
Function Pack 



Nixie Nox is your Richmond party partner, tasty bevs, 
delicious grub and a funky space to unwind, connect and 
enjoy the good parts of life. 

We are Richmond's Smallest Pub, yet still big enough 
to raise the roof!  Hosted on Swan St Richmond, with 
a personal tram service (that would be the 70) at our 
front door. 

Nixie spaces “up top” & “out back” are perfect for 
intimate celebration, get together without the mess 
& fuss and host work social occasions worth posting 
about. 

Pick your chosen path with a bespoke tailored 
experience or from our easy to digest packages. 

If packages are not your thing, Nixie Nox can sort 
you out a *bar tab, *cash bar or custom options. 

Grub; Al a cart from the Nixie Nox Menu, Feed Me's 
& bespoke experiences can all be catered for to 
suit your mood and event style. 

*minimum spends may apply for peak seasons & 
nights. 

Treat me special 

Functions 



Sparkling - 3 vineyards sparkling 

White - 3 vineyards Pinot Grigio 

Red - Bella Luna Sangiovese 

Beer - Breheny Bros Royal Lager (Cans) 

Mid - Bodriggy Speccy Juice Hazy Pale Ale (Cans) 

Softs 

2hr - $40pp | 3hr - $55pp | 4hr - $70pp 

“Fun but Sensible” 

Beverage Packages 

2hr - $55 pp | 3hr - $70 pp | 4hr - $85pp 

“I love my crew” 

All of "Fun but sensible" + 

Sparkling - Dalfras Prosecco 

White - Artisan Mark Chardonnay and Johnson Estate Sauvignon Blanc 

Red - Yering Elevation Pinot Noir and Mt Langi Vine Rd Shiraz 

Rose - Paulettes Sangiovese Rose 

Beer - All Beer/Cider Stubbies and Cans 

Mid - All Mids and Non Alc beers 

Seltzer - Fizzers 

Softs 

Upgrades 

“Stuff it, let's all get 
Ubers Home” 

• On arrival Spritz (Aperol or 
Limoncello) $16ea (Pre-ordered) 

• Espresso & Negroni $18ea 
(Pre-ordered) 

• Cocktails on consumption at list 
price 

• Champagne by the bottle $88 
(Pre-ordered) 

15 pax minimum 



Food Menu 

6 items - $42pp (2 cold, 4 hot) 

8 items - $55pp (3 cold, 5 hot) 

Cold 

Omugi Beef Tataki Ctostini, Horseradish Cream, Fresh Herbs 

Sicilian Eggplant Caponata (V) (VG)                            

Nixie homemade Veg Rice Paper Rolls (V) (VG) (GF) 

Hot 

Goat Cheese & Jalapeno Croquette 

Fried chicken tenders, gochujang mayonnaise (DF) (GF) 

Brioche sliders - braised short rib, gruyere cheese, caramelised cabbage 

Brioche sliders - Pulled Pork, Slaw, Gochujang Mayo 

Lamb and Rosemary Pithivier, Mint Jam 

Stewed Lentil Pithivier, Tomato Chutney (V) (VG) 

Spinach and Ricotta Rolls, Tomato Chutney (V) 

Vegetarian (V) Vegan (VG) Gluten Free (GF) Dairy Free (DF) 

Menu subject to seasonal change 

Go large options available, speak to our team on what’s on the menu 
this season 

15 pax minimum 



Venue Spaces 

Out back 

Up top Full venue 

• Up top, out back + front bar 100% exclusive for 
your event 

• Full venue hire availablity: 
• Sunday – Thursday All Day 
• Friday - Saturday - check for availability 

• Private level 1 function space 

Bar 

Flexable furniture arrangements including 
cocktail & lounge seating 

• 

• Private Ground floor space 

• Fully enclosed atrium with an abundance of light 
and 3m high ceilings 

• Mixed seating including custom booth‘s and high 
bar tables 

Up top 16  25 

Stairs 

Out Back 20  25 

Full Venue 70 

The Low-Down 

CAKE - Let us help you find the perfect celebration cake OR feel 
free to bring in your own, cakes brought into Nixie Nox needs to 
come from a commercial kitchen with A full list of ingrediants to 
share with your guests. 

Plates + cutting $4pp (from our kitchen) or chop it up yourself 
with a napkin for $0pp 

STYLING - Rillz is on hand to support any creative elements you 
need help with, for earlier access speak to our team on 
availability. 

ACCESS -  Unfortunately, due to the historical nature of the 
building Nixie Nox does not have accesible access to all. Our 
bathrooms are located on level 1 with stairs to access them. 



Contact us 

hello@nixienox.com.au 

141 Swan St 
Richmond, VIC 3121 


