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Venue Info

Situated in the heart of Brunswick, the Brunswick Ballroom is a
reimagined and refurbished space, that has become the
beloved home of music and culture on Sydney Road. Residing
within the historic Metropolis House building, the room has
served as a hat factory, night club and even a French restaurant.
Transformed into a live music venue in 2012, and then reborn as
the Brunswick Ballroom in 2021, this unique and iconic space has
hosted legendary artists from both Australia and abroad.

Boasting stained glass domes, nostalgic grandeur and an open-air
balcony that takes in Melbourne’s skyline, the Brunswick Ballroom
sets the perfect tone for a unique and memorable event.
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Inclusions

5-hour function service
A dedicated Wedding Coordinator
Venue Staff - Door host, bar staff, floor staff and kitchen staff.
Production - Large stage, lighting, Digico mixing desk, Nexxo

sound system, Yamaha C3 grand piano and comprehensive
backline.
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Cocktail Packages

Cochitail Silver Cochtail Gold
8 Roving Canapes (4 hot and 4 cold), 10 Roving Canapes (5 hot and 5 cold),
a choice of Antipasto or Cheese Platters a choice of Antipasto or Cheese Platters, assorted Petit
and a 5-hour silver beverage package including house Fours and a 5-hour staples gold beverage package
wines, beer and soft drinks. including boutique house wines, beer and soft drinks.
$120 PP $140 PP
Cocktail Menu Options
COLD CANAPES

Prosciutto and melon rosette (GF, DF)
Chicken pate on crouton with roasted fig (GFO)
Devilled egg (GF, DF, V)

Prawn cocktail lettuce cup (GF, DF)
Smoked salmon blini with dill creme fraiche
Caponata bruschetta (GFO, VG)
Oysters with mignonette dressing (GF)

HOT CANAPES
House made sausage roll with tomato relish
Braised beetroot and goats cheese tartlet (V, VGO)
Pea and manchego croquette with romesco (V)

Teriyaki chicken skewer (GF)
Stuffed prune roasted in bacon (GF)
Cheeseburger slider (GFO)
[talian style meatballs in tomato sugo w/ pecorino (GF)
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Set Menu Packages

Ballroom Silver

Roving Canapes or Shared Entree (from canapes selec-

tion, a choice of 2 hot and 2 cold), 2 alternating mains,

2 communal sides, 2 alternating desserts and a 5-hour
silver beverage package.

Ballroom Gold

Roving Canapes or Shared Entree (from canapes selec-

tion, a choice of 2 hot and 2 cold), 3 alternating mains,

3 communal sides, 2 alternating desserts and a 5-hour
gold beverage package.

Ballroom Diamond

Curate your own menu from our menu offerings with
consultation with our team including generous entrée,
mains, and dessert. We kindly request that menu items
are pre-ordered in advance to ensure stock availability.
This tailored package includes a 5-hour gold beverage

package.
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Set Menu Offerings

Shared Entres / Roving Canapes

Select your choice from the cocktail menu.

Mains

Gnocchi marguerite (V, GF)
House-made ricotta gnocchi, tomato sugo, charred
cherry tomatoes, basil & pecorino romano

Crispy skin pork belly (GF)
w/ rhubarb, mulled cider gel, dill & smokey bacon jus

Slow braised beef (GF)
w/ beetroot & horseradish relish, chives &
stroganoff sauce

Pan roasted barramundi (GF)
w/ charred baby leek, macadamia, wild fennel oil &
lemon myrtle emulsion

Herb stuffed chicken breast w/ caramelized shallots,
mushrooms, kaiser wafer, chives & thyme and red
wine jus (GF)

Fried panko & herb crumbed eggplant (GF, VG)
w/ roast tomato sugo, fermented cashew 'cheese),
crisp sweet potato prosciutto, roquette &
balsamic reduction
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Set Menu Offerings

Sides

New Potatoes w/ salsa verde (GF, DF & VG)
Fennel, radish and bitter leaves w/ shallot
dressing (GF, DF & VG)

Seasonal Greens and Toasted Almonds with
lemon caper emulsion (GF, VG)
Medley of Herb Garlic Roasted Root Vegetables
(GF, DF & VG)

To Finish

Honey & vanilla panna cotta (GF)
w/ macerated berries, honeycomb & mint

Black forest delight
w/ chocolate sponge, sour cherry, dark choco-
late mousse & chantilly cream

Sticky date pudding (VG)
w/ butterscotch sauce & whipped cream

3 cheese platter (GFO)
w/ quince paste, muscatels & lavosh

Antipasto platter (GFO, VGO & DF)
w/ cured meats, marinated olives, beetroot
hummus, pickled vegetables & lavosh

N.B.
Wedding Cakes can be sliced and served by our kitchen. A $5 cakeage fee per slice will apply

Children under 5 receive complimentary meals and children under 12 are discounted at 30%
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Beverage Menu

* Included in all packages *

Silver Beverage Package

Wine carafes placed on tables,
bar service for all other beverages

WINES
Alpha Box & Dice Prosecco
House Sangiovese

House Pinot Grigio
House Rose

BEERS ON TAP
House Lager
Coopers Pale Ale

Coopers Dark Ale
Wolf of the Willows XPA

NON-ALCOHOLIC
Mt Guigan Zero Sparkling Wine
Heaps Normal Quiet XPA 0.05%
San Pellegrino Mineral Water

Assorted juices & soft drinks
Tea & coffee
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Beverage Menu

* Included in all packages *

Gold Beverage Package

Wine carafes placed on tables,
bar service for all other beverages

WINES
Alpha Box & Dice Prosecco
Mystic Park Shiraz, Barossa Valley 2021
Tallarook Chardonnay, Tallarook 2018
Poetic Justice Rose, Adelaide Hills 2020

BEERS ON TAP
House Lager
Coopers Pale Ale
Coopers Dark Ale
Kaiju Krush Tropical Ale
Wolf of the Willows Stout
Wolf of the Willows XPA
Wolf of the Willows IPA

NON-ALCOHOLIC
Mt Guigan Zero Sparkling Wine
Heaps Normal Quiet XPA 0.05%
Lyre’s Non-Alcoholic Gin
Lyre’s Non-Alcoholic Tequila
San Pellegrino Mineral Water
Assorted juices & soft drinks
Tea & coffee

BRUNSWICIK

EST. 2021

BALLROOM




Add Ons

Soundiech - $350

Required if you will have live entertainment
such as bands or DJ’s

Apartment - $250

An additional space at the rear of the venue, perfect for privacy
and preparing for the reception

Brunswick Artisis Bar —$800

Situated on the ground level of the venue, the Brunswick Artists’ Bar can hold
60-80 patrons and is a fantastic space for cocktails

and mingling before your reception
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Terms & Conditions

A minimum spend of $18,000 ex GST is required for Set menu
packages. If the total bill is under $18,000 a venue hire fee of
$3,275 or part thereof will be incurred.

A cleaning fee of $300 is required for all wedding functions in
addition to the minimum spend.

A non-refundable 20% deposit is required for all packages to
confirm your event.

An additional $1,500 ex GST per hour is required to extend the
5 hour function package.
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Contact

Please contact our friendly Events Coordinator to discuss
your event, arrange a site visit or to obtain a quote.

Charli Tjoe
events@brunswickballroom.com.au

The Brunswick Ballroom and Brunswick Artists’ Bar
314 - 316 Sydney Road, Brunswick, Melbourne
Ph: 039387 1347
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