EVENTS AT

STARWARD

DISTILLERY



Starward is home to the only publically open
distillery in urban Melbourne. We distill
award winning single malt whisky that is
truly Melbourne, born and bred.

Within the same four walls Starward is made
from barley to bottle is a contemporary
event space. Events can be enjoyed amid the
sounds, smells and snapshots of a working
whisky distillery. Guests can learn about
whisky in a industrial event sapce, with
craft cocktails made by a team of leading
bartenders. Learn from the source how
whisky is made and best enjoyed.

For all event enquiries please contact
nicola@starward.com.au to discuss your
next event.

Unfortunately, we cannot cater to weddings.

Peter Rowland Catering is an intrinsic part
of Melbourne’s food culture.

Whether it’s a cocktail celebration or a

pop up activation, a lavish banquet or
enthralling food installation, let our team of
experienced chefs and food designers create
a totally personalised gourmet experience.
Imagination is the only limitation...
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Capacities Banquet Cocktail
Whisky Garden 50 90
Main Bar 100 160
Whole Venue 180 250
Master Class 18

Room

50 Bertie St, Port Melbourne, Vic 3027

109 Tram to stop 127 North Point Station.

Disabled and limited customer parking
available on site.

Offsite street parking available.

Cocktail furniture
Lounge furniture
Festoon lighting
Greenery

Heating

The Whiskey garden is available as an
exclusive space Monday to Wednesday and a
shared space Thursday to Sunday.

The entire venue is available as an exclusive
space Monday to Wednesday. Exclusivity for
the entire venue Thursday to Sunday can be
negotiated.

Liquor license until 11.00pm



Looking for a room with a view? Two huge
copper stills, framed by a broad pane of
glass, sit sparkling above a unique oak
board room table in the distillery’s unique
Masterclass Room.

« A large 18-person boardroom table
« Flipchart and whiteboard
« Telephone and WiFi internet access

« VGA (video graphics array) and HDMI
(high definition multimedia Interface)
connectivity to laptop/ notebook and flat
screen television

REQUIREMENTS

The Masterclass room is only available
outside of our bar’s operating hours.

Monday-Wednesday gam-6pm.
Minimum 4 people

Maximum 16-18 people

The Whisky Garden is a sectioned space
within the main bar, so is flexible to your
guest numbers.

Bushles of green contrast the stripped back
walls of a 20th century warehouse in this
industrial, new age take on the classic beer
garden. A roller door allows patrons to adapt
the space to their event’s needs any time of
year.

Functions can run any day of the week,
although time of day and week may alter
the format of space.

Maximum 9o people

Sitting beside a fully operational production
floor, the distillery’s bar and event space

is industrial in style and contemporary in
flavour. Our distillery prides itself on being
as modern as the spirit it produces and the
city it calls home.

Maximum 250 people






Please speak to one of our events
co-ordinators for a tailored proposal.

Starting at $35.00pp

Starting at $50.00pp

One security guard is required per 100 guests
or part thereof.

Security guards will be charged at $55.00 per
hour inclusive of gst with a 3 hour minimum.

All security guards are required 30 minutes
prior to guest arrival until 30 minutes post
guest departure.

Ever wondered how whisky is made? This
light, one hour overview of STARWARD’s
production methods will walk you through
mashing in, fermentation, distillation and
ageing a unique, Melbourne-made single
malt spirit.

This outline of how whisky has been made
for generations concludes in a tasting of
STARWARD’s two core products. Add this to
your booking to experience life behind the
scenes at Starward Whisky.

Starting from $20.00 pp



All packages at Starward include beer, wine
and soft drinks. Whisky varieties are subject
to change, however, below is an indication of
what is on offer.

Starward spirits by the glass
Coueslant Chardonnay Pinot Noir
The Hidden Sea Sauvignon Blanc
The Hidden Sea Shiraz

Starward Pale Ale

Little Creatures Rogers

Soft Drinks

3 Hour Package - $50 Per Person
4 Hour Package - $58 Per Person
5 Hour Package - $65 Per Person

Starward strongly adheres to the responsible service of
alcohol and retains the right to refuse service to guests
who appear intoxicated.

If you would like to build onto our starter
package, there’s a range of options that can
add a [ittle ‘something special, to your event.

Cocktail on arrival - $12 per person
Cocktail Hour - $35 per person

Punch Station - $25 per person / hour

Cocktail options must be selected from a own seasonal
list.

The cocktail hour must start at the beginning of the
function

We offer bar service, meaning guests must approach the
bar for drinks.

If you do require tray/table service, we can quote on this
separately.



Tequilla poached prawn, prawn crackers, avocado &
lime salsa gf

Smoked salmon & omelette sushi Ig df

Charcoal tart, crushed pea, broad bean, whisky creme
fraiche, lemon zest v

Beef, pepper & Shiraz pie

Pork & water chestnut dumpling, chive, crisp shallot,
soy sauce

Brined & fried chicken, whisky & maple mayonnaise
Grilled scallop, apple purée, crisp pork belly df

Sujuk sausage roll, capsicum & sumac relish

Tequilla poached prawn, prawn crackers, avocado &
lime salsa gf

Smoked salmon & omelette sushi Ig df

Charcoal tart, crushed pea, broad bean, whisky creme
fraiche, lemon zest v

Beef, pepper & Shiraz pie

Pork & water chestnut dumpling, chive, crisp shallot,
soy sauce

Brined & fried chicken, whisky & maple mayonnaise

Grilled scallop, apple & whisky purée, crisp pork belly df

Sujuk sausage roll, capsicum & sumac relish
Chicken, chorizo, sweet potato croquette, onion purée

Forest mushroom, truffle, tallegio, hazelnut pizzette v



Tequilla poached prawn, prawn crackers, avocado &
lime salsa gf

Smoked salmon & omelette sushi lg df

Charcoal tart, crushed pea, broad bean, whisky creme
fraiche, lemon zest v

Beef, pepper & Shiraz pie

Pork & water chestnut dumpling, chive, crisp shallot,
soy sauce

Brined & fried chicken, whisky & maple mayonnaise
Grilled scallop, apple & whisky purée, crisp pork belly df
Chicken, chorizo, sweet potato croquette, onion purée

Forest mushroom, truffle, tallegio, hazelnut pizzette v

Lime salt & pepper squid, rocket, radish & grilled mango
salad

Pea, ricotta & mint tortellini, asparagus cream, shaved
asparagus, salted ricotta v

Middle Eastern chicken, Lebanese nut rice, coriander,
cinnamon yoghurt gf

Chocolate, whisky & peanut butter Banoffee pie
Strawberry & honey mascarpone shot glass Ig

Honey, fig & white chocolate ice cream cone

Tequilla poached prawn, prawn crackers, avocado &
lime salsa gf

Smoked salmon & omelette sushi Ig df

Charcoal tart, crushed pea, broad bean, whisky creme
fraiche, lemon zest v

Beef, pepper & Shiraz pie

Pork & water chestnut dumpling, chive, crisp shallot,
soy sauce

Brined & fried chicken, whisky & maple mayonnaise
Grilled scallop, apple & whisky purée, crisp pork belly df
Sujuk sausage roll, capsicum & sumac relish

Chicken, chorizo, sweet potato croquette, onion purée
Forest mushroom, truffle, tallegio, hazelnut pizzette v

Pulled pork slider, slaw, gherkins, green tomato pickles

Lime salt & pepper squid, rocket, radish & grilled mango
salad

Pea, ricotta & mint tortellini, asparagus cream, shaved
asparagus, salted ricotta v

Middle Eastern chicken, Lebanese nut rice, coriander,
cinnamon yoghurt gf

Chocolate, whisky & peanut butter Banoffee pie
Strawberry & honey mascarpone shot glass Ig

Honey, fig & white chocolate ice cream cone



Mini tin of Eton Mess Mac & cheese bombs with your selected toppings:
bolognaise, napoli, salsa verde, whisky fondue, brioche
crumbs, pretzel crumbs, shaved Reggiano, whisky cured
Apple and almond tart, whisky mousse bacon crisps, roasted cherry tomato and crisp fried

Mini terrarium, mud, soil, rocks, plants and flowers onion.

Meyer lemon tart, burnt marshmallow

Calendar Cheese have selected a range of cheeses to
compliment Starward Whiskey.

L’artisan Le Roug, Berry’s Creek Mossvale blue and
Marcel Petite Comte. Fresh & dried fruits, fruit paste,
crackers and bread

Mini corn bread and brioche rolls with smoked brisket,
pulled pork and Creole chicken.

Add slaw, sauces, jalapeno and pickles
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