Hello there,
Imagine the laughter of your
closest friends as you catch up
over a beer or local wine while
sharing a delectable platter board.
Visualize toasting a glass of
sparkling with your coworkers after
completing a paramount project.
Whether you’re organizing a
gathering for friends and
colleagues, throwing a fundraiser,
or looking to book a milestone

SO Function Package

moment, "SO" has you covered.
We carefully curate the best event
experiences
for your individual intention.
Please reach out to
so.397.bbq@gmail.com to schedule a
walk through or request further
information.
We look forward to hosting you!

Let’s MEAT Here side

Banquet : 16 capacity (half side)
40 capacity (entire space)
Cocktail : 50 capacity (entire space)

Features
-

Microphone
Independent sound system
Dimmable lighting
Bar
Free wifi

Pink Garden side
Perfect option for very unique oriental style function.
Not too formal yet not too casual

Banquet : 20 capacity (Long table)
40 capacity (entire space)
Cocktail : 60 capacity (entire space)

Features
-

Microphone
Independent sound system
Fairy lights
Private Bar set up option
Free wifi

-

Private garden
Roofed
Heating system
Mist

Drinks Packages
all drink packages include a
selection of soft drinks & juices

JEJU Package

SEOUL Package

SO Package

2.5 Hours: $35 | 3.5 Hours: $55

2.5 Hours: $45 | 3.5 Hours: $67

2.5 Hours: $55 | 3.5 Hours: $79

Beers

Beers

Beers

Cass Lager

Cass Lager

Cass Lager

Somersby Apple Cider

Somersby Apple Cider

Somersby Apple Cider

Pirate Life SouthCoast Pale Ale

Pirate Life SouthCoast Pale Ale

Pirate Life SouthCoast Pale Ale

Sparkling

Sparkling

Sparkling

NV The Lane ‘Lois’ Sparkling

NV The Lane ‘Lois’ Sparkling

Hentley Farm ‘Blanc de Noir’

White

White

White

The Lane Sauvignon Blanc

JE chardonnay

Pikes Riesling

Fiore Moscato

Corryton Burge Pinot Gris

The Lane Sauvignon Blanc

Rosé

Red

Amadio Ruby’s Rosé

Alpha Box & Dice ‘Mistress’ TCG

JE chardonnay

Red

Hentley Farm ‘Villain & Vixen’ Shiraz

JE Cabernet Sauvignon
Elvarado Tempranillo

Red

Hustle & Vine ‘Unconditional Love’ Sangiovese

Alpha Box & Dice Tarot Grenache

Joseph ‘PEPIK’ Pinot Noir

Amadio Cabernet Sauvignon

PLAN YOUR EVENT with SO
Book entire restaurant for you
Our Charcoal Dream was born in JEJU ISLAND. Years of practice
and Hundreds of recipe later, we opened our door in Adelaide.
Seat back and enjoy, we got it all on the Charcoal. No need for
cooking while you are dining with us. Korean BBQ is NOT so HARD

Banquet : 85 capacity
Cocktail : 100 capacity

after all!
Next level BBQ is all about Marinade and Aging. SO secret marinade
handed down from mothers and fathers know just how to satisfy
your palate.
We carefully curate the best event experiences
for your individual intention.

Features
-

Microphone
Independent sound system
Dimmable lighting
Bar
Free wifi

$55 sharing SO banquet
Perfect solution for everyone who wishes
to experience the most of SO.

Starters

Mains – Korean BBQ Grill

Sides

DESSERT

Scallop boat gfo dfo

Beautiful spread of signature korean
charcoal BBQ

Signature ‘Kimchi’ salad gf df

Seoul cheese cake

spring wombok, chili vinegar dressing

Cheesecake, blueberry compote, berry

Umami corn cheese gf df

Mini Hazelnut Churro

corn, mozzarella, American cheddar,
sichimi, sesame

Churro, Hazelnut cream, Vanilla Ice
cream

champagne sauce, wombok, sourdough

Korean Fried Chicken df
thigh fillet, house special sweet&spicy
sauce,
chili mayo, almond

Pulled pork Crazy Bao
pulled pork, bao, greens, chipotle mayo,
beet powder

Tuna Ceviche gf df
fresh tuna, lime, spanish onion, prawn
cracker

Galbi signature beef short rib gf df
house special sweet soy marinade

Beef sirloin gf df
house special sweet soy marinade

Wine porkbelly gf df
house special wine marinade

Belgian Waffle

Spicy pork shoulder gf df

Belian Waffle, Maple syrup, Strawberry,
Honey, Vanilla Ice cream

house special spicy marinade

Soy charcoal chicken gf df
house special sweet soy marinade

King oyster & enoki mushroom gf df

Terms and Conditions

1.
2.
3.

A booking confirmation form acknowledging the following terms & conditions must be
completed and emailed to us at so.397.bbq@gmail.com

10.

All cancellations/postponements are to be made in wring or by email.

11.

All functions must adhere to the minimum catering spend as per agreed at the time
of booking and outlined on the booking form.

If the booking is cancelled less than four weeks prior to the function, the client is
liable for, and the credit card will be charged, 50% of the total amount agreed upon.

12.

Credit card details are required in order to secure a booking and all deposits paid
are non-refundable.

If the booking is cancelled less than one week prior to the function, the client is liable
for, and the credit card will be charged, 75% of the total amount agreed upon.

13.

If the booking is cancelled less than 48 hours prior to the function, the credit card
will be charged the total minimum spend agreed upon.

14.

An invoice may be arranged for corporate events to be paid within 7 days of an event
conclusion. This must be agreed and discussed at the time of the initial booking.

15.

Please note that all menus are subject to change.

16.

A non-refundable deposit of $500 will be required to secure your booking date. This
will be taken off the final bill following your event.

17.

If an event is postponed due to restrictions from SA Health inhibiting that particular
style of event from progressing, no monies paid will be forfeited.

4.

Clients are responsible for any damages which occur during an event.

5.

Perishable items which are not collected within two days of the function will be
disposed of. All other items will incur storage and/or disposal charges.

6.

Final number of guests must be confirmed one week prior to the function and
catering options two weeks prior.

7.

8.

All dietary requirements must be confirmed at the time of final numbers. Any
dietaries which are presented on the day of the event will incur additional charges or
may not be able to be accommodated.
Additional security may be required for large function (more than 40 guests) du to
limited capacity in the venue.

