
FUNCTION PACK



WELCOME TO QUARTERHOUSE
Di scover  a mul t i - l evel  dest i nat i on on Col l i ns 
St r eet ,  wher e t he v i br ant  ener gy of  t he c i t y 
meet s nat ur e- i nspi r ed desi gn f or  an 
unf or get t abl e exper i ence.  Fr om t he r el axed,  
cozy at mospher e of  t he Publ i c Bar  t o t he 
r ef i ned el egance of  The Hal l ,  our  dedi cat ed 
f unct i ons f l oor ,  and st unni ng Roof t op bar  
above,  we of f er  t he per f ect  space f or  ever y 
occasi on.  

I ndul ge i n a menu t hat  i s f r esh,  moder n,  and 
seasonal ,  desi gned t o el evat e your  exper i ence 
wi t h ever y bi t e.  Wher e ever y cor ner  i nvi t es you 
t o r el ax,  cel ebr at e,  and soak i n t he moment ,  
you' l l  f i nd a spot  desi gned j ust  f or  you.



SPACE TYPE

PRI VATE 100 200 Y Y Y Y

The Hal l  i s  an excl usi ve pr i vat e f unct i on r oom on Level  
One,  f eat ur i ng a wr apar ound t er r ace wi t h st unni ng vi ews 
of  Col l i ns St r eet  and Mel bour ne Quar t er  pr eci nct .  Wi t h 
i t s own pr i vat e bar ,  The Hal l  of f er s a r ef i ned yet  
r el axed at mospher e,  maki ng i t  t he per f ect  venue f or  
cor por at e event s,  cel ebr at i ons,  and speci al  gat her i ngs.

THE HALL



SPACE TYPE

SEMI  PRI VATE 18 30 N N N N

SPACE TYPE

SEMI  PRI VATE 15 30 N N N N

Posi t i oned wi t h a di r ect  v i ew i nt o t he Pavi l i on?t he 
vi br ant  hear t  of  Mel bour ne Quar t er ?t hi s casual  spot  
of f er s a l i vel y and wel comi ng at mospher e.  Per f ect  f or  
af t er - wor k dr i nks or  l ai d- back cat ch- ups,  i t  keeps you 
cl ose t o t he buzz whi l e pr ovi di ng a comf or t abl e space t o 
unwi nd.

Tucked away on a l ower  l evel  of  t he publ i c bar ,  t hi s 
semi - pr i vat e space f eat ur es comf or t abl e boot h seat i ng and 
vi ews out  ont o Col l i ns St r eet .  I deal  f or  r el axed 
gat her i ngs,  casual  dr i nks,  or  gr oup cel ebr at i ons,  i t  
of f er s a cozy yet  v i br ant  at mospher e whi l e keepi ng you 
cl ose t o t he bar ?s ener gy.

PUBLIC BAR - PAVILION

PUBLIC BAR - COLLINS ST



SPACE TYPE

PRI VATE ? 150 Y N Y Y

Per ched hi gh above Col l i ns St r eet ,  our  
excl usi ve r oof t op of f er s a pr i vat e escape wi t h 
st unni ng vi ews of  t he Sky Par k.  Thi s spaci ous 
yet  i nt i mat e set t i ng f eat ur es a mi x of  l ounge 
seat i ng and cockt ai l - st y l e ar r angement s,  
st r i k i ng t he per f ect  bal ance bet ween r el axed 
and r ef i ned.  

Whet her  you' r e host i ng a cor por at e event ,  
cel ebr at i on,  or  casual  gat her i ng,  you' l l  have 
t he ent i r e r oof t op t o your sel f  t o enj oy cur at ed 
cockt ai l s,  gr eat  company,  and an el evat ed 
at mospher e.

THE ROOFTOP



SPACE TYPE

PRI VATE 16 ? Y N Y Y

SPACE TYPE

PRI VATE/
SEMI  PRI VATE ? 30 N N N N

An i nt i mat e and el egant  set t i ng,  our  pr i vat e di ni ng r oom 
f eat ur es gl ass wal l s and hi gh cei l i ngs,  cr eat i ng a l i ght  
and spaci ous f eel  whi l e mai nt ai ni ng pr i vacy.  I deal  f or  
your  next  di ni ng event ,  meet i ng,  or  speci al  occasi on,  
t hi s r ef i ned space of f er s a sophi st i cat ed backdr op f or  
any gat her i ng.

Keep t he good t i mes goi ng!  Thi s r el axed space,  l ocat ed 
next  t o t he pr i vat e di ni ng r oom,  i s per f ect  f or  pr e-  or  
post - di ni ng cockt ai l s and casual  gat her i ngs.  

Avai l abl e excl usi vel y as an add- on t o pr i vat e di ni ng 
event s.

PRIVATE DINING ROOM

ADDON



CANAPÉ MENU
mi ni mum of  20 guest s

SWEET CANAPES
70% CHOCOLATE ECLAI R ( LGO,  V)
f r esh cr eam |  r aspber r y powder

MI NI  CHOCOLATE TORTS ( LD,  LGO,  V,  
VG)
t oast ed coconut

STI CKY TOFFEE PUDDI NG ( V)
sal t ed car amel  |  Chant i l l y

CHEESE + CRACKERS ( LGO,  V)
smoked cheddar  |  Bar ossa bar k |  qui nce

SUBSTANTIALS 
CHARRED CUBANELLE PEPPER ( LD,  LG,  V,  
VG)
l ent i l s  |  ol i ves |  wal nut  |  pi ckl ed 
oni on |  sof t  her bs

MI NI  HEI RLOOM TOMATO SALAD ( LDO,  LG,  
V,  VG)
bur r at a |  r adi sh |  basi l

SALT + VI NEGAR CALAMARI  ( LD,  LGO)
ai ol i  |  l emon

MI NI  FI SH + CHI PS ( LD)
beer  bat t er ed Mur r ay cod |  t ar t ar e |  
l emon

VERDE GNOCCHI  ( LG)
peas |  br occol i ni  |  spi nach

COLD CANAPES
MARKET OYSTER ( LD,  LG)
shal l ot  mi gnonet t e |  l emon

PRAWN TART ( LGO)
l emon |  mascar pone |  di l l

MUSHROOM CANNOLI  ( LD,  V)
t r uf f l e |  por ci ni

BEETROOT TARTARE ( LD,  LG,  V,  VG)
r i ce cr acker  |  beet r oot  powder  |  chi ves

HOT CANAPES
BEEF SLI DERS
pi ckl es |  cheese |  ket chup |  must ar d

PORK + FENNEL SAUSAGE ROLLS
spi ced t omat o j am

SOY GLAZED BEEF SKEWER ( LD,  LG)
t oast ed sesame |  chi ves

WAGYU BEEF SKEWER ( LD,  LG)
pepper ber r y j us gr as |  r oast  shal l ot s

FRI ED CHI CKEN TENDERS
chi l l i  gl aze |  pi ckl es |  ai ol i

CHORI ZO + MANCHEGO CROQUETTE
chi l l i  |  t omat o di p

MI NI  BEEF PI E
t omat o r el i sh

GARLI C FRI ED BUTTON MUSHROOM ( LD,  V,  
VG)
pedr o x i menez br ai sed |  ai ol i

6 PI ECES |  $39PP
8 PI ECES |  $47PP
10 PI ECES |  $59PP

SUBSTANTI ALS |  $12. 5EA

( V)  VEGETARI AN |  ( VO)  VEGETARI AN OPTI ON
( VG)  VEGAN |  ( VGO)  VEGAN OPTI ON
( LG)  LOW GLUTEN |  ( LGO)  LOW GLUTEN OPTI ON
( LD)  LOW DAI RY |  ( LDO)  LOW DAI RY OPTI ON

CHARCUTERIE + CHEESE TABLE 45PP
MI N 20 GUESTS 
sel ect i on of  cur ed meat s |  cheese |  
di ps |  ol i ves |  br ead |  l avosh



SET MENU
mi ni mum of  20 guest s

SHARED MENU ALT DROP MENU
ENTREE
GAZANDER OYSTER ( LD,  LG)
shal l ot  mi gnonet t e |  l emon

OLI VES + SMOKED ALMONDS ( LD,  LG,  
V,  VG)  

HOUSE FOCACCI A + HERB BUTTER

CHORI ZO + MANCHEGO CROQUETTES
chi l l i  + t omat o di p

MAIN
150G STRI PLOI N ( LDO,  LGO)
j us |  her b but t er

BARRAMUNDI  ( LDO,  LGO)
ver de |  l emon

SIDES
CHARRED MI XED GREENS ( LD,  LG,  V,  
VG)
l emon dr essi ng

SALT & VI NEGAR SKI N ON FRI ES
ai ol i

HEI RLOOM TOMATO SALAD ( LD,  LG,  
V,  VG)

DESSERT
BI SCOFFMI SU 

ENTREE - SELECT 2
MARKET OYSTER ( LD,  LG)
shal l ot  mi gnonet t e |  l emon

BARRAMUNDI  TARTARE ( LDO,  LGO)
cucumber  |  l emon |  char donnay vi negar

MUSHROOM + TRUFFLE ARANCI NI  ( LDO,  LGO,  V,  VG)  
t r uf f l e ai ol i

FRI ED SQUI D ( LDO,  LG)
pi ckl ed f ennel  |  l emon |  ai ol i

CHORI ZO + MANCHEGO CROQUETTE
chi l l i  + t omat o di p

WOOD FI RED FLATBREAD ( VG,  LDO,  LGO)  
ol i ves |  hummus |  t apenade

MAIN - SELECT 2
150G STRI PLOI N ( LDO,  LGO)
chi mmi chur r i  |  r emoul ade

BARRAMUNDI  ( LD,  LG)  
sal sa ver de |  cavol o ner o

MOROCCAN CHI CKEN ( LDO,  LGO)  
chi ckpeas |  pepper s |  goat s cheese |  cous cous

CRUMBED PORK RI BEYE 
l emon caper  beur r e noi set t e |  r aw sl aw |  chi ves

GNOCCHI  VERDE ( LDO,  V)
br occol i ni  |  spi nach |  peas |  par mesan

DESSERT - SELECT 2
BI SCOFFMI SU

STI CKY TOFFEE PUDDI NG

BOUNTY CHOCOLATE TORT ( LD,  VG)  

2 COURSE SHARED |  $69PP
3 COURSE SHARED |  $79PP

2 COURSE ALT DROP |  $74PP
3 COURSE ALT DROP |  $84PP

( V)  VEGETARI AN |  ( VO)  VEGETARI AN OPTI ON
( VG)  VEGAN |  ( VGO)  VEGAN OPTI ON
( LG)  LOW GLUTEN |  ( LGO)  LOW GLUTEN OPTI ON
( LD)  LOW DAI RY |  ( LDO)  LOW DAI RY OPTI ON



CORPORATE PACKAGE
mi ni mum of  20 guest s

MI NI  ASSORTED MUFFI NS ( V)

ASSORTED DANI SHES ( V)

ROOT VEGETABLE SALAD ( V,  VG,  LG,  LD)    
qui noa |  beet r oot  |  pumpki n |  c i t r us

PUMPKI N SALAD ( V,  VGO,  LDO)     
couscous |  l ent i l  |  pomegr anat e |  
cher vi l  |  pepi t as

CHI A POTS ( VG,  LG,  LD)  
coconut  cr eam |  t oast ed coconut

GRANOLA POTS ( V)   
yoghur t  |  seasonal  f r ui t  
 
SEASONAL FRUI T PLATTER ( VG,  LG,  LD)   

ASSORTED TOASTI ES    
ham + cheese |  r euben |  cheese + t omat o

EGGS BENEDI CT ( V)     
engl i sh muf f i n |  spi nach |  hol l andai se

BACON ROLLS    
pi ckl ed oni on |  kewpi e |  r el i sh

MORNI NG /  AFTERNOON TEA 
CHOOSE 3 OPTI ONS |  $25PP  
CHOOSE 6 OPTI ONS |  $35PP
CHOOSE 8 OPTI ONS |  $45PP

( V)  VEGETARI AN |  ( VO)  VEGETARI AN OPTI ON
( VG)  VEGAN |  ( VGO)  VEGAN OPTI ON
( LG)  LOW GLUTEN |  ( LGO)  LOW GLUTEN OPTI ON
( LD)  LOW DAI RY |  ( LDO)  LOW DAI RY OPTI ON

SANDWI CH PLATTERS |  $36 PLATTER

SMOKED SALMON
cucumber  |  cr eam cheese
choi ce of  whol emeal  or  sour dough  

PASTRAMI   
must ar d |  sauer kr aut  |  cheddar
choi ce of  whol emeal  or  sour dough   

HERI LOOM TOMATO ( V)   
mat ur e cheddar
choi ce of  whol emeal  or  sour dough  

CHARRED EGGPLANT ( VG)  
hummus |  r oast ed capsi cum
choi ce of  whol emeal  or  sour dough   

EGG SALAD ( V)
must ar d |  mayonnai se |  wat er cr ess
choi ce of  whol emeal  or  sour dough   

SMOKED LEG HAM ( LDO)   
mat ur e cheddar
choi ce of  whol emeal  or  sour dough  



BEVERAGE PACKAGES
mi ni mum of  20 guest s

STANDARD
2 HOURS ? $51
3 HOURS ? $65
4 HOURS ? $78

WI NE
Mr .  Mason Spar kl i ng Cuvee Br ut  NV 
Dot t i e Lane Sauvi gnon Bl anc
Hear t s Wi l l  Pl ay Rose 
Henr y & Hunt er  Shi r az Caber net

BEER & CI DER
Car l t on Dr aught  
St one and Wood Paci f i c  Al e
James Squi r e Or char d Cr ush
Hahn Pr emi um Li ght  

NON- ALCOHOLI C
Sel ect i on of  sof t  dr i nks 
and j ui ces

PREMIUM
2 HOURS ? $63
3 HOURS ? $75
4 HOURS ? $89 

WI NE
Mr .  Mason Spar kl i ng Cuvee Br ut  NV 
Mount  Par adi so Pr osecco NV
Vi vo Moscat o
Dot t i e Lane Sauvi gnon Bl anc 
Lost  Woods Char donnay
Hear t s Wi l l  Pl ay Rose 
SUD Rose Magnum 1500ml
Henr y & Hunt er  Shi r az Caber net   
St or m & Sai nt  Pi not  Noi r

BEER & CI DER
Car l t on Dr aught
St one and Wood Paci f i c  Al e 
Bal t er  XPA 
James Squi r e Or char d Cr ush 
Hahn Pr emi um Li ght

NON- ALCOHOLI C
Sel ect i on of  sof t  dr i nks 
and j ui ce

DELUXE
2 HOURS ? $73
3 HOURS ? $87
4 HOURS ? $100

WI NE 
Mr  Mason Spar kl i ng Cuvee Br ut  NV 
Mount  Par adi so Pr osecco NV
Chandon Br ut  NV
Vi vo Moscat o
Dot t i e Lane Sauvi gnon Bl anc
Mi l l  Fl at  Sauvi gnon Bl anc
Gabbi ano Pi not  Gr i gi o
Mount adam ?Fi ve- Fi f t y? Char donnay
Hear t s Wi l l  Pl ay Rose
Sud Rose Magnum 1500ml
St  Huber t s Pi not  Noi r
Tel l ur i an Redl i ne Shi r az
Henr y & Hunt er  Shi r az Caber net  
La Boca Mal bec

BEER & CI DER
Car l t on Dr aught
Hei neken 
St one and Wood Paci f i c  Al e 
Bal t er  XPA 
James Squi r e Or char d Cr ush 
Hahn Pr emi um Li ght  

NON- ALCOHOLI C
Sel ect i on of  sof t  dr i nks 
and j ui ce



ADD ONS
COCKTAILS ON ARRIVAL
Tr eat  your  guest s t o a bespoke cockt ai l  on 
ar r i val  f or  an addi t i onal  $17pp i n addi t i on 
t o any bever age package.  Mi ni mum of  20 
guest s.

SPIRIT UPGRADE
House spi r i t s avai l abl e t o add on t o al l  
bever age packages f or  $28pp.  Mi ni mum of  20 
guest s.  

BAR TAB ON CONSUMPTION
A bar  t ab can be ar r anged f or  your  f unct i on 
wi t h a speci f i ed l i mi t  or  amount  i n mi nd 
t hat  you f eel  comf or t abl e wi t h spendi ng.

Your  bar  t ab can be r evi ewed as your  
f unct i on pr ogr esses and i ncr eased i f  
r equi r ed.
 
However ,  we wi l l  al ways ensur e you ar e i n 
cont r ol  of  t he amount  t hr oughout  t he event .  

CASH BAR
Al l ow your  guest s t o choose f r om our
ext ensi ve bever age sel ect i on,  whi ch t hey 
can pur chase t hr oughout  your  f unct i on.



( 03)  8563 0075
693 Col l i ns St r eet ,  Dockl ands,  VI C 3008

i nf o@quar t er house. com. au
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