
FUNCTION PACK



HOT
__

Spinach & Pumpkin Arancini

Mushroom & Mozzarella Arancini

Smoked Cod Croquette

Grilled Vegetable Kebabs

Chilli Glazed Prawns

Skewered Peri Peri Chicken

Skewered Satay Chicken

Skewered Satay Beef

Skewered Lamb Kofta

Sliders

Beef

Crabcake

Pulled Pork

Bruschetta

Prawn Cocktail Spoons

Ratatouille & Goats Cheese Tartlet

Beetroot & Feta Tartlet

Mini Assorted Quiches

Cucumber Finger Sandwiches

Vegetarian Rice Paper Rolls

Smoked Salmon Tartlets

COLD
__CANAPE

OPTIONS

Pick 6 Options
$28 Per Person

Pick 9 Options
$40 Per Person

Pick 12 Options
$48 Per Person



INDULGENCE
__

Blueberry Honey Mousse

Cassis Chestnut Cream

Mango Yuzu Cheesecaske
& Green Tea Sponge

Dark Chocolate Brownie with Vanilla

Cashew and Cream Crunch and Zesty 
Sphere Orange Caramel Groove Tart

DECADENCE
__DESSERT

BOARDS

SAVOURY
BOARDS
15-20 People
Vegetarian
Gluten Free
Dairy Free
Nut Free
Options Available

$200

Jaffa Cube Cake

Tart of Rose

Blackberry Cheesecake Quenelle

Apple Mousse with Hazelnut Breton

Chocolate Mouse Raspberry Pebble
& Mango Ginger Slice

Cheese Selections
Brie, Cheddar, Blue

Charcuterie
Jamon, Truffle Salami, Wagyu Bresaola

Antipasto

Quince Paste

Olives

Hummus

Pickled Vegetables

Fruits / Berries

Beetroot Dip

Candied Nuts

LUXE
__

15-20 People

$100



DRINK
PACKAGES

*Prices are per person

2/hr $70, 3/hr $85, 4 hrs $95

Beer, Wine, Spirits under $10, 
House cocktails

Cocktails
Aperol Spritz

Espresso Martini

Mojito

Dark & Stormy

French Martini

Cosmopolitan

Other Cocktails available upon request

Spirits
Absolut Vodka

Beef Eater Gin

Havana 3 Year Old White Rum

Havana Especial Dark Rum

Woodford Reserve Bourbon

ChiVas 12 Year Old Scotch

El Jimador Tequila

Beer / Cider
Stone & Wood (Bottled)

Balter Lager

Green Beacon Pale Ale

The Hills Apple Cider

Wine
Red
Cat Amongst The Pigeons, Shirnz, 
Saint Clair-Pinot Noir

White
South Island Sauv Blanc, Innocent 
Bystander Pinot Gris

Rose
Days of Rose Rosé

Sparkling
Montasolo Prosecco

PLATINUM
__

SILVER
__

2/hr $40, 3/hr $55, 4/hr $65

Beer, Wine

Beer / Cider
Stone & Wood (Bottled)

Balter Lager

Green Beacon Pale Ale

The Hills Apple Cider

Wine
Red
Cat Amongst The Pigeons, Shirnz,
Saint Clair-Pinot Noir

White
South Island Sauv Blanc, Innocent 
Bystander Pinot Gris

Rose
Days of Rose Rosé

Sparkling
Montasolo Prosecco

2/hr $60, 3/hr $75, 4/hr $85

Spirits, Beer, Wine

Spirits
Absolut Vodka

Beef Eater Gin

Havana 3 Year Old White Rum

Havana Especial Dark Rum

Woodford Reserve Bourbon

Chiras 12 Year Old Scotch

El Jimador Tequila

Beer / Cider
Stone & Wood (Bottled)

Balter Lager

Green Beacon Pale Ale

The Hills Apple Cider

Wine
Red
Cat Amongst The Pigeons, 
Shirnz, Saint Clair-Pinot Noir

White
South Island Sauv Blanc, 
Innocent Bystander Pinot Gris

Rose
Days of Rose Rosé

Sparkling
Montasolo Prosecco

GOLD
__



FLOWER
WORKSHOPS

FLOWER CROWN
__
$150pp (15-50 guests)
10am & 2pm Session available

Glass of bubbles on arrival

2hr Flower-crown workshop - You will learn how to 
condition your flowers, arrange them into your 
chosen design and wire them to make a flower crown

Cheeseboard

Selection of canapes

DRIED POSY
__
$190pp (15-50 guests)
10am & 2pm Session available

Glass of bubbles on arrival

2hr workshop - You will be given all the materials 
required including a selection of dried and preserved 
flowers and foliage to design, style and create your 
own everlasting posy. This posy will then last up to
1 - 3 years to use decoratively in your home.

Cheeseboard

Selection of canapes

Canapes included for both:

Caramelised onion & goat cheese tartlet (V, GF)

Moroccan stuffed pumpkin flower (V)

Lamb kofta with minted yoghurt & kosher salt

Sauteed calamari, capsicum, rocket & salsa verde 
on sourdough (VGO, GFO)

Vine leaves (V, VGO, GF)



EMERALD ROOM
__
Hello, velvet! Simply perfect for dining in...15-30 

persons approx for dining and banquets 30-50 

persons approx for cocktail events

THE MEZZANINE
__
Hello, party time! Exclusive use of our upstairs 

space with your own bar: 50 - 80 persons approx

NEON BOOTH
__
Hello, cocktails and share plates! 15 - 20 persons 

approx for intimate seated events

THE DECK
__
Hello sunshine! Simply perfect for dining, 

cocktails and canapes 15 - 30 person approx

EXCLUSIVE
WHOLE VENUE
__
Hello Gorgeous, are you ready to have some 

good times? 200 persons approx

FUNCTION
SPACES



TERMS &
CONDITIONS

Minimum Spend
A minimum spend and /or minimum numbers apply to the 
function spaces at Hello Gorgeous, which may vary 
seasonally. Our team will be happy to explain the details of 
the minimum spends/numbers that may apply to your event.

Deposits and Payment
The client is required to make a non-refundable booking 
deposit payment to secure the event reservation. Deposit 
amounts vary depending on event location. All deposits 
can be paid via direct deposit, over the phone or at the 
bar; Cash, Eftpos, Credit Card, Amex and Diners are 
accepted methods of payment. All deposits will be used 
towards the event space minimum spend requirement.

Cancellations
When confirming the booking and making the deposit 
payment the client acknowledges and accepts the terms 
of our cancellation policy. In the case of a confirmed event 
being canceled within 14 working days prior to the event
date, the booking deposit will be issued as a credit in the 
client’s name towards another event date. Any event 
credits must be used within three months of the original 
event date and the event location cannot be guaranteed, 
as it will be subject to availability. If the events manager is 
notified less than 14 working days’ prior to the event date, 
no credit will be issued and the deposit is forfeited.
Hello Gorgeous reserves the right to move/cancel any 
function booking due to circumstances beyond our 
control, such as extreme weather, necessary repairs, etc.

Food and Beverage
All selections for food and beverages, including final 
numbers, must be confirmed two weeks prior to your event. 
If not confirmed by this time, your selection may be limited. 
All food and beverages are subject to availability. Outside 
food and beverages are not permitted in the venue 
however celebration cakes can be brought in with notice.

Dress Code
It’s not about what your wearing, it’s the attitude 
you bring.

Responsible Service of Alcohol
In accordance with the Liquor Act, Hello Gorgeous 
practices the responsible service of alcohol and will refuse 
and eject any patron deemed to be intoxicated or 
displaying unruly behavior by the staff and/or security. No 
refunds will be given if a guest of the function is removed. 
All guests 18 years of age or older must hold a valid form 
of identification.

Music and Entertainment
As Hello Gorgeous is an open venue, guests are not 
permitted to bring their own music or other audio 
entertainment, on the weekends, all music and 
entertainment will be supplied by the venue to cater to all 
functions as well as the public.

Minors
Hello Gorgeous discourages the attendance of minors in a 
function. All minors must be approved by the Function 
Manager before your function, and may only stay until 
9:30pm. Minors must be accompanied by a parent or 
legal guardian and present themselves to a Manger on 
arrival to be signed off.

Loss or Damages
Hello Gorgeous will not be held responsible for the loss or 
damage of personal property or company belongings. All 
property is to be removed at the conclusion of your event 
or the following day. The client is financially responsible 
for any damages to the venues’ property, equipment 
including, but not limited to, any equipment hired and 
allocated to your event.



hellogorgeousbar hellogorgeousbar hellogorgeousbar.com.au


