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FUNCTIONS MANAGER- COURTNEY HARDACRE
08 8725 2151 

LET’S MAKE YOUR FUNCTION ONE TO REMEMBER!

SITUATED IN MOUNT GAMBIER, NALOU IS A MODERN CAFE / COCKTAIL BAR OFFERING A RANGE
OF HOUSE MADE FOOD AND DRINKS WITH A SPACE PERFECT FOR YOUR NEXT EVENT.

tel:+61887252151


SET MENU

SMALL 
Option Of:

Arancini Balls
Sun-dried Tomato, Feta and

spinach
CORN RIBS | GFO

served with house made
chipotle

LARGE
Option of

Cheeseburger | GFO
House Pattie, American cheese,
Tomato relish, Mustard, Red

Onion, Pickles
NALOU BURGER | GFO

Double beef patties, American
cheese, Tomato relish, Mustard,

Red onion, tomato, Lettuce

ELEVATE YOUR NEXT FUNCTION WITH OUR THOUGHTFULLY CRAFTED TWO OR THREE-COURSE SET MENU AS A HIGHLIGHT
OF OUR FUNCTION PACK. ALTERATIONS CAN BE MADE FOR DIETARIES.

DELUXE BURGER | GFO
SOUTHERN FRIED Chicken,
American cheese, Bacon,

Lettuce, Tomato, Onion, house
sauce.

VEGGIE DELUXE | V GFO
Avo, roast mushroom,

halloumi, lettuce, tomato,
onion and sundried tomato &

ROAST CAPSICUM aioli.

TROPICAL BURGER | GFO
SOUTHERN FRIED Chicken,

AMERICAN CHEESE, Lettuce,
tomato, pineapple, chipotle

FRIED CHICKEN | GFO
Southern fried chicken, slaw,

liquid cheese, chipotle.

FRIED HALLOUMI TACOS | V GFO
Beetroot hommus, Southern

fried halloumi, rocket,
housemade salsa, sundried
tomato & Roast Capsicum

aioli.

SOUTHERN FRIED CHICKEN | GFO
Shredded southern fried
chicken, pineapple, bacon,
liquid cheese, BBQ, aioli

2 COURSE
$40PP



SET MENU
ELEVATE YOUR NEXT FUNCTION WITH OUR THOUGHTFULLY CRAFTED TWO OR THREE-COURSE SET MENU AS A HIGHLIGHT

OF OUR FUNCTION PACK. ALTERATIONS CAN BE MADE FOR DIETARIES.

CHEESECAKE GF 
House made crushed biscuit
base Choose your flavour -
mango, passionfruit, berries,

fresh fruit, biscoff

PANNA COTTA GF 
House made creamy panna

cotta Choose your flavour -
mango, passionfruit, berries,

fresh fruit

3 COURSES
$50PP

ALL PREVIOUS OPTIONS
ABOVE PLUS OPTIONS OF:





SHARING BOARDS

CHARCUTERIE PLATE GFO - 10P PER
BOARD $80 

Mixed olives, toasted baguette

SEASONED WEDGES $15
with sour cream and sweet

chilli

BOWL OF CURLY FRIES $15
with aioli

CORN RIBS $20 SERVES 5
with chipotle & parmesen

SLIDERS $5 PER SLIDER 
Chicken | GFO

Beef | GFO
Haloumi | GFO

TACOS $5 PER TACO 
Chicken tacos | GFO

Pulled Pork taco | GFO
Cauliflower Taco | GFO

MINI CAESAR SALADS $6 PER CUP 
Cos lettuce, bacon, egg,
croutons, Parmesan and

ceasar dessing.

ARANCINI BALLS $3 PER BALL 
Sun-dried Tomato, Feta and

spinach

FRIED PLATTER - 10P PER BOARD.
$80

Mozzerella sticks / S+P
prawns / mac & cheese balls /
onion rings / buffalo wings

MEAT SKEWERS $3 PER SKEWER

NALOU WINGS $2 PER WING 





DRINKS PACKAGES

$40 PER PERSON (2.5 HOURS)
Wine, Selected beers, Cider, soft

drink and coffee.

ADD $20 PER PERSON
base Spirits with drinks package

COCKTAIL ON ARRIVAL $12 PER
PERSON

CHAMPAGNE ON ARRIVAL $20 PER
BOTTLE

OPENBAR
All drink orders will be added

to a tab which willrequire
payment on departure (no split

bills)

SPARKLING WINE
·Grace under pressure, Blanc de

Blancs, Mount Gambier.

WHITE WINE
·Radis Estate ‘Kelpie’ , Sauvignon

Blanc, Coonawara 2023
·Longview, ‘Queenie’, Pinot Grigio,

Adelaide Hills, 2023
·Koonara, ‘Flowers for Lucy’,

Moscato, Coonawara, 2024

RED WINES
·Brand’s Laira, Blockers,

Cabernet Sauvignon,
Coonawara, 2021

·Hentley Farm, Villlain & Vixen,
Shiraz, Barossa, 2022

PRICING

BEERS
·Carlton Dry ·Carlton

draught ·Great northern
3.5 ·Hahn Super Dry

·Corona , ·Coopers pale
ale

CIDER
·Somersby blackberry

·Somersby apple.

BASE SPIRITS
Vodka, gin, tequila, rum,
bourbon-whiskey, jack

daniels

SELECTION





DESSERTS & EXTRAS

TIRAMISU
CHEESECAKE | GF 

House made crushed biscuit
base Choose your flavour -
mango, passionfruit, berries,

fresh fruit, Biscoff.

PANNA COTTA | GF 
House made creamy panna

cotta Choose your flavour -
mango, passionfruit, berries,

fresh fruit, caramel, chocolate
FRUIT PLATTER | GF

Seasonal fresh fruits

FONDUE BOARD | GFO 
Dairy milk chocolate,

marshmallows, strawberries,
brownie bites, mini cinny

donuts

DESSERTS

FLOWERS INDIVIDUAL TABLE
ARRANGEMENTS - BY POSY

Small, medium, large
Price on request

FOOD & DRINK MENUS 
A5 Menu Design & Print

Price upon request

Paint & Sip - Ellen Ellis
Earth Glow Florence

Cake & Sip - Michelle
Vaughan 

price on request

OPTIONAL EXTRAS

LOVE AT FIRST BITE - LET OUR DESSERTS BE THE SWEET
FINALE TO YOUR PERFECT EVENT




