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Looking for a spot to host your next big (or small) 
event? Welcome to Death or Glory, where good vibes, 
great service, and unforgettable memories come 
standard. Right in the heart of Chapel Street, 
our venue has just the right mix of charm and 
personality to make your celebration one for the 
books.

Whether it’s a birthday bash, a work party, or just 
an excuse to get your crew together, we’ve got you 
covered. Think awesome drinks, a killer menu, and a 
team that knows how to make everything run smoothly. 
The vibe? A perfect blend of Melbourne cool and 
laid-back fun.

At Death or Glory, we believe every event should 
feel special—without the stress. So, let’s make it 
happen. 

deathorglory.com.au/functions
bookings@deathorglory.com.au
218 Chapel Street, Prahran VIC 3181

Let’s make your event 
one to remember!

Cheers to 
good times ahead!



WHOLE VENUE



Located in the heart of Chapel Street, Death or Glory 
is a lively and bustling community bar consisting 
of 4 spaces, 3 bars, and a footpath patio. With 
a casual atmosphere and friendly service, Death 
or Glory remains a popular destination for those 
seeking somewhere to drink, eat and celebrate.
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ISLAND BAR



The Island Bar is our hidden retreat that instantly 
transports you from the hustle and bustle of busy 
chapel street just downstairs, to a tropical island 
oasis getaway. 

Ideal for up to 40 guests, the Island Bar is capable 
of hosting a range of events such as birthdays, 
work functions, bucks and hens parties, making it 
perfectly suited for almost any event, where both 
privacy and intimacy is of utmost importance.
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THE SALOON



The Saloon is our premium event space that can host 
a range of events including exhibition viewings, 
live music events, private listening parties, or 
just a good old disco for up to 60 guests. 

With its own bar, acoustic treatment, p.a. system 
and a fully functioning stage and performance area 
it is our most versatile function space on offer, 
suitable for almost any occasion.
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UPSTAIRS EXCLUSIVE



Great for bigger events wanting the option 
of the Island Bar with its intimacy 
and The Saloon with its space and dance 
floor. Each space with its own bar.
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BEVERAGES



Basic 
Package 

WINE
Brut Cuvée

Sémillon Sauvignon Blanc

Shiraz Cabernet

NON-ALC BEERS  
& COCKTAILS 

BEER
Draught (tap) 

Pale Ale (tap)

Apple Cider

Corona

Asahi

SOFT DRINKS 
&  JUICES

2 hours 
$59pp

3 hours 
$76pp

4 hours 
$95pp



Premium Package 

WINE
Draught (tap)

Pale Ale (tap)

Apple Cider

Ginger Beer

Corona

Asahi

Peroni

Two Bays Lager 
(gluten free)

Multiple flavours (tap)

Prosecco  
King Valley

Sauvignon Blanc  
Marlborough 

Chardonnay  
Mornington Peninsula 

Pinot Noir  
Mornington Peninsula 

Shiraz Cab

Rosé  
Margaret River

2 hours 
$62pp

3 hours 
$82pp

4 hours 
$102pp

BEER

NON-ALC 
BEERS  
& COCKTAILS 

SOFT 
DRINKS & 
JUICES

FIZZER ALCOHOLIC 
SELTZER



BEVERAGE  
ADD-ONS & EXTRAS



Serves 
30

Serves 
30

Beverage  
Add-ons & Extras

ARRIVAL CHAMPAGNE

BIG BATCH  
CLASSIC  
COCKTAIL 

Pimms cup

Gin punch

Sangria, red  
or white

BIG BATCH  
PREMIUM  
COCKTAIL 

Mojito

Dark & Stormy

Tom Collins

Aperol Spritz

HOUSE SPIRITS

Vodka

Gin

Spiced rum 

Whiskey 

$5PP

$330

$16EA

$330$350

ARRIVAL COCKTAIL

Negroni

Tom Collins

Long Island Iced Tea

$20PP

PREMIUM 
BEERS* 

Guinness

Stone & Wood  
Pacific Ale

$13PP

PARTY STARTERS SHOTS

$10EA

Pickleback

Pornstar

Wet Pussy

Cowboy

*Only avaliable with premium package





CANAPÉS



Canapés
COLD CANAPÉS

BRUSCHETTA 
toasted baguette, garlic, 
tomato, red onion, balsamic

PERI PERI CHICKEN  
TOSTADA 
grilled marinated thigh, 
avocado, red onion, coriander, 
chilli, lime, Tajin

MINI CLUB SANDWICH 
chicken, bacon, tasty cheese, 
lettuce, tomato, mustard 
mayonnaise

SUMMER ROLL  
- PRAWN OR VEGETABLE 
cucumber, carrot, cabbage, 
avocado, mint, coriander, 
vermicelli 

MINI QUICHE 
Lorraine or spinach & feta

HOT CANAPÉS

ARANCINI BOLOGNESE 
roasted black garlic aioli, pecorino 

GYOZAS  
- PRAWN OR VEGETABLE 
spring onion, sesame, garlic soy

POPCORN CHICKEN 
southern fried chicken, pickles, 
ranch

GOURMET SAUSAGE ROLLS  
- PORK OR VEGETARIAN 
poppy seed, tomato relish

SPRING ROLLS 
mushroom, carrot, bean sprout, 
cabbage w/ iceberg lettuce, mint & 
nuoc cham

THAI SATAY COCONUT CHICKEN 
SKEWER 
grilled marinated thigh, peanut 
sauce, coriander

SUBSTANTIAL

CHEESEBURGER SLIDER 
milk bun, prime beef patty, 
American cheese, pickles, 
lettuce, burger sauce 

PIRI PIRI CHICKEN SLIDER 
milk bun, grilled marinated 
thigh, lettuce, tomato, perinase

CHOW MEIN NOODLE BOX  
- FRIED CHICKEN OR VEGETABLE 
egg noodles, bean sprout, 
carrot, capsicum, spring onion

POUTINE 
fries, rich gravy, cheese curds 

KOREAN FRIED CHICKEN BAO  
- SPICY GOCHUJANG OR SOY & 
GARLIC 
carrot, cucumber, coriander, 
mint, sesame

VG

GF

VGO

VO

VO

V

GF

DF

DF

DF

DF

VGO

VO

VO

DF VGO

DF

VGO

VGO

GFO

GFO

GFO

PACKAGE B

2 x Cold Canapés

2 x Hot Canapés

1 x Substantial

PACKAGE C 

3 x Cold Canapés

2 x Hot Canapés

1 x Substantial

PACKAGE A

2 x Cold Canapés

1 x Hot Canapés

$26PP

$44PP

$52PPGF DF VGO

GFO

VO

V

V = vegetarian | VG = vegan | GF = gluten free | DF = dairy free 
VO = vegetarian option | VGO = vegan option | GFO = gluten free option

Minimum order of 20 people.  
Menus are subject to seasonal change.

Whilst we will do our best to accommodate allergies, we cannot guarantee 
ingredients used in our kitchen have not come into contact with allergens.





GRAZING STATION



Cheese and
 

Antipasto 
Grazing 

Station si
zes can 

be scaled 
up. 

Price will
 vary 

on final n
umbers.

Grazing Station

Minimum order of 20 people.  
Menus are subject to seasonal change.

Whilst we will do our best to accommodate allergies, 
we cannot guarantee ingredients used in our kitchen 
have not come into contact with allergens.

OYSTERS

Selection of natural oysters + 
mignonette, lemon, hot sauce

CHEESE

A curated selection of hard and soft cheeses, fresh and 
dried fruits, nuts, condiments, breads and crackers

CHARCUTERIE

A delicious combination of cheeses, cured meats, olives, 
pickles, crackers, breads, nuts, fresh & dried fruits

Up to 30 
guests

Up to 30 
guests

8  
DOZEN

4  
DOZEN

$500

$650

$320 $600





FAQ



DO I NEED TO PAY A DEPOSIT?

Yes, we require a deposit equal to the 
minimum spend. 

Bar tabs, drinks packages and catering 
are counted towards minimum spend. We 
will invoice you for these upfront, and 
the payment will serve as a deposit to 
secure your booking. If the bar tab, 
drinks package and/or catering you wish 
to purchase equal to less than the minimum 
spend we will also invoice you for the 
difference as a ‘refundable deposit’. 

DJ and sound tech hire are third-party 
services at cost price so aren’t counted 
towards minimum spend.

If you do not wish to purchase a bar tab, 
drinks package or catering for your guests 
and are relying on them to achieve the 
minimum spend themselves over the bar, we 
will require a refundable deposit equal to 
the minimum spend. 

If the minimum spend is met, your 

refundable deposit will be refunded in 
full after the booking. If the minimum 
spend is not met, the difference between 
what was spent and the minimum spend will 
be kept and treated as hire fee.

IS THERE A HIRE FEE?

No, but we require a minimum spend for 
exclusive use of our function spaces. 
Minimum spend is the amount we expect you 
to spend in-venue.

WHAT IS THE MINIMUM SPEND?

Our bookings manager will confirm the 
minimum spend requirement for your 
requested date.

IS THERE WHEELCHAIR ACCESS?

Unfortunately there is no wheelchair 
access to the first floor, or wheelchair-
accessible toilets in the venue.

CAN THE VENUE ORGANISE A DJ?

Yes we can, just let us know what kind of 
music you’re after! DJs cost $350 for the 
night.

CAN I ORGANISE LIVE MUSIC FOR MY 
EVENT?

Yes! The Saloon doubles up as a fully 
functioning bandroom with most of the 
equipment needed. A sound technician costs 
$200 for the night.

Frequently 
Asked Questions



BOOKING POLICIES



CONFIRMATIONS

14 days prior - Catering and beverage 
selections must be confirmed 14 days 
prior to the booking date along with any 
dietary requirements. We will do our best 
to accommodate dietary requirements but we 
cannot guarantee any foods are allergen-
free.

7 days prior - If you require any changes 
to final guest numbers and start times 
this must be confirmed 7 days prior to 
the booking date. We will do our best to 
accommodate if guest numbers increase. If 
you have purchased a beverage package; 
we will invoice you for the additional 
guests.

If guests no-show on the day of the 
booking; a refund for those guests 
cannot be issued due to us having already 
incurred costs for the booking. 

CANCELLATIONS

15+ days prior - deposit will be refunded.

1-14 days prior - 50% of the deposit will 
be forfeit. 

SECURED BOOKINGS 

Bookings are only secured once a deposit 
has been paid, and no later than 14 days 
prior to your desired booking date. 
If your desired booking date has been 
requested by another party we will notify 
you and you will have 24 hours to secure 
your booking if you wish to do so.

DRINKS PACKAGES

If you are opting for a drinks package for 
your event, all guests attending must be 
purchased for, unless prior communication 
is made and approval given. 

GUEST’S RESPONSIBILITY

Guests are expected to comply with 
Licensing Laws, such a Responsible Service 
of Alcohol. We reserve the right to refuse 
service to anyone intoxicated and no 
refunds can be issued. Any damage to the 
premises or its equipment will result in a 
fee charged to the booker.

 

EXTERNAL FOOD & BEVERAGE

We do not allow any external food or 
beverages to be consumed in the venue with 
the exception of a celebration cake.

DECORATIONS

If you would like to bring in external 
decorations such as flowers, balloons, 
backdrops etc. please be aware that these 
are at your own cost and must be removed 
from the venue the following day at the 
latest. If they are not collected they 
will be disposed of. 

Please note we do not allow the use 
of confetti, glitter or similar party 
decorations, and decorations cannot be 
stuck to walls with tape due to paint 
damage.

Booking Policies



deathorglory.com.au/functions
bookings@deathorglory.com.au

218 Chapel Street, Prahran VIC 3181


