
FUNCTION PACK 2024
URBAN ALLEY BREWERY - AN ECCENTRIC WAY TO BREWPUB!

CHADSTONE SOCIAL QUARTER
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THE UA 
WAY OF 
DOING...
Urban A l ley Brewer y, br ings a un ique, susta inab le 

and contemporar y brewpub exper ience to The 

Socia l  Quar ter -  your new a l l  seasons p layground 

at Chadstone – The Fash ion Capita l . 

En joy f resh ly brewed beer poured r ight f rom the 

tank, a longs ide a Dasher + F isher G in D ist i l le r y 

Bar showcas ing internat iona l  award-winn ing G ins 

& Cockta i ls .

With an outdoor ter race and indoor a reas, the 

brewer y is more than just a craf t beer ha l l .  Urban 

A l ley Brewer y is the per fect spot for your nex t 

event. We cater f rom la rge to int imate funct ions. 

Whith severa l  opt ions to su i t  your needs.
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GREEN LOUNGES

The per fect a rea for fami ly gather ing or d inner 
par t y.  In the centre of our venue, wi th a fu l l 
v iew of the bar.  Combine both spaces for a 
more int imate, pr ivate and la rger set t ing. 

20    PA X - EACH AREA

SIT DOWN EVENT

40    PA X - COMBINED AREAS

SIT DOWN EVENT

B A R

LOUNGE 2LOUNGE 1
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THE GIN BAR

Idea l  for a casua l  cockta i l  st y le event, featur ing 
a pr ivate bar and covered outdoor ter race just in 
f ront of our G in Bar.  Host your nex t event wh i le 
whatch ing the hust le of The Socia l  Quar ter,  in our 
newly expanded G in Bar. 

80     PA X STAND UP EVENTS

40     PA X SIT DOWN EVENTS

G I N  B A R
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ARCHIE'S

Idea l  for a casua l  cockta i l  st y le event, located on 
the lef t  hand s ide of our covered outdoor ter race. 
Host your nex t event wh i le whatch ing the hust le 
of The Socia l  Quar ter. 

50     PA X STAND UP EVENTS

30     PA X SIT DOWN EVENTS

41
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THE TERRACE
Why not have the ent i re venue front to yourself? 
Our covered outdoor terrace is br ight, and 
spacious, idea l for medium to large s ize events.  

120     PA X STAND UP EVENTS

70       PA X SIT DOWN EVENTS

G I N
 B

A R
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THE INSIDE
Feel l ike a true Melbournian at the bar with open 
standing room and spacious h igh table seat ing 
ava i lable. Possibi l i t y of a customised f loor p lan; 
enough space for pr ivate enter ta inment such as 
DJS, photo booths, decorat ion and more!

100    PA X

SIT DOWN/ STAND UP EVENTS
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two cold choices

four hot choices

three cold choices

four hot choices

one desser t choice

SELECT EIGHT SELECT TEN

8  p ieces per person

$60  per person

10  p ieces per person

$50  per person

minimum 30  people

add a substant ia l
for $9  per p iece

add a substant ia l
for $9  per p iece

minimum 30  people

CANAPES
PACK AGE
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Smoked sa lmon, cream 
cheese, cucumber

Chicken & cucumber 
sandwiches

Freshly shucked 
oysters, mignonette

Watermelon, feta, o l ive 
tapenade VG

Sushi - custom 
select ion V/VG

Goats cheese 
bruschetta V

Prawn skewers w/ 
mango sa lsa

Lamb kof tas w/ minted 
yoghur t

Seasonal arancin i V

Mac'n'cheese 
croquettes V

Vegetar ian spr ing
rol ls V

Salt & pepper prawns, 
kewpie mayo

Gourmet beef sausage 
ro l ls

Vegetar ian quiche V

Lemon & pepper 
ca lamar i,  a io l i ,  rocket 
GF

Popcorn chicken, a io l i 
GF

Tandoor i ch icken 
skewers GF

Vegan empanada VG

Fish & chip cups

Seasonal r isot to bowl 
V GF

Cheeseburger s l iders

Macaroni, sugo, basi l , 
bocconcin i V/VG

Minimum - 30 pieces

Lemon tar t let

Raspberry & vani l la 
prof i terole

Chocolate brownie

Coconut mango Panna 
Cotta w/mango, cream 
& pistachio GF

COLD HOT SUBSTANTIAL

DESSERT

CANAPE
MENU
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PLATTER MENU

Smoked sa lmon, cream 
cheese, cucumber

Chicken & cucumber 
sandwiches

Freshly shucked 
oysters, mignonette

Watermelon, feta, o l ive 
tapenade VG

Prawn & wit lof cockta i l

Sushi - custom 
select ion V/VG

Prawn skewers w/ 
mango sa lsa

$120 per platter*

COLD

Lamb kof tas w/ minted 
yoghur t

Seasonal arancin i V

Mac'n'cheese 
croquettes V

Vegetar ian spr ing
rol ls V

Gourmet sausage ro l ls

Vegetar ian quiche V

Lemon & pepper 
ca lamar i,  a io l i ,  rocket 
GF

Popcorn chicken, a io l i

Tandoor i ch icken 
skewers

Vegan empanada VG

$120 per platter*

HOT

Fish & chip cups

Seasonal r isot to bowl V

Cheeseburger s l iders

Macaroni, sugo, basi l , 
bocconcin i V/VG

$9 each 
Minimum - 30 pieces

SUBSTANTIAL

Cured meats, cheese, 
dips, pita bread

$150 per platter*

Party pies, sausage rolls

Caprese guilda, pea 
tartlet, bruschetta

$120 per platter*Sushi, smoked salmon & 
prawn cocktails

$150 per platter*

*Each platter serves approx. 30 people

Lemon tar t let

Raspberry & vani l la 
prof i terole

Chocolate brownie

Coconut mango Panna 
Cotta w/mango, cream 
& pistachio GF 
 

$120 per platter*

ANTIPASTO

MIXED PLATTERS

SEAFOOD

DESSERT
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Select ion of UA gourmet pizzas served with 
chips & sa lad

$30 per head
Minimum - 30 people
Equals to ½ pizza per person

PIZZA MENU

Cheesy Garl ic  V VGO

Tropicana  w/ Napol i ,  mixed cheese, ham & pineapple

Margherita  w/ Napol i ,  mixed cheese, bocconcin i & basi l  V VGO

Pepperoni  w/ Napol i ,  mixed cheese, ca labrese sa lami, ja lapenos & oregano

Prawn  w/ Napol i ,  mixed cheese, bocconcin i, ch i l l i  & gar l ic

Slow Roast Lamb  w/ Napol i ,  mixed cheese, feta, o l ives, cherry tomato, red onion, 
pars ley & tzatzik i V VGO

Pesto  w/ Napol i ,  mixed cheese, cherry tomato, o l ives, bocconcin i & pesto V VGO

Chicken Tikka  w/ Napol i ,  mixed cheese, corn, red onion, red capsicum & mint yoghur t

Fughi  w/ mixed cheese, ta leggio, mixed mushrooms, thyme & truf f le sa lsa V VGO

Meat Lovers  w/ Napol i ,  mixed cheese, ham, bacon, lamb, chicken, pepperoni & BBQ 
sauce

Vegan cheese & g luten free base avai lable - p lease speak to funct ions manager
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Shared entrees

Main menu i tems - see 
funct ion manaer

Shared desser ts

2 courses - $50  per person
3 courses - $65  per person
min imum  30  people
+$10 for Por terhouse
+$15 for Scotch Fi l let

Minimum 30 people

Shared entrees

Guest choice of two mains
(a lternat ing drop)

Shared desser ts

2 courses - $55  per person
3 courses - $70  per person
min imum  30  people
+$10 for Por terhouse
+$15 for Scotch Fi l let

Minimum 30 people

PUB CLASSICS 

BISTRO

SIT DOWN 
PACK AGES
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BEER
URBAN Draught
URBAN Lager
URBAN S lapshot 
URBAN Al l  N ighter
URBAN My th
The Quar ter Pa le A le

WHITE WINE BY GLASS
Hidden Sea Sauv Blanc, SA
Adelaide Hil ls Chardonnay, SA
Alexander Hi l l  Moscato, NSW

RED WINE BY GLASS
Taylor Ferguson Cab Sav, SA
Alexander Hi l l  Mer lot, NSW
Hidden Sea GSM, SA
Hidden Sea Shi raz, SA

SPARKLING BY GLASS
Rothbury Estate Spark l ing

NON ALCOHOLIC BY GLASS
Sof t dr inks & ju ices

CLASSIC

$47  per person (3 Hours)

$57 per person (4 Hours)

PREMIUM

$65 per person (3 Hours)

$75 per person (4 Hours)

min imum 50  people

BEER
Al l  tap beers

WHITE WINE / ROSE BY GLASS
Hidden Sea Sauv Blanc, SA
Mansion House Bay Sauv Blanc, NZ
Adelaide Hil ls Chardonnay SA
Are You Game Pinot Grigio, VIC
Alexander Hi l l  Moscato, NSW

RED WINE BY GLASS
Farm to Table Pinot Noi r, VIC
Taylor Ferguson Cab Sav, SA
Alexander Hi l l  Mer lot, NSW
Hidden Sea GSM, SA
Hidden Sea Shi raz, SA

SPARKLING BY GLASS
Rothbury Estate Spark l ing
Dogar ina Prosecco

NON ALCOHOLIC BY GLASS
Sof t dr inks & ju ices

CLASSIC

PACKAGES

PREMIUMBEVERAGE
MENU
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HOUSE 
RULES
DEPOSIT
A deposit of $1000 or 20% 
for amounts greater than 
$5000 is requi red to be pa id as 
conf i rmat ion of your booking.

PAYMENT OF YOUR DEPOSIT IS 
ACCEPTED AS AN AGREEMENT 

TO THESE TERMS AND CONDITIONS

GUARANTEED NUMBERS
Fina l numbers for cater ing 
purposes wi l l  need to be provided 
with in a min imum of 7 working 
days pr ior to the funct ion. You wi l l 
be charged for no less than th is 
number.

CANCELLATIONS
Cancel lat ions between 0 and 
30 days before the date of the 
funct ion wi l l  for fe it 100% of the 
deposit. Cancel lat ions between 
31 and 60 days before the date of 
the funct ion wi l l  be refunded 50% 
of the deposit. Cancel lat ions 61 or 
more days before the date of the 
funct ion wi l l  receive 100% of the 
deposit.

PAYMENT
Ful l  funct ion payment must be 
received no later than 7 days before 
the funct ion. Payment can be made 
by cash, credit card or EFTPOS.

PRICES
Pr ices are correct at the t ime of 
pr int ing. Every ef for t is made to 
ensure pr ices remain as pr inted, 
however, these may be subject 
to change without not ice at 
management’s d iscret ion. A l l 
pr ic ing is inclus ive of GST. Min imum 
spend appl ies for a l l  bookings over 
20 people. 

DAMAGE
The cl ient is f inancia l ly responsib le 
for any loss susta ined to the venue 
including damages to the premises, 
i ts f i t t ings, equipment and grounds. 
The organisers of the funct ion 
are a lso responsib le for damage 
caused by thei r guests, outs ide 
contractors or agents, pr ior to, 
dur ing or af ter the event.

LOSS OF PROPERTY
Urban Al ley Brewery wi l l  not accept 
any responsibi l i t y for any damage 
or loss of proper ty lef t on the 
premises pr ior, dur ing, or af ter the 
funct ion. This responsibi l i t y l ies 
sole ly with the funct ion organiser.

SECURITY
Urban Al ley Brewery reserves the 
r ight without l iabi l i t y to exclude or 
manage patrons who breach any 
pol ic ies or lega l responsibi l i t ies 
whi lst on or pr ior to enter ing our 
venue. We a lso provide such 
personnel to ensure your safety 
and f i rst a id needs are ensured. 
Some funct ions may requi re 
secur ity, th is wi l l  be d i rect ly 
charged to the funct ion organiser 
(wi l l  be advised when making the 
booking)

RESPONSIBLE SERVING OF 
ALCOHOL
Al l  Urban Al ley Brewery staf f are 
tra ined in the l iquor l icensing 
accredited 'Responsib le Serv ice 
of A lcohol' and by law may refuse 
to serve a lcohol to any person that 
is deemed to be intox icated and 
may request that they vacate the 
premises.

DRESS CODE
Smart, neat casual at a l l  t imes to 
enter the venue; however, dress 
standards are to be appropr iate to 
the requi rements of the funct ion.
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