JULIET
MELBOURNE
FUNCTIONS & EVENTS
Basement 37-41 Little Bourke Street, Melbourne
www.julietmelbourne.com.au
Phone: (03) 9639 4944
Email: enquiries@julietmelbourne.com.au

THE VENUE
This dynamic venue provides a unique space with food and drink menus that can be
tailored to your specific needs, from corporate functions and showcases to
private celebrations and parties.
Breakfast, lunch or dinner between 8am - 1am
To discuss your next event or to make an appointment to view the space, please contact
us on (03) 9639 4944
We can accommodate up to 100 guests with a variety of floor plans tailored to your event
needs.

MORNING & AFTERNOON TEA
We can accommodate up to 100 guests with a wide range of floor plans tailored to your event.

Morning & Afternoon Tea:
25 per person
Please select 2 options
2 pieces per person

- Seasonal fruit platter
- Selection of Australian and International cheeses
with fruit chutney, lavosh
- Selection petite savoury pastries and quiches
- Selection petite sweet cakes & biscuits
All morning and afternoon teas include still and
sparkling water,
freshly brewed tea and coffee

We are happy to to create and tailor bespoke menus
to meet your specific requirements and tastes.
Please note that menus are seasonal and are subject
change without notice.

STANDING EVENTS
We can accommodate up to 100 guests with a wide range of floor plans tailored to your event.

Canapé Menu One:
39 per person
Please select 4 canapés & 1 substantial
Cold Canapés:
- Kingfish tartare, pickled fennel, charred grapefruit, squid ink cracker (GF)
- Heirloom beetroot, buffalo ricotta, hazelnut (GF)
- Harrissa roasted carrot, tahini, pommegrante(V)
- Seared beef, tonnato dressing, pickled vegetables, crouton
Hot Canapés:
- Crispy pork belly, pickled apple (GF)
- Salt baked sweet potato, sunflower seed cream, pomegranate (VGN, GF)
- House croquettes
- Baked ½ shell scallops, seaweed butter (GF)
Substantial Items:
- Zucchini, lemon & radicchio risotto with pecorino risotto (GF, V)
- Pork katsu bao, pickles, bbq sauce
- Ancient grains, citrus salad & feta (VGN)
- Crispy battered Rockling, chunky tartare, fries
- Chicken gougere, sauce gribiche
Add Ons:
- Extra hot or cold canapés 7 per piece
- Freshly shucked Appellation oysters, mignonette dressing 6 per piece
- Extra substantial 13 per piece
- Antipasto platters 15 per person
- Cheese platters from 12 per person
- Charcuterie platters from 12 per person
Dessert Canapes:
- Espresso martini macaroon (GF) 7.5 each
- Yuzu lemon meringue tart 7.5 each

We are happy to to create and tailor bespoke menus to meet your specific
requirements and tastes.
Please note that menus are seasonal and are subject change without notice.

Canapé Menu Two:
58 per person
Please select 5 canapés & 2 substantial

SEATED EVENTS
We can accommodate up to 60 guests with a variety of floor plans tailored to your event.

Banquet Menu One:
75 per person - 2 courses

Banquet Menu Two:
85 per person - 3 courses

Please select entree & main OR main & dessert
Entree - alternate drop or feasting
- Heritage beetroot, whipped buffalo ricotta, hazelnut
vinaigrette (G/F)
- Yellowfin Tuna crudo, spiced eggplant, ras-el hanout lavosh,
preserved lemon

Mains - alternate drop or feasting
- Baked potato gnocchi, Romaro Farm pumpkin, gorgonzola, pine mushrooms (GF)
and
- Coq au Vin, creamy mash potato (GF)
or
- Chargrilled sirloin, cafe de Paris butter (G/F) (+$10pp surcharge)

Sides
- Romaro Farm seasonal Green salad, citronette dressing
Dessert - alternate drop
- Lemon curd tart, confit rhubarb
- White chocolate panna cotta, poached quince
Add Ons:
- Oysters 6 per person
- Antipasto on arrival 15 per person
- Selection of 3 canapes on arrival 20 per person
- Additional sides 5 per person
- Cheese Selection 12 per person
- Charcuterie 12 per person

* Sample menu
We are happy to to create and tailor bespoke menus to meet
your specific requirements and tastes.
Please note that menus are seasonal and are subject change without notice

BEVERAGE
Beverage Package One:
Please select 1 x white & 1 x red
40 per person - 2 hours
53 per person - 3 hours
63 per person - 4 hours

Add Ons:
- Cocktails on arrival from $20pp
- Champagne from $22pp
- Freshly brewed Tea & Coffee from $5pp
- Mocktails from $12pp

73 per person - 5 hours
- NV Growers Gate Brut
- Growers Gate Pinot Grigio
- Growers Gate Chardonnay
- Growers Gate Cabernet Sauvignon
- Growers Gate Shiraz

Beverage Package Two:
Please select 3 options from the below list
60 per person - 2 hours
73 per person - 3 hours
82 per person - 4 hours
93 per person - 5 hours
- NV Loredan Gasparini Prosecco
- Debussy Reverie Rose
- Dagger Pinot Gris
- Swell Season Chardonnay
- Long Rail Gully Riesling
- First Creek Botanica Pinot Noir
- Spinifex Syrah
- Poggiotondo Chianti Sangiovese

Please note beverage package includes tap Estrella, soft drinks and
sparkling water

BEVERAGE
Beverage on Consumption
Beverage on consumption is available with beverages to be selected 14 days prior to your event.
Cocktails can be pre-ordered & served as a round at the time of your choosing.
An unlimited sparkling water package is available for $6pp.
Please ask your event manager for a current beverage list & let us know if you would like us to
provide you with suggestions in line with your preferences & budget

Please choose a Sparkling, Rose, White & Red from the below list
- NV Gasparini Loredan Prosecco, Veneto, Italy $72
- Sidewood 'Chloe' Cuvee Rose, Adelaide Hills, South Australia $90
- NV Louis Roederer Brut Collection 242, Champagne, France $175
- 2019 Debussy Reverie Rose, Provence, France $50
- 2021 Hahndorf Hill Rose, Adelaide Hills, South Australia $65
- 2019 Vickery Reserve Riesling, Eden Valley, South Australia $70
- 2019 Ten Minutes 10x Barrel Fermented Sauvignon Blanc, Mornington Peninsula, Victoria $70
- 2020 Batard Langelier, Didascalie Muscadet Sevre et Marne, Loire, France $75
- 2021 Michael Hall Roussanne, Barossa Valley $92
- 2019 Santolin Gladysdale Chardonnay, Yarra Valley $88
- 2020 Domaine des Hates Chablis Chardonnay, Burgundy, France $115
- 2018 Byrne 'Sutherlands Creek' Pinot Noir, Geelong, Victoria $85
- 2019 Curly Flat Pinot Noir, Macedon Ranges, Victoria $145
- 2021 Pike and Joyce 'Vue du Nord' Pinot Noir, Adelaide Hills, South Australia $70
- 2020 G.D Vajra, Dolcetto d'Alba, Piedmont, Italy $88
- 2018 Fighting Gully Road Tempranillo, Beechworth, Victoria $72
- 2014 Mount Camel Ridge Cabernet Sauvignon, Heathcote, Victoria $110
- 2021 Spinifex Syrah, Barossa Valley, South Australia $80
- 2019 Torbreck, 'The Struie' Shiraz, Barossa Valley, South Australia $122
- 2017 Michael Hall Flaxman's Syrah Eden Valley, South Australia $110
Please note that beverage selections are subject to vintage changes and availability.

TERMS & CONDITIONS
Audio Visual Equipment: Our venue offers full AV equipment including large screen
projector, HDMI connection and wireless microphone at a flat fee of $250,
Please advise if you require this when confirming your booking.
Additional AV requirements can be organised through our Audio Visual partner for an
additional charge.
Tentative booking: Tentative bookings will be held for a period of seven (7) days only, at which
time the booking will be released if a signed copy of our acceptance form and deposit have not
been received
Confirmation: Bookings will only be confirmed on receipt of a signed copy of term and
conditions and deposit.
Deposit: The 50% of the food invoice is required to confirm the booking. The deposit amount
will be deducted from the total bill at the end of the event and is not refunded.
Payment: The remaining balance of your event cost (less the deposit) is to be paid in full on
the day of the event via credit card or cash unless organised prior to the event with your event
manager. If you wish to pay the balance by EFT, funds need to be cleared into our bank
account at least 48 hours prior to the event with the remittance sent to your event manager.
Minimum Spends: The minimum spend for any function is dependent on the day of the week,
time, space and number of guests and must be met across food & beverage only. In the case
that the total food and beverage bill does not equal the same as that of the minimum spend or
higher, a room hire fee will be charged to make up the difference. Additional costs such as AV,
decorations or anything outside of food and beverages do not count towards the minimum
spend. All credit card deposits and prepayments incur a 1.65% processing fee .Events held on a
public holiday will incur a 15% surcharge on all food and beverage items
Service Charge A 5% service charge will be applied to the total bill for your event unless
advised otherwise. Please let your events manager know prior to your event if you would prefer
to opt out from this charge.
Set Up and Delivery: you will be able to access the venue 1 hour pre and post event unless you
have organised prior.
Damages and Cleaning: Organisers are liable for any costs relating to damage or additional
cleaning requirements that are caused by an event.
Covid Policy
Our staff are all double vaccinated as per government regulations. It is required that all guests
attending must be double vaccinated and produce their covid vaccination certificate upon
entry. In the event that Juliet has been closed due to a covid outbreak, deposits will be
transferred to gift vouchers if event is not re-booked within 3 months.
Cancellation: If cancelling up to fourteen (14) days before your event, your deposit will not be
refunded. If cancelling between fifteen (15) and twenty nine (29) days prior to your event, you
will receive a 50% refund on your deposit.
Functions cancelled with more than 30 days notice will receive a full refund.
Confirmation Of Attendance: Final guest numbers are required seven (7) business days prior
to your event.
Confirmation of Menus: All menu selections, dietaries requirements and beverage selections
must be confirmed ten (10) business days before your event, we cannot guarantee late changes
will be accommodated.

ACCEPTANCE FORM
Reservation Date:
___________________
Reservation Time:
___________________
Number of Guests:
____________________
Type Of Event ( Standing/Seated): __________________________
Minimum spend (+5% service charge): _______________________
Booking Contact (Full Name): ______________________________
Contact Mobile Number & Email: ___________________________
Company Name (if applicable):
___________________________
If the contact person on the day of the event is different to the
contact listed above, please provide alternate name and mobile
number: ___________________________________________

Credit Card Details (all cards accepted, credit card surcharge does
apply)
Name on Card: __________________________________________
Card Number: __________________________________________
Expiry Date:
______________
CCV:
______________
Signature:
__________________________________________
Deposit Amount: _________________
All events have a compulsory 5% service charge which will be charged
at the conclusion of your event

Please ensure that you have read and agree to our terms and
conditions listed in this document.
I HAVE READ AND ACCEPT THE TERMS AND CONDITIONS LISTED
ABOVE
Signed : __________________________________________________
Dated:

_____________

We look forward to welcoming you to Juliet Melbourne for a
memorable and enjoyable experience.

ACCEPTANCE FORM
Reservation Date:
___________________
Reservation Time:
___________________
Number of Guests:
____________________
Venue: ________________________________
Type Of Event ( Standing/Seated): __________________________
Booking Contact (Full Name): ______________________________
Contact Mobile Number & Email: ___________________________
Company Name (if applicable):
___________________________
Credit Card Details (all cards accepted, credit card surcharge does
apply)
Name on Card: __________________________________________
Card Number: __________________________________________
Expiry Date:
______________
CCV:
______________
Signature:
__________________________________________
Deposit Amount: _________________
CONFIRMATION & PAYMENT For all reservations of 10+ guests, we
require notification for the confirmed number of guests no later than 48
hours prior to the event. Once confirmed, this will be the minimum
number catered and charged for. Any additional guests will be charged
accordingly. Balance of Payment is required at the close of your event
unless otherwise arranged with a Functions manager.
I HAVE READ AND ACCEPT THE TERMS AND CONDITIONS LISTED
ABOVE
Signed : __________________________________________________
Dated: _____________
We look forward to welcoming you to Waygood for a memorable and
enjoyable experience.

TERMS & CONDITIONS
Tentative booking: Tentative bookings will be held for a period of seven (7) days only, at which
time the booking will be released if a signed copy of our acceptance form and deposit have not
been received
Confirmation: Bookings will only be confirmed on receipt of a signed copy of term and
conditions and deposit (where applicable).
Payment: The balance of your event cost is to be paid in full on the day of the event via credit
card or cash unless organized prior to the event with your event manager. If you wish to pay the
balance by EFT, funds need to be cleared into our bank account at least 48 hours prior to the
event with the remittance sent to your event manager.
Minimum Spends: The minimum spend for any function is dependent on the day of the week,
time, space and number of guests and must be met across food & beverage only. In the case
that the total food and beverage bill does not equal the same as that of the minimum spend or
higher, a room hire fee will be charged to make up the difference. Additional costs such as AV,
decorations or anything outside of food and beverages do not count towards the minimum
spend. All credit card deposits and prepayments incur a 1.65% processing fee .Events held on a
public holiday or Sunday will incur a 15% surcharge on all food and beverage items.
Set Up and Delivery: you will be able to access the venue 1 hour pre and post event unless you
have organized prior.
Damages and Cleaning: Organizers are liable for any costs relating to damage or additional
cleaning requirements that are caused by an event.
Covid Policy
Our staff are all double vaccinated as per government regulations. In the event that Punch Lane
has been closed due to a covid outbreak, deposits will be transferred to gift vouchers if event is
not re-booked within 3 months.
Cancellation: If cancelling up to fourteen (14) days before your event, your deposit will not be
refunded. If cancelling between fifteen (15) and twenty nine (29) days prior to your event, you
will receive a 50% refund on your deposit.
Functions cancelled with more than 30 days notice will receive a full refund.
Confirmation Of Attendance: Final guest numbers are required seven (7) business days prior
to your event.
Confirmation of Menus: All menu selections, dietaries requirements and beverage selections
must be confirmed seven(7) business days before your event, we cannot guarantee late
changes will be accommodated.

