
FUNCTIONS BROCHURE

Fiction Bar is a superb venue that wraps you in the perfect experience.
Take in Raby Bay Marina's panoramic views while siping a refreshing
cocktail. Feast on dishes made with love – and a little magic – by our

talented chef.



The following Booking Agreement is to be signed
by the client, accepting all of the following terms
and conditions.
1. Tentative bookings will be held for a period of
fourteen (14) days.

2. This agreement is to be signed and returned
prior to your function, along with the appropriate
room hire cost or deposit to secure your booking.

3. Cancellations are to be given in writing to the
Fiction Functions Department
(functions@fictionbar.com.au).
The following refunds will apply:
6 months or more: Full Refund
6 months – 8 Days: 1/5 Room Hire Forfeited
7 days – 2 days: Full Room Hire Forfeited
Less than 2 days: Full Room Hire and 50% of
other total costs Forfeited

4. Your function room is hired for a period of 5
hours. Extensions to these times will need to be
approved by the Functions Department prior to
your event.

5. An indication of the number of guests will be
required during your initial enquiry and a more
accurate figure at your planning meeting with
our Function Department.

6. You are permitted to decorate the Function
spaces subject to obtaining the prior consent of
Fiction Management. Please do not use nails,
screws, staples, tape, blue tack or any other
adhesive to any wall, door, ceiling or other
surface or part of the building unless approved
by Fiction Management. You may be liable for
any loss or damage caused.

7. Fiction will take particular care with any goods
delivered to the premises prior to, during or after
an event but is not responsible if any damages
occurs. We will endeavour to meet reasonable
storage request, however we have limited
storage space available.

8. There will be a cleaning charge if soiling or
damages occur to carpets and/or furniture or if
there is an unreasonable amount of cleaning to
be done following your function. There must be
no scatters or confetti used within Fiction.

Client name:

Client Signature:

9. Smoking is not permitted in any part of our
function rooms or any other area in the venue.

10. Children are permitted in the function room
under direct supervision of a legal guardian.
Children may be provided with a children’s
package for food and beverage. Children thirteen
years and older are charged at adult price. Please
advise if a highchair is required.

11. Fiction reserves the right to make changes to
room allocations based on anticipated final
numbers. Where possible, the client will be
informed of any changes.

12. Licensing Policy
Dress Code
A dress code applies to all guests and it is the
responsibility of the client to ensure their guests
comply with these regulations on the day of the
function. Please consult with your functions
coordinator for full details of the dress
regulations.
Liquor
Fiction is a licensed premises. Fiction is
committed to The Responsible Service of Alcohol
and reserves the right to refuse service to
underage, intoxicated or abusive guests within
private functions. Fiction reserves the right to
exclude or eject any quest from a function or
from the premises without refund to the client.
Guests may be asked to produce proof of age
identification. This should be a current Driver’s
License, Passport or Department of Transport
issued 18+ card. If a person cannot produce
appropriate identification they with be
considered underage. Any underage drinking
detected will be treated as a serious offence and
management reserve the right to cease the
function without refund to the client.
All parties drinking are to remain with their
drinks inside the designated liquor licensed area
and cannot take drinks outside those areas.
Under the responsible service of alcohol
guidelines, all functions serving liquor must do
so in conjunction with the service of food.
Permits
Event organisers shall be liable at their own
expense to obtain permits and consents as
required for the conduct of the event or any part
thereof, over and above those already held by
Fiction with prior approval by Fiction; and shall
indemnify Fiction in respect of all losses incurred
as a consequence of any failure by the client to
obtain any such permit or consent. Fiction shall
be at liberty to prevent any activity for which any
required permit or consent is not obtained by the
client, without being liable to the client for any
loss occasioned by such prevention.
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The Marina Lounge is an intimate function space located next to the bar. Relax in
our plush sofas or lean against one of our many highbars and enjoy the company of

your guests. Their is also window seating to take in panoramic views of the water.

Our Function Room is the perfect place to host your next event!

The Function Room is an ideal space for more intimate celebrations from 20 people,
up to gala events, product launches and large private celebrations catering up to 100.
With breathtaking views of the Raby Bay Marina, a private bar with a bartender, and

access to audio visual facilities, you wouldn't want to be anywhere else.
Customisable floor layouts for a cocktail party or sit-down banquet means you can

host a truly memorable occasion for your guests.

[ THE FUNCTION ROOM ]

[ THE MARINA LOUNGE ]

Banquet
80

Trestle
80

Cocktail
100

Theatre
80

Boardroom
35

Boasting the best views of the Marina, The Deck area is ideal for that special
celebration. Watch the light change while you sip a wine or a cocktail. It’s

perfect, elegant and contemporary and will keep you dry, whatever the weather.

[ THE DECK AREA ]

Cocktail
50

Cocktail
30





Sweet potato croquettes ( V , GF ) 25 pcs ................................................................................. $75

Pumpkin arancini balls ( V , GF ) 25 pcs ..................................................................................... $85

Crispy BBQ pork spring rolls 40 pcs .............................................................................................. $90

Shredded beef & vegetable croquettes with mushroom sauce 40 pcs .............. $90

Flaky shell vegan sausage rolls with spicy chutney (VG, GF ) 30 pcs ..................... $85

Herbed meatball skewers with capsicum mayo ( GF ) 40 pcs ................................... $90

Bruschetta tarts with pomegranate molasses ( V ) 40 pcs ........................................... $95

Creamy ricotta and spinach pastizzi with minted yoghurt ( V ) 50 pcs ................ $95

Moroccan pork sausage rolls with spiced beetroot relish 50pcs................................ $95

Beef and burgandy petite beef pies 40pcs .............................................................................. $110

Golden mash potato balls with red wine gravy (VO) 40pcs  ........................................$85

Creamy mozzarella sticks in an italian herb crumb with cranberry dip 40pcs $85

SWEET CANAPES

Salted caramel profiteroles 30pcs .................................................................................................. $75

Golden mantou bread with a sweet milk fondant 30pcs ............................................... $80

Crispy apple pie bites 50pcs................................................................................................................. $75

Caramel Slice (GF, V) 30pcs................................................................................................................... $90



Cauliflower pakoras with masala and mint labneh dip (V, VGO, GF ) 50 pcs ...........  $95

Crispy coconut crumbed prawns 40 pcs ...........................................................................................  $110

Smoked salmon on dill infused cream (GF) 40 pcs ...................................................................  $110

Goats cheese vol au vents with candied apricots, drizzled honey (V) 30 pcs ............ $110

King prawns perched on dill cucumber and romesco ( GF ) 40 pcs  ............................. $120

Char grilled bali satay beef skewers (GFO) 40 pcs ........................................................................$120

Eye fillet resting on windblown pastry with gorgonzola pumpkin puree 30 pcs .. $120

Double braised sticky pork bites with smashed sesame cucumber 30 pcs ............  $120

Sand crab and king prawn mornay tartlet 30 pcs ......................................................................  $130

Kingfish spoons with a mango and granny smith infusion ( GF ) 30 pcs ..................  $140

Slow cooked beef slider with monterey 
jack cheese and smoked bourbon sauce ( min 20 ) ................................................................ $10 each

Southern crumbed chicken slider with creamy ranch slaw ( min 20 ) ...................... $10 each



Platters

FRESH FRUIT PLATTER APPROX 25PPL - $80
Combination of fresh fruits 

SANDWICH PLATTER ( 60 pcs ) - $95
Egg & Mayo, Tuna & Mayo, Ham and Chutney

MORING TEA PLATTER ( 90 pcs ) - $300
Mini Ham and Cheese Crossiants, assorted

danishes, warm buttermilk scones with cream and jam

CAPTAINS TABLE - $850
FEEDS APPROX 40

King Prawns, Pork and Shitake fried Gyoza, Crispy veg spring rolls,
Veggie batons, Cold meats, Cheese Crackers, Condiments and bread,

Mini savory Muffins, Mixed Macaroons and fresh fruits.





MINIMUM 25 PEOPLE
2 COURSE | Mains and a Choice of Entree or Dessert.................................... $65PP
3 COURSE | Entree, Mains and Dessert................................................................ $75PP

ENTREE

CHOICE OF 2 AS ALTERNATE DROP

Pumpkin Arancini with Beetroot Aioli (VG, G.F)................................................................................
Netted Crispy Veg Spring Rolls (VG, GF)................................................................................................
Char Grilled Satay Beef skewers .................................................................................................................

MAIN
CHOICE OF 2 AS ALTERNATE DROP

300Gm Grain Fed Rib Fillet Mb2+, Medium Rare with Mushroom Sauce (G.F)..........
Pistachio crusted Atlantic Salmon with a lemon and thyme sauce (GF) ......................
Chorizo and Camembert Stuffed Chicken with Roasted Bell Pepper Sauce .............
Baked zucchini and asparagus puff pastry with Gruyere ( VG ) ...........................................

All Mains are Accompanied By Roast Potatoes and a Medley of Vegetables  

DESSERT

CHOICE OF 2 AS ALTERNATE DROP
Baked Berry Cheesecake ...................................................................................................................................
Chocolate and Vanilla Cheesecake .............................................................................................................
Belgium Chocolate Waffle ................................................................................................................................





SIGNATURE BUFFET
MINIMUM 30 PPL $60PP

3 Varieties of Chef’s Salad
Herb Butter Roast Chicken Breast with Chardonnay Sauce

Slow Cooked Lamb Casserole 
Grilled Barramundi with Dill Sauce
Baked Parmigano Potato Gratin 

Garlic Butter Broccoli, Dutch Carrots and Cauliflower 
Baked Cheesecake 
Chocolate Brownie

ASIAN FEAST
MINIMUM 20 PPL $65PP

Signature sweet and sour Pork
Ayam Bakar Javanese style chicken

Malaysian lamb Rendang
Satay Beef char grilled skewers

Kung Pao prawns
Asian Salad

Steamed Jasmine Rice



( 07 ) 3488 2888
FUNCTIONS@FICTIONBAR.COM.AU

SHOP 9&10, 152 SHORE STREET WEST
RABY BAY MARINA
CLEVELAND 4163

WWW.FICTIONBAR.COM.AU


