
  



  



 

 

 

 

 

 

 

 

 

 

 

CONFERENCE RETREAT & CUSTOMISATION 
 

Mount Lofty House is ideal for your next conference retreat, meeting or event, located just 

15 minutes from the heart of Adelaide City but far enough to provide you with space, 

tranquillity and focus.  
 

With inspiring views across the Piccadilly Valley Mount Lofty House provides the ideal 

destination for achieving your event objectives. 
 

We take care of your every need. Whether it is an exclusive booking for all 

accommodation rooms and facilities or a handful of rooms and an executive boardroom 

meeting, we are equipped to provide the inspiration to make your next business decision. 
 

Great accommodation rates are available for your event and can be discussed with our 

events team. 
 

Our delegate day packages are designed to offer premium service, variety and a taste 

of the Adelaide Hills. Complete delegate packages are available from $79.00 per person. 

We also offer our Executive Retreat Packages extending to you a new level of catering 

standards and equipment for your event. 
 

Packages and catering are also tailored to meet your individual objectives, ideas and 

budget, with an understanding of the need for flexibility and customisation. We look 

forward to discussing your individual requirements to make sure we provide options that 

cater for your specific needs. 

 

A unique venue 152 years in the making. 

 

 

 

 

Craig Dodd 

General Manager 
 

  



 

 

 

 

 

 

 

 

 

 

 

 

Mount Lofty House Venues 
 

ARTHUR WATERHOUSE LOUNGE 
A classic statement of the Victorian era, this room 

features an open fireplace and plenty of natural 

light including our famous picture window 

overlooking the Piccadilly Valley. This unique venue 

also provides guests with direct access to our 

Heritage Veranda and picturesque valley views. 
 

COACH HOUSE & TERRACE 
Refurbished as a dedicated conference space and 

a favourite venue for our clients, this building was the 

original Coach House built in the 19th century. 

Offering exclusivity and privacy along with a private 

terrace area with views,  natural light via skylights 

and French double doors, temperature control and 

its own amenities. Built in audio visual equipment 

complete this ideal conference venue. 
 

PICCADILLY RESTAURANT 
Our famous dining and special event location is a 

large and airy venue offering floor to ceiling 

windows and valley views, a formal entrance and al 

fresco courtyard. A breathtaking experience and 

fully deserving of its reputations for all occasions 

including dinner events, and a truly individual 

conference retreat venue. 
 

HARDY’S LOUNGE 
Located in our Heritage wing this elegant venue is 

the original dining room of the house, complete with 

open fireplace and ornate ceiling. A picture bay 

window offers natural light and a view across 

Hardy’s secret garden. Ideal for boardroom 

meetings, private dining and executive retreats. 
 

PICCADILLY PRIVATE 
With a sunny, North facing aspect, the large 

windows provide plenty of natural light for smaller 

meetings or an intimate private dining option. 

 

JOHN RICHARDSON ROOM 
Positioned on the ground floor with direct access to 

our gorgeous Tiered Lawns this venue is an intimate 

and discreet venue complete with a private ante 

room and amenities. Offering privacy and discretion, 

this venue is ideal for executive retreats, board 

meetings and private dining. 
 

ALFRED’S LOUNGE 
Also located in our Heritage wing, this Victorian era 

room offers an ambience of warmth and style 

complete with its own private fireplace. Ideal for 

intimate dinners, board meetings and as a break out 

venue for delegates. 
 

THE HERITAGE VERANDA 
Capturing the breath-taking views across the 

Piccadilly Valley and the ambience of our original 

manor house, the veranda provides a wonderful 

and unique venue for conference catering and a 

stunning private venue for dinners. The perfect place 

for pre-dinner or post-conference drinks. 
 

MOUNT LOFTY LAWNS & ESCARPMENT 
Surrounded by five acres of magnificent gardens, 

lawns and outdoor spaces there are limitless 

locations for break out groups, alternative dining 

and catering locations, and even as unique meeting 

venues. The grounds provide the perfect 

atmosphere and views to inspire ideas and achieve 

your retreat objectives. 
 

GARDEN MARQUEE 
A unique possibility in the Hills. Providing Luncheon 

and Dinner events for up to 300 guests with the 

benefit of vineyard and English garden views. 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

Venues and Capacities 
 

Meeting Room U Shape Boardroom Theatre Classroom Cocktail 
Banquet  

Style 

Banquet  
Style 
with 

Marquee 

Area m2 

Arthur 
Waterhouse 
Lounge 

28 30 60 35 80 72 - 49.5 

Alfred’s Lounge  12 15 30 16 40 36  30 

Hardy’s Room 17 20 36 28 50 48  42.5 

Piccadilly 
Restaurant 

- 40 180 70 170 156 192 104 

Piccadilly Private 15 18 28 14 30 24  24 

Coach House & 
Terrace 

34 40 100 50 120 108 148 93.5 

John Richardson 25 30 45 28 50 48 98 42 

Drawing Room - 8 - - - 8  14.5 

The Escarpment     200    

Heritage Veranda     80 60   

Tiered Lawns     200    

Garden Marquee     400  300  

 
  



 

 

 

 

 

 

DELEGATE PACKAGE 

$79.00 per person 
Your complete day delegate package including 
 

 Conference concierge service 

 Complimentary parking 

 Arrival tea and coffee served to your delegates 

 Morning tea served with chefs selection 

 Buffet style lunch of fresh gourmet sandwiches, baguettes or 

wraps served either to your venue as a working lunch or in a 

wide variety of locations throughout Mount Lofty House 

 Afternoon tea served with Chefs selection 

 Chilled water, mints and lollies 

 Flip chart, whiteboard and screen 

 Complimentary wireless broadband access for all delegates 

 

Upgrade to a hot buffet lunch for $10.00 per delegate 
 

PREMIER CONFERENCE 

DELEGATE PACKAGE 

$99.00 per person 
Your rewarding day delegate package including 

 

 Conference concierge service 

 Complimentary parking 

 Continuous tea and coffee served to your delegates throughout 

the day 

 Chef’s gourmet morning tea selection 

 Buffet style lunch of fresh gourmet sandwiches, baguettes or 

wraps served either to your venue as a working lunch or in a 

wide variety of locations throughout Mount Lofty House 

 Chef’s gourmet afternoon tea selection 

 Bottled still and sparkling water replenished at every break 

 Flip chart, whiteboard 

 Data projector and screen 

 Complimentary wireless broadband access for all delegates 

 Upgrade to Heritage suite for organiser/facilitator if 

accommodation required 
 

Packages based on a minimum of ten delegates 

 

  



 

 

 

 

 

 

EXECUTIVE CONFERENCE 

DELEGATE PACKAGE 

$139.00 per person 
Your Executive catering package including 
 

 Conference concierge service 

 Complimentary parking 

 Espresso coffees and freshly made tea served to your delegates 

on arrival and throughout the day 

 Chef’s gourmet morning tea selection 

 Chef’s gourmet buffet style lunch of fresh gourmet sandwiches, 

baguettes or wraps served either to your venue as a working 

lunch or in a wide variety of locations throughout Mount Lofty 

House 

 Chef’s gourmet afternoon tea selection 

 Bottled San Pellegrino sparkling and still water for delegates 

replenished at every break 

 ½ hour post event drinks and canapés cocktail party on 

conclusion 

 Flip chart 

 Electronic Whiteboard 

 Data projector and screen 

 Complimentary wireless broadband access for facilitator and all 

delegates 

 Upgrade to Heritage suite for organiser/facilitator and 

guaranteed room type upgrade for delegates if 

accommodation required 

Benefits & Services 
 Conference Concierge and instant service connect 

 Complimentary wireless broadband for all delegates  

 Free parking for all delegates 

 Seven acres of gardens and vineyards for breakout venues and 

catering options 

 Numerous informal breakout venues within Mount Lofty House 

 Dedicated event coordinator for pre-event planning and 

detailed management of your event needs, including VIP 

recognition and personalised event management 

 Assistance with on-site and off-site activities. We work closely 

with a range of Adelaide Hills based suppliers and can assist you 

in sourcing and coordinating team building activities, gourmet 

visits and winery tours, off-site dining activities and transfers  
 

Talk to us about the options of exploring the Adelaide Hills during your 

next conference retreat with us at Mount Lofty House. 

 

  



 

 

 

 

 

 

 

 

ADDITIONAL EVENT CATERING 
 

Fresh fruit bowl or platter on arrival  $4.00 per person 

Hot house-made soup  $5.50 per person 

Gourmet hot buffet lunch  $10.00 per person 

One hour of beer and wine service with lunch  $12.50 per person 

Adelaide Hills tasting platter or cheese and fruit platter  $7.00 per person 

Mount Lofty bottled water for delegates  $6.00 per person 

House made chocolates and petit fours  $5.50 per person 

Power on Afternoon Red bull revival upgrade  $6.00 per person 

Summertime ice-cream afternoon tea upgrade  $4.00 per person 

½ hour post event cocktails and canapés  $14.00 per person 

One House post event cocktails and canapés  $26.00 per person 

 

Talk to our event staff about on-site activities including . . . 

 Outdoor catering ideas 

 Wine tastings and demonstrations 

 Cleland wildlife displays and talks 

 On-site team building activities 

 Themed dinners including casino nights and murder mystery dinners 

 Off-site adventure and team-building activities 

 Winery Tours 
 

  



 

 

 

 

 

 

 

 

 

 

 

 

AUDIO VISUAL & ACCESSORIES 
Mount Lofty House is also able to provide you with audio visual equipment to suit 

your event needs. From flipcharts and whiteboards to data projection and 

technical presentation solutions we can assist in coordinating all of your 

requirements.  

If you require further technology we will source your audio visual from one of our 

preferred audiovisual professionals. 

 

 

 

E Q U I P M E N T  C H A R G E S  

Electronic whiteboard  $220.00 per day 

Whiteboard/markers - one included  extra  $80.00 per day 

Flipchart/Butchers paper/markers - one ncluded  extra  $50.00 per day 

Additional flipchart paper  $50.00 per ream 

Screen (6 x 6) - one included  extra  $120.00 per day 

Plasma TV and DVD $220.00 per day 

Data projector $220.00 per day 

Laser pointer $50.00 per day 

Lectern $50.00 per day 

Lectern and microphone $450.00 per day 

Radio microphone and speakers $480.00 per day 

Lapel microphone and speakers $480.00 per day 

 
  



 

 

 

 

MOUNT LOFTY DINING 
1:1:1  $70.00 pp  1:2:1   $75.00 pp 

2:2:1  $82.00 pp  2:2:2   $90.00 pp 

3:3:3  $105.00 pp 
 

Four and five course menus, Degustation menus, Gourmet BBQ’s and tailored menu 

designs are available. Discuss your individual requirements with our Events team 
 

ENTRÉE 
 

Bread and dips – Wood oven Turkish bread with a selection of dips, black milano olives 

and stuffed green olives  
 

Soup – Seafood chowder with seasonal seafood, chorizo and basil  
 

Oysters - Port Lincoln crispy tempura oysters with young beets, smoked king fish and 

horseradish crème fraiche 
 

Prawns - Spencer Gulf king prawns with shaved jamon, pink radish, Kalamata paste and  

seasonal leaves 
 

Beef short rib – Braised beef rib with parsnip puree, pickled red cabbage, spicy fried  

chickpeas and chipotle jus  
 

Croquettes – Cauliflower and potato croquettes with chive aioli, heirloom tomatoes and  

purple shiso 
 

Roasted quail – Morcilla with caramelised Lenswood apples, sage, pickled garlic and  

pomegranate molasses 
 

MAIN COURSE 
 

Chestnut gnocchi – Chestnuts sautéed with wild mushrooms, truffle parmesan, baby  

spinach and beurre noisette  
 

King snapper – Snapper with snow peas, black mushrooms, celeriac “risotto”, fried 

shallots and XO sauce 
 

Ocean trout – Crispy skin ocean trout fillet with du puy lentils, smoked eggplant relish,  

seeded mustard, sherry vinegar and sprout leaves 
 

Roasted chicken – Free range chicken breast with walnut butter, cavolo nero, haricot 

bean cassoulet, butternut squash, truffle and olive oil emulsion 
 

Venison – Slow cooked Hahndorf venison pie with Barossa Fine Foods smoked speck, 

roast winter roots and shoots with port wine Hill’s plums 
 

From the Grill - 220g MSA grain fed beef fillet served with desiree potato puree, wilted  

spinach, cofit garlic, heirloom tomatoes and Mount Lofty Shiraz jus 
 

SIDE DISHES- additional $12.00 per serve 

Selection of seasonal greens and baby lettuces, roasted hazelnuts with vinaigrette 

Steamed garden vegetables, Murray River pink salt and olive oil 

Hand cut fat coliban potato chips with garlic aioli 

Roasted beetroot and Woodside goat’s chevre, frisee and vincotto 
 

DESSERT 
Pear tart – Warm vanilla pear with almond shortcrust, earl grey sorbet and medjool date  
 

Chocolate marquis - Chocolate marquis with raspberry gel and white chocolate gelato 
 

Oranges, lemons and limes – Iced orange parfait with blue gum lemon curd, buzz honey 

and lime madeline 
 

Crème brulee – With wattle seed biscuit and rosewater candied quince  
 

Cheese – Selection of local cheeses, roasted Willunga almonds, Adelaide Hills plum paste, 

semidried plums, grissini and lavosh  
 

Affogatto – Espresso coffee, vanilla bean ice cream and a choice of Kahlua,  

Frangelico or Bailey’s Irish Cream 
 

All menus include bread rolls and freshly brewed tea and coffee.  
 

Include our house-made selection of petit fours with your coffee $5.50 per person 

Menus subject to seasonal changes  

Please note that menu items may contain traces of nut, egg, soy, wheat and other allergens. Due to the nature of restaurant 
meal preparation and possible cross-contamination, Mount Lofty House is unable to guarantee the absence of certain 
ingredients in its menu items. 



 

 

 

 

 

 

 

MOUNT LOFTY BUFFET MENUS 
 

GOURMET BBQ BUFFET MENU 
$55.00 per person 
 

Antipasto Platters 

Cured meats, marinated olives, seasonal vegetables and house-made dips with a selection of breads 

Selection of marinated lamb loin chops 

Chicken and fresh vegetable skewers 

Rosemary and red wine marinated beef and vegetable skewers with tomato relish and smokey 

barbeque sauce 

A selection of fresh gourmet salads 

Assortment of Chef’s Gourmet Dessert Platters 

Selection of local cheese with fresh and dried fruits and roasted almonds 
 

SEAFOOD EXTRAVAGANZA UPGRADE 
$18.00 per person 
 

Smoked salmon, king prawns and natural oysters with tartar sauce and lemon 
 

THAI BUFFET 
$58.00 per person 
 

Mild spiced green chicken curry with seasonal vegetables and coriander 

Massuman beef curry, a medium spiced malay style curry with tamarind and pepper 

Steamed thai jasmine rice and stir fried seasonal vegetables 

Thai style fish cakes with chilli dipping sauce 

Tropical fruit salad 

Selection of sweets 
 

INDIAN BUFFET 
$58.00 per person 
 

Butter chicken, tender pieces of tandoori chicken cooked in our own mild butter chicken sauce 

Lamb korma, a southern Indian specialty curry with a blend of spices and yoghurt 

Saffron rice, pappadums and fresh steamed seasonal vegetables  

Samosas with riata 

Cucumber and red onion salad with yoghurt and dill dressing 

Chickpea and vegetable salad with curried mayonnaise dressing 

Selection of sweets 
 

MEDITERRANEAN BUFFET 
$58.00 per person 
 

Chicken cacciatore, chicken braised with white wine, tomatoes, capsicum and black olives 

Tuscan lamb ragu, green olives, sage, onions and celery with white wine and penne pasta 

Wild mushroom risotto with green peas and shaved parmesan 

Steamed seasonal vegetables 

Panzella salad, tomatoes, toasted sourdough with grilled capsicum and balsamic 

Rocket, Spanish onion, pine nuts and Cabernet vinaigrette 



 
 

 

 

 

 

 

 

MOUNT LOFTY COCKTAIL PARTIES 
Our Heritage balcony overlooking the Piccadilly valley is the perfect location to relax 

and reviewing the outcomes of your conference retreat as the sun goes down 

 

CHEF’S SELECTION COCKTAIL FOOD 
$19.00 per person 

One hour of cocktail food - Enjoy our chef’s selection of canapés to celebrate that 

special event, or to reward your delegates at the conclusion of your event with our 

one hour of cocktail food.  Includes our Chef’s selection of hot and cold canapés. 

 
 

PREMIER COCKTAIL SELECTION 
$34.00 per person for 2 hours 

Choose 8 items from the cold and hot list below. 

$46.00 per person for 3 hours 

Choose 12 items from the cold and hot list below. 

 
 

PREMIER COCKTAIL PACKAGE 
$64.00 per person including beverage 
Our complete cocktail party package.  Includes our Chef’s selection of hot and 

cold canapés and our Premier Beverage selection including an upgraded selection 

of wines, beers, soft drink, juices, tea and coffee.  
 

COLD ITEMS 

Green asparagus, prosciutto wrap 

Phyllo pastry tart, spicy capsicum dip and black olives 

Cherry tomato, cucumber and olive tapenade  

Smoked salmon, puff pastry, dill cream cheese 

King prawn, cucumber, avocado mousse 

Oysters natural, cabernet vinegar, pepper and 

shallots 

Rare seared beef crostini, stilton, onion confiture 

Smoked ham rillettes, prunes, melba toast 

Chicken larb, cucumber, lime leaf, pine nuts 

Confit duck and fig jam tart 

HOT ITEMS 

Curry puffs, minted riata 

Pumpkin and feta spring rolls, lemon, yoghurt and dill 

dipping sauce 

Spinach and feta parcels, tatziki sauce 

Prawn toast, sesame and spring onion 

Thai fish cakes, chilli dipping sauce 

Beef teriyaki skewer, plum sauce 

Satay chicken skewer, spicy peanut sauce 

Sausage rolls, tomato relish 

Chicken money bags, curried mayonnaise 

Spanish meatballs, garlic aioli 
 

ADDITIONAL PLATTERS FOR YOUR EVENT 
Include some of these additional options: 
 

Antipasto Platter - local antipasto selections from the Adelaide Hills including 

olives, semi-dried tomatoes and cured meats. $70.00 per platter 

Dips & Crudités Platters - selection of House-made dips and fresh cut 

crudités from our own kitchen garden. $65.00 per platter 

Cheese & Dried Fruits Platter - selection of local cheeses with dried fruits 

and nuts, perfect with our Adelaide Hills wines. $90.00 per platter 

Salt & Pepper Calamari - tender pieces of squid, fried until golden with 

fresh lemon and tartar sauce. $70.00 per platter 

Gourmet Pizza Slices -try our house-made meat or vegetarian pizzas, 

topped with local ingredients and the finest smallgoods. $70.00 per pizza 

Oysters -SA Oysters natural served with lemon and lime. $70.00 per platter 

Chocolate Dipped Strawberries – plump local strawberries dipped in the 

finest Belgian chocolate. $2.50 per item   

ROVING CANAPES DESSERT SELECTION 

$12.00 per person (3 selections) 
 

Choose from 
 

Mini Lemon curd tarts 

Chocolate brownies 

Miniature gelato cones 

Profiteroles 

Caramel slice 



 

 

 

 

 

 

 

BEVERAGE PACKAGES 
 

 

Our beverage packages give you a great value fixed price per person for 

your event.  It is a simple way to maintain your budget and ensure all 

guests are well catered for.  
 

As an alternative to our packages beverages can also be served on 

consumption for your event. 
 

DELUXE BEVERAGE PACKAGE 
Debortoli Willowglen Brut     1 hour pp $24.00 

Debortoli Willowglen Semillon Sauvignon Blanc  2 hours pp $29.00 

Debortoli Willowglen Shiraz Cabernet   3 hours pp $35.00 

Coopers Pale Ale, Hahn Super Dry,    4 ½ hrs pp $45.50 

Soft drinks, mineral water and fresh juices 

Hahn Premium Light  
 

PREMIER BEVERAGE PACKAGE 
Bennett’s Lane Sparkling     1 hour pp $28.00 

Penfold’s Private Release Chardonnay   2 hours pp $36.00 

Penfold’s Private Release Shiraz Cabernet   3 hours pp $44.00 

Coopers Pale Ale, Hahn Premium, Hahn Super Dry, 4 ½ hrs pp $49.50 

Hahn Premium Light, Soft Drinks and Fresh Juices 
 

GOURMET PACKAGE 
Starvedog Lane Sparkling     2 hours pp $42.00 

Starvedog Lane Sauvignon Blanc     3 hours pp $50.00 

Starvedog Lane Shiraz     4 ½ hrs pp $55.50 

Coopers Pale Ale, Heineken, Hahn Premium,  

Hahn Super Dry, Hahn Premium Light,  

Soft drinks and fresh juices 

 

Package extensions also available 

 

 

 

 

 

Our inclusive beverages packages give you 

complete control of your event. 

Alternatively our regionally focussed a la carte wine list  

is available for your event dining. 
  



 

 

 

 

ACCOMMODATION 
 

Mount Lofty House has 33 guest rooms available  

providing a complete retreat location for your next event. 
 

Mount Lofty House also offers your delegates an online booking facility and 

group booking options for your retreat at www.mtloftyhouse.com.au.  

Contact our Event Coordination team (08) 8339 6777 for your group booking 

accommodation rates and details. 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Your Conference Retreat Venue in the Adelaide Hills 
Call us today to discuss your conference retreat, meeting or event 

 

Enjoy a unique venue 152 years in the making 
 

Preferential accommodation rates and packages 

available for your next conference retreat 

Only 15 minutes from Adelaide’s CBD 

 

Grand Mercure Mount Lofty House 
74 Mount Lofty Summit Road, Crafers, ADELAIDE HILLS South Australia 5152 

P 08 8339 6777 | sales@mtloftyhouse.com.au | F 08 8339 5656 

www.mtloftyhouse.com.au 


