
FUNCTIONS



ABOUT US

A St Kilda icon embedded in the tapestry of St Kilda since 1891,  
The Village Belle Hotel prides itself on bespoke events, quality food  
and outstanding customer service.

Boasting three beautiful function spaces, with private bars, the Belle is 
the ultimate function venue in St Kilda for your next event or party.

Our friendly and professional function team can help you create your 
perfect event, whether it’s an intimate dinner, birthday celebration, 
Christening, business meeting, product launch, engagement party or 
wedding. We are happy to tailor a menu package and beverage list to 
suit your specific needs. At The Village Belle, we will assist you to organise 
and execute your dream event every time.



DOULTON LOUNGE

Paying homage to the Doulton Bar, the previous extension of the Village 
Belle Hotel, the Doulton Lounge is a sophisticated late night cocktail 
lounge. Located upstairs in the original building, the Doulton Lounge 
focuses on serving an array of stirred and shaken classic mixes. 

Regular patrons have come to love the cosy booths, a base you can 
keep returning to when you need respite between burning up the dance 
floor and flitting like a social butterfly.

The booths are located within both the blue and pink sides of the 
Doulton Lounge and come in different configuration to accommodate 
small and large get-togethers.

Private
(Semi-private if 

a section)
N/A 300 N/A N/A Y N



BALCONY BAR

The Balcony Bar has proven to be the pick of the spaces  
within the Village Belle. 

Hosting many celebratory occasions, the Balcony Bar is a versatile, 
stylish and private function space popular with our guests and regular 
patrons. The Balcony Bar can be hired exclusively with and without the 
mezzanine depending on which day of the week.

Private N/A 80 Y Y Y Y



THE GARDEN BAR 

The Garden Bar has been especially designed to be functional all year 
round. A contemporary concrete and glass structure, the striking space 
includes custom-made, steel framed windows and operable glazed 
walls that lift upward to maximise space. 

Even better, a retractable roof, as well as misters and fans, make it 
the perfect spot for soaking up the summer sun, while heaters mean 
Melbourne’s temperamental weather won’t stop the fun in the cooler 
months.

Sections of the Garden Bar can be booked for groups up to 30 guests.

Shared Space 56 230 N N N N



CANAPÉ PACKAGES

CO L D

Prosciutto on Rye* horseradish cream, chard 

Bocconcini Skewers (V) pitted olives, basil 

Natural Sydney Rock Oyster, shallot vinegar 

Kingfish Ceviche coconut, lime, taro crisp 

Salmon Rice Cracker hot smoked salmon, sesame, crème fraiche 

Bruschetta (V) basil pesto, cherry tomatoes, buffalo mozzarella 

Beef Tataki green beans, togarashi pepper, ponzu 

H OT 

Pumpkin Arancini (V) goats cheese, aioli, pecorino 

Vegetarian Spring Rolls (V) sweet chilli 

Beef & Cheddar Pies brisket, pepper, ketchup 

Chicken & Chive Gyoza black vinegar, soy 

Sesame Prawn Toast chilli jam 

Peking Duck Spring Roll hoi sin, chives

Three Cheese Empanadas (V) mozzarella, cheddar, parmesan 

Sticky Fried Chicken chilli caramel, sesame seeds, pickles

SW E E T

Macaron salted caramel, raspberry, dark chocolate 

Salted Caramel Fudge white chocolate, flaky salt 

Sticky Date Butterscotch Yuzu Tarts short crust, meringue 

S U B STA N T I A L -  $7 P E R I T E M 

Wagyu Sliders cheese, cornichon, ketchup 

Fish & Chips tartare, lemon 

Southern Tenders & Chips chipotle mayonnaise, pickles 

Lamb Kofta & Naan hummus, rocket, tomatoes, pumpkin, coriander yoghurt 

Broad Bean Falafel & Naan (V) hummus, rocket, tomatoes, pumpkin, coriander yoghurt

Pulled Jackfruit Bao (V) chilli jam, pickled cucumber, carrot and daikon salad (V)

*V EG E TA R I A N O P T I O N S AVA I L A B L E

6 P I EC E S -  $30 P E R P E R S O N

8 P I EC E S - $40 P E R P E R S O N

10 P I EC E S - $50 P E R P E R S O N



PLATTERS

$85 Pumpkin Arancini (V) goats cheese, aioli, pecorino 

$85 Vegetarian Spring Rolls (V) sweet chilli 

$85 Prosciutto on Rye* horseradish cream, chard 

$90 Hot Smoked Salmon Croquettes crème fraiche, dill, lemon 

$120 Chicken & Chive Gyoza black vinegar, soy 

$120 Sesame Prawn Toast chilli jam 

$120 Sausage Rolls* pork & fennel, ketchup 

$150 Beef & Cheddar Pies beef brisket, English cheddar, pepper, ketchup 

$150 Wagyu Sliders* cheese, cornichon, ketchup

*V EG E TA R I A N O P T I O N S AVA I L A B L E

30 P I EC E S P E R P L AT T E R



PIZZA PLATTERS

$50 MARGHERITA (V) 
Buffalo mozzarella, sundried tomatoes, basil

$60 SPICED PUMPKIN (V) 
Roasted pumpkin, sherry onions, coriander yoghurt

$65 HOT & SPICY SAUSAGE 
Hot salami, chorizo, nduja, pepperoni

$65 BBQ CHICKEN 
Smoked chicken, hickory BBQ sauce, sherry onion

$75 WILD MUSHROOM (V) 
Jerusalem artichoke, local foraged mushroom, rocket, balsamic

15 P I EC E S P E R P L AT T E R



GRAZING TABLES

$600 – CATERS UP TO 50 PEOPLE 
Cured meats, cheeses, fruits, nuts, olives, quince, crackers, breads, dips

$950 – CATERS UP TO 80 PEOPLE 
Cured meats, parfait, cheese, fruits, quince, crackers, breads, dips, lavosh

$1400 – CATERS FOR 80 PEOPLE OR MORE 
Cured meats, terrines, parfait, cheese, fruits, quince, crackers, breads, dips,  
lavosh, muscatels

$600 SWEET TOOTH - CATERS UP TO 50 PEOPLE 
Cupcakes, profiteroles, chocolate covered strawberries, cheesecake bites, macarons



SET MENU

TO STA RT

Garlic Herbn Flatbread & Dips

Hummus, Baba Ghanoush, Harissa, Sumac

E N T R É E TO S H A R E

Sticky Friend Chicken chilli caramel, sesame, pickles

Pumpkin & Goats Cheese Arancini (V) goats curd, roast pumpkin, pecorino

Hiramasa Kingfish Ceviche  coconut, lime, avocado, crisp taro

C H O I C E O F M A I N

Chicken Parmagiana ham, Napoli, mozzarella, chips & salad

Mushroom Pappardelle (V) locally foraged mushroom ragout, pecorino,  
pine nuts, crème fraiche

Poached Kingfish Risotto (GF) silky whey risotto, fennel, dill

250G Rump Steak thousand guineas rosbif, garden salad, chips, choice of sauce

Tempura Cauliflower Steak (VG) spiced pumpkin puree, pearl couscous salad

Chermoula Roasted Lamb (GF) roast garlic potatoes, pumpkin, honied carrots, 
greens, gravy

TO F I N I S H

served alternate drop

Sticky Date Pudding vanilla icecream

Panna Cotta berry compote, meringue

2 CO U R S E $55  |  3  CO U R S E $65



BEVERAGE PACKAGES

STA N DA R D B E V E R AG E PAC K AG E

2hrs - $40

3hrs - $50

4hrs - $60

Edge of the World Sparkling 

Edge of the World Sav Blanc

Edge of the World Rose 

Edge of the World Shiraz-Cab 

Carlton Draught Brewery Fresh Tank Beer

James Squire One Fifty Lashes

James Squire Orchard Crush Cider

Great Northern Super Crisp

Selection of soft drinks and juice

P R E M I U M B E V E R AG E PAC K AG E

2hrs - $50

3hrs - $60

4hrs - $70

Edge of the World Sparkling 

Edge of the World White

Chain of Fire Pinot Gris

Morgans Bay Reserve Collection Chardonnay

Edge of the World Rosé 

Edge of the World Red

T’gallant Cape Schanck Pinot Noir

Apostrophe ‘Possessive Reds’ GSM

Carlton Draught Brewery Fresh Tank Beer 

James Squire One Fifty Lashes

Furphy Refreshing Ale

Furphy Crisp Lager

James Squire Orchard Crush Cider

Great Northern Super Crisp

Selection of soft drinks and juice

D E LU X E B E V E R AG E PAC K AG E

2hrs - $60

3hrs - $70

4hrs - $80

Aurelia Prosecco

Madame Coco Brut

Road to Enlightenment Riesling

Chain of Fire Pinot Grigio

821 South Sauvignon Blanc

Oakridge Over the Shoulder

Marquis De Pennautier Rosé

T’gallant Cape Schanck Pinot Noir

Wandering Duck Shiraz

Apostrophe ‘Possessive Reds’ GSM

Wynns Gables Coonawarra Cabernet Sauvignon

All available Tap Beers

Selection of soft drinks and juice



ADD-ONS

S P I R I T U P G R A D E

Available to add to all beverage packages, minimum of 20 guests.

$15 per person.

CO C K TA I LS

Treat your guests to a bespoke cocktail on arrival for an additional 
$15 per person, minimum of 20 guests. 

B A R TA B O N CO N S U M P T I O N

A bar tab can be 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. At any point you 
are welcome to turn the bar into a cash bar so your guests can 
purchase their own drinks. Cash Bar Allow your guests to choose 
from our extensive beverage selection, which they can purchase 
throughout your function.

C AS H B A R

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



GET IN TOUCH

P: 03 8840 4822

info.villagebelle@ausvenueco.com.au

VILLAGEBELLE.COM.AU


