
   

 

Function Information 

 
Thank you for your function inquiry. Please look through the information in this pack to 
assist you in the planning of your next function. 
 
The Morphett Arms Hotel has established itself as one of hidden gems in the western 
suburbs of Adelaide. Located just a short stroll from Morphettville Racecourse, the 
Morphett Arms Hotel carries with it a long history of horse racing tradition. Boasting one 
of Adelaide’s favorite sports bars, a Saloon Bar for drinks and casual dining, a heated 
outdoor courtyard and of course our Dining Room. The dining room is a favorite 
amongst many local and not so local residents. We pride ourselves on providing the 
highest quality in both food and customer service to all of our patrons and you are no 
exception! 
 
At the Morphett Arms, we cater for all kinds of functions; ranging from meetings or 
casual lunches to Birthday or anniversary celebrations, the Morphett Arms is the perfect 
venue for your next function. 
 
With a large main dining room perfect to enjoy the restaurant atmosphere amongst 
family & friends or for the more intimate functions, why not try either the Red Cloak or 
the Dridan room? For that personal touch, call us to discuss the different options for 
table decorations for that extra special touch. 
 
For the more celebratory occasion, our heated outdoor courtyard is the perfect place for 
a drink! With an extensive range of function platters; ranging from finger food to Asian 
style platters or for that extra special touch, a gourmet BBQ cooked in the courtyard by 
one of our very own chefs! 
 
Please take the time to look though all of our function options or call us to make an 
appointment with our Restaurant Manager. While at the hotel, you can make a booking, 
have all of your questions or queries answered and get a personal ‘feel’ of our facilities. 
 
We look forward to making your next function or special occasion one to remember! 

 
 

Best Regards 
 
 
 
 
 
Lynda Papadatos 
Restaurant Manager 
 
Morphett Arms Hotel 
138 Morphett Road 
Glengowrie SA 5044 
 
P | (08) 8295 8371 
F | (08) 8295 3625 
E | office@morphettarms.com.au 
 

  



   

 

Function Rooms 
Please take the time to look through the different areas where we can host your 
function. All functions of 20 persons or more; come with the option of having your food 
and drink orders taken at the table so entertaining your guests is all you need to worry 
about! For comparison of the facilities of each room refer the table at the bottom of the 
page. If the function involves Lunch or Dinner, we will waive the room hire fee! 
 

 
Dining 

The main dining room allows you and 
your guests to enjoy the ambiance and 
atmosphere of a relaxed family friendly 
restaurant. With a maximum of 140 
guests, the main dining room can cater 
for groups of all sizes. 

 
 
Red Cloak 

The Red Cloak room allows for a more 
intimate setting to enjoy your function. 
Ideal for a private dinner or meeting, this 
room can be made fully private with bi-
fold doors giving you the perfect 
atmosphere for the most intimate 
occasion. The Red Cloak room allows for 
a maximum of 28 seated guests. 

Dridan 

The Dridan room is the crown jewel of 
function rooms and is suited to all 
functions. Whether it is a loved one’s 
birthday celebration or a business 
meeting over lunch, the Dridan room 
can cater for you! The Dridan room has 
AV facilities, option to have a private 
room and a maximum seated 
occupancy of 38 guests. 

 
Courtyard 

The Courtyard is the perfect place for a 
birthday celebration or end of year work 
party! Situated in the beer garden, the 
heated courtyard is ideally suited to a 
stand up gathering. The courtyard has a 
maximum of 60 guests, with your very 
own tables reserved for your guests. For 
that extra special touch, try our gourmet 
BBQ option. Imagine having a BBQ 
cooked in the courtyard in front of your 
guests by one of our very own chefs! 
 
 
 

Function Rooms At A Glance 
 

 
 

 

Room Maximum Private Option Table Seating Stand Up Function AV Facilities

Dining 140 Yes Yes No No

Red Cloak 28 Yes Yes Yes Yes

Dridan 38 Yes Yes Yes Yes

Courtyard 60 No Limited Yes Yes



   

 

Function Catering 

Due to the expanding nature of function catering, we have come up with a wide range of 
catering options for your function. Ranging from a two or three course meal, to snacks 
and nibbles or even a gourmet BBQ cooked by one of our very own chefs – we have a 
catering package suited for any occasion. 

 
We have made deciding on food requirements very simple. You will find that it has been 
broken down into four areas: 
 

- À La Carte Menu 
- Set Menu (Two & Three Course Options) 
- Gourmet BBQ 
- Platters 

 
We are confident that you will find the perfect catering option for your function in the 
coming pages. Please take the time to browse the extensive menu option to help with 
your decision. More information on each menu option is available in the corresponding 
section. 

 
 
 
 

  



   

 

À La Carte Menu 
The a la carte menu is the perfect crowd pleaser. It will give your guests a meal they 
won’t forget. This menu option allows your guests the option to choose their meal from 
our entire menu. This is the simplest way for your guests to order a meal as everyone 
can order whatever they would like from our menu. 
 
As with all of our food options, you have the option of your guests all paying separately 
for their meals with your orders taken at the table or all of the meals can be merged 
onto a single bill. This is for bookings of 20 persons or more. 
 
The à la carte menu also includes our Daily Specials board with a tantalizing selection 
of dishes at a great price. For something a little bit ‘fancy’ why not order from our Chef’s 
Selection? With restaurant quality meals and an attractive price this is our personal 
favorite! The Chef’s Selections are updated daily and are the product of the hard work, 
pride and flair of our team of Chefs. 
 
A sample menu is provided on the next page for your convenience. Prices are subject to 

change. 
  



   

 

 

  



   

 

Function Menus 

The set function menus available provide the perfect balance between delicious food & 
attractive pricing. The menus are fully customizable with two and three course options 
available – you select which food items to have on your menu according to the package 
selected. Below is the set menu for functions.  

 

Entrée 
Soup of the Day 
Prawn Cocktail 

Sweet & Sour Spring Rolls 
Salt & Pepper Squid 

Half Dozen Oysters Natural 
Half Dozen Oysters Kilpatrick 

 

Main Course 
Roast of the Day 

Hand Carved to Order served with Roasted and Steamed Vegetables & Gravy 
 

Crumbed Butterfish 
Served with Crispy Chips, Homemade Tartare Sauce & Fresh Lemon Wedges 

 
Char-Grilled Murray Valley Pork Cutlet 

Served with Herbed Potatoes, Braised Cabbage, Spicy Apple Chutney  
& Red Wine Glaze 

 
Chicken Breast Schnitzel 

Served with Chips & Choice of Sauce (Gravy, Mushroom, Pepper or Dianne) 
 

Crumbed Australian Prawns 
Served with Crispy Chips, Homemade Cocktail Sauce & Fresh Lemon Wedges 

 
Chicken Mignon 

Chicken Breast wrapped in Bacon, plated on a Bed of Seeded Mustard Mash,  
Sautéed Baby Spinach & Mushroom Sauce 

 
Crispy Skinned N.T. Barramundi 

Served with a Garden Fresh Salad, Balsamic Drizzle & Char-Grilled Vegetable Relish 
 

Char-Grilled 300g Porterhouse Steak 
Cooked to your liking served with Crispy Steak Fries, Onion Rings & Choice of Sauce 

(Gravy, Mushroom, Pepper or Dianne) 
 

Dessert 
Hot Apple Pie 

Fresh Fruit Pavlova 
Swiss Lemon Cheesecake 

Sticky Date Pudding 
 

All Prices include our fresh fruit & garden fresh salad bar. Additional selections for each 
course can be added to any package for $3.50 per head extra. 

  

Option One 
 Two Entrée Selections 

 
Two Main Course 

Selections 
 

$28 Per Head 
 

 

Option Two 
Two Main Course 

Selections 
 

Two Dessert Selections 
 

$28 Per Head 
 
 

Option Three 
Two Entrée Selections 

 
Two Main Course 

Selections 
 

Two Dessert Selections 
 

$32 Per Head 
 
 

Option Four 
Two Entrée Selections 

 
Four Main Course 

Selections 
 

Two Dessert Selections 
 

$36 Per Head 
 
 

Option Five 
Four Entrée Selections 

 
Five Main Course 

Selections 
 

Four Dessert Selections 
 

$40 Per Head 
 

 
 
 
 



   

 

Gourmet BBQ 
The Gourmet BBQ is the pinnacle of function catering giving that extra special touch to 
your function. This menu is designed solely for courtyard functions in our heated 
outdoor area. Perfect for a Birthday party or work show, the gourmet BBQ is the next 
level of food catering.  
 
The gourmet BBQ involves one of our very own chefs cooking the BBQ in the courtyard 
in front of all of your guests. It really is the ultimate in outdoor catering with a delicious 
range of meats cooked to perfection while you relax with your guests. The BBQ requires 
a minimum of 20 guests with a maximum of 60 – perfect for small, medium and larger 
functions. 
 

Gourmet BBQ Menu 
Honey Mustard Chicken Breast 
BBQ Marinated Pork Spare Ribs 

Tandoori Lamb Cutlets 
Korean Style Beef Tornados 

Chicken & Herb Sausage 
 

Gourmet BBQ is served alongside crusty French bread, a tossed garden fresh salad & 
creamy potato salad. 

 
 

 
  

Gourmet BBQ 
Served in our heated 

outdoor courtyard 
 

Cooked by one of our 
very own chefs 

 
Five BBQ dishes 

Two Salads 
Fresh Bread 

 
All to Share 

 

$25 Per Head 
 

Minimum of 20 Guests 
Maximum of 60 Guests 

 
 

 

 
 

 
 
 



   

 

Finger Food Platters 

After careful assessment of food requirements for every type of function, we have come 
up with a range of finger food platters for all occasions. This style of function catering is 
ideal for meetings, social gatherings, parties & work functions. It is a great way to cater 
for a larger amount of people without the need for a sit down meal. 
 
The pricing of finger food platters will vary, depending on which platter is selected and 
how many guests. The platters are a standard size and we recommend a minimum of 
one platter for every eight guests. We require a minimum of 20 guests in order to order 
platters. Please allow up to 24 hours’ notice when ordering platters so we can have 
everything prepared ready for your arrival. 
 
We have grouped the platters into groups according to the style of food they provide. 
The groups are broken down as follows: 
 

- Snacks 
- Seafood, Asian Tastes & BBQ 
- From the Bakery 
 

The following pages show each of the eleven platters that can be ordered. Should you 
have any question or queries regarding food requirements, don’t hesitate to call and our 
friendly staff will have all of the answers you need! 

 
 
 
 

 
 
 

  



   

 

Snack Platters 

The following four platters are light snacks ideally suited for the casual function where 
guests can have something to nibble on. 
 

Antipasto Platter 
Mild Hungarian Salami 

Italian Cheese 
Spanish Green Olives Stuffed with Red Peppers 

Royal Premium Leg Ham 
Mild Pepperoni Sticks 
Pitted Kalamata Olives 

Greek Style Feta Cheese 
Semi Sun Dried Tomatoes 

 

Dips Platter 
Tzatziki 

Hommus 
Spiced Beetroot 

 
Dips Platter is served with Crisp Vegetable Pieces, Grissini Sticks & Garlic Pita Bread 

 

Cheese Platter 

A Selection of the following Cheeses 
 

Jarlsberg 
Camembert 
Blue Vein 

Edam 
Matured 
Smoked 

 
Cheese Platter is served with Sundried Tomatoes, Olives, Grissini Sticks, Grapes & 

Crackers 
  

Antipasto Platter 

$75 Per Platter 
 

 

Dips Platter 

$70 Per Platter 
 
 

Cheese Platter 

$80 Per Platter 



   

 

Seafood, Asian Tastes & BBQ Platters 

The following platters are ideal for the function which requires your guests to have a 
hearty snack. They are ideal when your guests will require something a bit more ‘filling’. 

 

Seafood Platter 

Prawns with Coriander, Mint & Ginger 
Crumbed Butterfish Points 

Wok Tossed Calamari with Lemongrass & Chilli  
Salt & Pepper Squid 

Potato Wedges 
 

Served with Creamy Tartare Sauce & Fresh Lemon Wedges 
 

Deep Fried Asian Platter 
Prawn Twisters 

Spring Rolls 
Samosas 
Dim Sims 

Seafood Money Bags 
 

Served with Ketjap Manis & Sweet Chilli Sauce 
 

Asian BBQ Platter 
Tandoori Chicken with Cucumber Mint Raita 

Teriyaki Beef Satay 
Yakitori Chicken Satay 

Spicy Fish Kebabs with Coriander & Chilli 
 

BBQ Skewers 
Chicken Skewers 

Beef Skewers 
Prawn Skewers 

 
Skewers are served with Satay Sauce & Lime Chilli Mayonnaise 

  

Seafood 

$100 Per Platter 
 

 

Deep Fried Asian 

$80 Per Platter 
 
 

Asian BBQ Platter 

$90 Per Platter 
 

BBQ Skewers 

$85 Per Platter 

 

 



   

 

From The Bakery 

These platters are a mixture of sweet and savory. These are ideal for something ‘in-
between’ a snack and a meal. They consist of two sandwich platters, pastries & for the 
sweet tooth, an assortment of mini Danishes. 
 

Traditional Sandwich Platter 

Roast Chicken 
Beef 

Curried Egg 
Tuna, Spanish Onion & Mayonnaise 

Ham & Tangy Matured Cheese 
 

Open Batard Sandwich Platter 
Smoked Salmon 

Served with Sour Cream Dressing & Cracked Pepper 
Virginian Ham 

Served with Camembert Cheese & Wholegrain Mustard 
Chicken Breast 

Served with Avocado, Cherry Tomato & Aioli 
Prawn Cutlets 

Served with Lime & Chilli Mayonnaise, Fresh Lemon & Capers 
Greek Style 

Served with Fetta, Roasted Peppers, Olives & Sundried Tomato 
 

Pastries Platter 
Peppered Beef Pies 
Traditional Pasties 
Curry Chicken Pies 

Quiche Lorraine 
Lamb & Rosemary Pies 

Cheese Kranskies Wrapped in Puff Pastry 
 

Served with Tomato Relish 
 

 Assorted Mini Danish Platter 
An Assortment of the following Sweet Mini-Danishes 

 
Apple 

Chocolate 
Raspberry 

Apricot & Custard 

Traditional 
Sandwich 

$75 Per Platter 
 

 

Open Batard 
Sandwich 

$75 Per Platter 
 
 

Pastries 

$70 Per Platter 
 

Assorted Mini 
Danishes 

$80 Per Platter 

 

 


