
 

 

 

 

 

 i s  a  re laxed, sty l i sh  venue w ith the 

abil i ty  to  host  many sty les  of  events ,  f rom 

semi formal  wedding recept ions,  cockta il  

part ies ,  product  launches o r  s imply  g roups 

catch ing up to  celebrate  and have some 

fun . 

 

Whether  you’re  look ing to  get f r iends 

together  to  share  a meal ,  make excl us ive 

use  of  our  al l  weather  cour tyard, o r  even 

commandeer  the  whole  restaurant ,  

 has a solut ion  fo r you  

 

We offe r  a range of  shared meal ,  a l a 

carte  and cockta il  menu opt ions along 

w ith  some excit ing  dr ink  packages 

ta ilo red to  su it  your  event .   We look 

fo rward to  meet ing w ith you to d iscuss  

your  indiv idual  requirements  and make 

your  next  funct ion  special  as only   

can.  

  



 

PANACEA MEDITERRANEAN FEAST MENU 

 
This menu is both for group bookings between 12 and 20 and private functions. Sit back, relax, 

eat and drink. We’ll show you the flavours of the Mediterranean with a carefully chosen 

selection of our tapas and tasting plates and our magnificent churros. For those with a sweeter 

tooth, you can add the option of an alternate drop dessert for just a little extra... 

Tapas 

White Bait Fritters white bait fried in batter with feta, onion, tomato & oregano 

Crumbed Olives filled with blue cheese (V) 

Chorizo cured, sliced and fried   (GF) 

White Anchovies (GF) 

Labneh cheese, house made from sheep’s milk yoghurt (GF, V) 

 Olive oil flatbread 

Plates 

Calamari Alia Aglio, oven baked in olive oil, garlic, chilli & chorizo (GF)  

Pork Belly slow cooked with prune compote (GF) 

Scallops baked with tarragon butter & brandy 

Gina’s Meat Balls pork and veal meat balls with Napoli sauce 

Patatas Bravas crisp fried potatoes with fresh salsa and sherry vinegar (v) 

Green Salad with classic vinaigrette (V, GF) 

Ciabatta fresh pugliése ciabatta 

 

Sweet  

Churros, Spanish style doughnuts with melted dipping chocolate 

 

Dessert (Alternate Drop) 

Crème Caramel with house-baked biscotti  (GF without biscotti)    

Chocolate Silk Tart with candied orange  & vanilla gelato 

 
 

Shared    $55.00 per head 

Shared with dessert  $65.00 per head 

 

 

 
 

 

    
 

  



 

PRIVATE FUNCTION MENU CHOICE (whole of restaurant only) 

 
To ensure your event runs smoothly we offer the following menus in addition to our Panacea 

Mediterranean Feast menu. Our function organiser will be happy to discuss these options or any 

other special requirements you and your guests may have. 

OPTION 1: A La Carte 

 
Entree 

Select 3 entrees from our menu for your guests to choose from. 

or 

Select 3 dishes to serve as a shared entree 

  

Served with fresh pugliése Ciabatta 

 

Main Course 

Select 2 main courses from our menu for your guests to choose from. 

 For a choice of 3 mains add $7 per head 

 

 Served with Green Salad and Broccolini   

 

Dessert 

 Select 2 desserts from our menu for your guests to choose from 

 

 
Mon – Thur 2 Courses, $57.00 per head 

3 Courses, $72.00 per head 

Fri – Sat  2 Courses, $62.00 per head 

3 Courses, $77.00 per head 

   
 
 
 

             
 



 

OPTION 2: Cocktail 

 
Cold selection 

Crostini ć labneh & white anchovies 

Grilled eggplant involtini ć marinated feta & basil 

Melba toasts ć chicken liver paté & cherry tomatoes 

Rockmelon wrapped in prosciutto 

Caprese salad mini skewers 
 Salmon tatare on blinis ć dill gremolata 

 

Hot selection 
Crumbed olives filled ć gorgonzola cheese 

Pea & leek croquettas ć aioli 

Portobello mushrooms filled ć chestnut & pancetta 

Empanadillas ć spiced pork  

Empanadillas ć spinach, garlic, chilli & ricotta 

Whitebait fritters ć fresh tomato, feta & oregano 

Garfish rolled ć jamon & caper aioli 

Caramelised leek & gorgonzola tart 
Almond crumbed snapper gujons ć sauce gribiche  

Mussels baked in ½ shell ć herb polenta crumble 

Fried, cured chorizo on Spanish tortilla 
Piadini filled ć pork belly & spiced prune compote  

Pork & veal meatballs cooked in Napoli sauce 

 

Sweet selection 
Petit Churros ć chocolate dipping sauce 

Blueberry flan 

Chocolate silk tartlets with candied orange 

 

 
Your selection of 10 dishes 

$52.00 per head 

 

Your selection of 12 dishes 

$62 per head 

 

Platter Selection 

Coffin Bay Oysters, served natural, bloody mary or kilpatrick @ $22 per dozen 
Scallops in shell baked ć tarragon butter & brandy OR wrapped in jamon with chilli butter @ 

$48 per dozen 

Spencer Gulf king prawns char-grilled served with lemon aioli @ $18 per dozen  

Triple Smoked Barossa gypsy ham off the bone served with house-made chutney, mustards, 

crusty ciabatta and butter @ $4.50 per person 

 

 
Tea and Coffee - additional $2.50 per person 

  



 

BEVERAGE PACKAGES  

 
There are many ways you and your guests 

can enjoy the exciting range of beers, wine, 

cocktails and more offered at . 

 

 

On Consumption 
Choose from the entire list or a personal 

selection. Your drinks will be charged to your 

table at menu prices.  

(Not available for cocktail functions) 

 

 

Package A 
The Lanai ‘Lois’ Blanc De Blancs 

Panacea Pinot Grigio 

Panacea Shiraz 

Australian Beers 

Panacea Sangria 

Soft Drink Selection 

 
$32 per head first 2 hours  

$14 each hour following 

 

 

Package B 
The Lane ‘Lois’ Blanc De Blancs 

S.C. Pannell Sauvignon Blanc 

Hesketh ‘Scissor Hands’ Riesling 

Pizzini Sangiovese 

Hesketh ‘The Protagonist’ Shiraz 

Coopers Pale, Corona, Peroni Leggera 

Soft Drink selection 

 
$38 per head first 2 hours 

$16 each hour following 

 

 

Package C 
Deviation Road Methode Champeniose 

Babich ‘Black Label’ Sauvignon Blanc 

Corte Giara Pinot Gris 

Avancé Pinot Noir 

John Duval ‘Plexus’ SGM 

Coopers pale, Corona, Peroni Leggera 

Soft Drink Selection 
$46 per head first 2 hours 

$18 each hour following 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  
 
 
  
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 

 



 

BREAKFAST FUNCTIONS 
 
Where else can you take breakfast under a beautiful tree where the weather’s perfect all year 

round? This is a unique space and we’re happy to offer it to you free of charge*. 

 

In addition to hosting your special lunch or dinner  can also host your next breakfast 

meeting or early morning event. Whether it’s a small group* or exclusive whole of restaurant 

affair, business meeting or product launch we have the space for you. 

 

Should you require the use of audio-visual equipment for your presentation we’d be happy for 

you to use your own or we can arrange hire and set up on your behalf 

 

BREAKFAST MENU CHOICES 

 
OPTION 1: Light and easy 

 
Your guests will be served a selection of the following on the table as a shared meal 

 

Petit croissant served with a selection of Beerenberg jams 

Assorted muffins and sweet pastries 

Skala bakery fruit toast 
Muesli ć fresh seasonal fruit, yoghurt and milk 

 

Jugs of Besa (Lobethal, Adelaide Hills) apple and orange juice 

Tea and coffee 

 

$17.50p/h  

(minimum 10 people) 

 

OPTION 2: A serious affair 

 
Your guests will be served a selection of the following on the table as a shared meal 

 

Panzerotti egg, bacon & parmesan baked in puff pastry 

Potato and caramelised leek tortilla (v)(gf) 
Petit croissant ć Triple Smoked Barossa Gypsy ham and Jarlsberg cheese  

Petit croissant served with a selection of Beerenberg jams (v) 

Seasonal fresh fruit. (vv)(gf) 

 

Jugs of Besa (Lobethal, Adelaide Hills) apple and orange juice 

Tea and coffee 

 

$25.00p/h  

(minimum 10 people) 

  



 

GROUP BOOKING & PRIVATE FUNCTION INFORMATION  

 
Group Bookings 
Group bookings are taken for between 12 and 20 guests. For groups of this size, we serve our 

Panacea shared menu at $55 per person. Larger groups can only be hosted as private functions. 

 

Private Functions. 
Both the courtyard and whole restaurant are available for you to use exclusively for your event. 

Our courtyard can hold 25 to 30 either seated or for a cocktail event. 

The whole venue can hold up to 65 seated or 100 for a cocktail event. 

 

Minimum Spends. 
Panacea has a minimum spend policy for all private functions. The spend varies dependant on 

the day of the week or time of the year so please ask our function manager for more information 

should this apply to your event 

 

To Secure Your Booking. 
Group bookings are required to pay a deposit of $20 per person. 

Private functions are required to pay a deposit totalling 20% of minimum spend. 

Bookings are not secured until we have received a deposit. 

Deposits must be paid at least 1 week in advance and may be paid in person or with a credit 

card over the phone. Please add a 2% surcharge on Amex & Dinners  

 

Payment Terms 
Confirmation of final numbers is required 48 hours prior to the event date.  

Charges will be based on the guaranteed minimum number at confirmation.  

Cancellations may incur a charge depending on the notice given - we understand that in 

certain circumstances cancelling is unavoidable and take each case on an individual basis.  

 

Menus 
Menus will be updated regularly though may change without notice due to seasonality or 

unforeseen circumstances. 

 

FAQ’s 
 Can we split the bill?  

We only offer a single bill, however it can be paid with multiple payments 

 

 Can our Guests run individual drink accounts? 

Yes. Please note that minimum spend provisions still apply for private functions.  

 

 Can we have live entertainment at our function? 

Unfortunately our licence doesn’t allow live entertainment. 

 

 What are our licence hours? 

Our licence allows us to serve alcohol until midnight Monday – Saturday & 11.00 

pm on Sunday. 

 

 Can we bring a cake? 

Yes, a $4/ head surcharge applies. (Please let us know in advance)  

 
FOR MORE INFORMATION 

Please contact us by phone on 82323523 or via Email at functions@panacearestaurant.com.au  
 
 Regards, Andy & the Panacea team.   

mailto:functions@panacearestaurant.com.au

