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SIXTY SMITH

ABOUT US
Welcome! 

We are Sixty Smith, a Restaurant and Cocktail bar in the heart of Collingwood.

Our menu is an amalgamation of international flavours, new world and old


school techniques, seasonal variety and individual history. Our dedicated &

passionate kitchen team, lead by Head Chef Shanaka Mathpeththa, produce the


highest quality dishes with flair, impeccable balance and tantalising flavours

that have you coming back for more. 



Our bar is fully stocked with a range of local wines, spirits and beers. Our

cocktail menu rotates seasonally, with creative blends of natural and high


quality produce being selected. Our list reflects a playful and experimental way

of creating flavours that perfectly balance with our food menu. We are


constantly learning from classic cocktails, and are sure to be able to offer an

experience that is unmatched. 



Each of our spaces are fully functional, unique and flexible. Each function room

contains a different style, which can be moulded into the perfect space for any

occaision. We offer tailored seating & standing options, with complete flexibility
to design the room in a manner that is going to provide the best space for any


event. 





SIXTY SMITH

OUR ROOMS
All rooms are available to hire Tuesday - Sunday.

Our hours of operation & licenced hours allow us to open during the below

times:

Tuesday - Thursday: 9am - 1am
Friday & Saturday: 9am - 4am

Sunday: 10am - 11pm

The Chic & Moody Attic

space is great for

parties looking to


dance the night away,

or intimate private


dining.

This light filled &

comfy restaurant is


perfect for meetings,

lunches & intimate


dinner parties.  

This undercover

outdoor oasis boasts a

chilled & casual spot,


perfect for any season,

reason or party.

THE ATTIC THE RESTAURANT THE GARDEN



SIXTY SMITH

THE ATTIC

SEATED : 30 people 
STANDING : 50 people

Minimum Spend starting at $2000
No Room Hire Fee

10% Non-Refundable Deposit

Tuesday - Thursday: 4pm - 1am
Friday - Saturday: 12pm - 4am

Sunday: 10am - 11pm

PRIVATE BAR WITH BEER TAPS
DJ BOOTH

INDEPENDANT SOUND SYSTEM
DISCO BALLS & LAZER LIGHTS

FEATURES

CAPACITY

ROOM COST

ROOM AVAILABILITY



SIXTY SMITH

THE GARDEN

SEATED : 40 people 
STANDING : 50 people

Minimum Spend starting at $2000
No Room Hire Fee

10% Non-Refundable Deposit

Tuesday - Thursday: 4pm - 1am
Friday - Saturday: 12pm - 1am

Sunday: 10am - 11pm

PRIVATE BAR WITH BEER TAPS
INDEPENDANT SOUND SYSTEM

SEPARATE ENTRY POINT

FEATURES

CAPACITY

ROOM COST

ROOM AVAILABILITY



SIXTY SMITH

THE RESTAURANT

SEATED : 30 people 
STANDING : 40 people

Minimum Spend starting at $2000
No Room Hire Fee

10% Non-Refundable Deposit

Tuesday - Thursday: 9am - 1am
Friday - Saturday: 10am - 4am

Sunday: 10am - 11pm

PROJECTOR & SCREEN
ACCESS TO MAIN BAR

INDEPENDANT SOUND SYSTEM

FEATURES

CAPACITY

ROOM COST

ROOM AVAILABILITY



SIXTY SMITH

THE WHOLE

VENUE

SEATED : 40 people 
STANDING : 150 people

Minimum Spend starting at $7000
No Room Hire Fee

10% Non-Refundable Deposit

ON REQUEST

PRIVATE VENUE WITH 3 BARS
DJ BOOTH

INDEPENDANT SOUND SYSTEM
DISCO BALLS & LAZER LIGHTS

FEATURES

CAPACITY

ROOM COST

ROOM AVAILABILITY



C
A

N
A

P
E

 M
E

N
U

VEGETARIAN & VEGAN
arancini | smoked leek, summer peas, vegan garlic aioli, vegan cheese (vg) . . . . .  $75

croquettes | field mushroom, truffle mayo, parmesan cheese (v) . . . . . . . . . . . . . . $75

potato rosti | spiced relish, chives (vg) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $80

eggplant popcorn | vegan miso mayo, vegan cheese, ginger soy sauce (vg) . . . . .  $80

beetroot ravioli| buffalo mozzarella, sage, hazelnut, extra virgin olive oil (v, gf). .  $90

MEAT & SEAFOOD
oyster | natural or chilli jam & seafood nahm jim (gf, df) . . . . . . . . . . . . . . . . . . . . .$90

grilled prawn | fellel & apple, seafood nahm jim (gf, df) . . .  . . . . . . . . . . . . . . . . . . $90

lamb cigar | slow cooked lamb, date, tamarind, filo pastry . . . . . . . . . . . . . .  . . . . $100

vol-au-vent | chicken, corn, cream, herb . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$100

pork belly | soy beer glaze, pork crackle (df). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $90

all dishes contain 30 pieces
v - vegetarian | vg - vegan | df - dairy free | gf - gluten free
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anchovy | toasted sourdough, ricotta, capsicum
oyster | coconut lychee pearls, evo (gf)

--

scotch egg | harissa aioli, charred broccolini
mackerel | heirloom tomato, chilli, lime ceviche (gf, df)

--

confit duck leg | beetroot puree, cranberry reduction (gf)
lettuce | confit tomato, candied walnut, radish, orange vinaigrette (vg, gf)

dietary requiremenents catered for
vg - vegan | v - vegetarian | gf - gluten free | df - dairy free
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anchovy | toasted sourdough, ricotta, capsicum
oyster | coconut lychee pearls, evo (gf)

--

mushroom croquette | truffle mayo, parmesan (v)
scotch egg | harissa aioli, charred broccolini
mackerel | heirloom tomato, chilli, lime ceviche (gf, df)

--

confit duck leg | beetroot puree, cranberry reduction (gf)
lettuce | confit tomato, candied walnut, radish, orange vinaigrette (vg, gf)
potato | rojo bravas, vegan aioli (vg)

dietary requiremenents catered for
vg - vegan | v - vegetarian | gf - gluten free | df - dairy free
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EXTRA BEER & WINE 
2 hour Package  - $60pp
Extra hour - $25pp
All 3 Tap Beer & Cider
1 Mid/Low Packaged Beer
2 Full Strenght Packaged Beer
1 Sparkling Wine
2 White Wine
1 Rose/ Orange Wine
2 Red Wine

BASIC BEER & WINE  
2 hour Package  - $45pp
Extra hour - $20pp
All 3 Tap Beer & Cider
1 Sparkling Wine
1 White Wine
1 Red Wine

SPIRITS ADD-ON  
Additional $25pp per hour
All spirits served with mixer
White Light Vodka
Never Never Gin
Flor de Cana White Rum
Nusa Cana Spiced Rum
Tromba Tequila
Johnnie Walker Black Whisky
Buffalo Trace Bourbon

COCKTAILS ADD ON  
Additional $40pp per hour

Choice of 3 Classic Cocktails
& 3 Signature Cocktails
Tailored to suit your event 
& your preferences
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BAR TAB  
We offer a bar tab in all function rooms with any minimum or

maximum that is suited to the event. The bar tab total is to be

paid at the end of the night.

DRINKS OPTIONS
You can include any item from the regular bar menu, back bar &

fridges. 

Wines & Beers are limited to only 2 options per style. 

Menu choices are to be decided minimum 1 week in advance.
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DJ
(Price Varies on Availability)

Wanting to party the night 
away with a DJ to suit your
crew - We can help with

finding the right DJ & booking

them in, for a little less

stress & a little more boogy! 

DECORATIONS  
Choose your own decorations
or let us decorate for you.
Maybe you've got a theme in
mind or a colour you have to
have included - we can sort
it out for you

COCKTAIL

MASTERCLASS 
$55 Per Person
(Only available to groups up

to 25 people)
Learn how to mix, shake &
pour like a bartender! 
Select up to 4 cocktails to be
taught (and drunk!)

COCKTAIL KEG
Only Available in the Garden 
or the 'Whole Venue' 
Indulge in a 20L Cocktail Keg
made  just for you. Select

from a classic or our

Signatures!



READY TO

BOOK YOUR


NEXT PARTY?

SIXTY SMITH

CONTACT US

60 Smith Street, Collingwood 3066
03 9417 6864

bookings@sixtysmith.com
www.sixtysmith.com
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