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ROXIE’S PIZZA SET MENUROXIE’S PIZZA SET MENU

TO STARTTO START

SIDESSIDES

PIZZAPIZZA

Local cheese and charcuterie, olives, house-made dips and breads

Patatas Bravas – chips, chilli jam, aioli
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Cos Caesar – egg, crouton, herbs, dressing

Garlic, rosemary, olive oil, sea salt
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Margarita – tomato, mozzarella, basil
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Speck, vanilla poached pineapple, fior di latte, marjoram
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Chorizo, tomato,fior di latte, olives, parsley
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Swiss brown mushroom, smoked mozzarella, thyme, herbs
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Jamon, gorgonzola, tomato, salsa verde
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Hay Valley lamb, pistachio, spinach, yoghurt, sumac
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Pork and fennel sausage, pecorino, oregano

$30 a head includes a shared selection of the below options.
Function menus are available for a minimum of 10 people.

Dietary requirements catered to upon request.



PLATTERSPLATTERS

PAELLA BY THE PANPAELLA BY THE PAN

ROMAN STYLE PIZZAROMAN STYLE PIZZA

EACH PLATTER CONTAINSEACH PLATTER CONTAINS

PAELLA FLAVOURSPAELLA FLAVOURS

Local and house made charcuterie, cheeses, pickles, marinated olives, 
dips, crudités, flatbreads and sourdough.

PAELLA de COMIDAPAELLA de COMIDA  –  bomba rice, chorizo, chicken, cauliflower, 
eggplant, peas, herbs, lemon
... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

PAELLA de VERDURASPAELLA de VERDURAS  VEGETARIAN  –  bomba rice, cauliflower, 
capsicum, eggplant, artichokes, green beans, zucchini, tomato, peas, 
herbs and lemon
... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

ROXIEROXIE  –  bomba rice, chorizo, mussels, eggplant, sofrito, peas, 
herbs, lemon

Platters are $95 each.
There is no minimum purchase. 
Each platter caters for 10 people.

10-15 guests – $205.00
20-30 guests – $410.00
30-40 guests – $575.00
40-50 guests – $740.00

For large groups – pre-order required.
$75 each – caters for up to 10-12 people.

Selection from pizza menu.





TAPAS | CANAPESTAPAS | CANAPES

25 PEICES PER PLATTER 

Leek and cheese croquettes, aioli VEGETARIAN			   $85

Chickpea fritters, romesco sauce, walnut VEGETARIAN			   $85

Parmesan churros, chorizo, chives			   $85

Fried eggplant, whipped goats curd, KI Honey VEGETARIAN + GF OPTION	 $100

Jamon, tomato, garlic toast GF OPTION			   $100

Chorizo, romesco sauce, caperberries GF			   $100

Fried chicken, jamon, manchego cheese GF OPTION			   $100

Manchego cheese and quince tartlets VEGETARIAN			   $100

White anchovies, green olive, pepper GF			   $100

Pork and fennel sausage rolls				    $125

Duck, pork and fig terrine, quince aioli, capers GF			   $125

 SA fried squid bocadillo, sauce grebiche, rocket GF OPTION			   $150

Ocean trout, crème fraiche, dill			   $150

Octapus, mojo picon, nori GF				    $175

Spencer gulf prawn wrapped in brik pastry, lime aioli GF OPTION 		 $175



DRINKS PACKAGESDRINKS PACKAGES

2 hours – $30 per head
3 hours – $40 per head
4 hours – $50 per head
5 hours – $55 per head

All wines by the glass and tap beers.

Beverages at Roxie’s are on rotation, 
please ask our staff for our current beverage list.

First pour spirits can be added for an additional 
charge of $10.00 per person, per hour required.

TERMS AND CONDITIONS

• BEVERAGE PACKAGE TO COMMENCE AT SET TIME AND CONCLUDE AT SET TIME

• ALL GUESTS MUST HAVE SAME DURATION OF PACKAGE 

• ADDITION OF SPIRITS TO ANY PACKAGE MUST INCLUDE ALL GUESTS



AREA CAPACITY MINIMUM SPEND

HIDEAWAY 60 GUESTS $30PP FOOD + $30PP BEVERAGE

FIRE PLACE 25 GUESTS $30PP FOOD + $30PP BEVERAGE

VIP AREA 15 GUESTS $30PP FOOD + $30PP BEVERAGE

DECKING AREA #01 30 GUESTS $30PP FOOD + $30PP BEVERAGE

DECKING AREA #02 30 GUESTS $30PP FOOD + $30PP BEVERAGE

RESERVED AREA BOOKINGRESERVED AREA BOOKING

Roxie’s Garden offers various areas which can be exclusively booked 
for your function or event, each space offer a maximum capacity and 

multiple areas can be booked for larger groups. Reserved Areas can be 
booked up to 5 hours in duration. Each space requires a minimum spend 

for food and beverage for each guest attending. Upon confirmation of 
your booking, a deposit of 20% of expected overall expenditure will be 

charged and deducted from your overall cost.





TERMS & CONDITIONSTERMS & CONDITIONS

FINAL ATTENDANCE NUMBERS
Final number of guests is required 10 days prior to the event Any changes after this time may 
incur an additional fee.

FOOD & BEVERAGE
Confirmed food and beverages must be received 10 business days prior to event. Changes 
made within the 10-day period may incur additional charges. Please inform the event manag-
er of any allergies/intolerances prior to the event.

RESPONSIBLE SERVICE OF ALCOHOL
All staff are trained in the Liquor Licensing accredited ‘Responsible Service of Alcohol’ and 
by law may refuse to serve alcohol to any person that is deemed intoxicated.

UNDERAGE GUESTS (UNDER THE AGE OF 18 YEARS) 
Underage guests will only be permitted in the venue if accompanied by a legal guardian at all 
times. All underage guests must leave the premises by 12am.

CLIENT RESPONSIBILITY
The client is required to inform all relevant personnel involved in attending the function of 
these terms and conditions. 

DAMAGE TO PROPERTY
The client is responsible for the conduct of
all guests and will take full responsibility for any damage to persons or property caused by 
client or guest. In the event that any furniture or other part of the venue is ‘purposely or 
foolishly’ damaged, the cost of the repairs will be forwarded on to the person responsible for 
the function. 

LOST PROPERTY
Will not accept any responsibility for any damage or loss of property left on premises prior, 
during or after the function. This responsibility lies solely with the client. 

PROOF OF AGE
All guests will be required to present identification at the door. We only accept Australian 
Driver’s Licence, Australian Proof of Age or a Passport. 

WEATHER
Roxie’s Garden is an open area venue and may be affected by weather. All efforts will be made 
to assist guests affected by severe weather, but can not guarantee functions to be moved when 
all areas are booked.

RESERVED AREAS
Upon Booking, reserved areas are allocated based on guest attendance. If attendance numbers 
decrease, reserved areas will be reduced to accommodate total guests.

EXTERNAL FOOD 
No external food is permitted to be brought into Roxie’s under any circumstance. 



TERMS & CONDITIONSTERMS & CONDITIONS

CAKE 
A celebratory Cake is permitted to be supplied by the client and served upon request during 
the booking. Roxie’s will provide napkins for service. A cakeage fee of $2.00 pp will be 
charged if you need the cake to be cut and plated. 

DRINK PACKAGES AND BAR TABS
Roxie’s will provide wristbands to guests when attending a function offering a bar tab or 
beverage package. All guests in attendance must be on the same beverage package offering 
including start and finish time. 

DEPOSITS
Deposits are required for all functions over 40 guests. 20% of expected overall spend will be 
charged to the booking person. 

PAYMENT
Total payment is required prior or at the start of the function. If a Bar Tab is requested, total 
payment is required at the conclusion of the event unless otherwise negotiated with the venue 
manager. 



EVENT APPLICATIONEVENT APPLICATION

EVENT/COMPANY NAME

EVENT DATE

CONTACT PERSON

NUMBER OF GUESTS

CONTACT NUMBER

SET-UP TIME

EMAIL ADDRESS

START TIME

END TIME

CLIENT DETAILSCLIENT DETAILS

EVENT DETAILSEVENT DETAILS



EVENT APPLICATIONEVENT APPLICATION

PAYMENT TYPE

PAYMENT METHOD

NAME ON CARD

EXPIRY DATE

AMOUNT AUTHORISED

SIGNATURE

SIGNATURE

CARD NUMBER

CVV NUMBER

DEPOSIT TAKEN BY

DATE

DATE

EVENT PAYMENTEVENT PAYMENT

ACCEPTANCEACCEPTANCE

INVOICE TOTAL AMOUNT

PAY VIA CREDIT CARD (PRE-PAYMENT)

PAY FULL AMOUNT AT CONCLUSION OF EVENT

VISA	 CHEQUE	 MASTERCARD	 DINERS	 AMEX	 CASH

I agree and accept the Terms and Conditions outlined, I understand the 
Terms and Conditions and confirm all details are correct.

PRINTED NAME

FUNCTION CO-ORDINATOR



188 Grenfell St.
Adelaide – S.A. – 5000
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