
SCHOOL FORMALS
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WELCOME PACKAGES MENU SELECTIONS BUFFET EXTRAS

C E L E B R AT E  Y O U R  I C O N I C  Y E A R 
I N  A D E L A I D E ’ S  I C O N I C  L U X U R Y  V E N U E

School formal packages are available Sunday to Thursday 
(weekends subject to availability)

Banksia Room requires a minimum of 80 guests 
Ballroom requires a minimum of 200 guests

GUIDELINES

Graduating from school is an exciting milestone, deserving of a memorable celebration.

Our suite of stunning venues coupled with awarding-winning catering and passionate 
event organisers will ensure your school formal is both glamorous and unforgettable.

WELCOME



PACKAGES

  T H R E E - C O U R S E  M E N U 

Alternate entrée and dessert

Student’s choice of two  
pre-selected dishes for main course

Side dishes

Soft drink package throughout

Mocktail on arrival

GOLD
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4.5 hour venue hire (minimum guests apply) 
Red carpet

DJ
Dance floor

Lectern and Microphone
Individual pinspot lighting on tables (Ballroom only)

Tables set with black or white table cloths
Your choice of napkin colours (upon request)

Balloon centerpiece
Personalised menus

Chair covers with sashes
Presence of Event Photo for photography

VENUE INCLUSIONS

B U F F E T  M E N U

(minimum 50 guests)

Buffet of starters, main courses  
and desserts 

Soft drink package throughout

Mocktail on arrival

PLATINUM

T H R E E - C O U R S E  M E N U

Alternate entrée, main and 
dessert 

Side dishes

Soft drink package throughout

Mocktail on arrival

SILVER



MENU SELECTIONS
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STARTERS

Please note: Many of our standard dishes are suitable for guests with dietary requirements, or some dishes can 
be altered to accommodate guests with specific dietary needs. Please advise your Event Coordinator of any 
guests that may have dietary requirements when confirming the menu. Once advised, our chefs will prepare 

an appropriate meal for your guests to enjoy on the night.

Roasted roma tomatoes, compressed watermelon, crispy quinoa, raisins and feta cheese

Wedge of romaine lettuce, poached chicken, foccacia croûtons and parmesan shavings

Leek and asparagus tart with baby cres, balsamic shallots and herb emulsion

Crumbed chicken tenderloins, sweet potato and bacon salad with truffle mayo and onion straws

Spinach and ricotta cannelloni with creamy tomato basil sauce and crispy kale

Honey soy chicken skewers with cabbage slaw, prawn crackers and miso dressing

Five spice tofu with a vegetable noodle stir fry with plum sauce

Asian spiced beef tenderloin with pickled vegetables, crispy rice paper and sweet Thai dressing



MENU SELECTIONS

Mango mousse with fresh berries

Lemon meringue tart with raspberry coulis

Earl Grey and prune dark chocolate brownies 
with vanilla bean ice cream

Passionfruit mango curd cheesecake with 
toasted coconut ice cream

DESSERTS

Lilydale chicken breast on crushed potato, 
thyme, garlic roasted baby carrots and 
a creamy basil sauce

Roasted lamb rack with minty green pea 
mash, green beans, shallots and a creamy 
rosemary sauce

Char-grilled sirloin steak with potato purèe, 
broccolini, cherry tomato, onion rings and 
mushroom sauce

Roasted Lilydale chicken breast, cheddar 
cheese, potato, pumpkin crush, caponata and 
a herb jus

Tasmanian salmon fillet, sautèed potato with 
cabbage, parsley, pancetta and 
a citrus beurre blanc

Barramundi fillet with olive oil mashed 
potato, dried tomato, garlic roasted 
asparagus, black olive and oregano dressing

Grilled cauliflower, brocollini, white bean 
purèe, pine nut & sultana crunch, and 
pumpkin sauce

MAINS
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BUFFET MENU

STARTERS

Grilled Tasmanian salmon with stir-fry udon noodles, 
shiitake mushroom and teriyaki sauce

Braised lamb shoulder with rosemary potato and jus

Butter chicken with steamed rice, 
papadums and raita

Penne pasta with seasonal mushrooms, 
green peas and a herb cream sauce

Steamed seasonal vegetables

MAINS
Assorted Australian cheeses served with dried 

fruits, nuts and lavosh

French pastries, assorted cakes, sweets 
and cupcakes

Fresh seasonal fruit platter

Petit fours consisting of lemon curd 
and apricot mud cake

Freshly brewed coffee and tea

DESSERT

Minimum of 50 guests required
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Cos lettuce hearts with Caesar dressing 

Potato and pesto salad

Marinated bocconcini cheese and crispy prosciutto

Risoni pasta salad with chorizo, capers, corn kernels, sun-dried tomato, basil and feta 

Panzanella salad

Cauliflower with yoghurt, cranberries, spring onions and a sumac salad

Cold meat platter with Barossa ham, smoked turkey and mortadella with grain mustard, 
pickled onions and sweet mustard mayo

Crispy tortilla and Turkish bread with balsamic vinegar, olive oil, marinated olives, dukkah and dips
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UNFORGETTABLE EXTRAS

PHOTOS DESSERT
Photo booth with props

Data projector and screen to display photos

Dessert buffet

Doughnut tower

To add any of the following to your package, please contact our events team 

DECORATIONS
Security - We recommend a minimum of one 
guard per 100 guests, or two guards to allow for 

one male and one female

Teachers green room/cloak room

Fairy lights draped across the room

Add pinspot/uplighting

‘Mega balloons’ display

OTHER
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To ensure the most memorable school formal experience, speak to our dedicated 

Events team and arrange a viewing of the hotel. 

INTERCONTINENTAL ADELAIDE

North Terrace

Adelaide, SA 5000

BOOKINGS AND INFORMATION

Tel: (08) 8238 2339

Email: sales.adelaide@ihg.com

Web: www.icadelaide.com.au

CONTACT US
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