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DOGLANDS

Moon Dog’s brand-new venue, Doglands, set on
the Marvel concourse in the Docklands offers a
one-of-a-kind event space that’s sure to make for

a seriously umcorgettable experience.

A tropical oasis in the hustle and bustle of the city,
step inside Doglands and you'll be met with a palm
tree lined boardwalk that takes you right around the
venue to discover all the hidden gems of Doglands

centred around a massive 360—degree illuminated bar.

No strangers to outrageously exciting venues,
Moon Dog have bought their signature hospitality
flair to Doglands.




THE VENUE

When hosting an event at Doglands, the entire space is

yours. With so much to explore our team will work with
you to bring the space to life for your event and with a
flexible floor plan whatever your vision is we can help

make it happen.

Catering for events of up to 1200 people, Doglands is
perfect for functions of all types, from corporate shindigs to

receptions, galas, gigs, launches and everything in between.

Our packages range from a standard food and beverage
package, to per head and minimum spends. We know
functions come in all shapes and sizes so speak to our team

about the right package for your event.

200-1200  FULLY  STAGE
PAX PRIVATE  &AV

FLEXIBLE 60 FUN
FLOORPLAN  TAPS  EXTRAS






STATION MENU

A fun service style where the food really shines

CHEESE & DELI MEATS

A trio of carefully selected cheeses:

featuring hard, soft, and blue varieties.
Chef’s choice of freshly sliced deli meats.

Assorted bread and crackers.

Assortment of pickled vegetables and condiments.

$16pp

OYSTER STATION

Selection of premium oysters served on the
half shell, handpicked from the finest Australian

coastal regions.

Classic Mignonette, Cocktail Sauce,
Lemon Aioli & Ponzu Dressing.

Fresh lemon wedges, finely chopped herbs,
and cracked black pepper.

$18pp

TACO STATION

Beef barbacoa, red salsa, diced onions.
Pulled chicken, green tomatillo salsa, lime.

Vegan sweet potato and black bean, cajun

seasoning, shredded lettuce and lime.

$18pp

Our menus change seasonally; substitutions may be made.




CANAPES

PER PERSON PACKAGES

Option 1
5 Smaller Bites $30 pp

Option 2
2 smaller bites + 2 bigger bites $30 PP

Option 3
3 smaller bites + 3 bigger bites $45 PP

Option 4
4 smaller bites + 4 bigger bites $60 pp

Add a sweet bite for $6 pp

INDIVIDUALLY PRICED ITEMS
Smaller bites $7 each
Bigger bites $10 each

Sweet bites $6 each

Custom packages available on request.




CANAPE MENU

Roaming serves to be enjoyed throughout your function

SMALLER BITES

Haloumi bites, honey, dukkah (v, gf)
Cheeseburger spring roll
Lime cured prawn ceviche tostada, avocado (gf)

Smoked chicken and blue cheese tartlet, aioli,

apricot gel
Jamon croquette, paprika aioli

Pulled chicken tostada, tomatillo salsa, frijoles,

sour cream (gf)
Pulled jackfruit tostada, salsa, frijoles (v, vg, gf)
Freshly shucked oyster, champagne vinaigrette

Smoked salmon roulade, dill, lemon,

cream cheese (gf)

BIGGER BITES

Crispy buffalo chicken ribs, spicy mayo,
celery (gfo)

Beef slider, tomato, lettuce, pickles,

burger sauce (gfo)

Vegan slider, tomato, lettuce, pickles,

burger sauce (vg,gf)

Pulled shiitake mushroom slider, slaw,

house-made BBQ sauce (vg, gf)

Crispy chicken slider, creamy slaw, pickles,

house-made BBQ) sauce
Pork and fennel sausage roll
Roasted vegetable sausage roll (vg)

Chunky steak and ale pie

SWEET BITES

Classic vanilla slice, flaky puff pastry,

vanilla custard (v)
Chocolate brownie, chocolate cream (v, gf)
Churros bites, chocolate sauce (v)
Vegan peanut slice (vg)

Mini cannolis (v)

Our menus change seasonally; substitutions may be made. (gf) gluten free (gfo) gluten free optional (v) vegetarian (vg) vegan (vgo) vegan optional.




DRINKS PACKAGE

EASY DRINKING

Beers & Cider
Moon Dog Draught
Moon Dog Old Mate Pale Ale

Moon Dog Session Ale
Moon Dog Cider

Cans

All Fizzer Seltzer flavours

Wine
House Prosecco
House Sauvignon Blanc

House Shiraz

Non-alcoholic
Soft drinks
Juices
Non-alcoholic beer

Gluten-free beer

$60 pp 3 hours
$75 pp 4 hours

PARTY PACK

Beers & Cider
Moon Dog Draught
Moon Dog Old Mate Pale Ale
Moon Dog Pacific Ale
Moon Dog XPA

Moon Dog Session Ale
Moon Dog Cider

Cans

All Fizzer Seltzer flavours

Wine
House Prosecco
House Brut
House Sauvignon Blanc
House Riesling
House Rosé
House Shiraz
House Pinot Noir

Non-alcoholic
Soft drinks
Juices
Non-alcoholic beer

Gluten-free beer

$70 pp 3 hours
$80 pp 4 hours

THE LOT

Beers & Cider
All Moon Dog beers and cider

Cans
All Fizzer Seltzer flavours

Wine
All wine by the glass

Cocktails
Aperol Spritz
Espresso Martini

Basic Spirits
Vodka
Gin
Rum
Whiskey
Bourbon

Tequila

Non-alcoholic
Soft drinks

Juices
Non-alcoholic beer

Gluten-free beer

$90 pp 3 hours
$105 pp 4 hours

Custom packages available on request. 5 hour packages available on request. Our drinks change seasonally; substitutions may be made. Basic spirits served mixed, no shots sorry.




BAR TAB

On consumption bar tab with specified limits

can be set up if you prefer.

ADD ONS

COCKTAIL ON ARRIVAL

Aperol Spritz $15 pp
Espresso Martini $15 PP
Custom Cocktail $18pp

SPIRITS UPGRADE

Add a selection of house spirits on your menu
as an add on to a drinks package.

1 Hour - $20pp




FUN EXTRAS

PHOTOBOOTH

Unlimited usage of our photobooth with unlimited prints.
4 Hours - $500

DJ

Let us organise you a dancefloor filling, party starting DJ.
$150ph*

ARCADE

Unlimited usage of our retro arcade, pinball machines &

pool table.
4 Hours - $600

PA

Add the best in sound to boost the atmosphere
of your event.

From $600*

*All events using a DJ will need PA added on. In-house speakers are built for background music only.



DOGLANDS

Want to find out more?

Get in touch with our functions team
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doglands(@moondog.com.au

(03) 9428 2307




