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Tucked away in this semi-private space & surrounded by
greenery, this nature inspired dome is the place to be for your
next intimate function. Allowing your guests to see & be seen
amongst the full vibrancy of Richmond Social, it's a party within
a party. The Bird Cage provides flexible seating options just

a stone’s throw away from Richmond Social’s Premier Bar,

offering you the exclusivity of your own space with a pub style

atmosphere.
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CANAPE 24 SEATED  TEA & COFFEE AUDIO VISUAL BEVERAGE DISABILITY
PACKAGES 40 COCKTAIL AVAILABLE CAPABILITIES PACKAGES ACCESS

The Beer Garden offers a premium alfresco experience, featuring
a heated terrace and mosaic designed tables. Your next event

will sure to be atmospheric even through the most unpredictable
Melbourne weather. The Beer Garden overlooks the bustling
backdrop of Swan Street, Richmond, which we can guarantee your

guests will love!
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CANAPE SEATED 120 SEATED TEA & COFFEE AUDIO VISUAL BEVERAGE DISABILITY
PACKAGES MENU 250 COCKTAIL AVAILABLE CAPABILITIES PACKAGES ACCESS
PACKAGES

THE SOCIAL BAR.




For a semi-private, versatile indoor space, look no further than
the Social Bar. This space can cater to a diverse range of function
requirements from seated dinners to premium, large-scale
functions. We have the capacity to cater to 65ppl for large sit
down lunches or dinners, or alternatively we can cater to 250ppl

for your next amazing cocktail style party!
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CANAPE PRIVATE 65 SEATED TEA & COFFEE AUDIO VISUAL BEVERAGE DISABILITY
PACKAGES BAR 250 COCKTAIL  AVAILABLE CAPABILITIES PACKAGES ACCESS

Looking for a cosy indoor space? Lined with red brick and blue
stone walls, the Cottage is a semi-private hideaway, enclosed

by brass petitions. You and your guests can have the space all to
yourselves without losing the social pub atmosphere. The space

is perfect for more intimate dinners and cocktail events.
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CANAPE SEATED PRIVATE 36 SEATED TEA & COFFEE AUDIO VISUAL  BEVERAGE DISABILITY
PACKAGES MENU BAR 80 COCKTAIL  AVAILABLE CAPABILITIES PACKAGES ACCESS

PACKAGES

The Premier Bar opened on the day of the tiger’s first AFL
premiership in 37 years, the Premier Bar is Richmond Social’s
main attraction. Surrounded by the Bird Cage and Beer Garden
and featuring a stunning black marble decked bar, this is the
perfect location for larger seated functions or grand cocktail

events, catering up to 250ppl cocktail or 120ppl for seated events.
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CANAPE PRIVATE 120 SEATED TEA & COFFEE AUDIO VISUAL BEVERAGE WHEEL CHAIR
PACKAGES BAR 250 COCKTAIL  AVAILABLE CAPABILITIES PACKAGES ACCESS

The Back Bird Cage provides a more private area with 2 large
booths for a more secluded area away from other diners. With a
capacity of 24, this area is perfect for a private get together away

from the hustle bustle of our bars.
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CANAPE PRIVATE 24 TEA & COFFEE AUDIO VISUAL BEVERAGE WHEEL CHAIR
PACKAGES BAR PPL SEATED AVAILABLE CAPABILITIES PACKAGES ACCESS
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THE BIRDCAGE.

Bruschetta (v) weaLsamic cLAzZE

Dim Sims w sov sauce

Mini Spring Roll (v) w sweer chiLu

Mini Samosa (V) wsweeT cHiLL

Mini Sausage Rolls wromaro sauce

ALL SERVED W SWEET CHILLI MAYO
Bolognese

Pumpkin & Feta (v)
Basil & Pesto (v)

Chicken & Wild Mushroom

Beef Burgundy
Chicken Curry
Moroccan Lamb

Vegetarian (v)

Pepperoni & Capsicum
Cherry Tomato & Basil (v)
Roast Pumpkin & Feta (v)
Smoked Ham & Pineapple
Pulled Pork & BBQ Sauce

Teriyaki Chicken (gf)
Avocado (gf, v)
Salmon (gf)

Tuna (gf)

Prawn Cigar w cHiLLi mavo

Moroccan Chicken Skewers wrzatziki
Zucchini Fritters (v) wrzatziki
Smoked Salmon Blini wsour cream

Prawn Gyoza wsov sauce

Pulled Pork & Slaw wssa sauce
Wagyu Beef
Korean Fried Chicken

Vegetarian (v)

Fish & Chips
Crispy Chicken Stripsw crips

Calamariw cHies



2 COURSES $50 | 3 COURSES $60 PP

Lemon Pepper Calamari (gf) w Asian stAw & BURNT LIME MAYO
Pumpkin & Feta Arancini (v) w sweer cHiLLi mavo
Chilli Beef Tacos (gf) spicy GROUND MEAT, RED KIDNEY BEANS, GUAC, SLAW & CORIANDER

Prawn Gyoza w sweeT & SOUR SAUCE

Roast Pumpkin Ravioli (V) IN A CREAMY GARLIC SAUCE W SHAVED PARMESAN
Herb Crusted Salmon w GARLIC MASH & SAUTEED SEASONAL VEGETABLES
300g Porterhouse Steak (gf) wmasH, SAUTEED SEASONAL VEGETABLES & PEPPER SAUCE

Chicken Parmigiana w cHies & saLap

Lemon Curd Tart w cream cHANTILLY
Chocolate Fudge Brownie w ice cReAm & MIXED BERRIES

Sticky Date Pudding wvANILLA ICE-CREAM & BUTTER SCOTCH SAUCE



guests pay for their own beverages at their own expense

a choice of beverages & limit, decided and paid for by the host before

the event date

$50PP 2HR | $§70PP 3HR

a selection of drinks available for all guests

$60PP 2HR | $85PP 3HR

a selection of premium drinks available for all guests

BEER | Carlton Draught, Great Northern SC

WINE | squealing Pig Sauvignon Blanc, T'Gallant

Prosecco, Little Berry Shiraz

OTHER | soft Drink & Juices

BEER | All tap beers

WINE | squealing Pig Sauvignon Blanc, Coldstream
Hills Chardonnay, Juliet Moscato, Squealing Pig Rose,
Fickle Mistress Pinot Noir, Pepperjack Shiraz, Wynns “The

Sliding” Cabernet Sauvignon

SPIRITS | All Basic Spirits

OTHER | soft Drink & Juices
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To confirm a reservation, a minimum deposit of $300 and signed booking form (including terms and conditions) must be returned. Tentative reservations may
be held for seven days upon request. If a signed booking form and the full deposit amount has not been received in this time, the venue reserves the right
to release the space. Please note all minimum spend requirements are inclusive of catering and beverage spend only, and any additional costs incurred,
including security and entertainment are not counted towards the final minimum spend figure. Deposits may be paid via any major credit card, EFTPOS or
cash. All prices quoted in the above functions pack are inclusive of GST and subject to change.

All room set up requirements, and catering and beverage details are to be confirmed a minimum of 10 days prior to the function date. Full payment of all
catering is required no less than 10 days prior to the event date. Beverage payments can be made in advance or at the commencement of the function. Should
payment not be made, management reserves the right to cancel the function and the deposit will be forfeited. In the event that attendance differs from the
final booking (10 days before the event), you will be charged per head for each additional guest, with no guarantee they will be catered for. If attendance is
less than the finalised number, no refund will be made for those guests. Full payment of all functions and agreed monies must be made prior to function
going ahead including beverage packages and bar tabs 7 days prior to the date of the event.

Hosts must meet the minimum spend requirement stipulated and agreed upon prior to the function and will be responsible for the difference if the amount
is not met.

Cancellation of functions after the deposit has already been paid can only be done via direct consultation with management and only by the person who made

the initial reservation and paid the deposit. In the event of a cancellation, the following fees will apply:

. More than 60 days notice Entirety of deposit refunded, less $100 booking fee.

. 14 - 60 days notice 50% of deposit forfeited

. Less than 14 days notice Entirety of deposit forfeited

. Due to Covid-19, restrictions may change with very short notice. If your function requires cancellation due to a complete lock down, or serious
restrictions, you will be refunded the full deposit and any other payments made, minus a $100 booking fee.

Please be advised that all care is taken when catering for special requirements. It must be noted that within the premises we handle nuts, seafood, shellfish,
sesame seeds, wheat flour, eggs, fungi and dairy products. Patrons requests will be catered for to the best of our ability, but the decision to consume a meal
is the responsibility of the diner.

Any products or services arranged externally to the hotel are the sole responsibility of the host. Any outside contractors must liaise with management in
all matters such as delivery, set up, pack downs, and will adhere to any direction given by staff members/management at Richmond Social. Set up and pack
down of such items also remains the sole responsibility of the host.

No food or beverage of any kind is permitted to be brought into the venue for consumption at a function by the host with the exception of a cake, whereby
the host must receive written permission from management and an additional cakeage charge may apply.

The venue allows underage guests to attend functions, under the provision that they are supervised by a parent or legal guardian at all times. These guests
are not permitted to leave the function space and must leave the venue at the conclusion of the event. Under no circumstances may any patron under the
age of 18 years of age consume alcohol. If any minors are found to be consuming or in the possession of alcohol they will be asked to leave immediately in
the company of their parent or legal guardian.

Guest entry to functions will be permitted only within the agreed start and finish times. It is recommended that guests arrive within the first hour of
the function, as the venue is unable to guarantee entry after this time. Management reserves the right to refuse entry to any patron in accordance with
responsible service of alcohol procedures and the house policy. Additional function guests (beyond the number confirmed) may only be admitted in
accordance with the venue’s licensed capacity.

Management reserves the right to order additional security to ensure the safety of staff and patrons. If an event requires additional security the host will
be notified and charged accordingly. An extra security guard will be required if hiring own DJ for the event for an additional cost of $150.

The host is responsible for conducting the function in an orderly manner. All venue policies, procedures and legal responsibilities apply to all guests and
hosts, including total compliance to all responsible service of alcohol and house policy standards. It is the host’s responsibility to ensure that all details
given to guests in regards to the function are accurate. If a function is booked under false pretenses or a host provides false information, management
reserves the right to cancel the function without notice, and at the expense of the host.

Please be advised that hosts are entirely financially responsible for any damage, breakage, vandalism or theft that is sustained to the function space
and venue premises by guests, invitees or other persons attending the event. Should any extra cleaning or labour be required to return the premise to a
satisfactory standard, this will be charged to the host. The venue does not accept responsibility for damage or loss of merchandise left at the venue prior
to or after the function.

MINIMUM SPEND

| confirm that |

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

‘THE BEER GARDEN.
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