
functions



function spaces

Capacity : 50 Seated | 70 Cocktail

Semi - Pr ivate
First  Floor
TV  Screen
A V  input
M icrophone

THE PA TIO

*The first floor is accessible via stairs only and does not have accessible entrance.



function spaces

Capacity : 30 Seated | 50 Cocktai l

Semi - Pr ivate
First  Floor
TV  Screen

TERRA CE

*The first floor is accessible via stairs only and does not have accessible entrance.



function spaces

Capacity : 40 Seated | 70 Cocktail

Semi ? Pr ivate
First  Floor
TV  Screen
Bluetooth speaker
M icrophone

ROOFTOP BA R

*The first floor is accessible via stairs only and does not have accessible entrance.



function spaces

Capacity : 100 Seated | 150 Cocktail

First  Floor
Pr ivate
A V  Input
3 x TV  Screens
M icrophone
Our level one exclusive space combines 
the pat io, terrace and rooftop. W e can 
accommodate a combinat ion of a cocktai l  
and seated funct ion across the areas.

LEV EL ONE EXCLUSIV E

*The first floor is accessible via stairs only and does not have accessible entrance.



function spaces

Capacity : 25 Seated | 50 Cocktail

Semi - Pr ivate
Ground Floor
TV  Screen

LOUNGE



function spaces

Capacity : 20 Seated | 60 Cocktail

Ground Floor
Semi ? Pr ivate
TV  Screen

DOW NSTA IRS BA R



function spaces

Capacity : 50 Seated | 110 Cocktail

Ground Floor
Pr ivate* 
A V  Input
2 x TV  Screens
M icrophone

GROUND FLOOR EXCLUSIV E

*Access to first floor is through ground floor



PLA TTERS (25 PIECES) 

V egan pies (LD, VG) 85
Tomato sauce

Chicken satay skew ers (LG) 90
Peanut satay sauce

M ushroom focaccia bruschetta (LDO, VG) 80
Roast mushroom on focaccia croutons w ith balsamic glaze 

Beef pies  90
Tomato sauce

M ac n cheese croquettes (V) 85
Chipotle mayo

V egetable spr ing rol ls (LD, V) 70
Sw eet chilli sauce 

Sausage rol ls (LD) 90
Tomato sauce 

Beef and mushroom pintxos (LD) 70
Marinated beef, roasted mushroom mushroom, croutons 

Praw n chor izo (LDO, LG) 95
Grilled praw n and chor izo skew ers w ith chipotle aioli 

Lemon tar t let  (V) 95
Lemon curd, sw eet tart lets

Cheese platter  (LGO, V) 135
Blue cheese , br ie, Fontina, dr ied apr icot, crackers, gr issini,
olives, straw berr ies, carrot and cucumber sticks

SLIDERS (M INIM UM  15 OF THE SA M E TYPE)

Sticky pork bel ly  bao buns (LD) 6 each
Pickled carrots, cor iander, sesame seeds 

V egetar ian foccacia sandw ich (LDO, LGO, V) 6 each
ucchini, tomato, basil aioli, greens, focaccia 

Beef sl iders (LGO) 7 each
Pickles, cheese, tomato sauce , aioli

PIZZA S

M argher ita (LDO, LGO, V, VGO) 75
Napoli sauce, cherry tomato, mozzarella, basil

Honey diabola (LDO, LGO) 75
Napoli sauce , mozzarella, pepperoni, chilli, honey

Ital ian sausage pizza (LDO, LGO) 75
Napoli sauce , mozzarella, Italian sausage, mushroom,
rosemary, roasted capsicum 

Garl ic potato pizza (LDO, LGO, V, VGO) 75
Confit gar lic, mozzarella, rosemary, mushroom

KIDS PLA TTERS

Chicken nuggets  (LD) 50
Tomato sauce 

function menu



set menu

SET A LTERNA TE DROP M ENU 

A ll courses are served as an alternate drop. 
Dietar ies can be accommodated w hen pre-arranged 

2 Course | $65
3 Course | $70

ENTRÉE (GUESTS PICK 2)

Sticky pork bel ly  adobo (LD, LG) 
Slow  braised pork belly, pickled shallot, adobo sauce 

Gril led haloumi (LG, V) 
Lemon, honey , herb oil 

Cheesy gar l ic focaccia (V, VGO) 
Extra v irgin olive oil, gar lic conf it, parmesan cheese

M A INS (GUESTS PICK 2)

Sir loin steak (LD, LG) 
Potato, broc top, beef jus lie

Seared salmon  (LG) 
Smoked tomato puree, broc tops, lemon 

Rosemary gar l ic chicken breast (LDO, LG) 
Cannelini beans, chor izo, sundr ied tomato, jus 

Pumpkin Salad  (LD, LG, VG) 
Hummus, quinoa, pumpkin, raisin 

DESSERT

Chocolate and berr ies  (V, VGO) 
Chocolate icecream, straw berr ies 



DRINKS OPTIONS

Guest buy ow n

Cocktails

Subsidised bar tab

Limited bar tab

Drinks packages (on enquiry)

You may br ing your ow n w ine for a corkage fee 
of $18 per bott le. Ask us about our discounted 
corkage rate if  you purchase your w ine from 

SECURITY

We require a secur ity guard for all 18th and 21st 
Bir thdays and all functions over 80pax, w ho w ill 
be supplied by the venue

FOOD OPTIONS

Set Menu

Á La Carté

Platters

We do not charge a cakeage fee if  you cut your 
ow n cake, and w e supply plates, spoons and 
cake knife

We charge a f lat rate of $100 to have the chef 
cut and serve the cake, w e supply plates and 
spoons

A V

DJ's alw ays make the atmosphere, this can be 
organised by you or w e can supply for you at an 
addit ional cost.

We have microphone capabilit ies

We allow  your ow n playlists for exclusive 
functions, please contact us pr ior to your event 
to arrange this

We have TV screens in all areas, please contact 
us pr ior to your event to arrange use

SET-UP

We supply table linen free of charge, black or 
w hite

We allow  most decorations excluding table 
scatters and confett i

We supply w r istbands for bar tabs and have 
mult iple colours to choose from

We offer a w alk through and meeting w ith our 
functions manager in the lead up to your event, 
w here all aspects of the event w ill be discussed
and f inalised.

We require all details to be f inalised 14 days pr ior 
to your event, and all outstanding payments for 
food to be paid 7 days pr ior to the event date.

WHAT WE OFFER



contact
(08) 8271 5544
27 Unley Road, Parkside SA 5063
info@theunley.com.au
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