
NORTHSIDE WINES

f u n c t i o n pa ck ag e
Northside Wines is  a  v ibrant  venue in Northcote ,

known for  i ts  a lternat ive wines ,  honest  food,  and

unforgettable celebrat ions .  With versat i le  spaces

for  everything from int imate catch-ups to 100+

guest  events ,  we’ l l  work with you to create the

perfect  exper ience.  

Enquir ies :  funct ions@northside-wines .com.au.

.

wh o l e  v e nu e h i r e
We now offer  exclusive venue hire  on a  case-by-

case basis ,  with minimum spends ta i lored to your

event needs .  S imply let  us  know what you’re  after ,

and we’ l l  design the perfect  exper ience.  

Capacity  150 -  250 guests

i n s i d e v e nu e
Our internal  space of fers  a  warm,  versat i le

ambiance—flooded with natural  l ight  by day and

int imate with candlel ight  by night—al l  just  steps

from the bar .  F lexible  in  s ize and setup,  i t ’ s  ideal

for  anything from canapés to s i t -down dinners ,  

Capacity  20 -  150 guests

mailto:functions@northside-wines.com.au


NORTHSIDE WINES

f u n c t i o n pa ck ag e
a t r i um
Our Atr ium is  a  br ight ,  versat i le  space,  opening

onto the garden in warmer months for  a  re laxed

indoor/outdoor  feel .  I t  seats  up to 26 at  a  central

table or  can be reformatted for  canapés and

mingl ing.  With white br ick wal ls ,  dr ied f lower

accents ,  and dedicated staf f  serv ice ,  i t ’ s  a

beauti ful ,  hass le-free backdrop for  events .  

Capacity  20–40 guests .

w i n e ga rd en/c ou r t y a rd
Our courtyard wine garden is  a  charming,  secluded

space for  up to 40 guests ,  complete with i ts  own

sound system,  heaters ,  and ful l  cover  for  year-

round comfort .  By day i t ’s  sunl i t  and shaded,  and

by night  fa iry  l ights  create a  starry-sky atmosphere .

Avai lable for  groups of  20+,  i t  can also be combined

with the Atr ium for  larger  bookings ,  of fer ing a

seamless  indoor/outdoor  exper ience.

Capacity  20 -  40 guests



Looking to make your  event extra  special?  From team

bonding to hen’s  part ies ,  we can host  personal ised wine

tast ings and masterclasses ta i lored to your  group’s  budget

and interests .  

Start ing pr ice :  $49pp |  Capacity :  8–30 guests

NORTHSIDE WINES
w i n e ma s t e r c l a s s e s

Northside Wines of fers  a  large,  f lex ible  High Street  venue

ideal  for  corporate events ,  with cater ing,  AV,  and custom

packages to suit  your  needs .  Host ing up to 200 guests ,  we

provide exclusive hire  Mon–Thurs  and Fr iday dayt imes,  with

minimum spends arranged case by case .

.  

 Capacity :  20–250 guests

c o r p o r a t e  e v e n t s



5 COURSE CHEFS MENU | $69 PP

A  S P E C I A L  F I V E - C O U R S E  D I N I N G  E X P E R I E N C E  C U R A T E D  B Y  O U R  H E A D  C H E F ,  D E S I G N E D  E X C L U S I V E L Y  F O R  Y O U R

G R O U P .  E A C H  D I S H  S H O W C A S E S  S E A S O N A L  I N G R E D I E N T S  A N D  C R E A T I V I T Y .

A L L  D I E T A R Y  R E Q U I R E M E N T S  H A P P I L Y  C A T E R E D  F O R  O N  R E Q U E S T .

I N C L U D E  A  W I N E  P A I R I N G  F O R  $ 3 9 P P

SHARING BANQUET | $45 PP

T O  S T A R T  D I P S  +  C R O U T O N S ,  S M A L L  P L A T E   F O L L O W E D  B Y :  S H A R I N G  M A I N  C O U R S E  +  S I D E S

S M A L L  P L A T E  O P T I O N  -  Y O U  P I C K  1  O P T I O N  F O R  Y O U R  G R O U P   

L A R G E  P L A T E  O P T I O N  -  Y O U  P I C K  2  O P T I O N S  F O R  Y O U R  G R O U P  

S I D E S  T O  S H A R E  O N  T H E  T A B L E

D I S H E S  A R E  A L L  S E R V E D  S H A R E D  I N  T H E  C E N T R E  O F  T A B L E S

D I E T A R I E S  C A N  B E  C A T E R E D  F O R  I N D I V I D U A L L Y   

A D D  A N T I P A S T O  $ 1 0 P P  |  A D D  A  D E S S E R T  C O U R S E  $ 1 0 P P

INDIVIDUAL CHOICE | 2 COURSE $49 PP | 3 COURSE $59 PP
Y O U  S E L E C T  3  O P T I O N S  F O R  E A C H  C O U R S E  ( E N T R E E ,  M A I N S  A N D  D E S S E R T )

G U E S T S  C A N  C H O O S E  T H E I R  O W N  M E A L S  O N  T H E  D A Y ,  D I E T A R Y  R E Q U I R E M E N T S  C A T E R E D  F O R  A S  R E Q U I R E D .

BOTTOMLESS SMALL PLATES | $49PP

9 0  M I N S  O F  B O T T O M L E S S  S M A L L  P L A T E S  T O  S H A R E .  S I T  B A C K  A N D  L E T  U S  T A K E  C A R E  O F  E V E R Y T H I N G .  

I N C L U D E  B O T T O M L E S S  W I N E  F O R  $ 4 9 P P

C A S U A L  S E R V I C E
C A S U A L  D I N I N G  S T Y L E  —  G U E S T S  C A N  O R D E R  A N D  P A Y  F O R  T H E I R  M E A L S  D I R E C T L Y  A T  T H E  B A R  F R O M  O U R  À  L A
C A R T E  M E N U .  D I S H E S  W I L L  C O M E  O U T  A S  T H E Y ’ R E  R E A D Y ,  C R E A T I N G  A  R E L A X E D ,  S O C I A L  A T M O S P H E R E .  P L E A S E
N O T E ,  T H I S  O P T I O N  I S N ’ T  S U I T E D  T O  A  F O R M A L  S I T - D O W N  M E A L .

NORTHSIDE WINES
l a rg e t a b l e  b o o k i ng s



NORTHSIDE WINES
c an ap e pa ck ag e s
'LIGHT BITE' CANAPÉS | $20PP 
IDEAL FOR EVENTS WHERE GUESTS MAY HAVE

ALREADY EATEN, SUCH AS POST-DINNER PARTIES.

1  C O L D  C A N A P E   
2  H O T  C A N A P E
2  P I Z Z A  S L I C E S
A D D  A N T I P A S T O  G R A Z I N G   $ 1 0 P P

‘FILL ME UP’ CANAPE | $35PP  
PERFECT FOR LUNCH + DINNER EVENTS, WHEN

YOU WANT YOUR GUESTS TO BE WELL FED 

2  C O L D  C A N A P E  
3  H O T  C A N A P E
2  P I Z Z A  
1  S L I D E R
A D D  A N T I P A S T O  G R A Z I N G   $ 1 0 P P

SAVOURY + SWEET | $45 PP  
FINISH WITH A LITTLE SWEETNESS  

2  C O L D  C A N A P E  
3  H O T  C A N A P E
3  P I Z Z A  
1  S L I D E R
1  D E S S E R T
A D D  A N T I P A S T O  G R A Z I N G   $ 1 0 P P

S E T  A  T A B
S h o u t  y o u r  g u e s t s  a n  i n c l u s i v e  d r i n k s  p a c k a g e  o r  a

w e l c o m e  d r i n k .   W e ’ l l  c u r a t e  a  m e n u  f r o m  f u n c t i o n

w i n e s ,  s p e c i a l  s e l e c t i o n s ,  o r  p e r s o n a l i s e d  c o c k t a i l s  t o

s u i t  y o u r  b u d g e t .

P A Y  A S  Y O U  G O
G u e s t s  c a n  o r d e r  v i a  t h e  b a r ,  o r  r o a m i n g  s t a f f ,  w i t h

a l l  p u r c h a s e s  c o u n t i n g  t o w a r d  y o u r  m i n i m u m  s p e n d .

E X T R A S :
P r e - o r d e r e d  c o c k t a i l s

S p a r k l i n g / c h a m p a g n e  r e c e p t i o n s

W i n e  &  f o o d  p a i r i n g s

T a i l o r e d  a l l - i n c l u s i v e  p a c k a g e s

d r i n k o f f e r i ng



COLD CANAPES

STEAMED PRAWNS, MANGO CHILI SALSA |  GF |  $65

SMOKED SALMON, CAPERS, CREAM CHEESE, DILL,  CUCUMBER |  $65

CAPRESE SKEWERS, TOMATO, BASIL, MOZZARELLA, BALSAMIC | V GF | $65

TZATZIKI ,  CUCUMBER SLICES, CHERRY TOMATO |  VG GF |  $55

SELECTIONS OF SUSHI ROLLS |  VGO GF |  $65

HOT CANAPES 

BACON AND LEEK QUICHE |  $65

LEMON + PEPPER CALAMARI,  TARTARE |  $65

PUMPKIN ARANCINI,  NAPOLI SAUCE |  VG |  $65

HOUSE MADE SAUSAGE ROLLS |   $65

CHICKEN SATAY SKEWERS |  GF |  $65

SWEDISH MEATBALLS, TOMATO COULIS |  GF |  $65

HERBED BREADED CHICKEN FINGERS, REMOULADE |  $65

CURRIED VEGETABLES SAMOSA |  VG |  $55

GOAT CHEESE CROSTINI IN TRUFFLE HONEY DRESSING |  V |  55

CAJAN FRIED CAULIFLOWER |  VG |  55
A L L  P L A T T E R S  A R E  2 0  P I E C E S

L E T  U S  K N O W  I F  Y O U  R E Q U I R E  R E C O M M E N D A T I O N S  F O R  F O O D  

V  -  V E G E T A R I A N  |  V G  -  V E G A N  |  G F ( O )  -  G L U T E N  F R E E  ( O P T I O N A L )

GRAZING PLATTERS | $10 PP

SELECTION OF ANTIPASTO, DIPS & FRUIT

SLIDERS | $120 

CHEESE BURGER SLIDER

CHICKEN SLIDERS, CREAMY SLAW

POTATO FRITTER SLIDERS, CHIPOTLE SAUCE |  VG |

PIZZA TRAYS | $60

MARGHERITA, NAPOLI ,  FIOR DI LATTE, FRESH BASIL |  V 

LAMB SAUSAGE, GREEN OLIVES, MOZZARELLA, NAPOLI 

CAULIFLOWER, ZUCCHINI,  VEGAN MOZZARELLA, NAPOLI |  VG

ARTICHOKE,  MUSHROOM, NAPOLI,  FIOR DI LATTE |  VGO

HAM, PINEAPPLE, NAPOLI,  FIOR DI LATTE

DESSERT PLATTERS 

STICKY DATE SLICES, BUTTERSCOTCH SAUCE |  $65

CHOCOLATE BROWNIE |  $65 (DIETARY OPTIONS AVAILABLE)

FRESH FRUIT PLATTER |  $45

NORTHSIDE WINES
c an ap e p l a t t e r s



TERMS + CONDITIONS
Booking Terms and Condit ions

Funct ions  are  conf i rmed upon receipt  of  a  deposit  (which impl ies
acceptance of  these terms and condit ions) .   

Deposit  Requirements :

Funct ions  with exc lus ive  use of  an area require  a  $100 deposit .
Funct ions  with exc lus ive  venue hire  require  a  deposit  of  $300.

Cancel lat ion Pol icy :

To cancel  a  funct ion ,  a  minimum of  45  days  wr i t ten not ice  is  required to
receive  a  fu l l  deposit  refund or  use i t  as  credit  for  the next  funct ion .  
Cancel lat ions  within  45  days  of  the booking wi l l  result  in  the fu l l  deposit
being reta ined,  unless  i t  i s  due to  unavoidable  c i rcumstances  (decis ions  wi l l
be made on a  case-by-case bas is ) .

Refund Pol icy :

I f  unforeseen c i rcumstances  force NW to cancel  your  event ,  a l l  payments
wi l l  be  refunded.

Minimum Spend:

Al l  funct ions  must  meet  the agreed minimum spend.  You wi l l  be
responsible  for  any short fa l l  in  the event  the minimum spend is  not  met ,
cover ing food and beverages  consumed or  purchased by  yoursel f  or  your
guests  dur ing the funct ion .

Guest  Numbers  and Dietar ies :

Final  guest  numbers  and dietary  requirements  must  be prov ided 10  days
before  your  funct ion .  
Any changes within  48 hours  of  the event  wi l l  incur  charges  based on the
conf i rmed maximum numbers .

Breakages and Cleaning fee

In  the unl ike ly  c i rcumstances  of  damage to  our  property  or  excess ive  g lass
breakage due to  negl igence ,  v io lence or  intox icat ion ,  we reserve the r ight
to  withhold the deposit  to  cover  the cost  of  repair  or  excess  c leaning.

Food & Beverage Information:

Ensure your  Food & Beverage choices  are  conf i rmed 10  days  pr ior  to  the
event .
Menus may be adjusted based on stock avai labi l i ty .
External  food or  beverages  are  not  a l lowed,  except  for  a  ce lebrat ion cake at
large events  (cakeage fees  apply) .  
Br inging outs ide beverages  is  prohibited ;  indiv iduals  found consuming
their  own dr inks  on s i te  wi l l  be  requested to  leave .

Payments  and Surcharges :

A 1 .2% surcharge is  appl icable  for  POS card transact ions ;  no surcharge for
bank transfers .
Payment  methods inc lude cash ,  debit ,  and credit  cards  (V isa ,  MasterCard ,
Amex) .
A l l  b i l l s  must  be sett led before  or  on the event  day .
Publ ic  hol iday  events  wi l l  have a  12% surcharge .

Miscel laneous:

Guests  are  accountable  for  i tems they br ing onto the premises .
Decorat ions  are  welcome,  in  most  cases  access  i s  poss ib le  1  hour  before  the
event  start  t ime.   
Prohibited decorat ions  inc lude confett i ,  g l i t ter ,  and gl i t ter  bal loons .
We reserve the r ight  to  end events  i f  guests  mistreat  staf f  or  other  patrons ,
deny serv ice  to  intox icated guests ,  or  ass ist  intox icated guests  in  leav ing
the venue.
Minors  must  be superv ised by  a  parent  or  guardian and are  not  a l lowed to
consume a lcohol .


