


In the heart of South Wharf on the Yarra's edge, Melbourne
Public is a vast, awe-inspiring venue featuring iconic interior
inspired by the 1920's industrial flair of polished brass, exposed
beams, and heritage features. MP's spectacular full length open
plan bar, high ceilings and industrial lights provide the ultimate
backdrop for a social get together or large corporate function.
Our friendly and professional function team can help you create
your perfect event and will happily tailor a menu package or
beverage list to suit your specific needs.




This beautiful space caters for semi-private events which
include a guaranteed cordoned off area with tables and stools,
giving your event a feeling of subtle exclusivity, whilst still
benefiting from the ambience of the main bar.
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The MP East Wall is a semi-private area that runs along the
east side of our open-plan main bar. This dynamic area sees
the iconic industrial flair of Melbourne Public injected into the
décor, boasting striking industrial light fittings, exposed beams
and high bar tables and stools.

Positioned within this space is our Pool Table. For unlimited
games, you can hire it out exclusively for your function. $100

per hour
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The north-facing MP Terrace welcomes functions all year
round, with guests able to relax in the sun, or retreat under a
retractable rooftop with overhead heating. This alfresco area
can also be merged with the main bar by opening the bi-fold
windows and doors, creating a dynamic and vibrant setting.
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The MP Dining Room is set back behind the main bar on an
elevated level, offering a more private and exclusive dining
experience. With banquette seating, the signature neon
‘Melbourne Public’ sign, along with fleeting glimpses of the
lively main bar, creates an intimate but atmospheric ambience.
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An exclusive, atrium-style event space adjoined to Melbourne
Public, Citizen offers a newly renovated Japanese-influenced
design. With large glass windows allowing for plenty of natural
light, Citizen makes for a beautiful function space in the heart
of South Wharf - complete with a private bar, feature lighting,
stylish fittings, and private entrance.
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Looking to host a huge event? Hire the entire venue
and celebrate in style!
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CANAPE PACKAGES F--0hieres

COoLD HOT SUBSTANTIALS SWEET

ASSORTED SUSHI MUSHROOM ARANCINI BEEF SLIDER STICKY DATE PUDDING

soy sauce (LD, LG, VO, |) truffle mayo (LG, V) beef pattie, ketchup, american butterscotch (V)
mustard,cheese

TOMATO BRUSCHETTA MINI BEEF PIE CHOCOLATE ECLAIRE

toasted sourdough, basil, balsamic (V) ketchup PLANT BASED SLIDER choux pastry, anglaise (V)
shredded cos, pickles, ketchup,

RICE PAPER ROLLS CALAMARI mustard (LD, V, VG) LEMON TART

sweet chili sauce (LD, LG, VG) aioli, lemon (LD, I) seasonal berries (V, LGO)
MINI FISH & CHIPS

CHICKEN SKEWER tartare, lemon (LD, |)

honey & soy sauce (LD, LG)

MISO EGGPLANT SKEWERS
miso, chives (LD, LG, V, VG, LG)

FRIED CHICKEN TENDERS
Franks hot sauce, aioli

VEGETABLE SPRING ROLLS
sweet chili (LD, V,)

PRAWN GYOZA
soy sauce (LD, [)

SAUSAGE ROLL
pork and fennel, ketchup

VEGETABLE SAMOSA
sweet chili (V)

GRAZING TABLE

MINIMUM 100 GUESTS | $40 PER PERSON

Please inform a team member if you have allergies or intolerances. We'll do our very best to

Melbourne Public's grazing station is an accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.

IndUIgent dlsplay of Australian and LG - Low Gluten | LD - Low Dairy | V - Vegetarian | VG — Vegan | LGO - Low Gluten Option | LDO -

European cheeses, cured meats, dried & Low Dairy Option | VO - Vegetarian Option | VGO - Vegan Option | Seafood Origin: A — Australian | | —
fresh fruit, olives, crackers and breads Imported | M — Mixed




Minimum guests: 15

SHARED ENTREES

MUSHROOM ARANCINI
truffle mayo

CALAMARI
aioli, lemon

FRIED CHICKEN TENDER
chili maple glaze, aioli

CHORIZO & MANCHENGO CROQUETTES
chipotle mayo

MAINS | CHOOSE 4

CHICKEN PARMIGIANA
napoli, shaved ham, mozzarella, salad, fries

EGGPLANT PARMIGIANA
napoli, mozzarella, salad, fries

WAGYU BEEF BURGER
milk bun, bacon, american cheese, ketchup,
mustard, pickles, lettuce, fries

PLANT BURGER
vegan bun, lettuce, tomato, pickles, ketchup,
mustard, fries

PAN FRIED BARRAMUNDI
chat potatoes, salsa verde, brocolini, lemon

250G PORTERHOUSE
salad, fries, choice of sauce

DESSERT

CHOCOLATE DELICE
berry compote, berry sorbet

STICKY DATE PUDDING
salted caramel, vanilla ice cream

Please inform a team member if you have allergies or
intolerances. We’'ll do our very best to accommodate
them, but as our menu is prepared freshly in kitchen,
there may be trace allergens.

VGO - Vegan Option | LGO - Low Gluten Option
VG - Vegan [ LG - Low Gluten | LD — Low Dairy
V — Vegetarian | LDO - Low Dairy Option

VO - Vegetarian Option | Seafood Origin: A —
Australian [ | — Imported | M — Mixed




Minimum guests: 20

BASIC

WHITE WINE
Dottie Lane Sauvignon Blanc AUS
Lost Woods Chardonnay AUS

RED WINE
Storm & Saint Pinot Noir AUS
Henry & Hunter Shiraz Cabernet AUS

SPARKLING
Mr. Mason Sparkling Cuvee Brut AUS

BEER

Carlton Draught

Hahn Super Dry 3.5

Stone & Wood Hinterland Hazy

CIDER
James Squire Orchard Crush

NON-ALCOHOLIC

Soft drink, juice

Heineken Zero 0%

Heaps Normal XPA (0.5%)

PREMIUM

WHITE WINE
Mill Flat Sauv. Blanc Marlborough NZ
Gabbiano Pinot Grigio Delle Venezie, IT

RED WINE
St Huberts Pinot Noir Yarra Valley, VIC
Willow Chase Shiraz Barossa Valley, SA

SPARKLING
Mount Paradiso Prosecco NV
Murray Darling, SA

ROSE
Hearts Will Play Rose AUS

BEER/CIDER
All Tap Beer (excl. Asahi, Heineken &
Guinness)

NON-ALCOHOLIC

Soft drink, juice

Heineken Zero 0%

Heaps Normal XPA (0.5%)

DELUXE

CHOOSE YOUR OWN!

Enjoy our house selection of wine plus
choose 2 additional red and white wines
from the list below

WHITE WINE
Gabbiano Pinot Grigio
Delle Venezie, Italy

Paloma Riesling Clare Valley, SA

Lost Woods Chardonnay
Limestone Coast, SA

Hare & Tortoise Pinot Gris
King Valley, VIC

RED WINE
Storm & Saint Pinot Noir Bendigo, VIC

Marques De Tezona Tempranillo
Castilla-La Mancha, Spain

Willow Chase Shiraz Barossa Valley, SA

Rymill 'The Yearling' Cab Sauv
Coonawarra, SA

INCLUDED IN DELUXE PACKAGE:

WHITE WINE
Dottie Lane Sauvignon Blanc AUS

RED WINE
Henry & Hunter Shiraz Cabernet AUS

SPARKLING
Mr Mason Sparkling Cuvee Brut NV AUS
Chandon Brut NV Yarra Valley, VIC

ROSE
Hearts Will Play Rose AUS

BEER / CIDER
All Tap Beer (excl. Asahi & Heineken)

NON-ALCOHOLIC
Soft drink, juice
Heineken Zero 0%
Heaps Normal XPA 0.5%



ADD ONS

SPIRITS UPGRADE | $29pp

WELCOME COCKTAIL
ON ARRIVAL | $15pp

Select from the below:
Pornstar Martini
Margarita

Espresso Martini
Amaretto Sour

WELCOME SPRITZ
ON ARRIVAL | $12pp

SPRITZ STATION

Stand out from the crowd! With a
dedicated bartender, impress your
guests with unlimited spritzes!

2 Hours $1,850
3 Hours $2,775
4 Hours $3,700 (For 20-50 guests)

2 Hours $3,700
3 Hours $5,550
4 Hours $7,400 (For 50-100 guests)

2 Hours $5,550
3 Hours $8,325
4 Hours $11,100 (For 100+ guests)

SPRITZES

We offer the following:
Aperol Spritz
Limoncello Spritz
Elderflower Spritz

Berry Hibiscus Spritz

BAR TAB

A bar tab can arranged for your
function with a specified limit or
amount in mind that you feel
comfortable with spending. Your bar
tab can be reviewed as your function
progresses and increased if required.
However, we will always ensure you are
in control of the amount throughout
the event.

CASH BAR

Allow your guests to choose from our
extensive beverage selection, which they
can purchase throughout your function.




MELBOURNE
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