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Thank you for your interest 
in holding a function at 
BearBrass, on the river at 
Southbank.
Well known as a social hub and meeting point for 
after work drinks and pre/post theatre dwellers, 
BearBrass offers casual wining and dining in a 
relaxed and stylish environment. 

Perched right on the banks of the Yarra, this is an 
incredible location and perfect for corporate events, 
cocktail parties, birthdays, engagements, ladies 
events and Christmas celebrations. There are two 
fabulous function spaces available between the  
dining room and the riverside terrace with capacity  
for a maximum of 40 guests seated or 120 guests 
standing. 

If you have any questions or would like to book  
a time to view our spaces, please contact our  
Function Manager on 9682 3799 or email 
functions@bearbrass.com.au.

BearBrass Eating & Drinking
On the River, Shop G3A,  
Southgate Restaurant &  
Shopping Precinct 
Southbank  VIC  3006

T 9682 3799   F 9690 5548     
E bb@bearbrass.com.au   
www.bearbrass.com.au
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Function Spaces

DINING AREA

up to 28 pax or 
up to 40 pax
Sit down, extending
onto our upper terrace.

UPPER TERRACE

up to 50 pax
Standing room

LOWER TERRACE

up to 50 pax
Standing room

PRIVATE BACK BAR

up to 20 pax
Standing room
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Venue
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Lunch or Dinner Sit Down Menus

2 Course $47 per person
3 Course $57 per person
Please choose 3 items from each course one 
week prior to your event to be selected from  
on the day.

A minimum of 12 guests required for all sit down lunch 
or dinner event bookings.

Optional Extras for Arrival
Hot bread, sea salt olive oil $2 per person

Antipasto platters to share $25 each  
(serves 5 guests)

Entrée
Chicken polpette, spinach, feta, preserved lemon 
yogurt, crusty bread

Lemon pepper calamari, finely sliced house slaw,  
fresh lime  df

House dips, sea salt bread  v

Paella mariscos croquettes, saffron aioli

Caprese salad bowl  gf  v

Main
Grilled scotch fillet, tuscan cabbage, chimichurri, 
chunky potato bravas – served medium/rare  df  gf

Grilled pork cutlet, roasted cauliflower and cumin 
skordalia, granny smith and green chili salad  gf

Broadbill swordfish steak, small mussels and clams, 
sweet potato, paprika ketchup  df  gf

Spaghettini, root vegetables, black garlic, truffle, 
smoked tomato  df  v

Chicken breast, peperonata, petite herb salad  df  gf

Dessert
Espresso cake, coffee frappé, toasted almonds 

Chocolate fudge cake, clotted ice cream, salted 
fudge, chocolate sauce

Classic lemon tart, fresh cream, berries

Cheeses, chefs selection  gf

Seasonal sorbets  df  gf 

Shared Sides $7 Each 
Hand cut chips, dry bravas salt  df  v

Green beans, burnt butter, almonds  gf  v

Black eye peas, brown rice  df  gf  v

Broken iceberg lettuce, gorgonzola, toasted walnuts, 
walnut oil  gf  v

df - dairy free      gf - gluten free     v - vegetarian
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Canapés

Canapés $4 each   

A minimum of 20 guests is required for all cocktail events  
with 7 pieces selected.

Cold
Blushed tomato crostini  df  v

Crab and celery mayonnaise bruschetta

Pickled pork, watermelon, ginger  gf

Kingfish ceviche lettuce cup  gf   

Watermelon, balsamic, feta, basil  gf  v  

Oysters, natural

Oyster shots, agave juice, lime caviar  df  gf

Chicken rice paper rolls, soy sauce  df

Hot 
Fried halloumi, tomato jam  v

Stuffed giant olives, braised veal, vincotto  gf 

Chilli beef and cheese tacos

Salt cod croquettes, aioli  

Morcilla (black sausage) on toast 

Peri peri prawn skewers  df  gf

Chicken spring rolls, sweet chilli sauce  df

Mini angus burgers, cabrales cheese, mojo sauce

Vegetarian spring rolls, dipping sauce  v

Grilled chorizo, mahón cheese, tarragon  gf  

Substantial Hot Canapés $8 each

Tempura fish, crispy lotus chips, rice wine vinegar  d  gf

Beef burritos

Mixed pintxos, citrus slaw  df  gf

Large arancini, whipped feta  v

Grilled lamb cutlets   df  gf

Platters   

Designed to share between 5 guests

Chefs selection pizzas $15 each (8 slices) 

Antipasto platters $25 

Dessert platters $25 

Fruit platter $25 

Cheese platter $25 

df - dairy free      gf - gluten free     v - vegetarian
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Ladies Package 

On Arrival
Glass of Jansz Sparkling Rosé 

Shared Entrées 
Trio of dips  v 

Grilled halloumi  gf  v

Green pea fritters  v

Chicken riblets  df 

Shared Mains
Paella croquettes  df

Sumac dusted tuna skewers  df  gf

Lemon pepper calamari

Empanada  df  v

Sides with Mains
Green beans

Quinoa salad  

To Finish - Dessert Cocktail 
Banana Split Cocktail  

or

Chocolate Orange Cocktail

Tea and Coffee

df - dairy free      gf - gluten free     v - vegetarian

$62 per person

Lunch or Dinner Menu
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Christmas Packages

2 Course $52 per person
3 Course $62 per person
Please choose 3 items from each course one 
week prior to your event to be selected from  
on the day

Sit Down Menu  
A minimum of 12 guests required for all sit down lunch 
or dinner event bookings.

This is the only menu available between Friday 13 
November and Thursday 24 December 2015.

Optional Extras for Arrival
Antipasto platters to share $25 each  
(serves 5 guests)

To Start
Hot bread from our pizza oven, sea salt and olive oil

Entrée
Sumac dusted tuna skewers, mint and lime aioli  df  gf

Crispy skin pork belly, roasted cauliflower cumin 
skordalia  gf

Grilled halloumi and eggplant fritters, herb salad, 
romesco sauce  v

Paella mariscos croquettes, green tabasco aioli

Main
Roasted lamb rack, smoked tomato and basil tart, 
light braise of aubergine, borlotti beans, preserved 
lemon – served medium rare

Grilled corn-fed chicken, quinoa salad, pumpkin 
mousseline, salsa mole  gf

Broadbill swordfish steak, corn and spring onion 
mash, chipotle coriander dressing  gf

Pepperonata, provolone, soft polenta, herb crostini  v

Smoked tomato and mozzarella risotto, baby  
zucchini  gf  v  

Dessert 
Cherry cassata, plum ice cream, toasted 
marshmallow  gf

Milk chocolate and roast pear tart, bitter chocolate 
fondant, orange marmalade

Seasonal sorbets  df  gf

Shared Sides $7 Each 
Hand cut chips, dry bravas salt  df  v

Green beans, burnt butter, almonds  gf  v

Black eye peas, brown rice  df  gf  v

Broken iceberg lettuce, gorgonzola, toasted walnuts, 
walnut oil  gf  v

df - dairy free      gf - gluten free     v - vegetarian
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Beverage Packages

Standard

2 hours $40 per person

3 hours $50 per person

4 hours $60 per person

Carlton Draught

Cascade Premium Light

Morgans Bay Sparkling Brut, VIC

Angel Cove Sauvignon Blanc, NZ

Morgans Bay Chardonnay, VIC

Morgans Bay Shiraz Cabernet, VIC

Soft Drinks, Juices, Tea and Coffee

Premium

2 hours $48 per person

3 hours $58 per person

4 hours $68 per person

Carlton Draught

Fat Yak

Peroni

James Squire 150 Lashes Pale Ale

Heineken

Cascade Premium Light

Dirty Granny Cider

Dunes and Green Sparkling Brut, SA

Jansz Sparkling Rose, TAS

Haha Sauvignon Blanc, NZ

Devils Lair ‘The Hidden Cave’ Chardonnay, WA

Red Claw Pinot Gris, VIC

Opawa Pinot Noir, NZ

Baileys of Glenrowan Shiraz, VIC

Snake and Herring Cabernet Sauvignon, WA

Soft Drinks, Juices, Tea and Coffee
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Location

BearBrass 
Eating & Drinking
On the River, 
Shop G3A,  
Southgate Restaurant 
& Shopping Precinct 
Southbank  VIC  3006

T 9682 3799   F 9690 5548     
E bb@bearbrass.com.au   
www.bearbrass.com.au

BearBrass is located on the Yarra River 
at Southgate Restaurant & Shopping 
Precinct. An easy walk from the CBD, 
Federation Square or Crown Casino.  

Car Parking is available underneath the 
Eureka Tower in the Wilson Car Park, 
corner of City Road and Southgate 
Avenue and another Wilson Car Park is 
located off Southgate Avenue just under 
the Southgate Restaurant & Shopping 
Precinct.
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Terms and Conditions

Confirmation of Menu and 
Final Numbers
Final food and beverage choices must be confirmed 
7 days prior to the day on which the function is to  
be held. Final numbers of guests must be confirmed  
3 business days prior to the day on which the 
function is to be held.

Food and Beverage Consumption
No food or beverage of any kind will be permitted 
to be brought into the venue by the client or guest 
without prior arrangement with management.  
 
BearBrass is a fully licensed venue and practices 
responsible service of alcohol and will abide by  
the law in all instances. Patrons must abide by the 
liquor licensing conditions of the venue. BearBrass 
reserves the right to refuse the supply of alcoholic 
beverages to any guest or person attending the 
function without liability. 

Payment
20% of the agreed minimum spend will be taken 
as a deposit and is required to secure all function 
bookings. This amount will be deducted from your 
final account, for deposit we accept direct deposit, 
cash, credit card or company cheques (personal 
cheques will not be accepted).  
 
Full and final payment is due on the conclusion of 
your function, any additional guests will be charged  
on the day. GST is inclusive in all quoted prices.  
Credit card details are required as security and if 
necessary debited in the event of outstanding 
accounts not paid on the day. 

Cancellation Fee
Your deposit will be taken as a cancellation fee  
if your event is cancelled within 28 days of the  
function date.

Responsibility
The client is financially responsible for any damage 
sustained to BearBrass fittings, property or equipment 
or theft of the same which is caused by the client, 
guests or outside contractors prior to, during or 
after the function. No banners, signs or posters may 
be attached to walls, ceilings or windows without 
the consent of the manager. BearBrass accepts 
no responsibility for any goods, gifts, equipment or 
personal items left on the premises.


