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 Located directly opposite the Adelaide Town Hall on 
King William Street, Electra House combines historic 

charm with elegant modern styling. In 2015 an extensive 
renovation restored this once derelict building to its 

former glory with great care being taken to preserve its 
heritage characteristics. The Chamber Bar and Garden 
Bar occupy the ground floor with, our premium dining 
offering Level One on the first floor and purpose-built 

function rooms, Eastside and Westside on level two.

Electra’s facilities, personalised service and extensive 
range of product offerings enable us to help you create a 
truly memorable event. Whether it be a product launch, 

board meeting, social event or something special such as a 
wedding or birthday, Electra can make it happen.

With an in-house event management team, Electra can 
cater for your every event need. We’ll help bring your 

event ideas to life!

I N T R O D U C T I O N
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COMBINED/ ENTIR E  G R OU ND FLOOR :  COCKTA IL :  275  PAX

C H A M B E R  B A R

COCKTAIL :  160  PAX

The Chamber Bar is a stunning room with dramatic 30ft 
high ceilings adorned with classic 1900’s plaster works and 
pillars. Palms and greenery help to create an organic feel in 

this naturally lit room during the day whilst at night, shutters 
enclose the space to create a more intimate environment.

COCKTA IL :  1 15  PAX

Built adjacent to the main building, the open-air Garden Bar is 
surrounded by raw brickwork and hanging plant life. A raised 

under-cover decking area provides shelter from the elements with 
booth and bar seating scattered throughout.

G A R D E N  B A R
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L E V E L  O N E

BANQUET:  80  PAX 
COCKTAIL :  120  PAX

Located on Electra’s first floor, Level One has a sense of “You have 
arrived!” as soon as you set foot in the venue. Edgy, on-trend styling 

including ‘Electra Blue’ painted floors, neon signs and light boxes 
surrounded by Tasmanian Oak framing compliment the local and 

seasonal inspired menu by Chef Satoshi Kikuchi. Here, theatre will  
play a big part of your dining experience as it is seamlessly  

incorporated into the sharing focused menu.

*Level One’s menus and wine selections can be customised  
to satisfy your guest’s palates. Please, contact us  

to discuss your event.
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E A S T S I D E  &  W E S T S I D E
Both unique, purpose-built event spaces, situated on level two capture the style of NYC from  

different angles. Self-sustained with complete kitchen and bar facilities for each room,  
Eastside & Westside can be integrated to create one large event space.

COMBINED:  BANQU ET:  1 20  //  COC KTA IL :  200  PAX

W E S T S I D E

BANQUET:  80  PAX 
COCKTAIL :  100  PAX

Inspired by Manhattan’s past and present Meatpacking District  
this stunning space combines industrial lighting and raw brick  

walls with a splash of modern boutique glamour. 

Audio Visual: 60 inch LCD TV : Ipod connectivity : wireless 
microphone : independent audio : WiFi : dimmable lighting 

BA N QUE T:  40  PAX 
COCKTA IL :  100  PAX

Minimalistic designer lighting, lounges and furniture feature 
throughout what truly feels like, an upper Eastside loft apartment. 

Polished timber floors and marble work help to surround this  
stunning character driven space.

Audio Visual: 2 x 50 inch LCD TV’s : Ipod connectivity : wireless 
microphone : independent audio : WiFi : dimmable lighting

E A S T S I D E
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All Sit Down events over 20 guests will be Alternate Drop. // All dietary requirements will be catered for with due notice.

Cured-meat selection with house 
pickles and sourdough croutons

Spencer Gulf king prawn  
cocktail (GF)

Grilled scallops, cauliflower puree, 
black pudding crumb, apple  

and celery

Roasted Berkshire pork belly, apple 
compote and  

cabbage slaw (GF)

Warmed broccolini, sourdough, 
goat’s curd and soft herbs (V)

ENTRÉES

Prawn risotto with peas, mint  
and basil (GF)

Ocean Trout, new potatoes, 
asparagus and beurre blanc (GF)

SA Angus eye fillet, roasted 
seasonal vegetables,  
potato and jus (GF)

Chicken breast, seasonal pods, 
lettuce, lardon and soft herbs (GF)

Lamb shoulder and rack, green pea 
puree, Jerusalem artichoke and 

dehydrated olives (GF)

Ricotta gnocchi, sweetcorn puree 
and fresh young vegetables (V)

M AINS

COURSE  OPT ION S

2  COUR SE

1:1 = $60.00  // 1:2 = $65.00 
2:2 = $70.00

3  COUR SE

1:1:1 = $70.00  // 1:2:1 = $75.00 
2:2:2 = $80.00

E L E C T R A  D I N I N G  M E N U
If a sharing style menu is more to your liking please, contact our functions and events  

co-ordinator who will work with our chefs to create you a memorable feast!

Choice of two:

Green beans with lemon butter

Mixed leaves with sherry 
vinaigrette

Roasted new potatoes

S IDE S

Chocolate ganache tart  
with mascarpone

Crème Catalana

Yoghurt sorbet, seasonal berries 
and meringue (GF)

DESSE RT
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Prawn wonton served with ponzu sauce

Beef and Pork meatballs in a #delish tomato sauce

Cheese and leek croquettes with a tomato relish (V)

Pork Belly and Guac Taco (GF)

Electra Fried Chicken with Kewpi (GF)

Miniature hamburger or portobello mushroom burger (V)

Warmed dates rolled in smoked pancetta with yoghurt (GF)

Crumbed brie served with orange marmalade (V)

Kingfish ceviche with sweetcorn, lime and chilli (GF)

Panko breaded vegetables with tonkatsu sauce (V)

Montadito de jamon serrano  
thinly sliced bread with a fresh tomato relish, serrano jamon,  

olive oil and dried kalamata olives

Tuna tostadas   
chipotle mayo, citrus, soy, sesame oil and fried leeks

Stuffed red bell peppers (V) 
with goat’s curd, balsamic reduction and roasted hazelnuts

Chocolate crackles with salted caramel and peanuts (V, GF)

Fairy bread  
burnt butter Ice Cream, shortbread with 100’s and 1000’s (V)

CA N A PÉ S

$ 35  PER  PER SON: 

Selection of six items from our Canapé 
list (Additional canapés $6 per person).

GRAZING TABLE : 

A Selection of local and international 
cured meats, cheese, breads, pickles, 
fruits and dips for $300. ($15 per person 
after the first 20 guests.)

P R I C I N G

E L E C T R A  
C O C K T A I L  M E N U

Whilst the menu items are all bite sized, the effort that has gone into 
developing these tasty treats is HUGE! If cocktail beverages are also of 
interest, speak to your event co-ordinator and have our award winning 

bartenders create a bespoke beverage personally for you.
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D R I N K S  P A C K A G E S
SILVER DRINKS  

PACKAGE

2 Hours $35 per Person 
3 Hours $45 per Person 
4 Hours $55 per Person 
5 Hours $65 per Person

BEERS

 Mismatch 
Heineken 

Hills Cider

SPARKLING

Mars Needs Moscato 
2014 Golding Last Hurrah Sparkling 

WHITE 

2014 Altamont Sauvignon Blanc 
2013 Xanadu Chardonnay

RED

2014 Round Two Single  
Vineyard Shiraz 

2012 Parker Coonawarra Cabernet

2 Hours $45 per Person 
3 Hours $57.50 per Person 

4 Hours $70 per Person 
5 Hours $82.50 per Person

BEERS

 Mismatch 
Heineken 

Hills Cider

SPARKLING

NV Croser

WHITE

2015 Not Your Grandma’s Riesling 
2014 Lobethal Road Pinot Gris

RED

2013 Little Yering Pinot Noir 
2013 Hither & Yon Grenache Mataro

GOLD DRINKS  
PACKAGE

2 Hours $55 per Person 
3 Hours $70 per Person 
4 Hours $85 per Person 

5 Hours $100 per Person

BEERS

 Mismatch 
Heineken 

Hills Cider

SPAR KL I N G

NV Louis Bouillot Grand Reserve

WHI T E

2015 Shaw & Smith Sauvignon Blanc 
2013 Bay of Fires Pinot Gris

R ED

2012 2 Mates Shiraz 
2013 Langmeil The Blacksmith  

Cabernet Sauvignon

PLAT I N UM  
DR INKS  PACKAGE

Please choose 1x sparkling, 2x red & 
 2x white from the following list

2 Hours $65 per Person 
3 Hours $85 per Person 

4 Hours $105 per Person 
5 Hours $125 per Person

B EERS

 Vale Ale // Mismatch 
Coopers // Hills Cider

SPA RKL I N G

NV Bird in Hand Sparkling Pinot Noir 
2011 Vintage Croser

WHI T E

2013 Shaw & Smith M3 Chardonnay  
2010 Pewsey Vale Contours Riesling 

2015 Heggies Riesling 
2015 Deviation Road Pinot Gris

RED

2014 Henschke Henry’s Seven 
Shiraz Grenache 

2012 Yalumba Signature  
Cabernet Shiraz 

2012 Majella Cabernet 
2014 Samuel’s Gorge Grenache

SOUT H AUST RA L I A N  
I CON S  PACKAGE

All drink packages include a selection of soft drinks,  
juices and coffee.
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E V E N T  P L A N N I N G  1 0 1
Some helpful tips from the team at Electra House to make your event that little more special…

Use colours to set the mood – when you’re planning your next event, consider 
how your colour scheme might affect your guests. So which colours are best? 
White is best for inspiration, blue is best for productivity and orange is  
best for motivation.

Balance your menu – choose menu items carefully to ensure you please your 
guest’s tastes. Consider lighter and heavier dishes and also importantly, wines.

Theming is 360 – when dressing your venue space consider a holistic view –  
the floor and ceiling may be your best canvas.

Meet the Manager – when booking an event, be sure to spend time getting 
to know the event manager. They will be there for you, should you require 
assistance in a time of stress.

Head of the class – want to avoid an empty front row at a conference or seminar? 
Place reserved signs on the back rows and, only remove once the other seats  
are filled.

Are you social? – extend your events reach by introducing a #hashtag to your 
guests at the start of your event.

The devil is in the detail – theming your event can set the stage for creating 
something truly memorable. 

Size does matter – when choosing a venue, bigger is not always better. Too large 
of a space may create a sparse and cold environment while too small may feel 
claustrophobic and create service issues.

Quality food is more important than you think – a memorable meal is essential 
in creating a memorable event. Just think, how important a great meal would be 
if you were hosting a dinner party at home.

Change things up – because your last event was a complete success! Keeping 
things fresh and exciting will have your guests awaiting your next.

Flowers or flowering plants – floral arrangements can be an expensive one off 
cost. Why not consider a flowering plant for a centerpiece? They can be used for 
multiple events or even gifted at the end of your event. 
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1. A booking confirmation form acknowledging the following terms & conditions 

must be completed and emailed to us at events@electrahouse.com.au

2. Seated and or cocktail functions must adhere to the minimum spend as per agreed 

at the time of booking and outlined on the Confirmation Booking Form.

3. Credit card details are required in order to secure a booking. 

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

5. All functions held on a Sunday or Public Holiday will incur a fee of $500.

6. Clients are responsible for any damages which occur during an event.

7. Final numbers must be confirmed one week prior to the function  

and catering options two weeks prior.

8. All cancellations are to be made in writing or email & no less than  

one week prior to the booking

9. If the entire booking is cancelled less than one week prior to the function, the 

credit card will be charged 50% of the total amount agreed upon.

10. If the entire booking is cancelled less than 48 hours prior to the function, the 

credit card will be charged 75% of the total amount agreed upon.

11. An invoice may be arranged to be paid wthin 7 days of an event conclusion This 

must be agreed and discussed at the time of the initial booking.

12. Please note that all menus are subject to change.

T E R M S  A N D  C O N D I T I O N S

B O O K I N G  F O R M

DATE OF FUNCTION:   TIME OF FUNCTION:

NAME:

COMPANY NAME (IF APPLICABLE):

COMPANY ADDRESS (IF APPLICABLE):

PHONE NUMBER:

EMAIL:

STYLE OF FUNCTION:

NUMBER OF GUESTS:

SPECIAL REQUIREMENTS / NOTES:

CREDIT CARD DETAILS (TO SECURE THE BOOKING ONLY)  
(PLEASE TICK): 

       VISA          MASTERCARD      AMEX  

CARDHOLDER NAME:

CARD NUMBER:

EXPIRY DATE:    CCV:

CARDHOLDER SIGNATURE:

            

  I  AGREE WITH THE ABOVE TERMS AND CONDITIONS.  
(PLEASE TICK)

SIGNATURE:     DATE:
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 (08) 08 7123 4055 
 events@electrahouse.com.au

electrahouse.com.au


