
Australia’s first Grill Academy is now open - right here in Adelaide

The  ultimate Weber experience



A   stunning venue 
Australia’s debut Grill Academy is open and ready to 
welcome locals and tourists who are eager to get fired 
up and take backyard barbecue to a whole new level.

This stunning venue is in the perfect city-fringe location, 
with easy access from arterial roads and plenty of free 
street-parking. 

With spectacular views across the eastern parklands to 
the Adelaide CBD, the Weber Grill Academy is the ideal 
space for a range of barbecue experiences – think local 
produce and beverages, education and entertainment!

The Weber Grill Academy features a huge 120 m2 all-
weather balcony, decked out with the full range of Weber 
barbecues. This space provides a perfect setting for 
informative, interactive, fun and exceptionally delicious 
events and experiences. 

The adjacent indoor space has modern finishes, and 
the bi-fold doors open the entire venue to one stunning 
alfresco area - complete with full bar, catering and 
audio-visual facilities.



Delicious experiences
With a focus on creating memorable, fun and delicious 
experiences, the Weber Grill Academy is committed 
to showcasing the best of local, seasonal produce – 
sourced through South Australian businesses.

Whether it is South Australia’s delicious seafood 
offerings, locally farmed produce, or wine from one of 
its renowned wine regions, you are sure to enjoy a feast 
for the senses at the Weber Grill Academy. 

For private, corporate, banquet or cocktail events, we 
offer a selection of menu options, with opportunities to 
upgrade on food or beverage packages to really impress!

If you’re looking for a shared family-style seated meal, 
finger food or full meal service in stand-up networking or 
cocktail format, we can cater a menu to suit your needs.



Memorable events 
Whether for team building, to celebrate your business 
success or special event, or to entertain or incentivise 
your clients, add some flavour to your next event with 
the Weber Grill Academy.

For groups of up to 20 guests, we can offer a fully 
interactive, Hands-on-Tongs event. Get ready to don an 
apron and get hands-on with this unique and memorable 
experience.

For up to 30 guests, we can provide a Light Hands-on-
Tongs experience, providing your guests the option to get 
involved with our barbecue specialists in the preparation 
and cooking of their meal.

If your preference is to stand back, socialise, network, 
and enjoy watching our team cook your food across a 
range of Weber barbecues, we offer Live Barbecue 
Catering for groups of up to 120 people!



Curated to your needs 
Whether you’re looking for a shared seated meal or a 
stand-up networking or cocktail format, we can adjust 
the Grill Academy space to suit your exact needs. 

For breakfast, lunch, dinner, or just some delicious finger 
food, we have menu options available to suit your needs 
and budget. All-inclusive packages start from $129 per 
person. 

If you are really looking to impress your guests, ask 
about upgrades on our food and beverage packages! 

A lectern, large screen TV and microphone can be 
provided for all our events at no extra charge. We can 
also assist in the coordination of other services.

• Customised audio-visual requirements
• Event Photographers and Videographers
• Gifts for attendees

Speak to us to find out how we can curate the perfect 
event for your needs. 



Level 3, 142-144 Fullarton Road, Rose Park SA 
(Access via Watson Avenue entrance)

Ph: (08) 8425 9499
 weber.com/grillacademyau

@webergrillacademyau


