
FUNCTION PACKAGE



HI THERE!

THANKS FOR YOUR INTEREST IN HOLDING AN EVENT AT 
TEMPERANCE HOTEL. LOCATED IN THE HEART OF BUSTLING 
CHAPEL STREET, WE ARE A GREAT LOCAL VENUE.

OUR PRIVATE FUNCTION ROOM UPSTAIRS IS  PERFECT FOR 
CELEBRATIONS WHILST AREAS IN THE MAIN BAR DOWNSTAIRS 
AND OUR BEER GARDEN ARE SUITABLE FOR MORE CASUAL 
GATHERINGS.

ALL FOOD & DRINK SELECTIONS AND DIETARY REQUIREMENTS 
MUST BE ADVISED TWO WEEKS PRIOR TO YOUR EVENT DATE.

TO ENQUIRE, PLEASE CONTACT EVENTS SALES MANAGER:

B EA REES 
0418 766 2 75
BEA@ REDROCK VENUES .COM. AU

TEMPERANCE HOTEL
426 CHAP EL S TREET
S OUTH YARRA  VIC  3 141 
 
TEMP ERANCEHOTEL.COM. AU

 
PACKAGE-JANUARY 2024



FUNCTION SPACES

PRIVATE LO UNGE

THE LOUNGE IS  OUR PRIVATE ROOM UPSTAIRS 
WITH ITS OWN BAR. 
 
BE IT  A WORK FUNCTION, SPECIAL BIRTHDAY OR 
ENGAGEMENT, WOW YOUR GUESTS IN OUR STYLISH 
PRIVATE LOUNGE WITH RED VELVET, CHROME 
FINISHES AND MIRRORED BAR.

COMBINED WITH OUR PROFESSIONAL SERVICE, 
DELICIOUS FOOD AND DRINKS WE WILL ENSURE 
YOUR EVENT IS  A MEMORABLE ONE.

DINING RO OM

OUR SEMI  PRIVATE DINING ROOM DOWNSTAIRS IS 
AT THE FRONT OF THE VENUE NEXT TO OUR
BOOTH BAR. LOOKING OUT OVER BUSY CHAPEL 
STREET, A LOVELY SPACE FOR CELEBRATIONS WITH 
FRIENDS AND FAMILY.

THE ROOM HAS A PRIVACY CURTAIN SO YOU
WON’T LOSE ANY OF THE GREAT VENUE’S 
ATMOSPHERE. IDEAL FOR BIRTHDAY DINNERS, 
CELEBRATIONS OR JUST A GET TOGETHER WITH 
FRIENDS OR FAMILY.



BOOTH BAR

OUR DOWNSTAIRS BOOTH BAR IS  NEXT TO THE 
MAIN BAR AREA & DINING ROOM.

THIS SPACE IS  PERFECT FOR SEMI-PRIVATE EVENTS 
SUCH AS BIRTHDAY PARTIES OR CASUAL SOCIAL 
GATHERINGS, IT  CAN BE SECTIONED OFF AND HAS 
ITS OWN BAR. 

FUNCTION SPACES

BEER GARDEN

OUR BEER GARDEN IS  GREAT FOR CASUAL GET
TOGETHERS. LARGE SHARE-STYLE TABLES, 
UMBRELLAS, WALL PLANTS AND FESTOON LIGHTS 
TO GIVE THE SPACE A WARM, INVITING, FESTIVE 
FEEL. 
 



BEVERAGE PACKAGES  

BEVERAGE PACKAGES ARE ONLY AVAILABLE IN 
CONJUNCTION WITH A FOOD PACKAGE. ALL PACKAGE 
DRINKS ARE SERVED BY THE GLASS ONLY. 

SPIRITS MAY BE INCLUDED WITHIN A BEVERAGE 
PACKAGE FOR $15 PER PERSON, PER HOUR. 
PLEASE SPEAK TO OUR EVENTS SALES MANAGER. 

M I N I M U M  O F  1 0  G U E S T S

STANDARD PACKAGE
$50 PER PERSON 2 HOURS

$60 PER PERSON 3 HOURS

$70 PER PERSON 4 HOURS

INCLUDED:

ROTHBURY SPARKLING NV  SA

ROTHBURY SAUVIGNON BLANC  SA

LINDEMANS CHARDONNAY  S/E AUST

ROTHBURY CABERNET MERLOT  SA

BALTER XPA, CARLTON DRAUGHT, BULMERS CIDER

SOFT DRINKS, JUICES, TEA & COFFEE

PREMIUM PACKAGE
$65 PER PERSON 2 HOURS

$75 PER PERSON 3 HOURS

$85 PER PERSON 4 HOURS

INCLUDED:

REDBANK PROSECCO NV  VIC

AZAHARA SPARKLING MOSCATO NV  Redcliffs VIC

821 SOUTH SAUVIGNON BLANC  Marlborough NZ

ST HUBERTS CHARDONNAY  Yarra Valley VIC

M DE MINUTY ROSÉ  Provence FRANCE

SALTRAM SHIRAZ  Barossa Valley SA

STORM BAY PINOT NOIR  Coal Bay TAS

WYNNS GABLES CABERNET SAUVIGNON  Coonawarra SA

A SELECTION OF AUSTRALIAN & IMPORTED TAP BEER

SELECTED SPRITZ

SPARKLING WATER, SOFT DRINKS, JUICES, TEA & COFFEE

NON-ALCOHOLIC PACKAGE
$50 PER PERSON 2 HOURS

$60 PER PERSON 3 HOURS

$70 PER PERSON 4 HOURS

INCLUDED:

HEAPS NORMAL ‘QUIET XPA’ NON-ALC BEER

WOLFBLASS ZERO ALC CUVEÉ SPARKLING WINE

SELECTED NON-ALC SPRITZ

SOFT DRINKS, JUICES, TEA & COFFEE

NOTE: DUE TO SEASONAL CHANGES AND AVAILABILITY, BEVERAGE OPTIONS 

MAY CHANGE AT ANY TIME.

BEVERAGES ON 
CONSUMPTION

A BAR TAB CAN BE SET UP WITH A
SPECIFIED DRINK SELECTION AND LIMIT.



COLD 

CEVICHE  $80  
MARKET WHITE F ISH, AVOCADO, WITLOF

SPICED PUMPKIN & DUKKAH TARTS  $75  V  

PRAWN SKEWERS  $65 
MARIE ROSE SAUCE, CHIVES

VEGETARIAN RICE PAPER ROLLS  $88  V
SOY & SPRING ONION

BALSAMIC TOMATO, FETA & PESTO TARTLETS  $64

HOT
BACON & ONION QUICHE  $75  
PECORINO & CHIVES

BEETROOT & QUINOA BITES  $70  VEGAN
SALSA VERDE

MAC & CHEESE CROQUETTES  $65  V
CHIPOTLE MAYONNAISE

VEGETARIAN SPRING ROLLS  $60  V
HOISIN SAUCE

SUBSTANTIAL
FISH TACOS  $85
BAT TERED F ISH, QUICK SLAW, P ICKLED ONION

MINI  CHICKEN & MUSHROOM PIES  $85

MINI  WAGYU BURGERS  $95
CHEESE, P ICKLES, TOMATO, MUSTARD

VEGETARIAN SLIDERS  $90  V
TOMATO, LET TUCE, MUSTARD

SWEET
CHOCOLATE & WALNUT BROWNIE BITES  $65   
SALTED CARAMEL

CARROT & CASHEW CAKE  $70  VEGAN 

ASSORTED MACARONS  $75

MINI  GELATO CONES  $75

$35 PER PERSON 
6 CANAPÉS PER PERSON

$42 PER PERSON
8 CANAPÉS PER PERSON

$50 PER PERSON 
8 CANAPÉS & 2 SUBSTANTIAL PER PERSON

PLEASE SELECT FROM OUR CANAPÉ PLATTERS 
OR ‘CANAPÉ PRICE PER PERSON’ OPTIONS  
(EACH PLATTER HAS 15 PIECES)

 
M I N I M U M  O F  2 0  G U E S T S
M E N U S  S U B J E C T  T O  S E A S O N A L  C H A N G E S

V:  VEGETARIAN
NOTE: MANY OF OUR MENUS ITEMS MAY CONTAIN TRACES OF NUTS, 

GLUTEN, DAIRY AND OTHER ALLERGENS. PLEASE ADVISE YOUR EVENT 

MANAGER TWO WEEKS PRIOR TO YOUR FUNCTION IF YOU OR ANY GUESTS 

HAVE ANY FOOD ALLERGIES OR DIETARY REQUIREMENTS.

CANAPÉ MENU / PLATTERS   [MENUS SUB JECT TO CHANGE] 

ADD PIZZA PLATTER $28
SELECT FROM RESTAURANT MENU

8 SLICES PER PIZZA

EACH PLATTER EQUATES TO 1.5 PIZZA. 



2 COURSE  $52PP 
3 COURSE  $62PP 
 
M I N I M U M  O F  1 0  G U E S T S
M E N U S  S U B J E C T  T O  S E A S O N A L  C H A N G E S

 

MAIN   SELECT 3 FOR GUESTS TO CHOOSE FROM

200G BLACK ANGUS BEEF STRIPLOIN 
BABY GEM LET TUCE, POTATO GRATIN, RED WINE JUS

CHICKEN PARMA
BACON, ROASTED TOMATO SUGO, MOZZARELLA, PECORINO, 
HOUSE SLAW, FRIES

SPRING PEA & ASPARAGUS RISOTTO  V 
HERB PESTO, GREEN ONION, ZUCCHINI, SPRING PEA, 
GRANA PANDANO

CRISPY PORK BELLY 
BBQ ONION JAM, ASIAN SLAW, SESAME SEED, AROMATIC JUS

ROASTED BARRAMUNDI FILLET
CONFIT TOMATO, ARTICHOKE, ZUCCHINI , OLIVE, HERB OIL

DESSERT   SELECT 2 FOR GUESTS TO CHOOSE FROM  

FLOURLESS ORANGE CAKE
VANILLA ICE CREAM, MARMALADE SAUCE

PROFITEROLES  
VANILLA ICE CREAM, WARM CHOCOLATE SAUCE, HAZELNUT

STICKY DATE PUDDING
SALTED CHOCOLATE CARAMEL, VANILLA ICE CREAM

LEMON TART
CRÈME FRAÎCHE

SIDES   ADD FOR $5 PER SIDE

STEAMED GREEN VEGETABLES  
HERB PESTO, ALMOND

CHIPS & AIOLI  

MIXED LEAFY GREENS  
DILL, TOMATO, SHALLOT

CANAPÉ OPTIONS TO START 
3 PIECES  $12 PER PERSON
5 PIECES  $20 PER PERSON 
 
SPICED PUMPKIN TARTS  V
DUKKAH

VEGETARIAN RICE PAPER ROLLS  V
SALSA VERDE

BEETROOT & QUINOA BITES  VEGAN
SPICED TOMATO

BALSAMIC TOMATO, FETA, PESTO TARTLETS  V

VEGETARIAN SPRING ROLLS  V
HOISIN SAUCE

ENTRÉE
SELECT 2 FOR GUESTS TO CHOOSE FROM

HOUSE SPICED SQUID  
AIOLI , CHILLI  OIL, LEMON

MAC & CHEESE CROQUETTES  V
HOUSE MADE ROMESCO

PESTO FLATBREAD  V  
MOZZARELLA, PECORINO

SALT BAKED BEETROOT & CHICKPEA SALAD  V
LEMON & OREGANO DRESSING, SPINACH, CUCUMBER

FRIED CHICKEN WINGS
FRANK’S HOT SAUCE OR SMOKY BBQ,
RANCH DRESSING

DINING PACKAGE   [MENUS SUB JECT TO CHANGE] 

V:  VEGETARIAN
NOTE: MANY OF OUR MENUS ITEMS MAY CONTAIN TRACES OF NUTS, GLUTEN, DAIRY AND 

OTHER ALLERGENS. PLEASE ADVISE YOUR EVENT MANAGER TWO WEEKS PRIOR TO YOUR 

FUNCTION IF YOU OR ANY GUESTS HAVE ANY FOOD ALLERGIES OR DIETARY REQUIREMENTS.



TEMPERANCE HOTEL
426  CHAPEL STREET
SOUT H YARRA  VIC  3141 
 
T EMPERANCEHOTEL.COM.AU
 

PARKING FACILITIES
THERE IS  STREET PARKING AVAILABLE 
ALL NIGHT AFTER 6PM, AND THERE ARE A 
NUMBER OF SECURE PARKING FACILITIES 
OFFERED ON AND AROUND CHAPEL STREET.

TRANSIT
TRAM 78 RUNS FROM THE CBD TO CHAPEL 
STREET.

LOCATION

 EVENTS SALES MANAGER:

BE A REES 
0418 766 275

BEA@REDROCKVENUES.COM.AU


