparkling

*Minimum 50 people

Hentley Farm Rosé

ĉ

ĉ

Clare Valley.

1 hour: $20pp | 2 hours: $35pp

ĉ

Growers Gate Moscato

Coopers Pale Ale

+ Smith The Lane from the Adelaide Hills, and Pikes from the

Specialty Pop-Up Bars

1 hour: $15pp | 2 hours: $30pp

ĉ

ĉ

the award winning Hentley Farm in the Barossa Valley, Shaw

The Lane Block 1A Chardonnay

Altitude Chardonnay

Tap Beer

Our myriad of grape varieties produce a broad variety of styles,

Add-On Selections

ĉ

ĉ

Growers Gate Shiraz

4 hours: $105pp | 5 hours: $120pp

Altitude Sauvignon Blanc

Growers Gate Sauvignon Blanc

ĉ

1 hour: $50pp | 2 hours: $65pp | 3 hours: $85pp

ĉ

ĉ

Red

South Australian Icons

Red (select 2)

Red (select 3)
ĉ

Pikes ‘The Assemblage’ Shiraz Mourvèdre Grenache

ĉ

The Lane AH Pinot Noir

ĉ

Altitude Pinot Noir

ĉ

Hentley Farm Cabernet Sauvignon

Non-Alcoholic Beverage

ĉ

Altitude Shiraz

ĉ

Hentley Farm Shiraz

1 hour: $12pp | 2 hours: $18pp | 3 hours: $24pp

ĉ

Altitude Cabernet Sauvignon

Tap Beer

Tap Beer
ĉ

Pirate Life Port Local Lager

ĉ

Pirate Life Port Local Lager

ĉ

Great Northern Super Crisp

ĉ

Great Northern Super Crisp

ĉ

Coopers Pale Ale

ĉ

Coopers Pale Ale

ĉ

Peroni

Non-Alcoholic

Non-Alcoholic

ĉ

Soft drinks

ĉ

Soft drinks

ĉ

Juice

ĉ

Fresh juice

ĉ

Coffee and tea

ĉ

Coffee and tea

ĉ

Water

ĉ

Water

4 hours: $28pp | 5 hours: $32pp
ĉ

Soft Drinks

ĉ

Fresh Juice

ĉ

Coffee & Tea

ĉ

Water

*additional alcoholic beverage packages must be purchased
for all adults
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Menus

gf = gluten free | df = dairy free | v = vegetarian | STAR = chef recommendation

Break Selections
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Selection 01

All breaks are served in a grazing style.

Selection 02

Selection 03

ĉ

Blackberry and banana breakfast smoothie [gf]

ĉ

Granola bars: cranberry almond and oatmeal raisin [df]

ĉ

Tangelo and pomegranate smoothie [gf]

ĉ

Freshly squeezed chilled orange juice [gf, df]

ĉ

Muffins: apple zucchini and lemon chia

ĉ

Blueberry and lemon crumble bars

ĉ

Freshly baked danish, croissant and muffins

ĉ

Banana bread with burnt honey mascarpone

ĉ

Banana and custard cake muffins

ĉ

Roasted peaches and honey Greek yoghurt [gf]

ĉ

Madeleines: parmesan herb and French chocolate

ĉ

Mini Huon smoked salmon and cream cheese bagels

ĉ

The season’s whole fresh fruits [gf, df]

ĉ

The season's fruit salad [gf, df]

ĉ

The season’s fresh fruit skewers [gf, df]

Selection 04

Selection 05 STAR

Selection 06

ĉ

Sweet peach iced tea [gf, df]

ĉ

Pitaya dragon fruit smoothie [gf]

ĉ

Traditional soda scones and vanilla raisin scones

ĉ

Scone bites with raspberry Beerenberg jam and clotted cream

ĉ

Strawberry and lime chia yoghurt parfait [gf]

ĉ

Smoked salmon, chive whipped cream cheese, red onion and rocket leaves

ĉ

San Jose prosciutto and burrata macaron [gf]

ĉ

Cured tuna poke bowl, sticky black rice, avocado and tamari dressing [gf, df]

ĉ

Shaved leg ham, swiss cheese, dill pickle and dijonaise

ĉ

Lenswood apple and custard crumble

ĉ

Grilled salmon, quinoa, soft egg, sweet corn, green tea furikake, cashew relish and

ĉ

Wild mushroom savory pastry, leek and gruyere cheese

ĉ

Berries, meringue and cream [gf]

dukkah [gf, df]

ĉ

Éclair: raspberry cream and coconut chocolate

ĉ

The season’s fresh fruit skewers [gf, df]

gf = gluten free | df = dairy free | v = vegetarian | STAR = chef recommendation
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Light Lunch

All light lunches are served in a grazing style,
or can be individually served if preferred.

Selection 01

Selection 02 STAR

ĉ
ĉ

Caprese baguette, blistered tomatoes, buffalo mozzarella, basil, mustard mayo,

ĉ

Falafel wraps, beetroot hummus, yoghurt, rocket leaves [gf]

red pepper

ĉ

Pesto chicken baguettes, roast chicken, sun dried tomatoes, pine seeds, baby

Harissa chicken wraps, grilled chicken fillets, tatsoi, spring onion, crumbled feta,
avocado

ĉ

ĉ

Macro bowl - Quinoa, kale, sweet potato, adzuki beans, sesame, crunchy nori,

Selection 03
ĉ

Crispy szechuan chicken bao, chilli pickled vegetables, hoisin, peanuts, spring
onion

spinach

ĉ

Rice paper summer rolls, shrimps, mango, sesame, garlic & chilli vermicelli [gf, df]

Salmon buddha bowl - Grilled salmon, quinoa, egg, sweet corn, green tea

ĉ

Shogayaki salad, Japanese gingered pork, ginger, soy & sesame [gf, df]

furikake, cashew relish, dukkah [gf, df]

ĉ

Spicy Nyonya laksa, malaysian coconut curry soup [gf, df]

pickled veg, turmeric tahini [gf, df]

ĉ

Smoked tomato bisque, basil oil, fontina cheese tortellini

ĉ

Sua da coffee, condensed milk, mango, pistachio, fig jelly [gf]

ĉ

Butternut pumpkin soup, pancetta and parmesan crumbs

ĉ

Salted caramel mousse waffle cones

ĉ

Grilled fruit skewers, chilli and lime syrup [gf, df]

ĉ

Lemon myrtle peach and apricot cobbler, Moscato mascarpone

ĉ

Watermelon / Strawberry, rose geranium syrup [gf, df]

ĉ

Strawberry / Persian cucumber salad, pistachio, crème fraiche [gf]

Selection 04

Selection 05

ĉ

H&C bagels, shaved leg ham, swiss cheese, dill pickle, dijonaise

ĉ

Poached chicken salad, toasted walnuts, grapes and celery leaves [gf, df]

ĉ

Avocado & egg salad baguettes, chickpea, watercress, red onion, radish

ĉ

Cali buddha bowl - Black grains, kale, puffed rice, corn, beans, jalapeno, goji,

ĉ

Poke bowl - Sticky black rice, cured tuna, edamame, pickled ginger, avocado and
tamari soy dressing [gf, df]

ĉ

ricotta, soft egg, tuna, avocado [gf]
ĉ

Wild mushroom bisque, roasted cippolini mushrooms, wild mushrooms, crème

Avocado and seaweed sushi | Fresh tuna and cucumber sushi, wasabi tobiko
[gf, df]

fraiche [gf]

ĉ

Tom Yam ‘Veloute’: Hot and sour, lemongrass, spicy shrimps [gf]

ĉ

Quince, green apple and vanilla bean crumble, old custard

ĉ

Lemon posset, green apple jelly, shortbread crumbs

ĉ

Honey, lime quinoa fruit salad [gf, df]

ĉ

Pineapple / Mango salad, fresh coconut, Daintree vanilla yoghurt [gf]

gf = gluten free | df = dairy free | v = vegetarian | STAR = chef recommendation

Lunch Stations
02 3

Street Food
ĉ

Taco: 12hr smoked beef brisket, slaw, pickled onion, chipotle

ITL - Italian Kitchen
ĉ

mayo and cajun spiced salmon, spicy mayo, lime, avocado,
ĉ

ĉ

Steamed pork dumpling ‘Siew Mai’ [df]

aioli

ĉ

Honey glazed barbecued pork buns [df]

ĉ

Seared kingfish, wasabi ponzu, shiitake wasabi sesame
seeds [gf, df]

ĉ

Wood oven roasted asparagus, fontina, prosciutto

ĉ

Vegetable spring roll [df]

Bao Buns: Crispy szechuan chicken bao, chilli pickled

ĉ

Crostini toast, white anchovy, sherry pickled onions, egg

ĉ

Oven baked egg tartlets

yolk aioli

ĉ

Singapore noodles, rice vermicelli, shredded pork, shrimp,

ĉ

Avocado and seaweed sushi [gf, df]

egg, bean sprouts [gf, df]

ĉ

Fresh tuna and cucumber sushi, wasabi tobiko [gf, df]

ĉ

Salmon and avocado sushi with kewpie mayonnaise,

bao, sriracha mayo, peanuts, coriander, pickled vegetables

ĉ

Stracciatella, young basil, chilli, green tomato, ash salt [gf]

Sliders: Chicken karaage sesame slider, wasabi and

ĉ

Casarecce, fresh mozzarella, parmesan, tomato sauce and

ĉ

Char siu pork, steamed rice, bok choy, plum sauce [gf, df]

basil

ĉ

Mango sticky rice, coconut cream, toasted sesame [gf, df]

white cabbage slaw, mini wagyu burger, raclette, pickles,
ĉ

Charred sourdough, garlic, olive oil, green olive parmesan

Japanese

coriander [gf]
vegetables, hoisin, peanuts, spring onion and spicy tofu
ĉ

South-East Asian

ĉ

Torched wagyu, pickled Asian mushrooms, goma dressing
[gf, df]

pickled ginger [gf, df]

mustard, black label bbq sauce

ĉ

Rigatoni and meatballs, smoked chilli tomato ragu

ĉ

Pickled ginger, soy sauce, yuzu wasabi dressing [gf, df]

Cinnamon sugared churros, dulce de leche fudge

ĉ

Pedro Ximenes tiramisu

ĉ

Mochi

gf = gluten free | df = dairy free | v = vegetarian | STAR = chef recommendation

A La Carte
Enhancements
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Freshly Baked
$32 per dozen
Croissant
ĉ

Traditional

ĉ

Petit chocolate

ĉ

Toasted almond

ĉ

Lemon curd

ĉ

Raspberry

Danish
ĉ

Cinnamon scrolls

ĉ

Blueberry lemon

ĉ

Apple cream cheese

Yoghurt & Fruit
Muffin Indulge
ĉ

Chocolate mud

ĉ

Blueberry lemon glaze

ĉ

Raspberry yoghurt

Brioche
ĉ

Chocolate

ĉ

Coffee cream

ĉ

Vanilla cream

Banana Bread
with burnt honey mascarpone

Savoury Pastries

Sweet Two Bites

$16 per dozen

$32 per dozen

$32 per dozen

Plain

Brie

ĉ

ĉ

Greek yoghurt [gf]

ĉ

Vanilla [gf]

ĉ

Apple Yoghurt with pastry cream, poached apple, crumble [gf]
Banana Yoghurt with dulce de leche, slivered almonds [gf]

ĉ

Tomato, basil, mozzarella

Spinach
Spinach, feta

Strawberry Yoghurt with granola, maple syrup [gf]

ĉ

Seasonal fruit salad [gf]

Bacon
ĉ

meringue

Brie cheese, apple, onion

Caprese

Chocolate delice tartlet, chocolate mousse, strawberry

ĉ

Macadamia cheesecake, passionfruit jam

ĉ

Peanut butter lamington, raspberry jelly

ĉ

Salted cashew banoffee tart

ĉ

Nutella aero bar

ĉ

White chocolate and coconut tart

ĉ

Fruit rouge crumble tarts

Cheese, bacon

Carrot Cake
Muffin Healthy
ĉ

Apple zucchini

ĉ

Honey banana

ĉ

Lemon chia

with orange cinnamon

Beetroot

frosted

ĉ

Goat’s cheese, beetroot, walnut

Mushroom

Granola Bars

Cookies

$16 per dozen

$16 per dozen

ĉ

Pistachio dark chocolate

ĉ

Lemon crinkle

ĉ

Apple quinoa [gf, df]

ĉ

Raspberry whitae chocolate

ĉ

Cranberry almond [gf, df]

ĉ

Banana oatmeal [gf]

ĉ

Oatmeal raisin

ĉ

Leek, mushroom, Gruyere cheese

*a minimum of 1 dozen per item must be purchased

gf = gluten free | df = dairy free | v = vegetarian | STAR = chef recommendation

Breakfast Selections
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SkyCity Continental

SkyCity Lifestyle

SkyCity Signature Breakfast

All items served in a grazing style. Minimum 30 people.

All items served in a grazing style. Minimum 30 people.

Grazing Selection

Freshly brewed coffee and selection of teas

De-caffeinated coffee and herbal breakfast tea

House made Aqua Fresca

House made Aqua Fresca

ĉ

Pineapple ginger or cucumber strawberry water

Hand blended, low-fat yoghurt with fresh fruit
ĉ

Blackberry banana, strawberry mint, mango passionfruit

Chilled Juice
ĉ

Orange, Grapefruit, Cranberry

Hand-crafted breakfast pastries and butter croissants

ĉ

Pineapple ginger or cucumber strawberry water

Hand blended, low-fat yoghurt with fresh fruit
ĉ

Blackberry banana, strawberry mint, mango passionfruit

Chilled Juice
ĉ

Orange, Grapefruit, Cranberry

SkyCity bakeries nine grain, almond flour, paleo pumpkin
bread

Classical homemade muffins:
ĉ

Chocolate chip, fresh vanilla, blueberry

SkyCity bakeries daily selection of hand-crafted breads
and rolls
Roasted peaches and honey Greek yoghurt
The season’s sliced fresh fruits

Homemade Muffins
ĉ

Chocolate chip, fresh vanilla, blueberry

Egg white cocotte with salmon, artichokes, goat cheese
and thyme
Strawberry and lime chia yoghurt parfait
The season’s sliced fresh fruits

ĉ

SkyCity bakeries hand crafted breakfast pastries, butter croissants and hand-crafted breads & rolls

ĉ

Homemade Muffins (Chocolate chip, fresh vanilla, blueberry)

ĉ

The season’s sliced fresh fruits

Selection of chilled juices, freshly brewed coffee and selection of teas
Hot Breakfast - Select one item
ĉ

Avocado, peas, broad beans, mint, feta on grilled sourdough, poached free range egg

F Wild mushrooms, white truffle hummus, polenta chips, cavolo nero, chili pecorino, poached egg [gf, df]
ĉ

Bacon, herb and egg quiche, chicken tarragon sausage, tomato relish

ĉ

Egg white omelete, kale, roasted zucchini, avocado, tomato, mushrooms [gf, df]

ĉ

Chili scrambled eggs, broccolini, roast tomatoes, zaatar bread, Meredith’s goats cheese curd

ĉ

Poached free range egg royale, smoked salmon, grilled brioche, crushed avocado and lemon hollandaise

ĉ

Creamed corn, pimento, shallots, poached eggs, toast

ĉ

Scrambled free range eggs, rosemary sea salt sourdough, crispy bacon, beef sausage, herb grilled Roma tomato

ĉ

Steak and eggs, poached egg, béarnaise sauce, herb crusted tomato, potato rosti [df]

ĉ

Scrambled free range eggs, grilled olive bread, hot smoked salmon, crisp potato, lemon creme fraiche

ĉ

Egg and bacon burrito, smashed avocado, sour cream, tomato coriander salsa (poached or scrambled eggs) [gf]

ĉ

Smoked bacon, chicken sausage, grilled tomato, hash brown, mushroom and spinach on sourdough [df]

gf = gluten free | df = dairy free | v = vegetarian | STAR = chef recommendation

Breakfast Selections
026

Breakfast Enhancements
French Toast

Sides
Sautéed Brown Butter Donut Holes Station

ĉ

Classic French toast with maple syrup and fresh berries or,

ĉ

Singapore style with coconut and cream cheese jam and

raspberry , fresh blueberry, chocolate chips, hazelnut

sambal chutney

praline

ĉ

Toppings: whipped cream, caramelized pecan, fresh

Golden Waffles and Buttermilk Pancakes
South Australian Meat/Cheese Board
ĉ

Selected South Australian cheese and charcuterie

ĉ

Savory mustard, cornichons, red onion compote and fig
chutney

ĉ

Caramel bananas and apples, fresh berries

ĉ

Whipped cream, maple syrup and lemon custard

Egg and Bacon Burrito Station
ĉ

Smashed avocado, sour cream, tomato coriander salsa

Buttermilk Muffin and Bagel Shop
ĉ
ĉ
ĉ
ĉ

The muffin: plain, sesame seed, poppy seed, whole wheat,

Hot and Sides Station

raisin

ĉ

Free range south australian scrambled eggs [gf]

The meat: smoked salmon lox, sliced honey leg ham, sliced

ĉ

Smoked bacon [gf, df]

smoked turkey

ĉ

Chicken and tarragon sausages [gf, df]

The cream: cultured butter, citrus cream cheese, plain

ĉ

Sauteed mushrooms [gf, df]

cream cheese, cinnamon raisin cream cheese

ĉ

Roasted tomatoes [gf, df]

The toppings: sliced tomatoes and cucumbers, capers,

ĉ

Hash browns [gf, df]

peanut butter, jam and honey, red onion jam
Cinnamon Sugar Taco Shells Station
ĉ

Fillings: cinnamon apple, caramelised pineapple, berries

ĉ

Toppings: whipped cream, shaved coconut, chocolate
pearls, dried raspberry, hazelnut praline

Two platters served per table or included on the main plate.
ĉ

Pork sausages, spiced tomato relish [gf, df]

ĉ

Roasted kipfler potatoes [gf, df]

ĉ

Spanish onion, bacon [gf, df]

ĉ

Chicken tarragon chipolatas [gf, df]

ĉ

Roasted tomato [gf, df]

ĉ

Sauteed mushrooms [gf, df]

ĉ

Smoked salmon [gf, df]

ĉ

Smoked bacon [gf, df]

ĉ

Hash browns [gf, df]

gf = gluten free | df = dairy free | v = vegetarian | STAR = chef recommendation

Plated Entrée
027

Fish/Seafood
F Lightly smoked Hiramasa Kingfish, snow pea and

Vegetarian
ĉ

Butter poached Spencer Gulf Prawns, seared foie gras,

F Miso roasted butternut pumpkin, sesame snake beans,

Southern Bluefin Tuna tataki, truffled beans, foie gras

ĉ

Torched Southern Ocean Salmon Trout, blood orange red

ĉ

Moreton Bay bug ravioli, chestnuts, black barley, truffle
beurre noisette, fried gremolata

Free Range Egg shakshuka, tomato, garlic, crumbled feta,

ĉ

Summer vegetable garden salad, mushroom soil, sour

ĉ

shallot, fennel sherry dressing [gf]

F Wild mushroom bisque, roasted cippolini mushrooms, wild

Beef carpaccio, parmesan onions, fried pea panisse, lemon

aioli, green bean slaw [gf]
ĉ

ĉ

ĉ

Braised pork jowl, crispy hock, chili caramel, sour pineapple,
creamed lotus root

cream, shaved vegetables, cress
ĉ

Twelve-hour braised lamb scotch, paprika whipped ricotta,
pea, broad bean and mint salad, lemon jus

Sweetcorn, crab and white miso soup, bacon soured cream
[gf]

ĉ

Foie gras crumble, red onion jam, candied nut crumble,
grilled toast

Butternut pumpkin soup, pancetta and parmesan crumbs
mushrooms, crème fraiche [gf]

F Masterstock braised Berkshire pork belly, crackle, apple

basil, sour dough

chilli dressing, celery, watercress, nigella seeds [gf, df]
ĉ

Buratta, grilled and pickled tomatoes, olive dressing,

Soup

Smoked duck breast, maple labneh, toasted grains, oats,

oil [df]

rosemary grissini

cream, balsamic pearls, pine seeds [gf]
ĉ

ĉ

crisp nori, ponzu, pepitas, white soy [gf, df]

cranberry gel, soft quail egg [gf]
ĉ

ĉ

basil oil, balsamic [gf]

edamame salad, finger lime, tobiko, yuzu dressing [gf, df]
ĉ

Gremolata crumbed Buffalo Mozzarella, heirloom tomatoes,

Varietal Meat

Roasted tomato and cherry pepper soup, white anchovy
crisp, soft goat’s curd [gf]

ĉ

Asparagus cream soup, soft poached egg, Iberico crumbs

gf = gluten free | df = dairy free | v = vegetarian | STAR = chef recommendation

Plated Main
028

Fish/Seafood
ĉ

Vegetarian

Robarra Barramundi, skordalia, edamame, green beans, spring onion, chive verde,

F Goats cheese gnocchi, pistachio pesto, peas, tigerella tomatoes

fried basil [gf, df]

ĉ

Wood roasted eggplant, white miso, black sesame labneh, parsley crisps [gf]

ĉ

Roasted pumpkin, dirty rice, sesame crunch, miso eggplant, pickled cucumber,

F Gochujang Southern Ocean Salmon Trout, white miso pea velvet, shitake, radish,

soft herbs [gf, df]

furikake [gf]
ĉ

Baked Black Sea Bream, caponata, saffron aioli, kale, sea salt, garlic and rosemary

ĉ

chips [gf]
ĉ

Slow roasted Mulloway, salt cod brandade, lemon grilled kale, chorizo tomato
salsa [gf]

ĉ

Grilled Southern Ocean Salmon Trout, chermoula crust, white beans, herb and
cucumber salad [gf, df]

ĉ

Varietal Meat
ĉ

18hr Riverine braised beef short ribs, tobacco onion, sharp cheddar, paris mash

ĉ

36° South fillet of beef, short rib tortellini, roasted truss cherry tomatoes, miso
butter

F Red curry of beef cheek, coconut cream, cucumber relish, peppercorn and thai

Broccoli, hazelnut and parmesan rotolo, raisin puree, mascarpone cream and

basil [gf]

watercress

ĉ

Chicken breast, zaatar, lemon scented labneh and pomegranate [gf]

Spiced cauliflower, roast dutch carrots, broccoli cous cous, coconut yoghurt,

ĉ

Chicken saltimbocca, truffle ricotta, asparagus, balsamic, rocket salad [gf]

toasted nuts, curry oil [gf, df]

gf = gluten free | df = dairy free | v = vegetarian | STAR = chef recommendation

029

Plated Desserts

Plated Sides

Cheese

Dessert

Sides

Cheese Maker Table

$6pp - per selection. Two bowls served per table

SkyCity cheese table hosts an exclusive variety of artisan cheeses from

ĉ

Caramelized pineapple ravioli, mint puree, pina colada sorbet [gf, df]

ĉ “Chocolate” - churro ball, raspberry crême catalana, chilli chocolate cigar

ĉ

Creamed potatoes, cultured butter and chives [gf]

F Caramelised chocolate panna cotta, passionfruit jam, honeycomb sand [gf]

ĉ

Potato gratin, gruyere cheese

Green apple panna cotta with cinnamon tuile, toasted hazelnuts and blood

ĉ

Roast kipfler potatoes, charcoal sea salt and rosemary [gf, df]

orange syrup [gf]

ĉ

Oven baked sweet potatoes, smoked goat’s cheese, mint and chilli pepitas [gf]

ĉ

Valrhona chocolate fondant, caramelised banana, crepe flakes, vanilla ice cream

ĉ

Asparagus, sun dried tomato and parmesan

ĉ

Butterscotch brioche pudding, double cream, dulce delice and poached pear

ĉ

Broccolini, toasted almond butter [gf]

ĉ

Profiterole pear helene, custard creme, dark chocolate sauce

ĉ

Roasted beetroot, goats’ cheese and walnuts [gf]

ĉ

Strawberry rhubarb crumble tart, vanilla sauce, pistachio ice cream

ĉ

Sweetcorn, truffle cream [gf]

ĉ

Chocolate cherry slice, whipped cream, griotte coulis

ĉ

Roasted mushrooms, salmoriglio [gf, df]

ĉ

Strawberries and cream - preserved strawberries, Anzac sand, elderflower

ĉ

Mixed organic lettuce, soft herbs, miso vinaigrette [gf, df]

kombucha gel, marshmallow, crème fraiche sorbet

ĉ

Radicchio, rocket, green apple and pecorino salad, white balsamic dressing [gf]

ĉ

Sticky date pudding, toffee sauce, maple walnut ice cream

ĉ

Tomato salad, basil leaves, balsamic pearls, olive oil [gf, df]

ĉ

Peanut slice - peanut butter ice cream, peanut butterscotch, peanut snow, golden

ĉ

Rocket, parmesan and cherry tomato salad

nuts

ĉ

Iceberg, young spinach, dill, radish, buttermilk dressing

ĉ

ĉ

White chocolate, lychee and yuzu gateau, blood peach gel, passionfruit sherbet
snow, sesame crisp (GF)

ĉ

Salted caramel tart with café latte cream, galliano strawberries and manuka
honey flakes

ĉ

Eton Mess, meringue, cassis curd, vanilla cream, strawberry sorbet

ĉ

Salted caramel mousse cake, Grand Marnier sauce, creme brulee ice cream

ĉ

Classic tiramisu, raspberry sauce, fresh forest berries

ĉ

Passion fruit vanilla cheesecake, macadamia sponge, black currant ice cream

South Australia
$18 per person - 100 people
$16 per person - 101 to 200 people
$14 per person - 201 to 300 people
$12 per person - 301 and above
Selection of three exclusive Australian artisan cheeses accompanied with:
ĉ

Rosemary caramelised pecans

ĉ

Caraway carrot jam

ĉ

Fresh grapes

ĉ

Rosé poached pears

ĉ

Preserved figs

ĉ

Homemade lavoche, toasted fruit bread, crackers, sourdough

gf = gluten free | df = dairy free | v = vegetarian | STAR = chef recommendation

Cocktail
Roaming Canapes
030

Cold
ĉ
ĉ

Oyster, pink grapefruit gin and tonic, pomelo, cucumber

ĉ

Peppered lamb fillet crostini, truffled mushroom pate

[gf, df]

ĉ

Beetroot and vodka cured salmon corncake, horseradish

Ocean trout sushi, umeboshi kewpie, shiso, wasabi
edamame [gf, df]

ĉ

ĉ

F Kingfish ceviche, squid ink crackers [df]

F White polenta finger, truffle mayonnaise, broad bean
ĉ

Fennel and parmesan madeleine, basil aioli [v]

Prawn and pork chili ash slider, XO mayonnaise, Asian

Sweets
ĉ

herbs
F Chicken Karaage sesame slider, wasabi and white cabbage

Chocolate delice tartlet, chocolate mousse, strawberry
meringue

ĉ

Passionfruit, rose geranium and mascarpone pavlova [gf]

slaw

ĉ

Pear tart tatin, bitter caramel sauce, macadamia praline

ĉ

Halloumi buttermilk slider, peach relish, rocket, salsa verde

ĉ

Passionfruit and mango choux

ĉ

Mini wagyu burger, raclette, pickles, mustard, black label

ĉ

Loch gin and tonic sorbet pop / vietnamese iced coffee

bbq sauce
ĉ

F Artichoke soup, sautéed apple thyme flowers [gf, v]

pops [gf]

Petit baguette, merguez sausage, harissa mayonnaise,

F Macadamia cheesecake, passionfruit jam

coriander and carrot salad

ĉ

Peanut butter lamington, raspberry jelly

Salmon poke, edamame, avocado, rice, nori, mushrooms,

ĉ

Goats curd and cherry tomato tartlet, salsa verde [v]

ĉ

Suckling pig and Asian slaw mini roll

F Salted cashew banoffee tart

wasabi citrus dressing [gf, df]

ĉ

Potato, pea and cauliflower fritter, date and tamarind

ĉ

Crispy szechuan chicken bao, chili pickled vegetables,

ĉ

Gianduja brownie, caramel mousse and hazelnut [gf]

hoisin, peanuts, spring onion

ĉ

Fruit rouge crumble tarts

chutney [gf, df, v]

asparagus, linseed cake [df]

ĉ

Pea, pecorino and truffle arancini, aioli verde [v]

Seared lamb loin, smoked lemon yoghurt, walnut bread,

ĉ

Wild mushroom, mascarpone and lemon arancini with

golden raisin and parsley salad
ĉ

ĉ

puree, asparagus and parsley salad [gf, df, v]

F Duck prosciutto, sour cherry and chervil mayonnaise,
ĉ

Buns / Bao / Sliders

Petit lamb wellington, palmier, lamb loin, mushroom velvet,
parsley and shallot salad

Tuna tartare and crushed peas, ash crisp, goats’ cheese,
shiso

ĉ

cream

Smoked salmon buttermilk waffle, citrus cream, baby
capers, shaved radish

ĉ

Warm

truffle aioli [v]

F Crispy duck bao, chili pickled vegetables, hoisin, spring
onion
F Spicy tofu bao, sriracha mayo, peanuts, coriander, pickled
vegetables [v]

Sweet and sour tofu, kaffir lime leaf, vegetable rice paper
rolls, chilli hoisin sauce [gf, df, v]

F Charcoal cone, whipped pecorino ricotta, crisp pear,
volcanic salt and pink corn flowers [v]

ĉ

Eggplant katsu mini bun, Japanese slaw, dashi mayo [v]

SkyCity Signature Eclairs
ĉ

Rhubarb and raspberry eclairs with a touch of gold

ĉ

Mango violet

ĉ

Caramel salted butter

ĉ

Tahitian vanilla bourbon

ĉ

Chocolate noisette

ĉ

Lemon fondant

ĉ

Coconut chocolate

ĉ

Cookies & cream

ĉ

Gianduja Chocolate ganache

ĉ

Passionfruit

gf = gluten free | df = dairy free | v = vegetarian | STAR = chef recommendation

Cocktail
Substantial Canapes
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Vegetarian
ĉ

Tempura heirloom baby carrots, tahini whipped silken tofu,

Seafood
ĉ

dukkha [df]

Lemongrass roasted barramundi, tom kha, pickled

ĉ

Duck ragu, potato gnocchi, broad beans, truffled pecorino

mushrooms, asian herbs, burnt chili oil [gf, df]

ĉ

Ras al hanout chicken, date and rose tajine, pomegranate

ĉ

White triple cream brie risotto, beet powder, pecorino [gf]

F Salt and pepper calamari, wild rocket, lemon pepper mayo

ĉ

Steamed pumpkin tortellini, citrus butter, mustard fruits

ĉ

ĉ

Spring pea panisse, goats curd, horseradish, pea and mint
sambal

F Watermelon sashimi, spring onion, sesame, red pepper
flaked [gf, df]

Poultry

Grilled bug tails, pickled mango, sweet chili jam, fried

couscous, lemon yoghurt [gf]
ĉ

shallots [gf, df]
ĉ

Seared sea scallop, chorizo, corn puree, coriander oil [gf, df]

ĉ

Ricotta gnocchi, Huon salmon, silverbeet, bisque oil, chive
flowers

ĉ

ĉ

Strawberries and cream, preserved strawberries, anzac
sand, marshmallow, vanilla crème fraiche

ĉ

Bounty, coconut water gel

ĉ

Lemon myrtle peach and apricot cobbler, Moscato
mascarpone

ĉ

Vanilla pannacotta, peach jelly, meringue shards, edible
flower

F Pedro Ximenes tiramisu
ĉ

Italian doughnuts, raspberry jam

ĉ

Lemon posset, green apple jelly, shortbread crumbs

ĉ

Beef cheek ragout, pearl onions, truffled parsnip mash,
gremolata

ĉ

Milking yard farm chicken yakitori, ginger-soy glaze,

Moroccan lamb and date tagine, pistachio and
pomegranate quinoa [gf, df]

sesame praline [gf, df]

F Sticky pork belly, asian slaw, pink grapefruit, cashews [gf, df]

Poached chicken and coconut salad, asian herbs, shallots

ĉ

Veal ragu and molten mozzarella arancini

[gf]

ĉ

Crispy pork belly, szechuan caramel, seared scallop, green

F Peking duck pancakes, spring onion, cucumber and hoisin
[df]

Sweet Bowls

Varietal Meat

apple and coriander slaw [gf, df]

gf = gluten free | df = dairy free | v = vegetarian | STAR = chef recommendation

Unique Enhancements
Grazing Stations

Cocoa Hit
ĉ

Chocolate shards - dark chocolate and berries, white dried
rose petals and pistachio, dark raspberry, blueberry and
silver candy, milk gold hazelnut and dried cherries, milk
candied violet, white chocolate [gf]

032

Seafood On Ice
[all gf, df]
ĉ
ĉ
ĉ

Tokyo
[all gf, df]

Fresh seafood locally sourced prawns, oysters, mussels,

ĉ

Raw and seared with Sushi Chef

clams, octopus

ĉ

Seared kingfish, wasabi ponzu, shiitake and wasabi sesame
seeds

Served with a range of condiments: Lemon, Lime, Shallot
vinegar, Black vinegar, Miso kewpie mayonnaise, Sriracha

ĉ

Torched wagyu, pickled Asian mushrooms, goma dressing

Ice Sculptures: from $700

ĉ

Salmon, shabu shabu, sesame seaweed salad

Sushi Bar:
ĉ

Avocado and seaweed sushi

ĉ

Fresh tuna and cucumber sushi, wasabi tobiko Ocean trout
sushi, cucumber and Japanese mayonnaise, dill

ĉ

Salmon and avocado sushi with kewpie mayonnaise,

Mykonos
ĉ

Slow cooked and grilled lamb, mint, parsley, oregano caper

Sliders
ĉ
ĉ
ĉ

Prawn and pork chilli ash slider, XO mayonnaise, Asian

ĉ

Steamed pork dumpling ‘Siew Mai’

herbs

ĉ

‘Har Kau’ shrimp dumplings with coriander

Chicken karaage sesame slider, wasabi and white cabbage

ĉ

Honey glazed barbecued pork buns

slaw

ĉ

Spicy pork wonton with chilli oil

Mini wagyu burger, raclette, pickles, mustard, black label

ĉ

Steamed custard buns

bbq sauce

ĉ

Pan fried “Shanghai” pork dumpling with chives Wo Tie

ĉ

Vegetable spring roll

ĉ

Oven baked egg tartlets

ĉ

Flourless chocolate cake, ganache, raspberries [gf]

ĉ

Chocolate ganache brownie, gold leaf [gf]

ĉ

White chocolate coconut tart, fresh raspberry

ĉ

Chocolate waffle tartlet, buttered popcorn, salted caramel
ganache

ĉ

Saganaki with fresh lemon and glazed figs

ĉ

Chocolate canelé

ĉ

Eggplant moussaka

ĉ

Chocolate peppermint mousse, mint snap, strawberry fairy

ĉ

Spanakopita escargot

ĉ

Beetroot compressed watermelon, fetta, mint, green chilli,

ĉ

Chocolate almond halva [gf, df]

pickled red onion

ĉ

Chocolate and hazelnut donut

ĉ

Horiatiki Greek salad

ĉ

Peanut butter milk chocolate tart

ĉ

Fava bean puree

ĉ

Greek olives

ĉ

Cyprian tzatziki - Taramasalata -Skordalia - Fava bean

ĉ

Flat bread, pita pockets

floss

SkyCity Cake Table
Our in-house pastry team create these delicious treats.
Large cakes

Pickled ginger, soy sauce, yuzu wasabi dressing

Dim Sum

Blackcurrant truffle

dressing

pickled ginger
ĉ

ĉ

Taco
[all gf, df]
ĉ

12hr smoked beef brisket, slaw, pickled onion, chipotle
mayo

ĉ

Whole chocolate espresso torte, fresh figs, whipped cream

ĉ

Berry bundt cake, vanilla crème fraiche

ĉ

White chocolate, yuzu and coconut cake [gf]

ĉ

Ultimate chocolate cake [gf]

ĉ

Vanilla pavlova, cream, mango, pineapple, passionfruit crisp
[gf]

ĉ

Macadamia cheesecake, passionfruit jam

ĉ

Cajun spiced salmon, spicy mayo, lime, avocado, coriander

Individual mini cakes:

ĉ

Confit duck, coriander, peanut sauce, tomato salad

ĉ

Meringue clouds, caramel popcorn, cabernet purple grapes

ĉ

Our vanilla slice

ĉ

Lemon and rose creamed ricotta, filo tart, peach, pistachio

ĉ

Strawberry éclair, freeze dried raspberry

ĉ

Raspberry lamington cake [gf]

ĉ

Pink grapefruit crème brulee, pomelo salad [gf]

gf = gluten free | df = dairy free | v = vegetarian | STAR = chef recommendation

Unique Enhancements
Live Stations
033

BBQ Roasted

iTL Pasta & Risotto

Roasted duck

ĉ

Casarecce, fresh mozzarella, parmesan, tomato sauce & basil

ĉ

Char siu pork

ĉ

Rigatoni and meatballs, smoked chilli tomato ragu

ĉ

Crispy pork belly

ĉ

Conchiglie with asparagus, favas and snow peas, morel

ĉ

Soya chicken

ĉ

Steamed rice

ĉ

Bok choy

ĉ

Plum sauce

ĉ

Soup noodles

Wok Noodles
ĉ
ĉ

Singapore rice vermicelli, shredded pork, shrimp, egg, bean
sprouts

Tiger prawn acquarello risotto, preserved lemon, basil &
fennel

ĉ

Charred sourdough, garlic, olive oil, green olive parmesan
aioli

ĉ

Wood oven roasted asparagus, fontina, prosciutto

ĉ

Crostini toast, white anchovy, sherry pickled onions, egg yolk
aioli

ĉ

Stracciatella, young basil, chilli, green tomato, ash salt

Roasted Prime Rib

Bao Buns

[all gf, df]

ĉ

ĉ

Roasted root vegetables with garlic and herbs

ĉ

Endive and walnut salad

ĉ

Peppercorn sauce

ĉ

Mustards, garlic aioli and horseradish

Crispy szechuan chicken bao, chilli pickled vegetables,
hoisin, peanuts, spring onion

ĉ

Crispy duck bao, chilli pickled vegetables, hoisin, spring
onion

ĉ

Spicy tofu bao, sriracha mayo, peanuts, coriander, pickled
vegetables

ĉ

cheong sausage

mushrooms & green chilli
ĉ

Char Kway Teow rice noodles, prawns, fish cake, lap

Soup Noodles

Whole Baked Huon Salmon
[all gf, df]
ĉ

Spinach, pine se, and golden raisin stuffing

ĉ

Pickled fennel

Pho - sliced beef, bean sprouts, thai basil, chilli, beef broth,
rice noodles

ĉ

Prawn and chicken wontons, bok choy, rich broth, egg
noodles

034

Contact
Contact us
The Events at SkyCity Team welcome the opportunity to
discuss how we can accommodate your event. Please
contact us to register your interest and for an initial
discussion.

View our venue
There’s nothing quite like seeing our brand new Level 2
events floor for yourself. We invite you to view our spectacular
venue spaces (by appointment) and will answer any
questions you may have.

Email: events@skycity.com.au
Phone +61 8 8212 2811
S K YC I T Y. C O M . AU
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