Functions



WELCOME TO
THE DUCK INN

The Duck is a popular Adelaide Hills pub where you can
make any event a memorable one. The venue features
open fireplaces surrounded by comfy chesterfields,
private function rooms, open plan dining room and a
friendly, welcoming front bar.




FUNCTION SPACES

The Restaurant
Capacity: 60 Seated | Cocktail 125

The restaurant has charming décor and looks stunning dressed up with
or without linen. Our staff will allow your event vision to come true,
assisting with any style requirements. We will customise every Adelaide
Hills event to make it truly special and memorable for everyone.

The Front Bar

Capacity: Cocktail 80

The front bar is best suited for larger stand up events with plenty of
room to move around. With a range of catering and drink packages
available, we will make sure it is easy to host your next Adelaide Hills
function.




FUNCTION SPACES

Part Deck

Capacity: 50 Seated (Restaurant Side) 40 Seated (Bar Side) | 120 Cocktail

Enjoy your next function at The Duck on our picturesque deck. Choose from
an intimate dining experience or stand up cocktail party. We can host all
occasions from wedding ceremonies to birthdays and corporate functions.

Restaurant Atrium
Capacity: 25 Seated | 40 Cocktail

The restaurant atrium is well suited to small and intimate functions.
There are many customised options available from stand up cocktail
and sit down dinners. The atrium’s have direct access out to the deck,
and half the deck space can be booked to compliment your function.




FUNCTION MENU

PLATTERS (25 pieces)

Vegetarian spring rolls | sweet chilli sauce, soy dinpping sauce (LD, VG) 85
Chicken satay skewers | peanut coconut sauce (LG) 10
Beef pies | Beerenberg tomato sauce 90
Spinach ricotta pastries | Beerenberg tomato sauce (V) 90
Mushroom arancini balls | truffle aioli, grated pecorino (V) 90
Prawn gyoza | house made Nam Jim sauce (LDO, VO, VGO) 90
Duck spring rolls | sweet soy dipping sauce (LG, V, VGO) 95
Karrage Chicken | aioli dressing 90
Bruschetta | garlic crouton, marinated heirloom tomato (LD, LG) 85
Sausage rolls | Beerenberg tomato chutney (LD, LG) 90
Dip platter | house dips, toasted pitta, crudities (LDO, LG, VO, VGO) 55

Sweet potato wedges | sour cream, sweet chilli dipping sauce (LDO, LG, V, VGO) 55




SET MENU

2 Course $50 / 3 Course $65 Alt Drop

All courses are served as an alternate drop. Please select 2 from each course
Dietaries can be accommodated when pre-arranged

Entrée (shared)

Wild Mushroom Arancini | truffle mayo and Parmesan (LG, VO, VGO)
Duck spring rolls | sweet chilli sauce (LG, V, VGO)

Karrage Chicken | miso mayo, lemongrass honey (LDO, LG, VO, VGO)

Mains (Guests Pick 2)

Roast Chicken | Pan roasted chicken kiev, truffle cauliflower, maple
glazed carrots, charred broccolini, jus (LDO, LG)

Grain fed Sirloin steak 250g | 2509 sirolin steak served with chips and
salad (LD, LG)

Pumpkin Halloumi | Local made halloumi, Japanese pumpkin, hummus,
quinoa, raisins and pomegranate

Dessert (Guests pick 1)

Crema Catalana | set custard, infused with cinimon and orange (LG, V)

Dark Chocolate Tart | dark chocolate ganache, creme fresh, white
chocolate pearls (V)




BEVERAGE

Beverage Packages:

Choose from our standard or premium packages from 2 hours duration.
2 Hours | standard: 37pp | premium: 47pp

3 Hours | standard: 49pp | premium: 59pp

4 Hours | standard: 61pp | premium: 71pp

Bar Tab on Consumption:

A bar tab can be arranged for your function with a specified limit or amount in
mind that you feel comfortable with spending. Your bar tab can be reviewed as
your function progresses and increased if required. However, we will always
ensure you are in control of the amount throughout the event.

Cash Bar

Allow your guests to choose from our extensive beverage selection, which they
can purchase throughout your function.

Cocktails on arrival - $12pp, in addition to any beverage package.




CONTACT US

info@duckinn.com.au
(08) 8278 7100
393 Main Road, Coromandel Valley, SA, 5051



	Duck-FunctionPack June 2024
	New Page
	New Page
	New Page
	Page 4
	New Page
	Page 6
	New Page
	Page 8


