
Function Pack



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.

Welcome to
Village Belle
Hotel



Stop planning. Stop planning. 
Start Celebrating



SPACE TYPE

EXCLUSIVE – 300 N N Y Y

BLUE BOOTHS – 65 N N Y Y

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. 

The booths come in different configurations to accommodate
small and large get-togethers.

Doulton Room



SPACE TYPE

EXCLUSIVE – 80 Y N Y Y

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.

Balcony Bar



SPACE TYPE

EXCLUSIVE – 86 N N N N

SECTION 1 – 30 N N N N

SECTION 2 – 40 N N N N

The Mezzanine Section is light-filled, warm and inviting space,
perfect for casual group gatherings or any cocktail event.

The space can be hired exclusviely or in two small section
depending on your party size. 

The Mezzanine



SPACE TYPE

EXCLUSIVE 56 230 N N Y Y

SECTION 1 – 40 N N N N

SECTION 2 50 – N N N N

The Garedn 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. 

Garden Bar



Please inform a team member if you have allergies or intolerances. We’ll do our
very best to accommodate them, but as our menu is prepared freshly in
kitchen, there may be trace allergens.

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | 
LGO – Low Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | 
VGO – Vegan Option | Seafood Origin: A - Australian | I - Imported | M - Mixed

NATURAL OYSTERS (LD, LG, A) 
shallot vinegar 

RICE PAPER ROLLS (LD, LG, V)
hot + sour dressing

BLINI
caviar, cultured cream

SNAPPER CEVICHE (LD, LG, A) 
avocado, jalapeno 

CORN FRITTER (LD, VG)
green Goddess

VEG TEMPURA NIGIRI (LD, LG, VG)
ginger, soy
 

VEGETARIAN SPRING ROLLS (V, LD) 
sweet chilli 

BEEF & BURGUNDY PIES 
tomato relish 

MINI CHICKEN KIEV
garlic mayo

BOLOGNESE ARANCINI (LG)
parmesan aioli

THREE CHEESE EMPANADAS (V) 
tarragon sauce 

CORN + CHIVE CROQUETTES (V)
chipotle mayo

CRISPY HALLOUMI (LG, V)
honey thyme

SPICED POTATO + PEA TRIANGLE (LD, VG)
mint yoghurt 

WAGYU SLIDERS
cheese, house pickles, ketchup 

FISH & CHIPS (A) 
tartare, lemon 

SOUTHERN FRIED CHICKEN TENDERS & CHIPS
(LGO)
mayonnaise 

LAMB KOFTA (LDO) 
cumin yoghurt, paprika, naan 

BROAD BEAN FALAFEL (LG, V) 
cumin yoghurt, paprika, naan 

Canapés

Cold Hot

MIX DOUGHNUTS (V)

STICKY DATE BITES (V)
butterscotch 

LEMON TART (LG, V)
lemon custard, meringue 

Sweet
Substanial

6 PIECES $40 PP |  8 PIECES $49 PP | 10 PIECES $61 PP

$13.5 PER ITEM



Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our menu is prepared
freshly in kitchen, there may be trace allergens.

$60 MARGHERITA (LGO, V, VGO) 
san marzano, fior di late, basil, EVOO

$60 VEGETARIAN (LGO, V, VGO) 
napoli, tandoori paste, eggplant, zucchini, cheese

$70 HAWAIIAN (LGO)
napoli, cheese, pineapple

$70 PEPPERONI (LGO)
napoli, cheese, pepperoni 

$70 BBQ CHICKEN (LGO)
smoked chicken, mozzarella, spicy mayo, basil, EVOO

Deep-Dish Pizza Platters
15 PIECES PER PLATTER

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | 
LGO – Low Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option 
Seafood Origin: A - Australian | I - Imported | M - Mixed

Grazing Tables

$1500 
Cured meats, terrines, parfait, cheese, fruits, quince,
crackers, breads, dips, lavosh, muscatels 

CATERS FOR 50 PEOPLE 



WINE
Mr. Mason Sparkling Cuvee Brut NV 
Alpha Box & Dice 'Tarot' Prosecco NV 
Vivo Moscato 
Dottie Lane Sauvignon Blanc 
Pebble Point Chardonnay 
Hearts Will Play Rose 
Sud Rose 
Point of Departure Pinot Noir 
Henry & Hunter Shiraz Cabernet 

TAP BEER & CIDER
Carlton Draught Brewery Fresh Tank Beer
Stone & Wood Pacific Ale 
Furphy Refreshing Ale 
Furphy Crisp Lager 
James Squire Orchard Crush Cider 
Great Northern Super Crisp 

NON-ALCOHOLIC
Selection of Soft Drinks & Juices

Beverage Packages

WINE
Mr. Mason Spakling Cuvee Brut NV 
Dottie Lane Sauvignon Blanc 
Hearts Will Play Rose 
Henry & Hunter Shiraz Cabernet 

TAP BEER & CIDER
Carlton Draught Brewery Fresh Tank Beer
Stone & Wood Pacific Ale 
James Squire Orchard Crush Cider 
Great Northern Super Crisp 

NON-ALCOHOLIC
Selection of Soft Drinks & Juices

2 HOURS $53PP | 3 HOURS $68PP | 4 HOURS $81PP 2 HOURS $65PP | 3 HOURS $78PP | 4 HOURS $93PP 2 HOURS $76PP | 3 HOURS $90PP | 4 HOURS $104PP

Standard Premium Deluxe
* Please note, all packages subject to product availability

WINE
Mr. Mason Sparkling Cuvee Brut NV 
Alpha Box & Dice 'Tarot' Prosecco NV
Chandon Blanc de Blancs NV 
Vivo Moscato 
Dottie Lane Sauvignon Blanc 
821 Sauvignon Blanc 
Pennello Pinot Grigio DOC 
Innocent Bystander Chardonnay 
Hearts Will Play Rose 
Sud Rose - magnum 1500ml 
Coldstream Hills Pinot Noir 
Palmetto Shiraz 
Henry & Hunter Shiraz Cabernet 
La Boca Malbec 

TAP BEER & CIDER
All available Tap Beers 

NON-ALCOHOLIC
Selection of Soft Drinks & Juices



Minimum of 20 guests required.

Cocktail on
Arrival $18ea
APEROL SPRITZ
Aperol, Sparkling, Soda, Orange

LIMONCELLO SPRITZ
Limoncello, Prosecco, Soda

HUGO SPRITZ
St Germain Elderflower, House Sparkling, Soda, Lemon, Mint

WILD HIBISCUS SPRITZ
Peach, Wild Berry, Prosecco, Hibiscus 

TOMMY'S MARGARITA
100% blue agave Tequila, Lime, Agave

ESPRESSO MARTINI
Vodka, Coffee Liqueur, Little Drippa Cold Drip Coffee

NEGRONI
London Dry Gin, Cmapari, Sweet Vermouth

Mocktail on
Arrival $15ea
SIPPIN’ PRETTY
Mabel 0%, Vanilla, Passionfruit, Lemon

MELON DOLLAR BABY
Mabel 0%, Agave, Lime, Watermelon, Chilli Oil



SPIRIT UPGRADE 
Available to add to all beverage packages. 
Minimum of 20 guests. 
$29 per person. 

BAR TAB ON CONSUMPTION 
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. 

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

Add-Ons



03 8840 4822

202 Barkly Street St Kilda, Victoria, 3182

info@villagebelle.com.au

villagebelle.com.au

Get In Touch

https://www.google.com.au/maps/search/202+Barkly+Street%0D%0ASt+Kilda%2C+Victoria%2C+3182
mailto:info@villagebelle.com.au
http://villagebelle.com.au/
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