
AER Bar Rooftop

Aer Bar is the perfect rooftop space for cocktail parties, corporate events, product launches, 
private dining and social gatherings of any kind. Aer Rooftop Bar is the perfect setting for both 

day and night events in a lovely open space, featuring views of the city. 
When the seasons change and the weather turns cooler, we have an extendable roof covering 
100% of the venue as well as heaters to ensure comfort for all your guests, giving you peace of 

mind when booking.



First Floor Lounge

Over looking leafy Exhibition St, our first floor features stunning chandeliers, rich hues of blues 
and greens and an adjacent balcony area for those wishing to experience Melbourne weather. 

Plus plush booths, dance floor, stage, AV facilities and projector, it’s well equipped for an 
exclusive party, networking nights or a corporate function.



Basement Theatre

Trendy and relaxed, our cosy yet spacious basement is perfect for cocktail soirees or theatre 
style events. A versatile room that can host a variety of functions from birthday parties, private 

club nights, meet-ups, corporate events, open mic gigs and everything in-between.



HEIRLOOM TOMATO BRUSCHETTA (V, GFO)

SALMON TARTARE WITH SOUR DOUGH (GFO)

MIXED SUSHI (GF)

DUCK PANCAKES WITH HOI SIN

CRAB CAKE WITH SWEET CHILLI & LIME

RICOTTA & FILO PASTRIES (V)

MUSHROOM SLIDERS (V)

MEATBALLS WITH NAPOLI (GF)

LAMB RIBS WITH MINT VINAIGRETTE (GF)

PORK CROQUETTES WITH BBQ SAUCE

VEGETARIAN SPRING ROLLS WITH SWEET CHILLI (V)

FRIED CHICKEN TENDERS

GOAT’S CHEESE & BEETROOT QUICHE (V)

BEEF PIES & KETCHUP

TEMPURA PRAWNS

PRAWN GYOZA WITH SOY REDUCTION

SALT & PEPPER CALAMARI

PUMPKIN ARANCINI (V)

SATAY CHICKEN SKEWERS (GF)

BEEF SLIDERS

PORK & FENNEL SAUSAGES

Canapes & Platters

6 types - 10 pieces pp - $35pp

8 types - 12 pieces pp - $40pp

10 types - 14 pieces pp - $50 pp

Individual platter pricing also available



CHARCUTERIE 
TABLE

(MIN 50 PAX)

 

PASTRAMI

SALAMI

PROSCIUTTO

MORTADELLA

BRESAOLA

CHORIZO

PATE

DIPS/MUSTARDS

PICKLED VEGETABLES

ASSORTED FLATBREADS &

CRACKERS

$25 PER PERSON

Grazing Tables

Our sta! pride ourselves on creating visually stunning and appetizing spreads 
perfect for mingling. If you’d like to discuss customising your table or decorations 

please contact your onsite function manager  
admin@europeanbiercafe.com.au

CHEESE TABLE
 

(MIN 50 PAX)

BRIE

BLUE

CHEDDAR

BOCCINCINI

CAMEMBERT

QUINCE PASTE

DRIED FRUITS & NUTS

DIPS

PICKLED VEGETABLES

ASSORTED

FLATBREADS & CRACKERS

$25 PER PERSON

DESSERT TABLE

(MIN 25 PAX)

DONUTS

MACARONS

SLICES

BROWNIES

ECLAIRS

PAIN AU CHOCOLAT

MARSHMALLOWS

LOLLIES

CHOCOLATE FOUNTAIN

STRAWBERRIES

FAIRY FLOSS

$15 PER PERSON



THE BASICS
 

CARLTON DRAUGHT

FURPHY

KOSCIUSZKO PALE ALE

ORCHARD CRUSH CIDER

EDGE OF THE WORLD

SPARKLING NV

EDGE OF THE WORLD

SAUVIGNON BLANC

EDGE OF THE WORLD

ROSE

EDGE OF THE WORLD SHIRAZ

CABERNET

SOFT DRINK/JUICE

Beverage Packages

PREMIUM
(EVERYTHING INCL. 
IN ‘BASICS’ PLUS)

BUDVAR

ERDINGER

BROOKLYN LAGER

HEINEKEN

AURELIA PROSECCO

CIRCA CHARDONNAY

CHAIN OF FIRE PINOT GRIGIO

T’GALLANT “JULIET” PINOT

NOIR

SEPPELT “THE DRIVES”

SHIRAZ

$45.50pp - 2 HOURS

$52.50pp - 3 HOURS

$58.50pp - 4 HOURS

$65.50pp - 5 HOURS

$40.50pp - 2 HOURS

$45.50pp - 3 HOURS

$49.50pp - 4 HOURS

$54.50pp - 5 HOURS



THE WORKS
 

ALL BEERS ON TAP*

ALL SPARKLING/CHAMPAGNE BY

THE GLASS

ALL WHITE/ROSE/RED WINE BY

THE GLASS

CORONA

COOPERS PALE ALE

HEINEKEN ZERO

BOTTLED AND TAP SOFT DRINK

JUICES 

 

*POTS ONLY

Beverage Packages

SUPER PREMIUM
(EVERYTHING INCL. 
IN ‘PremIUM’ PLUS)

CORONA

HEINEKEN ZERO

MADAME COCO

CHAMPAGNE

821 MARLBOROUGH

SAUVIGNON BLANC

BEACH HUT PINK MOSCATO

WOLF BLASS MAKERS

PROJECT SHIRAZ GRENACHE

$57.00pp - 2 HOURS

$65.00pp - 4 HOURS

$72.00pp - 3 HOURS

$77.00pp - 5 HOURS

$47.00pp - 2 HOURS

$54.00pp - 3 HOURS

$61.00pp - 4 HOURS

$68.00pp - 5 hours


