FUNCTION
PACKAGE
Meat Fish Wine is a stunning
urban sanctuary in an ideal
location. The expansive venue
caters for all types of events, with
the added flexibility of choosing
between the Asian-flair of Red
Spice QV, or the modern
Australian fare from the Meat
Fish Wine kitchen. Enjoy a casual
business lunch or a lavish
wedding in the beautifully
appointed dining area. A star line
up in the kitchen and restaurant
promises exceptional food, wine
and service, guaranteed to
impress.

meatfishwine.com

DINING
OPTIONS

Upon entering the venue you
will be lured in by the
enticing walkway, that opens
out into a stunning bar area,
and then continues on into
the moody
dining room with its
mesmerising lights and water
feature. Continue around the
corner, and the private dining
rooms appear, with the open
kitchen an interactive and
fascinating addition to the dining
experience.

meatfishwine.com

SEMI-PRIVATE
DINING
THE LILY ROOMS – 15 people-32 people
A stunning semi-private dining area that you can make your own. Bask in the ambient lighting for a business lunch, or close the doors
and enjoy the intimacy for a private dinner event. The dining rooms also run along the kitchen for the perfect interactive experience.
Projector facilities are available for hire making it great for presentations or product launches.

BAR FUNCTIONS
BAR DINING – Capacity: 50 seated / 80 standing
Walk in to Meat Fish Wine through our stunning archway and enter in to our
gorgeous bar area.
The bar can be hired out on its own or as part of a full venue hire. With a fully
stocked bar, AV Equipment available for hire and an independent sound
system, the area is perfect for after work functions and smaller cocktail style
events for up to 80 people.

EXCLUSIVE USE – Capacity: 180 seated / 300 standing
If you are looking for a venue to host up to 300 people, you can hire Meat Fish
Wine Exclusively. Start your event with stand up canapés in the Meat Fish
Wine Bar before moving to our dining room for dinner. The Bar also offers
options for a band and dance floor after your meal. Our beautiful dining area
comes complete with a water feature and seating for up to 130 people. The
space is perfect for Weddings, Christmas Party’s and so much more!

MENU
OPTIONS

The beauty of Meat Fish Wine is
the ability to choose your
cuisine. Either the Asian-flair of
Red Spice QV, the modern
Australian fare from the Meat
Fish Wine kitchen, or even a
blend of both.

meatfishwine.com

RED SPICE QV BANQUET
MENUS

Tuk Tuk Set Menu $78 SAMPLE MENU
Betel leaf, barramundi, coconut, herbs, lime leaf,
roe Oyster-yuzu, white soy, shiso, cucumber
Corn fritter, eggplant jim jaew, lettuce cup, herbs
Prawn salad, wood ear, cucumber, dried shrimp, coconut, sambal
Lamb ribs, sticky tamarind sauce, green papaya mint salad
Fried turmeric chicken, chilli jam, cashew, basil
Pork belly, chilli caramel, apple slaw, black vinegar
Beef cheek red curry, sweet potato, snake beans, coconut
White chocolate coconut parfait, passionfruit gel, caramel puffed rice,
meringue

Sampan Set Menu $98 SAMPLE MENU
Betel leaf, barramundi, coconut, herbs, lime leaf, roe
Oyster-yuzu, white soy, shiso, cucumber
Watermelon, sticky duck relish, coriander,
lemongrass
Scallop, wakame, miso, pickled enoki
Chicken, mandarin, herb salad, spicy coconut dressing
Pork belly, chilli caramel, apple slaw, black vinegar
Smoky coconut beef short ribs, kohlrabi, chilli jam, fennel, Viet mint
Chocolate marquis, raspberry, passionfruit sorbet, praline, coconut gel

Why not make your night extra special and add a Beverage match? Sparkling, 4 wines plus coffee or tea
$45 pp
You can also add in Hepburn Springs sparkling mineral water $3 pp/hr

SET MENU – ALTERNATE
DROP

To Start
Twice cooked pork belly, apple kimchi, ginger jus
Cured salmon, gingerbread crumbs, horseradish crème fraiche, lemon
gel Gnocchi, tomato, mozzarella, basil, chilli
Beef laap, cucumber, mint, shallot, coriander,
chilli Mushroom and quail egg tart, truffle cream
Rockling crudo with shallot, ginger and soy
dressing
Mains
Lamb shank, giant cous cous, pomegranate, spiced jus
Ocean trout fillet, crushed potatoes, Bois Boudran sauce
Braised beef cheek, roasted bone marrow, mash, red wine sauce
Gnocchi, broccoli, broad beans, peas, brown butter
Tofu, fried eggplant, cashews, spring onion, soy, chilli, Sichuan pepper
Roasted half chicken, onion puree, kipfler, mushroom, truffle sauce
Barramundi fillet, sweet corn puree, oyster mushroom, olive tapenade
Dessert
Strawberry and rose mess
Banoffee sundae
Salted caramel Graham tart, jaffa mousse, cherry ice cream
Vanilla panna cotta, strawberries, smoked yoghurt sorbet
Roasted pear, dehydrated milk, honey ice cream, white chocolate
crumb Carrot cake, beurre noisette ice cream, chocolate soil, orange
gel

2 Course | 1 Main and 1 Dessert $59 pp
2 Course Alternate Drop | including Starters and Main (Select 2 from each course) $79 pp
3 Course Alternate Drop | including Starters, Mains and Dessert (Select 2 from each course) $85 pp
Add On’s
We have a range of sharing sides available to add to your meal. These are generally designed
to be shared amongst 4 people.
Roasted potatoes, rosemary salt, fried garlic | $9 per portion Wild
rocket, parmesan, walnuts, French dressing | $9 per portion

SAMPLE MEAT FISH WINE CANAPÉS
C - Cold | H - Hot | Veg - Vegetarian | GF - Gluten Free | DF - Dairy Free

Savoury Canapés
Pumpkin, pinenut & feta tart (C) (Veg)
Salmon rillettes, pumpernickel (C)*
Bresaola crostini, truffle dressing (C) (DF)
Confit duck en croute, prune puree (C)
(DF)*
Mini baked potato, chive, cream cheese (H) (veg)
(GF) Grilled prawn cutlet, salsa verde (H) (GF) (DF)
Pork & fennel sausage roll, apple relish (H)
Beer battered oyster, wasabi mayonnaise (H) (DF)

ADD-ON:
LARGER CANAPÉS
Wagyu sliders, cheddar, onion, BBQ sauce (H)
Fish and chips, tartare sauce (H) (DF)
Lamb cutlet, salsa verde (H) (DF0 (GF)
Braised beef cheek, pommes puree (H)
(GF)
Vegetable frittata, smoked yoghurt (H) (Veg) (GF)
Per Item | Additional $10 pp

Dessert Canapés
Seasonal fruit & mascarpone tart
(C) Lemon meringue tart (C)
Apple crumble (H)
Chocolate caramels (C)
(GF) Fruit jellies (C) (GF)
(DF)

PREMIUM CANAPÉS PACKAGE

6 piece | $35 pp
9 piece | $45 pp
12 piece | $55 pp
CHAMPAGNE CANAPÉS (CHOOSE 6 FROM BELOW)
Oysters, bellini foam (C) (GF) (DF)
Blini, crème fraiche, salmon roe (C)
Osetra caviar (C) (GF) (DF)
Foie gras parfait, cherry jelly (C)
Pork rillettes, bacon relish (C) (DF)
Smoked salmon, wasabi caviar, gingerbread (C) (DF)
Soft poached egg yolk, sherry cream (H) (Veg) (GF)
Mushroom and truffle tart (H) (Veg)

6 piece | $50 pp

* Can be GF at extra cost

(CHOOSE 4 FROM BASIC CANAPE SELECTION + 2 FROM PREMIUM)

Freshly shucked oyster, cucumber and chive vinaigrette (C) (GF)
(DF) Kingfish crudo, ginger and shallot dressing (C) (GF/ DF)
Scallop, tigers milk, spring onion (H) (FG) (DF)
Harrisa lamb skewer, smoked yoghurt (H) (GF) (DF – No
Yoghurt) Mushroom and truffle arancini (H) (Veg)
Braised beef empanada, onion jam (H) (DF)
Premium | $47 pp

RED SPICE QV
CANAPÉS

Red Spice QV Canapés SAMPLE MENU
Red curry fish cakes, snake beans, lemongrass & basil
Sesame prawn toast, chilli bean mayo
Five spice pork belly, apple salad, chilli caramel
Shiitake, water chestnut, eggplant croquettes, Ssamjang dipping
sauce Malaysian chicken satay, Nyonya style peanut sauce
Lamb Rendang spring rolls, coconut raita
Fried wagyu cheese & bacon burger dumplings, Kachin tomato relish
Pumpkin, split pea, mint fritters, tomato curry
Betel leaf, smoked barramundi, herbs, peanuts, chilli

6 pieces l $30
pp
9 pieces l $40
pp
ADD-ON:
LARGER CANAPÉS
Steamed bao, fried calamari, pickled fennel, Sriracha mayo
Banh mi, smoked beef brisket, Chinese BBQ sauce, pickled
onion Xinjiang lamb ribs, Sichuan pepper mayo
Sweet corn, green onion fritters, ginger sweet chilli, lettuce
cup Beef Rendang roti wrap, turmeric, cucumber yoghurt
Thai style chicken wings, nahm prik pla, pandan leaf

Additional | $10 pp / Item
Premium canapé package also available: 4 basic + 2 premium canapés |
$47 pp
“East Meets West” Canape Package
Choose 3 from Meat Fish Wine Basic Canapes + 3 from Red Spice QV Basic
Canapes
3 + 3 | $45
pp

BUFFET
OPTIONS

CHOOSE ONE OF THE BELOW
PACKAGES:
BBQ Package
Grilled corn
Roast chicken
Grilled flank
steak Garden
salad Corn bread
Coleslaw
Trifle
Mediterranean Package
Beef lasagne
Fettuccini carbonara, slow poached egg, prosciutto
Baked gnocchi, tomato, mozzarella
Bread rolls
Greek salad with cos lettuce, tomato, olives, red onion,
feta Farro salad with seasonal roasted vegetables
Tiramisu

Asian Package**
Chicken Kung Pao-chicken fried w/ cashews, green onion, chilli, soy, Sichuan
pepper Red beef curry w/ potato, pineapple, basil
Lamb ribs, chilli jam, turmeric mayo
Som Tam-smashed green papaya, tomato, snake bean, peanut salad
Vietnamese slaw-cabbage, shredded vegetables, herbs, shallots
Steamed jasmine rice
Passionfruit cream, coconut water tapioca, popcorn, praline
Mandarin cheesecake

2 HOURS $45 pp* Lunch | 2 HOURS $50 pp Dinner
** (Add Pork belly, chilli star anise caramel for $10 pp instead of lamb
ribs)

MEAT FISH WINE BEVERAGE
PACKAGES

SILVER BEVERAGE PACKAGE
Sparkling
2016 Pete’s Pure Prosecco (Euston, NSW)
White
2016 Pete’s Pure Pinot Grigio (Euston,
NSW)
Red
2015 Le Grand Noir ‘Black Sheep’
Grenache/ Shiraz/Mourvedre
(Lanuedoc-Roussillon, France)
Beer
Beer Laos (Vientiane, Laos)
James Boags Light, (Launceston, TAS)
2 HOURS | $35 pp
3 HOURS | $50 pp
4 HOURS | $60 pp

GOLD BEVERAGE PACKAGE
Sparkling
NV Dal Zotto ‘Pucino’ Prosecco (King Valley,
VIC)
White (Choose two)
2016 Holly’s Garden Pinot Gris (Whitlands,
VIC) 2017 Tai Nui Sauvignon Blanc
(Marlborough, NZ) 2017 Jim Barry ‘JB’ Riesling
(Clare Valley, SA) 2016 Westwood Chardonnay
(Yarra Valley, VIC)
Red (Choose two)
2012 Henty Farm Pinot Noir (Henty, VIC)
2017 Ricca Terra Farms ‘Bullets Before
Cannonballs’ Tempranillo blend (Riverland,
SA)
2015 Watson Family Cabernet/Merlot
(Margaret River, WA)
2016 Lucky’s Shiraz/Pinot Noir (Hunter Valley,
NSW)
Beer
Asahi ‘Super Dry’ Lager, (Tokyo, Japan)
James Boags Light, (Launceston, TAS)
2 HOURS | $45 pp
3 HOURS | $65 pp
4 HOURS | $80 pp

NB: All beverage packages are inclusive of soft drinks, juice and a light beer

MEAT FISH WINE BEVERAGE
PACKAGES

PLATINUM BEVERAGE PACKAGE
Champagne
NV Duval Leroy Champagne, France
White (choose two)
2017 SC Pannell ‘Aromatico’ Gewurtz/Riesling/Pinot
Gris, Adelaide Hills, South Australia
2016 Onannon Pinot Gris, Mornington Peninsula,
Victoria 2017 Shaw & Smith Sauvignon Blanc, Adelaide
Hills, South Australia
2015 Warramate Chardonnay (Yarra Valley, VIC)
Rose
2017 Luke Lambert ‘Crudo’ Rose (Yarra Valley, VIC)
Red (choose two)
2016 Fighting Gully Road Pinot Noir, Beechworth,
Victoria
2015 Head ‘Red’ Shiraz, Barossa Valley, South Australia
2013 Warramate Cabernets, Yarra Valley, Victoria
2016 Vissoux ‘Les Griottes’ Gamay (Beaujolais, France)
Beer
Asahi ‘Super Dry’ Lager, Japan
Moon Dog ‘Beer Can’, Abbotsford, VIC
James Boags Light, TAS

OPTIONAL EXTRAS –
FOR ALL BEVERAGE
PACKAGES
1. Canapés on Arrival:
$3.50 per canapé / per person
2. Glass of Champagne on arrival:
$16 per person
3. Glass of Sparkling on arrival:
$12.50 per person
4. Tea & Coffee Service:
$3 per person
5. Soft Drinks, Juice & Mineral
Water ONLY: $7.50 per person /
per hour
6. Unlimited Sparkling Mineral
Water:
7 $3 per person / per hour
Upgrade to Champagne for
the first hour of a drinks
package:
$10 per person

2 HOURS | $60 pp
3 HOURS | $80 pp
4 HOURS | $95 pp

NB: All beverage packages are inclusive of soft drinks, juice and a light beer
option.

Frequently Asked
Questions

What are the costs involved?
Please contact our Functions team directly to discuss minimum spend and room hire
requirements. A deposit will be required and you will be required to meet a food and
beverage minimum spend. Prices will vary depending on the area, time and date of
booking.
Are children welcome and do you have high chairs?
Children are more than welcome but must be accompanied by an adult at all times.
We have limited highchairs and do our best to accommodate all requests but
cannot guarantee them. Children under 12 eat half price and children under 4 eat
free.
Can we bring a cake?
You are more than welcome to bring along a cake. This can be delivered to the venue
on the day of your event.
Do we have to choose a set menu?
All functions are required to take part in a set menu or a canape package. We have a
great range of options to suit your budget.
Do you provide any extra services?
AV equipment, flowers, balloons and custom menus can all be arranged on request.
Pricing will vary.

Can you cater for dietary requirements?
We are happy to cater for most dietary requirements given at least 7 days. Dining on a
set menu, any vegetarian, pescatarian and gluten-free diners will receive their own set
menu at the same charge per person. More restricted food requirements such as
allergies will receive one dish per course depending on the severity.
We regret we cannot accommodate paleo diets or any dietary requirements relating to
any staple Asian ingredients (e.g. chilli, lemongrass, coriander). These are included in
all base sauces, marinades, dressings and condiments, and are difficult to exclude from
most dishes.
When do you need everything finalised by?
We will require the deposit within 7 days of making a booking.
Final numbers and all dietary requirements are due 7 days before your event.
Food and Beverage options are to be finalized 2 weeks before your event
What if I cancel?
We understand that plans change. Please see our cancellation policy below:
Cancellation by the client must be received in writing and be acknowledged by the
venue. Where the client to cancel the agreed services: A. More than 60 days prior to
the services date, the venue will refund all deposits/ amounts paid. B. Between 30 and
60 days prior to the scheduled services date, the deposit amount will be retained by
the venue but can be transferred for a future event at any venue and used within 6
months. C. Between
8 and 29 days prior to the scheduled services date, the deposit will be forfeited by the
client. D. Less than 7 days prior to scheduled services date, the venue retains all
deposit amount(s) and the client agrees to pay 100% of the outstanding agreed
minimum spend.

CONTACT US
Look no further for an exceptional
event of all shapes and sizes in our
bar, restaurant or private dining
rooms. From a luxurious wedding
celebration or an impressive
corporate luncheon to an enticing
product launch or milestone
Birthday celebration, Meat Fish
Wine will cater to your every desire
to create an exceptional event.

Meat Fish Wine,
Functions & Events
Venue
Level 2 , QV Centre, 31 Artemis
Lane Functions Direct: (03) 9603
1600
Email:
functions@meatfishwine.com
meatfishwine.com

