
FUNC TIONS & EVENTS



WELCOME TO THE BLEAKHOUSE HOTEL

Standing proud on the corner of one of Melbourne’s most glamorous seaside suburbs is the Bleakhouse Hotel;  a two-storey pub in the heart of Albert Park drenched in history serving 

seaside revellers since 1883. While the Bleakhouse boasts one of the best bayside views in Melbourne, the historic venue has recently returned to her former glory as a traditional Aussie 

pub, where warm hospitality and quality food and beverage come first.

With three dedicated function spaces across two levels,  the Bleakhouse Hotel is per fectly equipped to host functions and events of any theme, budget or occasion. 



OUR SPACES

DOWNSTAIRS TERRACE

30 seated |  70 stand-up

Modern, intimate function space with seaside terrace. Ideal for small  to medium sized gatherings. Featuring separate sound system, private bar,  views of Port Phil l ip Bay & outdoor 

terrace with seating.



UPSTAIRS TERRACE

55 seated |  100 stand-up

Light fi l led space, suitable for medium to large groups. Featuring separate sound system, private bar,  views of Port Phil l ip Bay & outdoor terrace with seating.



COURTYARD ROOM 

70 seated |  120 stand-up (180 incl beer garden) 

An open sunlit  space, this is Bleakhouse’s largest space. Featuring your own beer garden with outdoor heating, separate sound system, private bar,  f ireplace & two large screens. 



CLASSIC PACKAGE $32pp 

Includes six canapes per person 

4 x Classic selections

2 x Premium selections

PREMIUM PACKAGE $38pp

Includes six canapes per person  

4 x Premium selections

2 x Classic selections

SUBSTANTIAL PACKAGE $43pp

Includes eight canapes per person

6 x Classic selections

2 x Premium selections

CLASSIC

Moroccan lamb sausage rolls w. cumin yoghurt

Falafel burger w. baba ghanoush

Beef & red wine pie

Mini cheeseburger w. Thousand Island dressing

Pumpkin & goats cheese tart

Fish cakes w. tomato relish

Mushroom & mozzarella arancini w. aioli

Vietnamese slaw w. spicy chicken

Pigs in blankets w. mustard

Prawn fritters w. cucumber yoghurt

Fish & chips w. tar tare sauce

Chicken skewer w. l ime & chil l i 

Eggplant chips w. Dukkah & pomegranate

Pistachio macaroon

Chocolate & caramel brownie w. almonds

Pavlova w. passionfruit curd

Orange & vanilla tar t 

PREMIUM

Fresh shucked oysters w. lemon

Crumbed oysters w. seaweed aioli 

Prawn toast w. sesame & soy

Goats cheese fr itters w. truffle honey

Smoked salmon bagel w. dil l  creme fraiche

Pale ale battered prawns w. lemon aioli

Lamb cutlets w. salsa verde

Devilled crab roll  w. tarragon mayonnaise

Steak sandwich w. rocket & mustard

** Individual quantities of any of the items on our
canape menu are available.  Minimum order qty is 25.

CANAPE PACKAGES

GRAZING BOARD

Let us make up a beautiful grazing

board for your next event.  On offer is

a selection of cheeses,  seasonal cured

meats & terrine, served with pickled

vegetables & sourdough bread. We can

cater to groups of all  sizes.



SHARE STARTERS

Ocean trout house cured w. cucumber, basil,  jalapeño & sour cream
Pork & pistachio terrine w. pickles & chutney
Heirloom tomatoes w. sourdough croutons, r icotta & oregano
Noisette sourdough bread w. salted butter 
Victorian olives

SHARE MAINS - choice of two options for your event

Market fish w. fennel & seaweed butter
Beef steak w. onion rings & bearnaise sauce
Herb crumbed lamb rump w. gril led zucchini & salsa verde
Free range whole chicken w. chorizo & olives
Potato gnocchi w. pumpkin, spinach & goats curd
Pork porchetta w. stuffed apple, cider & tarragon sauce 

           -  Add a third option for $10 pp -

SHARE SIDES

Sea salt fr ies w. aioli
Bibb lettuce salad w. shallots,  tarragon & french dressing

+ ADD DESSERT COURSE (+ $10pp)

Pistachio & vanilla par fait w. poached rhubarb, ginger & hazlenut crumble
Double chocolate cake w. raspberries & honeycomb

Cheese board w. chutney and fruit bread (+$12pp)

Please note this is an indicative menu, which may be subject to variations 
depending on seasonality and availabil ity of produce.

SHARE MENU

$65PP T WO COURSE MENU



S TA N DA R D

$45pp - 2 hours

$55pp - 3 hours

$65pp - 4 hours 

Includes house wines selection, local tap beers &

soft drinks. 

ADD basic spirits into your package (+$10pp).

SPARKLING

Mitchelton Cuvee Blanc de Blancs Central VIC

WHITE WINES

Miceli Pinot Grigio Mornington Pen, VIC

Lobethal Rd Sauvignon Blanc Adelaide Hills, SA

Vidal Reserve Chardonnay Hawkes Bay, NZ

RED WINES

Bass River ‘1835’ Pinot Noir Gippsland, VIC 

Erth ‘Clone’ Syrah Heathcote, VIC 

All beverages are subject to availability.

DRINKS PACKAGES

Our beverage pack ages  are  avai lable  to  take the hass le  out  of  your  event . 

O ther wise  a  bar  tab is  another  opt ion avai lable.

P R E M I U M

$55pp - 2 hours 

$65pp - 3 hours

$75pp - 4 hours

Includes Aperol Spritz or Pimms, house wines, 

local tap beers & soft drinks.

ADD basic spirits into your package (+$10pp).

SPARKLING  

Mitchelton Cuvee Blanc de Blancs Central VIC

WHITE WINES

Miceli Pinot Grigio Mornington Pen, VIC

Lobethal Rd Sauvignon Blanc Adelaide Hills, SA

Vidal Reserve Chardonnay Hawkes Bay, NZ

Concrete & Clay Riesling King Valley, VIC 

ROSE

S.O.S. Rose Yarra Valley, VIC 

RED WINES

Bass River ‘1835’ Pinot Noir Gippsland, VIC

Erth ‘Clone’ Syrah Heathcote, VIC

Domaine Les Serrais Grenache Shiraz Languedoc, FR

Biurko Gorri Jovan Tinto Rioja, SP

Tenuta Il Palazzo Chianti Tuscany, IT



TERMS OF PAYMENT

A deposit of 25% of the total bil l  is  required to secure the function and event booking. 
The remaining balance must be paid in full  14 days prior to the event,  or unless other-
wise agreed. Payment can be made via bank deposit,  cash or credit card.

CONFIRMATION

By sending through your deposit amount, you agree to accept the quote and terms and 
conditions outlined in this document. Bookings will  only be confirmed on receipt of the 
deposit.  Final numbers and dietary requirements are required no later than 7 days prior 
to the event.  The bil lable amount will  be based on the confirmed order.

CANCELLATION POLICY

Cancellations received less than 28 days prior to the event will  not be entitled to a re-
fund of the deposit.
If  a cancellation is greater than 28 days from the date of event,  full  deposit will  be re-
funded. Bleakhouse Hotel reserves the right to cancel the booking if :
	 -  The client becomes insolvent,  bankrupt or enters into l iquidation or 		
receivership.
	 -  The event may prejudice the reputation of McKinnon Hotels PTY LTD 		
T/A Bleakhouse Hotel.
	 -  The deposit has not been paid by the due date.

EQUIPMENT & ENTERTAINMENT

- Please note our venue has strict music volume limitations. Music volume 
levels are monitored on the day of the event and cannot be an encumbrance to other 
venue patrons.
-  Any damage to venue or equipment provided and supplied by Bleakhouse Hotel,  is 
payable by client.
-  All  entertainment supplied and booked by client must be expressed to the Events Man-
ager prior to the event including but not l imited to DJs,  entertainers,  sound equipment, 
l ighting and smoke machines.

TERMS & CONDITIONS



ALL FUNC TION & EVENT ENQURIES:

events@bleakhousehotel.com.au

.

97 BEACONSFIELD PDE,

ALBERT PARK 3206


