
FUNCTION PACKAGES 



A St Kilda icon, The Village Belle Hotel has returned with a new look.  While 
maintaining its rich history and grand presence, the Village Belle Hotel has 
transformed with the addition of a new double-storey Garden Bar.  The hotel offers a 
range of versatile spaces perfect for your next function or event. 
 
The Village Belle Hotel has created a place for everyone, it’s ‘St Kilda’s Pub’.  
Encompassing a number of versatile function spaces to cater for events                 
ranging from small intimate parties to large gatherings.  
 
Our friendly and professional team understand that every function                                  
is unique and will ensure your event is one to remember.



OUTLETS &  FACILITIES 

The Doulton Lounge is a sophisticated, sultry cocktail lounge located on the top 
level, with vibrant private booths, a black marble bar and dance floor.  The 
drinks menu will include an array of stirred and shaken classics and Village 
Belle Hotel originals. The Doulton lounge has exclusive lift access, bathrooms 
and a state of the art sound system. To book a booth please see our Booth 
Event Pack. 

The Garden Bar and Balcony is a one-of-a-kind, contemporary space that 
includes it’s own retractable glass roof as well as mist fans for summer and 
gas heaters for the cooler seasons. Melbourne’s temperamental weather wont 
stop the fun! The leafy mezzanine level includes the Balcony Bar our beatuiful 
function space that can be booked as a private, dedicated bar for your next 
group. Available 7 days or nights a week.  

Our rejuvenated Public Bar remains true to its roots, a welcoming place for 
sport and music lovers where you will find screens broadcasting sports all year 
round and live music on weekends.

The stunningly designed Garden Restaurant with its atrium-like soaring glass 
ceiling is a beautiful space for a range of dining options. Whether a casual 
catch up with friends and family, an intimate birthday dinner or business 
lunch, our breathtaking dining room suits every occasion. Group bookings 
for 12 guests or more are offered our Chef’s Feed Me menu. Our kitchen has 
designed a beautiful seasonal menu for the table to taste, graze and devour 
throughout the night. Eight dishes over multiple courses featuring our Chef’s 
selection of the best of The Village Belle as well as some off menu surprises. 



OUTLETS &  FACILITIES 

• PROJECTOR & SCREEN*
• MICROPHONE*
• SMOKING AREAS
• TVS
• ENTERTAINMENT
• DISABLED ACCESS
• LIFT
• STATE OF THE ART SOUND SYSTEM
• FUNCTION ROOM ‘BALCONY BAR’

 

 

*available when booking the Balcony Bar or Doulton Lounge exclusively
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CANAPÉ MENU 
 
 

PRICING
$39 per guest
Select 5 canapés (minimum 2 cold) and 1 substantial 
$58 per guest
Select 6 canapés (minimum 3 cold) and 2 substantial
$76 per guest
Select 7 canapés (minimum 4 cold) and 3 substantial

 

COLD CANAPÉS 
• Prosciutto rye bites 
• Hot smoked salmon rice crackers, horseradish cream, dill, roe GF
• Caramelised pork, compressed pineapple, chilli jam GF
• Scallop ceviche, coconut, lime  GF
• Beef tartare, confit egg yolk GF
• Whipped goats curd and beetroot tarts VEG

HOT CANAPÉS
• Beef koftas, coriander and mint yoghurt GF
• Kilpatrick oysters GF
• Prawn toast
• Jalapeno poppers VEG GF
• Vegetarian spring rolls VEG
• House arancini VEG

PIZZAS PLATTERS ALL $50 ( 20 pieces per platter) 
• Sausage - chorizo, nduja, kabana, pepperoni
• Hawaiian - ham, pineapple
• Smoked Brisket - house spices, chipotle mayo, caramalised 
onions
• Margarita - Buffalo mozzarella, sundried tomatoes, basil VEG
• Tandoori pumpkin - roasted pumpkin, tandoori, coriander, mint 
yoghurt VEG

 

 

SUBSTANTIAL
• Pulled pork bao buns, red slaw, pickled cucumber
• Wagyu cheeseburger sliders
• Fish and chips, lemon wedge
• Southern fried chicken tenders, pickles and chips
• Broadbean and pea falafel, coriander yoghurt, mini naan VEG
• Mini vegetarian noodle salad VEG GF
• Grilled veg and halloumi sliders VEG

please inform us of any dietaries your guests may have and we will cater to them seperately 



FUNCTION PLATTERS 
 

 

 

$55 SMALL BITES (suitable for up to 15 guests per 
platter)  
• Caramelised pork, compressed pineapple, chilli jam
• Hot smoked salmon rice crackers, horseradish cream, dill, roe
• Beef tartare, confit egg yolk
• Vegetarian spring rolls (V)
• House arancini (V)  

$75 LARGER BITES (suitable for up to 15 guests per 

platter) 
• Fish & Chips 
• Wagyu cheeseburger sliders
• Pulled pork bao buns, red slaw, pickled cucumber
• Southern fried chicken tenders, pickles and chips 
• Broadbean and pea falafel, coriander yoghurt, mini naan (V)
• Grilled veg and halloumi sliders (V) 
• Mini vegetarian noodle salad (V)

$50 PIZZAS PLATTERS  (suitable for up to 20 guests per 
platter) 
• Sausage - Chorizo, nduja, kabana, pepperoni
• Hawaiian - Ham, pineapple
• Smoked Brisket - House spices, chipotle mayo, caramalised 
onions
• Margarita (V) - Buffalo mozzarella, sundried tomatoes, basil
• Tandoori Pumpkin (V) - Roasted pumkin, tandoori, coriander, mint 
yoghurt

$75 SWEET BITES (suitable for up to 20 guests 
per platter)
• Choc top eclairs filled with vanilla
• Profiteroles with mixed filling
• Cheese cake bites
• Cheese cake bites
• Mixed cupcakes
• Chocolate mudcake with whipped cream, berries 

 

please inform us of any dietaries your guests may have and we will cater to them seperately 



THE GRAZER’S  

#1 $185.00
Fruit platter
Roast spiced nuts
Marinated mixed olives
Cheese board 
Charcuterie board with mixed pickles                  
Artisan bread and crackers

#2 $285.00
Fruit platter
Roast spiced nuts
Marinated mixed olives
Cheese board 
Charcuterie board with mixed pickles                  
Artisan bread and crackers
x1 choice of pizza platter
x1 choice of larger bites platter

THE GRAZING PLATES THE GRAZING STATIONS
 
BASIC PACKAGE - $15pp
Selection of cured meats
Cheeses
House made dips,
fruits, 
Vegetable sticks, 
Crackers & artisan breads

PREMIUM PACKAGE - $22pp
Selection of cured meats
Imported and local cheeses
House made terrines
House made duck parfait
House made dips
Fruits
Vegetable sticks
Crackers & artisan breads 
House lavosh
Quince



BEVERAGE PACKAGES 
These options are available for groups of 40 people or more in an exclusive 

area for a period of 3 to 4 hours.
A further option of drinks on consumption at bar prices is also available.

(Beer’s may be subject to change)

Premium 
$55PP - 3 Hour Event
$65pp - 4 Hour Event

STILL & SPARKLING WINES
Fresco Frizzante, Prosecco blend, King Valley, VIC

Habitat, Sauvignon Blanc, South East Australia
Habitat, Rose, South East Australia
Habitat, Shiraz, South East Australia

ON TAP
Brewery Fresh Unpasteurized Carlton Draught
Great Northern Mid Strength Lager
Bulmers Apple Cider

BOTTLED
Cascade Premium Light

Soft drinks & juices

Deluxe
$69PP - 3 Hour Event
$79pp - 4 Hour Event

SPARKLING & STILL WINES
Fresco Frizzante, Prosecco blend, King Valley, VIC

Wilds Gully, Sauvignon Blanc, King Valley VIC
Wood Park Pinot Gris, King Valley, VIC
Port Phillip Estate Rosé, Mornington Peninsula, VIC
Wilds Gully, Tempranillo, King Valley, VIC
Habitat, Shiraz, South East Australia

ON TAP
Brewery Fresh Unpasteurized Carlton Draught
Great Northern Mid Strength Lager
Peroni Nastro Azzurro
Bulmers Apple Cider

BOTTLED
Cascade Premium Light

Soft drinks & juices

Boutique 
$89PP - 3 Hour Event
$99pp - 4 Hour Event

SPIRITS
Selection of house spirits

SPARKLING & STILL WINES
Fresco Frizzante, Prosecco blend, King Valley, VIC
Madams-Dumont Blanc de Blancs, Loire, FRA
Howard Vineyard Sparkling Rosé, Adelaide Hills, SA

Wood Park Pinot Gris, King Valley, VIC
Howard Vineyard Sauvignon Blanc, Adelaide Hills, SA
Port Phillip Estate Rosé, Mornington Peninsula, VIC
Rob Dolan Pinot Noir, Yarra Valley, VIC
Paxton Queen of the Hive Shiraz, SA

ON TAP
Brewery Fresh Unpasteurized Carlton Draught
Great Northern Mid Strength Lager
Peroni Nastro Azzurro
Bulmers Apple Cider

BOTTLED
A selection of local, craft and international beer

Soft drinks & juices







TERMS & CONDITIONS 

CONFIRMATION OF BOOKINGS
Tentative bookings can only be held for up to five days. 
After this time, the venue reserves the right to release 
the tentative reservation. To confirm a booking, 
a deposit of 30% of the minimum spend or a $500 
deposit for semi exclusive events is required along with 
a signed booking and terms and conditions form.  In 
order to secure a date, the deposit should be made 
within 48 hours of receiving the booking form.
 
PRICES  
All prices quoted are inclusive of GST.  A credit card 
surcharge of 1.2% will apply to all transactions paid 
by Visa or Mastercard and 2% for Amex. Prices and 
menus are subject to change and minimum spend or 
room hire requirements apply for all function spaces. 
Management will advise the minimum spend upon 
enquiry as these do vary according to the space, and 
day of the week. Minimum spends are restricted to 
food and beverage spend only. Any costs outside of 
this (e.g. entertainment) are not included in the final 
calculation. 

If the minimum spend quoted for the space is not met, 
the additional charge will become a room hire fee and 
will be payable on completion of the function.

 
CONFIRMATION OF BOOKING 
Confirmation of all function, room set up, final guest 
numbers, catering and beverage requirements 
are required 7 working days prior to the event. Full 
payment (based on final numbers) will also be required 
at this time and no refunds will be offered should your 
guest number change. Drinks on consumption tabs 

must be paid before the tab can begin, and any unused 
funds will be refunded in full when the tab is settled 
unless a minimum spend has not been met. Drinks on 
consumption tabs can be extended or closed at any 
time by request of the host.  
 
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 9pm (infants are welcome to 
remain at the parents own risk).
 
 
ADDITIONAL FUNCTION REQUIREMENTS
All additional room props, entertainment and 
equipment required must be confirmed and approved 
with management 14 days prior to the function. Any 
extra time required for set up or dismantling, prior 
to or after a function, may incur an extra charge. 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.

 
CANCELLATIONS 
To cancel a function, written documentation must be 
issued to management. Cancelling a function must be 
90 days prior to the date of the function for December 
and 60 days for all other dates, if these terms are not 
met you will forfeit the deposit. A cancellation made 
under 21 days will forfeit the deposit and any other 
payments made during this time.  

RESPONSIBLE SERVICE OF ALCOHOL 
Our team practice Responsible Service of Alcohol and 
by law may refuse alcohol to any guest who is deemed 
intoxicated and/or disorderly and reserve the right 
to ask guests to leave the premises. Normal venue 
policies, procedures and legal responsibilities also 
apply to all persons attending the function. A strict no 
BYO policy must be adhered to for all bookings. 

DRESS 
The Village Belle Hotel has a smart casual dress code 
at all times.  Venue management reserves the right to 
refuse entry to guests that do not meet our standards of 
dress and behavior. 
 

DAMAGE 
Any damage, theft, breakage or vandalism sustained 
to the function room or venue will be deemed the 
responsibility of the function host who will be financially 
responsible for repairs and or to return the premise to a 
satisfactory standard. 
 

I _______________________(name) 
confirm that I have read the terms and 
conditions and agree to comply. 
 
_______________________ (signed) 
 
 
_______________________ (date)




