FUNCTION PACKAGE R



SPRINGROCK PUBLIC BAR

Set above the corner of Bourke & Exhibition Streets, Springrock Public
Bar brings a city twist to the classic suburban pub and offers a relaxed
setting for birthdays, corporate gatherings, team celebrations and
milestone events.

From shared dining experiences to cocktail-style celebrations,
Springrock can host groups of 30 to 180 guests, with elevated pub
classics, canapé packages and generous shared feasts designed to
impress your guests.

Springrock is part of a family of venues, all conveniently located within
the same building. After something bigger? Head upstairs to Good
Heavens, our rooftop bar with sweeping city views and space to party.
Keen for a smokier, meatier experience? Fancy Hank’s next door serves
up slow-smoked brisket, ribs and all the BBQ favourites.

Please note, due to the age of the building, our venue is only accessible via stairs.
We apologise in advance for any inconvenience.



SHARING MENU

Choose from the following set menu options. All dishes are served family-
style, designed for your group to share and enjoy together — for up to 60
guests.

Two Course | shared entrée, mains and sides | $60pp
Three Course | shared entrée, mains, sides & desserts | $67pp

SHARED ENTREES (select three)

Smoky garlic bread (v, nf)

Buffalo Wings, Fancy Hank’s buffalo sauce, yoghurt ranch (gf, nf, dfo)
Pork & jalapefio croquettes, chimichurri mayo (nf)

Marlin crudo, grapefruit, basil oil (nf, df)

Marinated oIives, red wine vinegar, lemon thyme (vg, gf, nf, df)

SHARED MAINS (select three)

Wood-smoked brisket, spring vegetables, pepper jus (nf, gf, df)

Grilled mirror dory, herb salad, tasty butter, mashed peas (gf, nf, dfo)

Pork rib ragu, potato gnocchi (nf)

Chicken parma, farm green salad or chips (nf)

Cauliflower steak, zucchini caponata, herb salad, pickled red onion (vg, nf, df, gf)

SHARED SIDES (select three)

Chicken salt fries, tomato sauce (vg, df, nf)

Kimchi, with cucumber ranch pickles (nf, dfo, vgo, v, gf)

White slaw, green apple, jalapefo, apple cider vinaigrette (vg, nf, gf, df)
Wedge lettuce salad, buttermilk dressing, candied puffed millet (v, nf, gf)
Potato salad, dill mayo, crispy bacon, chives, parmesan (vgo, nf, dfo, gf)

SHARED DESSERTS

Dark chocolate mousse, preserved raspberry (nf, gf)
Cheesecake, cherry, white chocolate, raspberry (nf)

VG - VEGAN | V - VEGETARIAN | GF - GLUTEN FREE | DF - DAIRY FREE | NF - NUT FREE | O - OPTION
Please let our team know of any dietary requirements in advance and we can assist in catering for these specifically.



CANAPE MENU

Perfect for planning a cocktail-style celebration.

6 canapes per person.
Deluxe $37pp 3 coId,% hoet. °

7 canapés per person.

Signature $45pp 3 cold. 4 hot.

GOLD

Marlin crudo, grapefruit, basil oil (nf, df, dfo)
Prosciutto, with dill pickle potato chips (nf, df)
Confit tomato, whipped ricotta, EVOO pastry shell (nf, v, gfo)

HOT

Smoky garlic bread (v, nf)

Popcorn chicken, with yoghurt ranch (gf, nf, dfo)

Pork & jalapeno croquettes, chimichurri mayo (nf)

Brisket party pies, Fancy Hank’s 15-hour smoked barley-fed beef brisket, tomato sauce (nf)
Cauliflower party pies, Fancy Hank’s smoked cauliflower, tomato sauce (v, nf)

Roast veg quiche, with Fancy Hank’s tomato Sauce (v, nf)

ELEVATE YOUR EVENT

Grazing table — $30pp

Wow your guests with a bespoke grazing table of cheese, charcuterie &
antipasto.

VG - VEGAN | V - VEGETARIAN | GF - GLUTEN FREE | DF - DAIRY FREE | NF - NUT FREE | O - OPTION
Please let our team know of any dietary requirements in advance and we can assist in catering for these specifically.




DRINK PACKAGEN

Our beverages are of premium quality, carefully chosen to complement your event.

All packages include a variety of non-alcoholic drinks; a selection of soft drinks, juice, beer, wine & mocktail alternatives.

DELUXE PACKAGE

2 hours | $59pp
3 hours | $69pp

Secret Garden Brut

Continental Platter Prosecco
Springrock Blanc Pinot Grigio
Springrock Rouge Grenache Shiraz

Hard Silo

Bodriggy Lager

Stomping Ground Gipps St Pale Ale
4 Pines Pacific Ale

Bulmers Apple Cider

ADD AN EXTRA
TOUCH

COCKTAIL ON ARRIVAL — $20pp
Impress your party with a delicious
cocktail on arrival. Select from
Espresso Martini, Cosmopolitan or a
Virgin Ginger Beer Mojito.

SPRITZ ON ARRIVAL — $20pp
Treat your guests to a refreshing spritz
on arrival. Your choice of Aperol,
Limoncello or Campari.

PREMIUM PACKAGE

2 hours | $69pp
3 hours | $89pp

Secret Garden Brut

Continental Platter Prosecco

Latta Sauvignon Blanc

Springrock Blanc Pinot Grigio
Springrock Rosé

Springrock Rouge Grenache | Shiraz
Allora Rosso Sangiovese

Hard Silo

Bodriggy Lager

Stomping Ground Gipps St Pale Ale
4 Pines Pacific Ale

Bulmers Apple Cider

Silo Vodka

Brunswick Botanicals Gin

El Jimador Reposado Tequila
Havana Club 3 Year Old Rum
Havana Club Aniejo Especial Rum
Old Forester Bourbon Whisky
Ballantines Scotch Whisky

SIGNATURE PACKAGE

2 hours | $89pp
3 hours | $109pp

Secret Garden Brut
Continental Platter Prosecco
Veuve D’argent Blanc De Blanc
Springrock Blanc Pinot Grigio
Latta Sauvignon Blanc

Mon Tout Chardonnay
Springrock Rosé

Jumping Juice Rosé
Springrock Rouge Grenache | Shiraz
Allora Rosso Sangiovese
Lighthand Pinot Noir

Hard Silo

Bodriggy Lager

Stomping Ground Gipps St Pale Ale
4 Pines Pacific Ale

Balter XPA

Asahi Super Dry

Guinness

Bulmers Apple Cider

Belvedere Vodka

Tanqueray London Dry Gin
Volcan Blanco Tequila
Plantation 3 Stars White Rum
Kraken Black Spiced Rum
Jack Daniels Old No. 7
Jameson Irish Whiskey




87 Bourke Street, Melbourne
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