


FUNCTIONS AT FORESTER’S HALL 

Located just minutes from Melbourne’s CBD, Forester’s is the ideal location for your 

next event or function.  

With three versatile spaces, AV equipment and attentive staff, Forester’s is able to 

cater to both the largest and most intimate of groups.  

 



THE HALL 
Being built in 1868, The Beer Hall’s and the Golden Clamshell has serviced circus 
performers, comedians and live entertainment through the ages.  

The iconic Collingwood venue is home to forty beer taps pouring 32 unique craft 
beers coupled with a wide range of wines, thirty high end whiskeys, a sizeable local 
gin range and plenty of premium vodkas.  

Our seasonal cocktail list has an emphasis on fresh, high end product designed to fit 
the atmosphere of our New York styled décor.  

Capacity: 400 

AV Hire: DJ point and PA system 

Sit Down: 120 

Stand Up: 300 



THE MEZZANINE 
Our newly renovated Mezzanine offers a vantage point for overlooking the 

happenings of the Beer Hall as well as the Golden Clamshell’s entertainment.  

The Mezzanine is secluded yet offers complete access to the main bar, bathrooms and 

smoking room. It’s the perfect option for small to medium sized groups. 

Capacity: 100 

Sit Down: 80 

Stand Up: 100 



 

WOODY’S BAR 

Meet Woody’s, the Beer Hall’s little brother. This rock ‘n’ roll tavern has all the 

features of its larger brother but with more attitude.  

This cozy space boasts a bountiful back bar, a banging sound system and a pool table 

for all the sharks out there. We offer 10 craft beers on tap, a large range of spirits, 

liqueurs, wine and cider as well as the infamous Woody’s Picklebacks.  

Capacity: 120 

AV: DJ point and PA system 

Stand Up: 120 



PIZZA, CANAPÉS  
& BEVERAGE PACKAGES 

Pizza, charcuterie boards and canapés must be ordered at least 5 days in advance. 

Snack Bowls $9 per bowl 

Goat’s cheese mousse with house 

made potato crisps 

Fries with Chipotle Mayo 

$2.50 options (min 30 pieces) 

Croquettes with chipotle mayo  

Falafel with mint labne 

Tomato, basil & fior de latte arancini 

Cheesy polenta cakes with truffled 

mushroom 

Duck & juniper mousse with 

caramelised onion on toasted 

sourdough crisps 

Cocktail chat potato with manchego 

& chorizo crumb 

$3.50 options (min 30 pieces) 

Scallop, daikon & pickled carrot 

spring rolls 

Asian mushroom, bamboo shoot & 

water chestnut spring rolls 

Home made sausage rolls with chilli 

jam 

Freshly shucked oyster (natural or 

yuzu gel) 

Pork & prawn rice paper rolls with 

Vietnamese dipping sauce 

Southern fried chicken wings  

$4.50 options (min 30 pieces) 

Half shell scallop with celeriac puree 

Mini rabbit, apple & mushroom pie 

Mirin cured salmon. pickled 

cucumber on fried wonton crisp 

Prawn, sesame and ginger kofta 

Braised lamb cigar with herb 

dressing 

Ham hock terrine, apple gel & black 

pudding  

Pizzas from menu at menu prices 



BEVERAGE PACKAGE 

Pay on purchase  

All guests have the full range of products to choose from.  

Basic $60pp 

Including 1 sparkling, 2 white, 1 red, house draught craft beer (Excluding Fixation 

Brewing), 1 cider, all soft drink and juice.  

Premium $75pp 

1 sparkling, 3 white, 3 red, house draught craft beer or cider on tap and all soft drink 

and juice 

Spirits Package @ $20 extra pp 



BOOKING FORM 

Contact Person: ................................................................... 

Occasion: ..................................................................... 

Contact phone: ..................................................................... 

Email address: ..................................................................... 

Date & time: ..................................................................... 

Guest numbers: ..................................................................... 

Booking Area: Woody’s / Mezzanine / Hall  

Food: ..................................................................... 

Drinks: .................................................................... 
By signing this booking form, I understand and accept the Terms and Conditions 

Signature: ..................................................................... 

Name (printed) ..................................................................... 

Credit Card Details 
*required for all group bookings and functions* 
*credit details are stored securely and destroyed after booking* 
*no deposit taken* 

Account Name ..................................................................... 
Credit card type Visa | MasterCard | American Express (3% surcharge) 

Credit Card Number ..................................................................... 

Credit Card Expiry ..................................................................... 

Security Code ..................................................................... 

Credit Card Signature ..................................................................... 
Once completed, please scan and email to bookings@forestershall.com.au  



TERMS AND CONDITIONS  

Bookings 
Tentative bookings will be held for a 
maximum of (7) seven days without 
deposit, after this point the date will 
be forfeited. A booking form will be 
provided via email and can be 
dropped off to 64 Smith Street or 
emailed to 
info@forestershall.com.au 

Deposit 
A deposit of $250 will be taken to 
ensure your groups booking. We 
reserve the right to decrease this 
amount for smaller bookings. The 
deposit will either be refunded at the 
end of your function, following 
payment receipt or deducted from 
total spend. We reserve the right to 
add a pre-discussed minimum 
spend. Full payment must be made 
promptly at the end of the function. 

Food Orders 
All food must be ordered (5) five 
days in advance with deposit of half 
the dollar amount received.  

Final Numbers 
Final guest numbers must be 
provided (1) one week in advance as 
to properly staff the function. 

Amex 
A 2.5% service charge will be added 
to all American Express payments.  

RSA 
Our venue strictly adheres to all 
Victorian State laws regarding proper 
service of alcohol. All members of 
staff are RSA certified and your 
safety is our number one priority.  
*Minors must be identified and will 
not be served alcohol during the 
function. 

*Water and non-alcoholic beverages 
will be available at all times. 

*We reserve the right to limit or stop 
the supply of alcohol consumed by 
any particular guest/guests if it 
becomes apparent they are 
intoxicated, even if this is prior to the 
scheduled finish time. 

*We reserve the right to close down 
the function if the behaviour of 
guests becomes unacceptable. 

*Guests who are intoxicated will not 
be served any alcohol and will be 
required to leave the premises. 

*All guests are encouraged to ensure 
they have safe transport from the 
venue. 

*We ask that our guests leave the 
venue peacefully, without disturbing 
our neighbours. 

We thank you for your co-operation 
with this policy. We will not be liable 
for any loss experienced by you or 
your guests by the implementation 
of this policy. The policy is designed 
to create a safe and friendly 
environment for our guests and to 
carry out our legal obligations under 
the Liquor Control Reform Act 
1998. 


