
Public Schools Club Restaurant  
FUNCTION CATERING

THE PUBLIC SCHOOLS CLUB

Situated on East Terrace in the Adelaide CBD, the Public Schools’ Club 
enjoys uninterrupted views of Victoria Park and offers a wide variety of 
dining and entertaining options. 

Whether it’s an intimate dinner party, a business breakfast, a wedding 
reception or a formal black tie dinner, the Public Schools’ Club is the 
ideal setting for any type of event, large or small. As well as our formal 
dining spaces, the Public Schools’ Club also has a bar and outdoor 
courtyard, ideal for more casual workplace events and social occasions.  

Historic Sandford House provides a setting like no other in Adelaide, 
and our experienced events and catering staff are on hand to ensure 
that you and your guests enjoy an unforgettable experience in this iconic 
location

CORPORATE CATERING

The catering and events team at the Public Schools’ Club can provide 
a variety of catering options, suitable for both small get togethers and 
large scale events.

Ideal for boardroom lunches, meet-and-greet events, business breakfasts 
or corporate functions, the experienced corporate catering team at Public 
Schools Clubs can create a menu and package to meet your needs.  If 
you’re looking for sandwich platters and canapés, a hot or cold buffet, 
or a formal dining experience, the Public Schools’ Club provides first 
rate corporate catering at highly competitive rates. 

Our chef and his team have unrivalled experience in catering for all types 
of businesses and organisations, and we are committed to offering a 
food and drink experience that is sure to impress. 



OUR VENUES 
HAYWOOD ROOM

The ideal setting for both business and social events, the Hayward Room is a 
versatile space that can be configured to host a conference or business breakfast, 
as well as formal dining and cocktail parties. The room features a large HD display 
screen and sound system, along with a parquetry dance floor and its own bar.
Capacity
Up to 60 guests seated or 80 guests standing  
Room hire - $250
AV hire - $50

THE LIBRARY

This iconic room is the ideal space in which to enjoy a luxurious, intimate dining 
experience or cocktail party, or alternatively it is an impressive setting in which to host 
a business or board meeting. The elegant, book-lined walls and heritage furniture 
are complemented by an open fireplace for use in the winter months.
Capacity
8 to 12 guests seated
Room hire - $150

CARRINGTON AND BRAGG ROOM

Directly overlooking Victoria Park and boasting one of Adelaide’s best views, 
the Carrington and Bragg Rooms are dining and entertaining spaces that can be 
configured in a variety of ways, depending on the number of guests you are hosting 
and the nature of your event. 

Ideal for both formal and casual dining, the Carrington and Bragg Rooms are a 
perfect setting for celebratory dinners, social club functions, lectures and guest 
speakers, or for corporate events.
Capacity
Up to 100 guests seated
Room hire - $250 for each room
AV hire - $50



OUR VENUES 
THE BAR
 
A relaxed and informal space located in the heart of the Public Schools’ Club, 
the bar is the ideal setting for social drinks or a more casual business meeting. 
With a wine list boasting the best of South Australian wines, plus beer by a 
bevy of local brewers, there is always plenty of choice and variety on offer. 

Sit back and relax in one of our elegant leather arm chairs and, when the 
weather is cooler, take advantage of the roaring open fireplace.

GARDEN COURTYARD 

Located at the front of the Club on iconic East Terrace, the Garden Courtyard 
overlooks Victoria Park and is an idyllic outdoor setting for pre-dinner drinks 
or a summer cocktail party.

Capacity
Up to 60 guests standing

Room hire - $200

• Please note that the Garden Courtyard is only for available for private 
hire outside of regular café trading hours



PACKAGES

Canapé platters $85
Each platter is designed for 10 people 

perfect for the pre dinner drinks

The Bronze package 
3 courses

 $47 per person. Choose 1 from each section 

$59 per person. Choose  2 from each section 

Alternate drop

 Minimun of 20 people

The Gold Package
3 courses

$64 per person. Choose 1 from each section 

  $72 per person.  Choose 2 from each section

Alternate drop 

Minimun of 20 people

BEVERAGE PACKAGES



CANAPÉ PLATTERS 

Mini rare beef brioche sliders – cos lettuce – pickle mayo

Crispy chicken brioche sliders – cos – pickle mayo

Salmon & avocado sushi with soy & wasabi 

Antipasto – cured meats – marinated vegetables – bocconcini 

Sundried tomato frittata & pesto

Panko crumbed prawns – dill mayonnaise

Chicken satay skewers – toasted peanuts – coriander

Tomato & bocconcini pesto tartlets 

Caramelised onion goats cheese tartlets

In-house made spring rolls – sesame chilli dipping sauce

Smoked salmon blinis – chive crème fraiche

Chicken & asparagus vol au vents

Mini Caesar salads 



 
THE BRONZE PACKAGE 

ENTREÉ
Mushroom soup – croutons & parmesan cheese

Chicken salad – parsley mayonnaise – mesculin lettuce

Pan fried halloumi– beetroot – toasted hazelnuts

Warm goats cheese & tomato tarts with balsamic

Beetroot arancini – shaved parmesan 

Antipasto cured meats – mixed marinated vegetables

Ricotta & eggplant timbale – pine nut & raisin honey dressing

Panko prawns – kewpie mayonnaise – Asian slaw

MAIN
Seared chicken breast – parmesan polenta – tomato & green olive salsa

Atlantic salmon fillet – crispy potato citrus & dill hollandaise

Sous vide sirloin char grilled – creamed potato – asparagus – jus

Pork cutlet – seeded mustard cream – herb mash – baby spinach

Morroccan braised chicken Maryland – herb cous cous – yoghurt

Coopers battered barramundi – fat chips – rocket & pear salad – tartare

Gnocchi ragu – brie – parsley 

DESSERTS
Vanilla panna cotta mixed berry compote 

Braggs mess – meringue – berries cream

Chocolate pudding – white chocolate cream – dried cherries

Wattle valley brie – crackers – dried fruits – fig jam

Mini fruit pavlovas whipped vanilla cream



GOLD PACKAGE 

ENTREÉ
Harris smoked salmon roulade – capers – crème fraiche – toasted brioche

Sliced duck breast – cranberry glaze – white polenta 

Seared WA scallops – sweet corn puree – crispy pancetta – micro herbs

Smoked chicken salad – watercress – roasted yellow beetroot – Danish feta dressing

Antipasto – prosciutto & sopressa – marinated vegetables – frittata 

Salt & pepper SA prawns – Thai basil bean shoot salad – hot-n-sour dressing 

Salt baked beetroots – sous vide leeks – rye crumb – twice baked goats cheese

MAIN
Confit duck leg – sherry caramel – pear & radish slaw – crispy potato

Eye fillet of Angus beef – mille feuille of potato – broccolini – rice red wine jus

SA chicken breast – pumpkin puree – pickled mustard seed & kohlrabi remoulade – jus

Crispy skin barramundi – potato croquettes – asparagus – burre blanc – salmon pearls

Seared venison – potato fondant – spinach puree – dark chocolate jus

Lamb cutlets – polenta cake – heirloom tomato, feta & mint salad 

DESSERT
Lemon & lime tart minted syrup

Espresso panna cotta – chocolate crumbs – coffee caramel 

Date & ginger pudding – sauce suzette 

Strawberry bavarois – lemon sorbet – brandy snap

Jasmine tea crème brulee – cardamom lychee salad

Chilled rock melon soup – sous vide vanilla strawberry – mango sorbet – poppy seeds



PUBLIC SCHOOLS' CLUB RESTAURANT 

SUMMER MENU 2020

ENTRÉE   $15.50
PANKO CRUMBED PRAWNS – PICKLED CARROT & GINGER – SOY – WASABI

CRISPY SALT & PEPPER SQUID – GINGER & GARLIC – SPRING ONION – CHILLI

CHIVE & SALMON RILLETTE – BRIOCHE – CORNICHONS

OYSTERS - TBA

BLUE CHEESE TART – ROCKET – PEAR & WALNUT SALAD

MAINS
CHICKEN BREAST – HEIRLOOM CARROTS – SWEET CORN – BEETROOT JAM     $29

250gm EYE FILLET OF BEEF – ASPARAGUS – HASSLE BACK POTATO – RED WINE JUS   $34

FISH OF THE DAY – HAND CUT CHIPS – ROCKET SALAD   TBA

DUCK BREAST – KALE – ROASTED PEACH – JUS    $30

POTATO GNOCCHI – SWISS & BUTTON MUSHROOM – TRUFFLE OIL– PARMESAN – SAGE  $28

DESSERTS
TRIO OF SORBET – BRANDY SNAP BASKET GFV   $11

AFFOGATO  $8  -   ADD FRANGELICO or  BAILEYS  $15

CRÈME BRULLE – PASSIONFRUIT LYCHEE SALAD – MINT    $13  

BRAGGS EATON MESS – CREAM – BERRY’S   $10 



BEVERAGE PACKAGES   

SILVER 

PLATINUM

GOLD 

MEMBERS VIP
Hourly rate based on members 
selection plus members discount. 
Beverage selection based on wine 
selection and requirements. 



Public Schools Club Bookings

Terms and Conditions


Booking Confirmation: 

All bookings require a deposit once the booking form has been completed and received. A 

deposit will be required to confirm the booking in line with the ‘Payment Terms’. Any tentative and 
reserved date bookings are valid for a period of 14 only. After this time the Public Schools Club 

(PSC) reserves the right to cancel the booking. 

The PSC may also contact you regarding your tentative booking to confirm if you wish to proceed 

prior to cancellation.


Payment Terms: 

A deposit may be required at time of booking or if it is deemed necessary by the PSC. Deposits 
are set at 10% of total booking fees and are payable once the booking is confirmed. A further 

30% is due prior to the events commencement with the full balance being due within 7.


Deposit: 10% + 30% = 40% prior to event with 60% payable within 7 days of booking 
completion.


Booking Numbers & Details: 
Any alterations to a bookings are to be made at least 7 days prior to an event. After such time the 

numbers and details provided will be deemed final and the booking organiser will be deemed 
responsible for full payment of the event and booking details. 


Cancellation:  
Any booking may be canceled if it is deemed to breach the ‘Rights of Refusal’ Terms or the 

required payment is not made prior to the event. If cancellation occurs within 7 days of the event 
then a cancellation fee of 10% may apply. 


Right of Refusal: 

The Public Schools Club and associate entities reserves the right to cancel or amend a booking at 
any time prior to and during the event. The booking may be amended or canceled at any time due 
to safety reasons, lack of payment, innaccurate booking information, lack of disclosure of booking  

purpose and entertainment or breaches to Liquor Licence Act 1997.


 Bond: 

A bond may be charged or applied to any booking made using the booking form. This bond is 
chargable at a rate of $200.00. The bond is refundable upon post event inspection by the PSC. 


This payment and card information will be stored for a 7 day period post event and will be 
refunded based on a post event inspection of the booking location and associated items.


Please note that any return of payment is subject to satisfactory inspections post event, and 
additional funds may be required from the card if damaged occur.


Patron Code of Conduct: 
All patrons and persons associated, hired or employed by the booking are to abide by the club 

‘code of conduct’ at all times. We ask that all persons respect the facilities, club equipment, club 
property and associated items at all times.


BYO: 
The club has does not allow BYO to be brought onsite unless it is a wedding cake or items that 

have been approved by the PSC.


Public Schools Club
Booking Terms and Conditions 



CONTACT DETAILS 

Function & Dinner Bookings

08 8223 3213

email: bookings@publicschoolsclub.com.au

www.publicschoolsclub.com.au


