
MONARTO HOSPITALITY KIT 
PLATFORMS | GIRAFFE | LIONS 360 | CHIMPS | RHINOS

Whether you’re looking to host a conference, a wedding 
celebration or an intimate private party, we will help create a 
truly memorable experience for your guests.

Located 60 minutes (70 kilometres) from 
Adelaide, Monarto Safari Park is one of the 
largest open-range safari park in the world 
spanning more than 1,000 hectares, home to 
more than 500 animals roaming as far as the  
eye can see. 

A philosophy of excellence underpins everything 
we do. This means our approach to every event, 
whether it is for twenty people or two hundred 
people, is firmly focused on ensuring every aspect 
is held to the highest standards. From the early 
concept stages and planning right through to 
seamless execution on the day, no detail is too 
small to consider. 

Our platforms offer intimate and unique
experiences with wild animals, hosting your
event on our platforms offers a unique food and
wine experience, from South Australia’s leading
producers, in a natural Safari-style setting.

We would welcome the opportunity to talk to you
about hosting your next function with us.

Contact us today and we will help you deliver a
truly outstanding event experience for you and
your guests.

Park entry & room hire charges will apply for all functions held at Monarto 
Safari Park. Security charges apply for all after hours functions (from 4pm).



MONARTO DRINKS PACKAGE

BEVERAGE ON CONSUMPTION

WINE

The Lane Lois Blanc de Blanc 
Hentley Farm Eden Valley Riesling 
Sidewood Estate Sauvignon Blanc 
Turkey Flat Rose 
Jim Barry Cover Drive Cabernet Sauvignon 
Mothers Milk Shiraz 

BEER & CIDER

Hahn Superdry
Hahn Superdry 3.5
Hahn Premium Light
James Squire Orchard Crush Cider

NON ALCOHOLIC

Triple Creek Sparkling Chardonnay
Triple Creek Chardonnay
Triple Creek Shiraz
Heineken Zero
Pepsi Soft drinks

The All Rounder The Crowd Pleaser
One hour $32 | Two hours $39  
Three hours $44 | Four hours $49 
Five hours $54

One hour $43 | Two hours $50  
Three hours $55 | Four hours $60  
Five hours $65

WINE

Skillogalee Sparkling Riesling
Jim Barry Watervale Riesling
Wynns Estate Red Blend

BEER & CIDER

Hahn Superdry
Hahn Superdry 3.5
Hahn Premium Light
James Squire Orchard Crush Cider

NON ALCOHOLIC

Triple Creek Sparkling Chardonnay
Triple Creek Chardonnay
Triple Creek Shiraz
Heineken Zero

Pepsi Soft Drinks

WINE      12  | GL      59  |  BTL

Skillogalee Sparkling Riesling
Jim Barry Watervale Riesling 
Wynns Estate Red Blend

BEER & CIDER

Hahn Superdry  	 11.9
Hahn Superdry 3.5	 11.5
Hahn Premium Light	 10.9
James Squire Orchard Crush Cider	 11.9
Heineken Zero	 10.9
Pepsi Soft drinks	 7.2

The agreed minimum spend will be charged in advance. Payment for additional beverage spend is 
required to be settled by invoice post event. Please finalise booking numbers 72 hours prior.



Your choice of three canapes | $29 pp Served on platters | $41 pp

CANAPES

Szechuan & sesame tuna, wasabi 
crème fraiche & lemon soy

Lemon myrtle chicken roulade, spinach 
& ricotta, garlic chips, saltbush & native 
verde | NF | GF

Beef tartare, confit egg yolk, capers, 
herbs, Turkish wafer & lemon oil  
| DF | NF

Peking duck pancake, pickled 
vegetables & spicy plum sauce  
| NF | DF

Grilled brioche, roasted pear, goats 
curd & truffle honey | V

Lemon thyme corn bread, whipped 
ricotta, maple & toasted pecan | V 

Chef’s selection of assorted wraps 
& baguettes 

Garden salad V | DF | GF | NF 

Chef’s selection of sweet slices

Fresh fruit platters V | DF | GF | NF

Served with a selection of soft 
drinks and water

Cocktail Food Hour Light Working Lunch

The agreed minimum spend will be charged in advance.
Payment for additional beverage spend is required to be settled by invoice 
post event.
Please finalise booking numbers 72 hours prior
Note: we cannot guarantee complete allergy free meals due to the potential  
of trace allergens in the working environment and supplied ingredients

* Please note all beef, chicken, lamb prepared on site is Halal

*Due to the remote nature of the platforms a setup fee may apply

Assorted dips, house  
Turkish bread   DFO  |  GFO  |  V	 $79   

Cheese platter  | GFO	 $215  

Salumi platter  | DF	 $250 

Local Vili’s pastries platter	 $115 
Variety of pies, pasties, sausage rolls

House made assorted  
sandwiches |  DFO  |  GFO  |  V	 $95  

Chefs’ selection of mini desserts	 $89

Platter Menu

FOOD PACKAGES

Serves 10 guests

V vegetarian | VG vegan | GF gluten free | NF nut free | DF dairy free | H halal 


