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Prahran Hotel o�ers everything you’d expect from your local pub – a charming public bar to share a beer with your mates, a 
restaurant, courtyard, private dining areas & dedicated function spaces. The addition of 17 oversized concrete pipes stacked 
to the skyline has become the de�ning feature & drawn much attention from around the world. 

With its groundbreaking design & warm sense of hospitality, Prahran Hotel is the perfect location for celebrating your next 
special occasion, function or event o�ering a collection of unique spaces for hire.

The Perfect Backdrop
for Your Next Event



Our two private dining rooms offer an intimate dining experience for 10-32 
guests,  suitable for lunch or dinner. Room 1 seats 11 guests, Room 2 seats 20 

guests or  combine the rooms to seat 32 guests. Both rooms come with 
banquette seating,  disabled access, air-conditioning, feature lighting, a 

decorative fireplace, TV & full  table service.

Private Dining Room
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PRIVATE DINING ROOM 2
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CAPACITIES

Private Dining Room 1

Private Dining Room 2

Private Dining Room Exclusive

11N/A

20N/A

32N/A



Garden Bar
& Semi-Private Areas
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With a perfect mix of indoor & outdoor space, the Garden Bar can be hired 
for groups of 100-200 guests. It comes with a private bar, courtyard, dance 

floor & the signature Prahran Hotel pipes.

Alternatively, smaller semi-private spaces are available to suit casual 
birthdays, after work  catch ups & relaxed networking.    

CAPACITIES

Garden Bar

Under The Half Pipe

Upton Raised

200

18 House

House

30

25



 

70 GUESTS

Your perfect piece of paradise, 
providing exclusive use of the Garden 

Bar & Under the Half Pipe.

This prime piece of realestate within 
the shared courtyard is the heart of the 

action & perfect for relaxed celebrations 
with a mix of seating & standing for up 

to 70 guests.

 

25 GUESTS

Cosy up with friends in front of the 
fireplace. With banquette seating, 

ottomans & tables. This nook within the 
Public Bar is ideal for groups, looking for an 

area for casual drinks & nibbles.

Located in Front Public Bar

30 GUESTS

The perfect location for after 
work drinks or your next birthday 

celebration. 

Set between the pipes & the 
courtyard, make this your base for 

your next casual gathering. 

Half Garden Bar Upton RaisedUnder The Half Pipe



Upton Bar
Overlooking the striking courtyard below is the glamorous Upton Bar, a premier 

events room located upstairs at Prahran Hotel. The dazzling bar merges bold 
architecture with lush hanging greenery & warm pendant lighting to provide the 

ideal location for special occasions including cocktail weddings, corporate events, 
private parties for up to 130 guests, or seated celebrations for 40 guests.

   The Upton Bar comes equipped with private entrance, bar & bathrooms, 
adjoining lounge room with booth seating, full AV capabilities for speeches, DJ & 

presentations, plus a  dance floor & courtyard. 

CAPACITIES

Upton Bar 130 40

entry

OUTDOOR
TERRACE

LOUNGE

BAR

TV

DJ

WC

WC



* Seasonal changes apply.  Minimum 20 people

Prawn roll, water cress salad, brioche bun 

Chickpea + kale falafel, cucumber, pitta bread (vg) 

Chipotle chicken taco, spring onion + coriander (df, gf)

Grazers
Spicy cauliflower taco, green chilli w. coriander sauce (vg, gf) 

Black Angus mini cheeseburger, McClure's pickles 

Sun-dried tomato, olive tapenade + candid lemon (vg, gf)

Mushroom + basil arancini (vg, gf) 

Leek, spinach + fetta empanada (gf) 

Grilled halloumi, eggplant + raisins (gf) 

From The Garden

From The Sea
Seasonal oyster, mignonette dressing (gf, df)

Ocean trout + miso ceviche, white corn tostada (gf, df) 

Smoked salmon, pickles + cream cheese bagel

Salted cod croquette, aioli 

Tortilla de patatas, Jamón Serrano, aioli (gf)

Buffalo popcorn chicken, blue cheese sauce (gf) 

Beef cheek + smoked raclette pie (gf) 

Harissa chicken sausage roll  

From The Paddock

Cold canapé Hot canapé (vg)  vegan   (v)  vegetarian   (gf) gluten free   (df) dairy free

From The Sweet Jar
Chocolate mousse, macerated strawberries, coconut crumb (vg, gf)

Seasonal berries + amaretto cream tart (gf) 

PACKAGE 1
$32 Per Person

5 Canapés + 1 Sweet

PACKAGE 2
$42 Per Person

6 Canapés + 1 Grazer

PACKAGE 3
$52 Per Person

6 Canapés + 2 Grazers + 1 Sweet

ADD ONS
$6 Canapés

$8 Grazers

Canapé Menu



* Seasonal changes may apply. 

Charcuterie 

$170

Selection of 3 cured meats, local olives, bread 

Cheese 

$170

Chef’s selection of 3 cheeses, chutney, seasonal fruit, bread (v)

Platter Menu

Vegetable 

$120

Selection of grilled + marinated seasonal vegetables, dips, local olives (v) 

Platters are the ultimate crowd-pleaser and are perfect 
for any type of function or event. 

platters serve approx. 20 people



* Seasonal changes apply. 

(v)  vegetarian      (vg)  vegan     (gf) gluten free      (df) dairy free

2 COURSES
$45 Per Person

Shared entrées, mains + sides

3 COURSES
$55 Per Person

Shared entrées, mains, sides + plated dessert

Feasting Menu
 

To Start Mains

Dessert

 

Premium Upgrades    

Warm mixed olives (v, gf, df)

Whipped ricotta, black olives, sumac, pitta bread (v)

Jamón Serrano, fresh figs, stracciatella (gf)

Charred harissa carrots, white bean hummus, witlof, 
parsley + za`atar (gf, vg)   

Coconut mousse, apricots, orange sorbet (vg, gf)

Slow roasted lamb shoulder, mint dressing, spiced yoghurt, 
grilled zucchini, romesco 

Altair Wagyu flank, chimichurri, cress salad (gf, df)

Roasted potatoes, garlic and mustard dressing (vg, gf)

Iceberg salad, dill, mint orange dressing (vg, gf)   

Seasonal oysters - $6ea

Seafood platter - $18pp

Cheese platter - $15pp

Add an extra protein to mains - whole fish - $15pp



* Seasonal changes apply.  Minimum 20 pieces

Beverage Packages

Beer Cascade Light

Carlton Draught

Cider Cider

Sparkling  Ottilie Sparkling Brut NV

White Heatherlie Semillion Sauvignon Blanc

 

Red Henry and Eliza’s Shiraz Cabernet

Soft Drink Soft drink & juices

Add On’s

ARRIVAL COCKTAIL

$18pp Seasonal   

SPIRIT PACKAGE

$20pp House

$26pp Premium

BOTTLED BEER

  $10pp Local   

$15pp International

 

Beer Cascade Light

All Tap Beers

Cider Cider

Sparkling  The Hare & Tortoise Prosecco NV

White Mandoleto Pinot Grigio IGT 2019

Rosé Eye Spy’ Rosé 2020

Semprivino ‘McLaren Vale’ Shiraz 2019Red

Soft Drink Soft drink & juices

  

BASIC PACKAGE
3hr 

$50 per person 
2hr 

$40 per person

4hr 

$60 per person

PREMIUM PACKAGE
3hr 

$60 per person
2hr 

$50 per person

4hr 

$70 per person



cancellation or postponement is notified less than 60 days but more 
than 14 days prior to the function, deposit can be transferred to a 
new date at the same venue, If cancellation is notified less than 14 
days prior to the function, food costs will be charged and any balance 
of deposit can be transferred to a new date at the same venue.
  
G U E S T  E N T RY :
Guest entry to functions will only be permitted in accordance 
with agreed start and finish times. The venue reserves the right to 
refuse entry to any patron in accordance with normal responsible 
service of alcohol procedures. Additional function guests (above and 
beyond the numbers of guests confirmed) may only be admitted in 
accordance with the venue’s licensed capacity. Minors are welcome 
to attend functions only when accompanied by a Legal Guardian, 
however they must vacate the premise by 10pm (infants are welcome 
to remain at the parents own risk).

R O O M  A L LO C AT I O N :
Management reserves the right to assign an alternate room where 
the original room becomes inappropriate or unavailable due to 
circumstances beyond the venue’s control. Should attendee numbers 
decrease from numbers advised at the time of final confirmation, it 
is at the venue management’s discretion to reallocate an event to a 
more appropriate space.

F U N C T I O N  C O N D U C T :
It  is required that the organiser will conduct the function in an 
orderly manner. All normal venue policies, procedures and legal 
responsibilities apply to any and all persons attending functions 
at all times, including total compliance to all responsible service 
of alcohol guidelines and standards. When booking a function, it is 
the host’s responsibility to give accurate details in relation to the 
type of function and its guests. If a guest falsifies information, or if a 
function is booked on forged pretences, the venue reserves the right 
to cancel the function without notice, and at the expense of the host.

S E C U R I T Y :
Particular functions may require additional security. This will be 
decided at the discretion of the venue management, and will be 
charged to the client prior to the event proceeding.

A D D I T I O N A L  R E Q U I R E M E N T S :
Any additional equipment / decorations or props required, 
other than those supplied by the venue, must be confirmed with 
management a minimum of two weeks prior to the date of the 
function. Any extra time required for set up or dismantling, prior 
to or after a function, may incur an extra charge. Please note that 
the venue must approve any and all equipment or decorations, 
and reserves the right to disallow any material deemed offensive 
or dangerous. It is the responsibility of the host to ensure any 
additional equipment, decorations etc are removed from the venue 
at the completion of the function.

D A M A G E :
Please be advised that organisers are financially responsible for 
any damage, theft, breakage or vandalism sustained to the function 
room or venue premises by guests, invitees or other persons 
attending the function. Should any extra cleaning be required to 
return the premise to a satisfactory standard, this will be charged 
to the client. The venue does not accept responsibility for damage or 
loss of merchandise left at the venue prior to or after the function. 
It is recommended that all client goods be removed from the venue 
immediately after the function.

CONTACT DETAILS

Client Name:

Company/Occasion:

Contact number:

Contact email:

Function space:

Day/Date of Function:

Start/Finish time:

Minimum Spend:

Number of guests:

Beverage ideas:

Food ideas:

Theming & decoration requests:

Entertaiment requests:

PAYMENT OPTIONS

Card Type (please circle):

Amex          Visa          Mastercard

Card Number:

Expiry Date:

CCV:

Deposit amount:

Credit card holder:

Signature:

Today’s date:

OFFICE USE ONLY:

Deposit amount & process date:

Final payment amount & process date:

Booking Con�rmat ion
I confirm that I

have read and understood the below terms and conditions and 
agree to comply.

Date:

Signed:

C O N F I R M AT I O N  O F  B O O K I N G S :
Due to demand, tentative bookings can only be held for up to 3 days. 
Once this period has lapsed, the venue reserves the right to release 
the tentative reservation. To confirm a booking, a minimum deposit is 
required. This payment should be made within 48 hours of receiving 
the booking form to secure the date, and can be done using any major 
credit card, EFTPOS, direct deposit or cash. A compulsory credit 
card authority is also required to confirm the booking and is held as 
security.

P R I C E S  &  M I N I M U M  S P E N D S :
All prices quoted are inclusive of GST. Whilst every effort is taken 
to maintain prices, these are subject to change. Minimum spend 
requirements apply for all function spaces. Management will advise 
the minimum spend upon enquiry as these do vary according to the 
season. This cost will be in line with estimated turnover obtained in 
regular trade in the proposed function area. Minimum spends are 
restricted to food and beverage spend only. Any costs outside of this 
(e.g. additional security, entertainment) are not included in the final 
calculation. If the minimum spend quoted for the space is not met, the 
additional charge will becomea room hire fee and will be payable on 
completion of the function.

F I N A L  PAY M E N T :
All catering, beverage and room set up requirements are requested 
a minimum of 14 days prior to your function date. Final attendance 
numbers are required 7 working days prior to the event. Please note that 
this number will form the basis for final prepayment. All catering and 
all costs relating to beverage packages must be paid upon confirmation 
of final numbers. Once payment has been processed, no refunds will 
be offered should your numbers decrease, or you experience no shows 
on the evening. Should payment not be received, the venue reserves 
the right not to proceed with the function. Drinks on consumption tabs 
must be paid upon conclusion of the event.

C A N C E L L AT I O N S :
Cancelling a function after the deposit has been paid can only be done 
by consulting directly with management, and only by the person who 
paid the initial deposit. Any cancellation made within a period of 4 
weeks from the date of the function will forfeit the deposit and any 
additional payments that may have been made.

COVID POSTPONEMENT OR CANCELLATIONS:
Goverment restrictions will potentially impact venue capacities and 
limit our capabilities, we will endeavour to work with all clients. Any 
government updates outside our control ( i.e. closure of venue or 
changes to times/capacities) will result in a full refund of deposit. If 
the cancellation or postponement is notified 60 days or more prior 
to the date of the function, the full deposit shall be refunded. If the 

T&C’S



100 Swan Street, Richmond

richmondclubhotel.com.au

36 Swan Street, Richmond

holliava.com.au

90 Swan Street, Richmond

theposty.com.au

605 Victoria Street, Abbotsford

theterminushotel.com.au

The Sand Hill Road Family

FUNCTIONS@SANDHILLROAD.COM.AU

11 The Esplanade, St Kilda 

hotelesplanade.com.au

101 Flinders Lane, Melbourne

gardenstatehotel.com.au

642 Bridge Road, Richmond

thebridgehotel.com.au

508 Flinders St, Melbourne 

watersidehotel.com.au

COMING SOON


