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FUNCTIONS



MAIN DINING ROOM
seat ed: 80   |  st an d in g : n / a

t v : x 2 (aud io / av  ava il abl e)

W het her  it  be a  mil est o n e c el ebr at io n  o r  c o r po r at e f un c t io n , t he ma in  d in in g  r o o m o f f er s an  
el egan t  an d so ph ist ic at ed  ex per ien c e c at er in g  f o r  seat ed ev en t s o f  80  peo pl e. The c o mf o r t  o f  t he 
semi-pr ivat e d in in g  spac e is su r e t o  l eav e a  l ast in g  impr essio n  o n  yo u r  guest s.



ARMSTRONG RESTAURANT
seat ed: 44  |  st an d in g : N/ A

t v : x 1. aud io  ava il abl e.

W it h  t he at mo spher e o f  t he k it c hen  in  t he bac kg r o un d, IT IS t he idea l  spac e t o  ho st  a  seat ed 
f un c t io n . A semi-pr ivat e spac e, t he a r ea  is per f ec t  f o r  c el ebr at o r y  d in n er s, busin ess l un c hes an d 
ev er y t h in g  in  bet w een .  



PRIVATE DINING ROOM
SEATED: 14  |  STANDING: N/ A

TV: x 1. aud io  ava il abl e.
W HITEBOARD: ON REQUEST

The Pr ivat e Din in g  Ro o m is per f ec t  f o r  in t imat e d in n er s, l un c heo n s, spec ia l  f amil y  o c c assio n s an d 
busin ess meet in g s a l ik e. Feat u r in g  a  f l at  sc r een  TV, f ir epl ac e an d separ at e a ir - c o n d it io n in g , it  
o f f er s a  c o sy , c l assy  ex per ien c e f o r  yo u  an d yo u r  guest s. 



CANTERBURY CORNER

SEATED: 24  |  STANDING: 45

TV LINKED TO VENUE FOXSPORTS

Lo c at ed w it h in  t he buz z  o f  t he ma in  ba r , t he Can t er bu r y  Co r n er  is per f ec t  f o r  a  c o c k t a il  ev en t , 
l iv el y  l un c h  o r  r el ax ed d in n er .  



LOW ER BEER GARDEN

seat ed: 16  |  st an d in G: 40

TV: N/ A
OUTDOOR HEATING:YES
UNDERCOVER: NO

Be it  a  bir t hday  c el ebr at io n  o r  w el l  o r gan ised get  t o get her  w it h  yo u r  mat es, t he l o w er  beer  
ga r den  c at er s f o r  a  seat ed f un c t io n  o f  16 o r  c o c k t a il  st y l e ev en t  o f  up t o  40  peo pl e. Br igh t  an d 
spac io us, t he a r ea  pr o v ides a  f un  an d in v it in g  at mo spher e f o r  yo u r  n ex t  ga r den  pa r t y .



UPPER BEER GARDEN

seat ed: 30   |  st an d in G: 40

TV: YES
OUTDOOR HEATING: YES
UNDERCOVER: YES (RETRACTABLE ROOF IF THE MELBOURNE W EATHER 
PERMITS)

The Upper  Beer  Gar den  is an  in t imat e y et  o pen  spac e, per f ec t  f o r  a  c el ebr at o r y  a f t er n o o n  get  
t o get her  o r  seat ed d in n er . Up t he st a ir s an d t uc k ed aw ay , t he pr ivat e spac e o v er l o o k s Ar mst r o n g  
St r eet  an d ev en  has a  c heek y  v iew  o f  t he c it y  sk y l in e.  



Can ape                                                            

HEIRLOOM TOMATO CIABATTA, BALSAMIC (V) (VE)               
OYSTERS NATURAL (GF)
SALMON TARTINE, DILL, YOGHURT
KINGFISH TARTARE, COS HEART, FENNEL, PICKLED ONION (GF)
BEEF TARTARE, BEARNAISE, CHIVE, SOURDOUGH CROUTON

BEEF SLIDER, DILL PICKLE, BURGER CHEESE, BACON, MILK BUN
BEEF CROQUETTE, DIJONNAISE
MINI BEEF PIE, KETCHUP
TEMPURA PRAW N, TARTARE SAUCE
HEIRLOOM CARROT, BURNT HONEY, THYME  (V) (GF)
HALLOUMI, COMPRESSED APPLE, HONEY (V) (GF)
FRIED CHICKEN, SMOKED AIOLI

VEGAN CHEESE CAKE
CUSTARD TART
CHOCOLATE BROW NIE

g f  -  g l u t en  f r ee   |  CBGF: Can  be g l u t en  f r ee |  v  -  v eget a r ian    |   v e-  v egan

COLD

HOT

DESSERT

Men u

LAMB SKEW ER
VEGETABLE SKEW ER (V) (VE)
CHICKEN SKEW ER 
SOUTHERN FRIED CHICKEN SLIDER
BEYOND VEGAN SLIDER, LETTUCE, MUSTARD, KETCHUP (V) (VE)

SUBSTANTIALS $12

BEYOND VEGAN SLIDER, LETTUCE, MUSTARD, KETCHUP (V) (VE) $190
BEEF SLIDER, DILL PICKLE, BURGER CHEESE,. BACON, MILK BUN $190
BEEF CROQUETTE, DIJONNAISE $110
HEIRLOOM TOMATO CIABATTA, BALSAMIC (V) (VE) $110
KINGFISH TARTARE, COSHEART, FENNEL, PICKLED ONION (GF) $170
HALLOUMI, COMPRESSED APPLE, HONEY (V) (GF) $110
FRIED CHICKEN, SMOKED AIOLI $120

PLATTERS 25 PIECES

6 OPTIONS $38
8 OPTIONS $50

10  OPTIONS $63           



FEED ME Men u

en t r ee
pac if ic  OYSTER

NATURAL, SHALLOT MIGNONETTE, LEMON (GF)

WAYGU BEEF TARTARE
SOURDOUGH CROUTON

f r ied  l o c a l  sq u id
smo k ed a io l i, pr eser v ed l emo n  (GFO)

MAIN
WOODFIRED ROAST HAZELDENE CHICKEN

VERDE, CHARRED BROCCOLINI, CAVOLO NERO, LEMON (GF)

100G BAVETTE
GRAIN FED, RANGERS VALLEY MS5

sides
WOODFIRED GREENS

BROCCOLINI, CAVOLO NERO, LEMON DRESSING (GF) (VG)

SEASONED SKIN ON FRIES
SMOKED AIOLI (GF)

HOUSE SALAD

desser t
STICKY DATE PUDDING

TOFFEE SAUCE, VANILLA BEAN ICE CREAM

SALT BAKED BEETROOT
CASHEW  PUREE, PUFFED RICE, PICKLED ONION (V)

WOODFIRED CAULIFLOW ER
CELERIAC PUREE, FENNEL POLLEN, BRONZE FENNEL (GF)

SMOKED EGGPLANT
CHICKPEAS, HERB SALAD, CAPONATA (VG)

WOODFIRED GREENS
BROCCOLINI, CAVOLO NERO, LEMON DRESSING (GF) (VG)

SEASONED SKIN ON FRIES
SMOKED AIOLI (GF)

HOUSE SALAD

DARK CHOCOLATE & ORANGE TORTE 
RASPBERRY SORBET (vg )

VEGAN OPTION

SHARED   |   2 COURSES $74pp |  3 COURSE $84pp 

* d IETARIES CAN BE CATERED FOR ON REQUEST W ITH NOTICE GIVEN 



bev er age

St an dar d
2 ho u r  49pp   |   3 ho u r  62pp   |   4 ho u r  75pp

Pr emium
2 ho u r  60pp   |   3 ho u r  72pp   |   4 ho u r  85pp

t ap BEER & c ider

CARLTON DRAUGHT
FURPHY REFRESHING ALE
st o n e & w o o d pac if ic  Al e
BOAGS PREMIUM LIGHT (bo t t l e)
j ames sq u ir e o r c har d  c r ush  APPLE CIDER
STONE & WOOD GREEN COAST CRISP

W INE

MR MASON SPARKLING CUVEE BRUT 
DOTTIE LANE SAUVIGNON BLANC
sc o t c hman 's h il l "THe Hil l '' CHARDONNAY
HENRY & HUNTER SHIRAZ CABer n et
dev il s c o r n er  Pin o t  No ir
HEARTS W ILL PLAY ROSE

t ap BEER & c ider

CARLTON DRAUGHT
FURPHY REFRESHING ALE
STONE & WOOD pac if ic  ALE
STONE & WOOD c l o udy  pa l e ALE
ba l t er  x pa
HEINEKEN
j ames sq u ir e o r c har d  c r ush  APPLE CIDER

mid st r en gt h / LIGHT

STONE & WOOD GREEN COAST CRISP
BOAGS PREMIUM LIGHT (bo t t l e)

W INE

har e & t o r t o ise PROSECCO
MR MASON SPARKLING CUVEE BRUT
spy  va l l ey  Sauv ign o n  Bl an c
in n o c en t  by st an der  CHARDONNAy
pa l o ma  RIESLING
MANDOLETO PINOT GRIGIO
t el l u r ian  r ed l in e SHIRAZ
dev il s c o r n er  Pin o t  No ir

spir it s upg r ade

ADD OUR SPIRIT PACKAGE TO A BEVERAGE PACKAGE OF YOUR CHOICE FOR 
AN ADDITIONAL $27 PER PERSON, ava il abl e o n  pr emium pac k age o n l y .
SPIRITS PACKAGE INCLUDES HOUSE VODKA, GIN, BOURBON, W HISKEY & RUM. 
mINIMUM OF 20  GUESTS.

PACKAGES



CORPORATE pac k ages
  

MORNING TEA 40PP 
HALF DAY 60PP

ON ARRIVAL
COFFEE, SELECTION OF TEAS, & JUICE 

MORNING TEA 
ASSORTED MUFFINS, COFFEE, A SELECTION OF TEAS & JUICE

LUNCH
ASSORTED SANDW ICHES & BAGUETTES

FRESH SEASONAL FRUIT

AFTERNOON TEA
FRESHLY BAKED SCONES W ITH JAM & CREAM

COFFEE & A SELECTION OF TEAS.



COMPLIMENTARY GLASS OF SPARKLING ON 
ARRIVAL FOR EVERY GUEST

AFTER PARTIES

Ask  yo u r  w edd in g  c o o r d in at o r  t o  r eser v e a  spac e at  t he Midd l e Par k  
Ho t el  a f t er  yo u r  r ec ept io n
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