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B Y  T H E  R I V E R 

S H O P  G 3 A ,  S O U T H G A T E  R E S T A U R A N T  

&  S H O P P I N G  P R E C I N C T 

S O U T H B A N K   M E L B O U R N E   3 0 0 6 

BEARBRASS.COM.AU  
 
FEB-MARCH 2023

W E L L K N O W N  A S  A  S O C I A L H U B  A N D  M E E T I N G  P O I N T F O R  A F T E R 

W O R K  D R I N K S  A N D  P R E / P O S T T H E AT R E  D W E L L E R S ,  B E A R B R A S S 

O F F E R S  C A S U A L W I N I N G  A N D  D I N I N G  I N  A  R E L A X E D  A N D  S T Y L I S H 

E N V I R O N M E N T. 

P E R C H E D  R I G H T  O N  T H E  B A N K S  O F  T H E  YA R R A ,  T H I S  I S  A N 

I N C R E D I B L E  LO C AT I O N  A N D  P E R F E C T F O R  C O R P O R AT E  E V E N T S , 

C O C K TA I L PA R T I E S ,  B I R T H D AY S ,  E N G A G E M E N T S ,  L A D I E S  E V E N T S 

A N D  C H R I S T M A S  C E L E B R AT I O N S . 

T H E R E  A R E  FA B U LO U S  F U N C T I O N  S PA C E S  AVA I L A B L E  -  T H E 

D I N I N G  R O O M ,  R I V E R S I D E  T E R R A C E S ,  B R A S S  B A R  &  C O U R T YA R D. 

F U L L V E N U E  TA K E O V E R S  A R E  AVA I L A B L E  F O R  L A R G E R  P R I VAT E 

E V E N T S .

I F  Y O U  H AV E  A N Y  Q U E S T I O N S  O R  W O U L D  L I K E  TO  B O O K 

A  T I M E  TO  V I E W O U R  S PAC E S,  P L E AS E  C O N TAC T O U R  E V E N T 

SA L E S  M A N AG E R , A N N A L I E S E  O N  0 4 7 6  0 5 8  3 6 5 

O R  E M A I L  O N  ANNALIESE@REDROCKVENUES.COM.AU.

A L L  F O O D  A N D  D R I N K  S E L E C T I O N S  A N D  D I E T A R Y 
R E Q U I R E M E N T S  M U S T  B E  A D V I S E D  T W O  W E E K S  P R I O R 
T O  Y O U R  E V E N T  D A T E .



FUNCTION SPACES/CAPACITIES

DINING ROOM
U P  T O  3 6  O R  U P  T O  4 4  S I T  D O W N  E X T E N D I N G 

O N T O  O U R  F R O N T  T E R R A C E

FRONT TERRACE
U P  T O  3 0  S T A N D I N G

BAR TERRACE
U P  T O  6 0  S T A N D I N G

FRONT & BAR TERRACE
U P  T O  9 0  S T A N D I N G ,  O R  2 0 0  E X T E N D E D  W I T H 

C O U R T Y A R D

DINING ROOM, FRONT TERRACE  
& BAR TERRACE
U P  T O  1 5 0  S T A N D I N G

EXCLUSIVE VENUE HIRE
U P  T O  4 0 0  S T A N D I N G

BRASS BAR
U P  T O  4 0  S T A N D I N G  O R  U P  T O  2 4  S E A T E D
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THE VENUE
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COCKTAIL EVENTS | CANAPÉ OPTIONS  MENUS SUBJECT TO CHANGE

OPTION 1   $39 PER PERSON
6  C A N A P E S  P E R  P E R S O N

S E L E C T  F R O M  C O L D ,  H O T ,  S W E E T

OPTION 2  $52 PER PERSON
8  C A N A P E S  P E R  P E R S O N

S E L E C T  F R O M  C O L D ,  H O T ,  S W E E T

OPTION 3  $70 PER PERSON
1 0  C A N A P E S  P E R  P E R S O N

S E L E C T  F R O M  C O L D ,  H O T ,  S W E E T

+  1  S U B S T A N T I A L  C A N A P E

N O T E :   M A N Y  O F  O U R  M E N U  I T E M S  M A Y  C O N T A I N  T R A C E S  O F  N U T S ,  G L U T E N  O R  D A I R Y  A N D  O T H E R  A L L E R G E N S . 
P L E A S E  A D V I S E  Y O U R  E V E N T  M A N A G E R  T W O  W E E K S  P R I O R  T O  Y O U R  F U N C T I O N  I F  Y O U  O R  A N Y  G U E S T S  H A V E  A N Y 
F O O D  A L L E R G I E S  O R  D I E T A R Y  R E Q U I R E M E N T S .

S U B S T A N T I A L  H O T  C A N A P É S  C A N  B E 

A D D E D  T O  A N Y  C A N A P É  P A C K A G E  F O R  A N 

A D D I T I O N A L  $ 8 . 5 0  P E R  P I E C E

*MINIMUM OF 20 GUESTS

CANAPES

COLD
VEGAN BRUSCHETTA   V  

B E E T R O O T ,  E N D I V E ,  W A L N U T

MINI LEEK & FETA QUICHE   V  

C H I L L I  J A M

PRAWN SKEWERS
H E R B  A I O L I

RICE PAPER ROLLS   V      
R I C E  W I N E  V I N E G A R

HOT 
VEGAN ZUCCHINI & LENTIL FALAFEL  V 
H U M M U S  &  D U K K A H

SOY & GINGER CHICKEN SKEWERS 
S E S A M E  &  S H A L L O T

LAMB SHOULDER CROQUETTES
A J V A R ,  R O S E M A R Y  S A LT

MUSHROOM ARANCINI  V
T R U F F L E  M A Y O N N A I S E

V - VEGETARIAN

STATIONARY PLATTERS 
 15 PIECES PER PLATTER

SELECTION OF VEGETARIAN SUSHI  V   $85

VEGAN BRUSCHETTA   V  $85
B E E T R O O T ,  W A L N U T ,  B A L S A M I C  G L A Z E

VEGAN SWEET POTATO CROQUETTES   $85
T O M A T O  R E L I S H ,  V E G A N  A I O L I

CRUMBED & FRIED CHICKEN BITES  $70 
C H I P O T L E  M A Y O N N A I S E

MUSHROOM ARANCINI  V  $80
T R U F F L E  M A Y O N N A I S E

MINI ANGUS BEEF BURGERS  $95
C H E E S E ,  T O M A T O ,  P I C K L E

CHICKEN & MUSHROOM PIES $95

VEGAN PLATTER  $85

GLUTEN FRIENDLY PLATTER  $95

PIZZA PLATTER  8 SLICES   $28
S E L E C T  F R O M  C U R R E N T  R E S T A U R A N T  M E N U

DESSERT PLATTERS 
 20 PIECES PER PLATTER

ALL $110 PER PLATTER

MINI LEMON MERINGUE TARTS 

MINI GELATO CONES 

ASSORTED MACARONS

SALTED CARAMEL PROFITEROLES

CHOCOLATE BROWNIE SQUARES

SUBSTANTIAL
SOFT SHELL CRAB BAO
A S I A N  S L A W,  N A M  J I M

MINI ANGUS BEEF BURGERS
C H E E S E ,  T O M A T O ,  P I C K L E

MINI VEGETARIAN SLIDERS  V
H E R B  M A Y O N N A I S E ,  L E T T U C E ,  T O M A T O

CHICKEN & MUSHROOM PIES

VEGAN SAUSAGE ROLL  V 
CHIMICHURRI

 

SWEET
MINI LEMON MERINGUE TARTS 

MINI GELATO CONES 

ASSORTED MACARONS

SALTED CARAMEL PROFITEROLES

CHOCOLATE BROWNIE SQUARES
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DINING EVENTS | SET MENU   MENUS SUBJECT TO CHANGE 

2 COURSE $58 PER PERSON

3 COURSE $68 PER PERSON

C H O O S E  3  I T E M S  F R O M  E A C H  C O U R S E  T W O  W E E K S  P R I O R 

TO  YO U R  E V E N T,  G U E S T S  W I L L T H E N  S E L E C T F R O M  T H AT 

P E R S O N A L I S E D  M E N U  O N  T H E  D AY

MINIMUM OF 12 GUESTS 

ENTRÉE
VEGAN ZUCCHINI & LENTIL FALAFEL  V
H U M M U S ,  R O A S T E D  S E E D  D U K K A H ,  S O F T  H E R B S

FRIED CALAMARI
C R I S P Y  C H I C K P E A S ,  C U R R I E D  M A Y O N N A I S E ,  P A R S L E Y

HEIRLOOM TOMATO BRUSHCETTA  V
V I N E  T O M A T O ,  F I O R  D E  L A T T E ,  A G E D  B A L S A M I C ,  B A S I L

CLASSIC PRAWN COCKTAIL 
A V O C A D O ,  C U C U M B E R ,  C O S  L E T T U C E ,  M A R I E  R O S E , 

C R O U T O N S

SALT BAKED BEETROOT & CHICKPEA SALAD  V
B E E T R O O T  H U M M U S ,  C H I C K P E A ,  G L O B E  A R T I C H O K E ,  R A D I S H , 

L E M O N  &  O R E G A N O  D R E S S I N G

GLAZED PORK BELLY
C H I L L I  C A R A M E L ,  A S I A N  H E R B S ,  B E A N  S H O O T S ,  G I N G E R

MAIN
GRILLED BARRAMUNDI FILLET 
A R T I C H O K E  &  M U S S E L  V I N A I G R E T T E ,  C R I S P Y  L E E K

ROASTED FREE RANGE CHICKEN
B U R N T  B U T T E R  C A R R O T  P U R É E ,  B R O C C O L I N I ,  C H O R I Z O 

C R U M B S ,  C H I C K E N  J U S

BRAISED LAMB SHANK
P E A R L  C O U S  C O U S ,  G R I L L E D  E G G P L A N T ,  Z U C C H I N I ,  R E D 

O N I O N ,  C H I M I C H U R R I ,  R O S E M A R Y  J U S

BRAISED BEEF CHEEK
S O F T  P O L E N T A ,  P E A R L  O N I O N ,  H E R B  P A N G R I T A T A ,  R E D  W I N E 

J U S

SUMMER VEGETABLE RISOTTO  V
Z U C C H I N I ,  A S P A R A G U S ,  P E A ,  S O F T  H E R B ,  R I C O T T A

N O T E :   M A N Y  O F  O U R  M E N U  I T E M S  M A Y  C O N T A I N 
T R A C E S  O F  N U T S ,  G L U T E N  O R  D A I R Y  A N D  O T H E R 
A L L E R G E N S .  P L E A S E  A D V I S E  Y O U R  E V E N T  M A N A G E R 
T W O  W E E K S  P R I O R  T O  Y O U R  F U N C T I O N  I F  Y O U  O R 
A N Y  G U E S T S  H A V E  A N Y  F O O D  A L L E R G I E S  O R  D I E T A R Y 
R E Q U I R E M E N T S .

SHARED SIDES CAN ALL BE ADDED FOR $8 PER PERSON 
 
CHIPS   V  

BROCCOLINI AMANDINE T O A S T E D  A L M O N D S ,  B R O W N  B U T T E R  V  

LEAF SALAD  V  

S E A S O N A L  L E A V E S ,  D I L L ,  C H E R V I L ,  H O U S E  D R E S S I N G

DESSERT
RED CHERRY PAVLOVA
V A N I L L A  C H A N T I L LY,  M A C E R A T E D  C H E R R I E S ,  S T R A W B E R R Y 

S O R B E T ,  G R A T E D  C H O C O L A T E

STICKY DATE PUDDING   
B U T T E R S C O T C H  S A U C E ,  V A N I L L A  I C E  C R E A M ,  C A N I E D  W A L N U T

VEGAN RED VELVET CAKE   
C A S H E W  C R E A M ,  R A S P B E R R Y,  R O S E

LEMON TART  
C R È M E  F R A Î C H E

V - VEGETARIAN 
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DINING EVENTS | SHARED TABLE    MENUS SUBJECT TO CHANGE

$65 PER PERSON
MINIMUM OF 12 GUESTS

ENTRÉE
GRAZING PLATE
S E L E C T I O N  O F  C U R E D  M E A T S ,  H O U S E  P I C K L E S , 

H O U S E  D I P S ,  M A R I N A T E D  O L I V E S ,  C H U T N E Y,  

C H A R R E D  S O U R D O U G H

MAIN SELECT  2

WHOLE ROAST BASS STRAIGHT BEEF RUMP CAP  

BAKED ATLANTIC SALMON  

WHOLE ROASTED FREE RANGE CHICKEN 
WITH THYME 

VEGETARIAN PAELLA   V  

F I R E  R O A S T E D  P E P P E R S ,  C H I L L I ,  G R E E N  P E A S , 

M U S H R O O M ,  S A F F R O N

SIDES SELECT 2

ROASTED CHAT POTATOES  V  

K E W P I E  M A Y O N N A I S E ,  S P R I N G  O N I O N ,  S E A W E E D  S A LT

BROCCOLINI AMANDINE   V 

T O A S T E D  A L M O N D S ,  B R O W N  B U T T E R 

SAUTEED SEASONAL VEGETABLES  V  VEGAN AVAILABLE 

B U T T E R ,  P A R S L E Y

LEAFY GARDEN SALAD  V  

H O U S E  D R E S S I N G

DESSERT INDIVIDUALLY PLATED, ALTERNATE DROP

CHOCOLATE HAZELNUT TARTS
V A N I L L A  I C E  C R E A M

RED CHERRY PAVLOVA 
V A N I L L A  C H A N T I L LY,  M A C E R A T E D  C H E R R I E S , 

S T R A W B E R R Y  S O R B E T ,  G R A T E D  C H O C O L A T E

A D D I T I O N A L  M A I N  S E L E C T I O N  -  $ 1 0 P P 

A D D I T I O N A L  S I D E  S E L E C T I O N  -  $ 8 P P  

V - VEGETARIAN

R E M I N I S C E N T O F  FA M I LY D I N N E R S  F I L L E D 

W I T H  S TO R I E S ,  L A U G H T E R  A N D  F U L L B E L L I E S . 

E N J OY S H A R E D  E N T R E E S ,  M A I N S ,  A N D  D E S S E R T S 

W I T H  FA M I LY,  F R I E N D S ,  O R  C O L L E A G U E S  W I T H 

S O M E T H I N G  F O R  E V E R YO N E  TO  E N J OY.

N O T E :   M A N Y  O F  O U R  M E N U  I T E M S  M A Y  C O N T A I N  T R A C E S  O F  N U T S ,  G L U T E N  O R  D A I R Y  A N D  O T H E R  A L L E R G E N S . 
P L E A S E  A D V I S E  Y O U R  E V E N T  M A N A G E R  T W O  W E E K S  P R I O R  T O  Y O U R  F U N C T I O N  I F  Y O U  O R  A N Y  G U E S T S  H A V E 
A N Y  F O O D  A L L E R G I E S  O R  D I E T A R Y  R E Q U I R E M E N T S .
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BEVERAGE PACKAGES    MENUS SUBJECT TO CHANGE  

STANDARD

2 HOURS $50 PER PERSON 
3 HOURS $60 PER PERSON 

4 HOURS $70 PER PERSON

FURPHY REFRESHING ALE

GREAT NORTHERN SUPER CRISP 

JAMES SQUIRE ORCHARD CRUSH APPLE CIDER

ROTHBURY ESTATE SPARKLING  SA

821 SOUTH SAUVIGNON BLANC  MARLBOROUGH NZ

LINDEMANS CHARDONNAY  S/E AUST

ROTHBURY ESTATE CABERNET MERLOT  SA

SOFT DRINKS, JUICES 

TEA, COFFEE

PREMIUM

2 HOURS $60 PER PERSON 

3 HOURS $70 PER PERSON 

4 HOURS $80 PER PERSON

A SELECTION OF PREMIUM AUSTRALIAN AND  
INTERNATIONAL BEERS AND CIDERS 

LA MASCHERA PROSECCO  SA

DUNES & GREENE SPLIT PICK MOSCATO  SA

CHANDON SPARKLING ROSÉ  YARRA VALLEY VIC

DANDELION HILLS SAUVIGNON BLANC  ADELAIDE HILLS SA

ST. HUBERTS CHARDONNAY YARRA VALLEY  VIC

SECRET STONE PINOT GRIS  MARLBOROUGH NZ

CLOUD STREET PINOT NOIR   VIC

SEPPELT 'DRIVES' SHIRAZ  HEATHCOTE VIC

TERRAZAS DE LOS ANDES MALBEC  MENDOZA  ARGENTINA

SOFT DRINKS, JUICES 

TEA, COFFEE

DELUXE

2 HOURS $80 PER PERSON 

3 HOURS $90 PER PERSON

A SELECTION OF PREMIUM AUSTRALIAN AND  
INTERNATIONAL BEERS AND CIDERS 
( D R A U G H T  A N D  B O T T L E S ) 

ALL SPARKLING AND WINE ARE SERVED BY THE GLASS

BASIC SPIRITS 
V O D K A ,  G I N ,  S C O T C H ,  B O U R B O N ,  W H I T E  A N D  D A R K  R U M

SOFT DRINKS, JUICES 

TEA, COFFEE
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LOCATION

CITY ROAD

SOUTHBANK BLVD

S
T K

ILD
A

 R
D

S
T

U
R

T
 S

T

POWER ST

Q
U

E
E

N
S

B
R

ID
G

E
 S

T

FLINDERS ST

YARRA RIVER

YARRA RIVER

SANDRID
GE B

RID
GE

CROWN CASINO COMPLEX

SOUTHGATE

A
R

T
S

C
E

N
T

R
E

N
ATIO

N
A

L G
A

LLE
R

Y

O
F AU

S
TR

A
LIA

RIVERSIDE QUAY

HAMER
HALL

SOUTHGATE

SOUTHBANK PROMENADE

S
O

U
TH

G
ATE

 AV
E

P
R

IN
C

E
S

 B
R

ID
G

E

SOUTHBANK BLVD

P

FLINDERS ST
STATION

CO
O

K ST

P

B E A R B R A S S  I S  LO C AT E D  O N  T H E  YA R R A R I V E R  AT 

S O U T H G AT E  R E S TA U R A N T &  S H O P P I N G  P R E C I N C T. 

A N  E A S Y WA L K  F R O M  T H E  C B D,  F E D E R AT I O N 

S Q U A R E  O R  C R O W N  C A S I N O.  

C A R  PA R K I N G  I S  AVA I L A B L E  U N D E R N E AT H  T H E 

E U R E K A TO W E R  I N  T H E  W I L S O N  C A R  PA R K , 

C O R N E R  O F  C I T Y R O A D  A N D  S O U T H G AT E  AV E N U E 

A N D  A N OT H E R  W I L S O N  C A R  PA R K  I S  LO C AT E D  O F F 

S O U T H G AT E  AV E N U E  J U S T U N D E R  T H E  S O U T H G AT E 

R E S TA U R A N T &  S H O P P I N G  P R E C I N C T.

B Y T H E  R I V E R 

S H O P G 3 A ,  S O U T H G AT E  R E S TA U R A N T & 

S H O P P I N G  P R E C I N C T 

S O U T H B A N K   M E L B O U R N E   3 0 0 6

BEARBRASS.COM.AU

E V E N T S A L E S  M A N A G E R : 

ANNALIESE ROLFE

0476 058 365 
ANNALIESE@REDROCKVENUES.COM.AU


