


OVERVIEW

We love hosting events, whether its birthdays, corporate functions, engagements, milestones or just

a session with your mates, we can tailor to your event.

We can offer a range of spaces and packages to suit your needs and budget. Whatever you’d like to
plan, we’d love to make it one you and your guests won'’t forget. Simply let us know what you are
planning, and we’ll work together to make it unique.

We are a multi-faceted venue, with the ability to hold groups of all sizes. Fully under cover and
heated, the courtyard is perfect for groups from 10 to 40 guests. The main room has the capacity to

hold groups from 6 up to 60. The whole venue is available for private hire, which will attract a

minimum spend.

Alternatively, you may pay for drinks on consumption, however minimum spends may apply.

DRINKS

$59 pp for first 2 hours $25 pp every hour additional

WINE 2 Whites, 2 Reds, 1 Bubbles, 1 Rosé
BEER All tap beer

ADDITIONAL Optional extras such as champagne, cocktails, digestifs

and dessert wines can be discussed for an additional fee.

PRIMO

We work with you to carefully select wines that suit you and your guests tastes,

including offering options from our cellar. Price indicative of wine selection.

CANAPES

One metre grazing board (selection of local and imported cheese & charcuterie) $250

Pizza - Price on order

Fresh Prawn Sando + Iceberg Lettuce + Smoked tomato aioli ®°7 $12
oysters + Mignonette Dressing ®¢? $6
Roasted Beet + Goats Cheese Tartlet $5
Mortadella Skewers + Chimichurri 7 $10
Fig + Ricotta + Burnt Honey Bites ™ P $6

Beef Tartare + Espelette Emulsion + Toast ® $9



$40pp

Includes cheese and charcuterie on arrival, 2 canapés per person of your choice,

Half the pizzas of group size

$50pp

Includes cheese and charcuterie on arrival, 3 canapés per person of your choice,

Half the pizzas of group size

$55pp

Includes cheese and charcuterie on arrival, 4 canapés per person of your choice,

Half the pizzas of group size




OFFERING - LONG LUNCHES & DINNERS

We can offer a package at $60 per person, which includes a glass of wine, choice of entree and

main, along with a shared dessert. Guests can select from:

ENTREE

Garlic bread w/ Manchego cheese
Scallop with capsicum butter
Bluefin tuna toast with charred spring onion cream and pickled radish

Mortadella skewer with guindilla and beer mustard

MAIN COURSE

A selection of pizzas from our menu

DESSERT

"The Cookie" - served to share




