FUNCTION PACK
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Whether it's.a birthday, wedding reception or
corporate-event, the Provincial has a function

space & option suited to you
Provinetel
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DELICIOUS FOOD, GOOD
VIBES AND NEW MEMORIES.



Relaxed but electric, the rooftop boasts stunning sunset views of
vibrant Brunswick St below.

Surrounded by lush greenery and chic decor, guests can sip on
creative cocktails and nibble on our signature menu.

Perfect for wedding celebrations, birthdays and corporate
events. Small areas are also available.
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ROOFTOP




Host an unforgettable al fresco event in the Provincial's
Courtyard. The partially-covered outdoor space oozes character
with its colourful murals and laidback atmosphere.

This space is perfect for hosting a relaxed cocktail-style event
such as birthday parties, engagement drinks and casual
gatherings with colleagues.

COURTYARD

SPACE TYPE % @3 I:' ﬁ
N

OUTDOOR 50 80 N




Located upstairs, The Salon will take your breath away with its
old world Parisian charm and superb outlook over

Brunswick Street.

This large, split-level space has its own private bar, teo fireplaces
and beautiful chandeliers.

This room is perfect for sit-down dinners, wedding receptions,
cocktail parties and conferences, and even hosted fashion
parades and art shows!
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THE SALON




The Chameleon Bar is ideal for smaller events, such as birthday
parties and cocktail parties.

The timber floors and terrazzo murals create a warm and rustic
charm, whilst the large windows opening out onto Johnston
Street allow your guests to soak up the atmosphere of the vibrant
Fitzroy precinct.
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CHAMELEON BAR




WHOLE VENUL

The Provincial Hotel is also available for whole venue hire for
large functions and events.
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PLATTERS PLAT]

Gourmet Chicken Pies $115

tomato sauce, parsley

Mushroom Arancini $120

aioli, parsley

Gourmet Beef Sausage Rolls $115

tomato relish, parsley

Veggie Spring Rolls $115

Sweet and sour sauce

30 Pieces per platter!

LG - Low Gluten | LD - Low Dairy |V - Vegetarian | VG - Vegan | LGO - Low Gluten Option |
LDO - Low Dairy Option | VO - Vegetarian Option | VGO - Vegan Option

Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate
them, but as our menu is prepared freshly in kitchen, there may be trace allergens.




CANAPLES CANAPI

C 6 PIECES $37PP | 8 PIECES $45PP | 10 PIECES $56PP )

SNACKS

Beef & burgundy pie, tomato ketchup

Cheese & spinach rolls, pepperanata, feta (V)
Cheeseburger cigar, burger sauce

Halloumi, hot honey, oregano (V)

Cauliflower croquettes, aioli, grana padano (V, VGO)
Chicken kiev balls, aioli & parsley

Veggie curry puffs, mint yoghurt (LD, V, VG)

Beef skewers, pepper sauce (LD, LG)

Salmon crostini, whipped ricotta, dill

Rice paper rolls, bang bang dressing (LD, LG, VO, VGO)
Assorted sushi, wasabi, pickled ginger & kewpie (LD, LG, VO, VGO)

Spring green tartlet, broccolini, spring onion (V)

SWEET TREATS

Churros (V)
Canoli (VG)

SUBSTANTIALS $12.50EA

Mini cheeseburger, burger sauce, cheese, pickles
Mini plant based burger, burger sauce, pickles (LD, V, VG)
Buffalo chicken slider, aioli, jalapefio

Mini hotdog, ketchup, mustard, pickles

LG - Low Gluten | LD - Low Dairy |V - Vegetarian | VG - Vegan | LGO - Low Gluten Option |
LDO - Low Dairy Option | VO - Vegetarian Option | VGO - Vegan Option

Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate
them, but as our menu is prepared freshly in kitchen, there may be trace allergens.




SET MENU SET M

( 2 COURSE $61PP 3 COURSE $73PP 4 COURSE $78

Dig in and enjoy together - our set menu has been designed for sharing

ENTREES

Olives, marinated

Toasted turkish bread, peppernata, whipped ricotta (V)
Corn & chive croquettes, aioli

Salt & pepper calamari, rocket salad, lemon, aioli

Hot honey halloumi, oregano

MAINS

Mushroom rigatoni | rigatoni, creamy mushroom sauce

Chicken cacciatore | braised whole chicken, capsicum, onion, garlic, oregano
Chips

Green salad

SWEET STUFF

Cannoli, with sweet ricotta (V)

Churros, dark chocolate ganache

TO FINISH

Cheese board, quince, nuts, fruits, lavosh, chutney

GRAZING TABLE $1000 - UP TO 50 PEOPLE

Our grazing table can be tailored to suit your group size - just let us know how
many you're feeding.

Selection of cured meat & local cheeses, nuts, fruits, breads, lavosh, quince,
chutney, pickles, olives, mustard

LG - Low Gluten | LD - Low Dairy |V - Vegetarian | VG - Vegan | LGO - Low Gluten Option |
LDO - Low Dairy Option | VO - Vegetarian Option | VGO - Vegan Option

Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate
them, but as our menu is prepared freshly in kitchen, there may be trace allergens.



BEVERAGE PACKAGLES

( * Please note, all packages subject to product availability )

STANDARD

2 hours $48pp | 3 hours $61pp | 4 hours $75pp

WINE

Hearts Will Play Rose

Dottie Lane Sauvignon Blanc
Henry & Hunter Shiraz Cabernet
Mr Mason Sparkling Cuvee Brut NV

TAP BEER & CIDER

Calrton

Prov Lager

Cider

Light or zero alcohol beer option

NON-ALCOHOLIC
Assorted Soft Drinks & Juices

PREMIUM

2 hours $59pp | 3 hours $73pp | 4 hours $87pp

WINE

Mount Paradiso Prosecco NV

Mr Mason Sparkling Cuvee Brut NV
Vivo Moscato

Dottie Lane Sauvignon Blanc

Lost Woods Chardonnay

Hearts Will Play Rose

Bertaine et Fils Rose

Storm & Saint Shiraz Cabernet

TAP BEER & CIDER

Carlton

Prov Lager

Furphy

Stone & Wood

Coopers

Cider + Ginger Beer

Light or zero alcohol beer option

NON-ALCOHOLIC
Assorted Soft Drinks & Juices

DELUXE

2 hours $71pp | 3 hours $84pp | 4 hours $98pp

WINE

Mount Paradiso Prosecco NV

Mr Mason Sparkling Cuvee Brut NV
Taltarni ‘Dynamic’ Brut Cuvee Rose NV
Vivo Moscato

Dottie Lane Sauvignon Blanc

Mill Flat Sauvignon Blanc
Gabbiano Pinot Grigio

Hearts Will Play Rose

Bertaine et Fils Rose

St Huberts Pinot Noir

Willow Chase Shiraz

Henry & Hunter Shiraz Cabernet

ALL TAP BEER & CIDER
Light and zero alcohol beers

NON-ALCOHOLIC
Assorted Soft Drinks & Juices



BEVERAGE ADD ONS

BAR TAB ON CONSUMPTION

A bar tab can be arranged for your function with a specified limit or
amount in mind that you feel comfortable with spending. Your bar tab
can be reviewed as your function progresses and increased if required.
However, we will always ensure you are in control of the amount
throughout the event.

CASH BAR

Allow your guests to choose from our extensive beverage selection,
which they can purchase throughout the function.

SPIRITS UPGRADE

Available to add to all beverage packages, $2%9pp, minimum of
20 guests.

Smirnoff Vodka | Gordon's Gin | El Jimador Tequila

Johnnie Walker Red | Bundaberg Rum

COCKTAIL ON ARRIVAL

Treat your guests to a cocktail on arrival. $15 per cocktail, minimum of 20
guests. Please speak to a member of our functions team for further
information. Mocktails available upon request.




ADDITIONAL ITEMS

PRIVATE BRUNCH

Minimum 20 guests | 2 HOURS 70PP | 3 HOURS 80PP
Ask our functions team for more information on the current season’s
menu. Non-alcoholic packages available.

CHAMPAGNE UPGRADE $15PP

Looking for something a little fancier?
Upgrade your brunch bubbles to one of our premium sparkling wines

UNIVERSITY EVENTS

2 HOURS | 3 HOURS $65PP
MIMOSAS ON ARRIVAL +5 PER COCKTAIL

Mr Mason Sparkling

Dottie Lane Sauvignon Blanc

Hearts Will Play Rose

Henry & Hunter Shiraz Cabernet

Carlton Draught

Prov Lager

James Squire Orchard Crush Apple Cider
Moondog Fizzer on tap

All soft drink and juices

Selection of 4 canaapes

Seated student event packages and drinks upgrades available.
Please speack to a member of our functions team for further information.



CONTACT B
US

(03) 9810°0042

infoeprovincialhotel.com.au

provincialhotel.com.au p ® ® ?
299 Brunswick St, Fitzroy VIC 3065 / 26 ”


tel:%200398100042
mailto:%20info@provincialhotel.com.au

	FUNCTION PACK
	WELCOME TO PROVINCIAL HOTEL
	DELICIOUS FOOD, GOOD VIBES AND NEW MEMORIES.
	ROOFTOP
	Relaxed but electric, the rooftop boasts stunning sunset views of vibrant Brunswick St below.
	Surrounded by lush greenery and chic decor, guests can sip on creative cocktails and nibble on our signature menu.
	Perfect for wedding celebrations, birthdays and corporate events. Small areas are also available.
	SPACE TYPE
	OUTDOOR,  SEMI-PRIVATE


	COURTYARD
	Host an unforgettable al fresco event in the Provincial’s Courtyard. The partially-covered outdoor space oozes character with its colourful murals and laidback atmosphere.
	This space is perfect for hosting a relaxed cocktail-style event such as birthday parties, engagement drinks and casual gatherings with colleagues.

	THE SALON
	Located upstairs, The Salon will take your breath away with its old world Parisian charm and superb outlook over  Brunswick Street.
	This large, split-level space has its own private bar, teo fireplaces and beautiful chandeliers.
	This room is perfect for sit-down dinners, wedding receptions, cocktail parties and conferences, and even hosted fashion parades and art shows!
	SPACE TYPE
	INDOOR, PRIVATE


	CHAMELEON BAR
	The Chameleon Bar is ideal for smaller events, such as birthday parties and cocktail parties.
	The timber floors and terrazzo murals create a warm and rustic charm, whilst the large windows opening out onto Johnston Street allow your guests to soak up the atmosphere of the vibrant Fitzroy precinct.

	WHOLE VENUE
	The Provincial Hotel is also available for whole venue hire for large functions and events.
	SPACE TYPE
	WHOLE VENUE, PRIVATE
	Gourmet Chicken Pies $115 tomato sauce, parsley
	Mushroom Arancini $120 aioli, parsley
	Gourmet Beef Sausage Rolls $115 tomato relish, parsley
	Veggie Spring Rolls $115 Sweet and sour sauce

	30 Pieces per platter!
	6 PIECES $37PP  |  8 PIECES $45PP  |  10 PIECES $56PP

	SNACKS
	Beef & burgundy pie, tomato ketchup Cheese & spinach rolls, pepperanata, feta (V) Cheeseburger cigar, burger sauce Halloumi, hot honey, oregano (V) Cauliflower croquettes, aioli, grana padano (V, VGO) Chicken kiev balls, aioli & parsley  Veggie curry puffs, mint yoghurt (LD, V, VG) Beef skewers, pepper sauce (LD, LG) Salmon crostini, whipped ricotta, dill Rice paper rolls, bang bang dressing (LD, LG, VO, VGO) Assorted sushi, wasabi, pickled ginger & kewpie (LD, LG, VO, VGO) Spring green tartlet, broccolini, spring onion (V)

	SWEET TREATS
	Churros (V) Canoli (VG)

	SUBSTANTIALS $12.50EA
	Mini cheeseburger, burger sauce, cheese, pickles Mini plant based burger, burger sauce, pickles (LD, V, VG) Buffalo chicken slider, aioli, jalapeño  Mini hotdog, ketchup, mustard, pickles

	2 COURSE $61PP     3 COURSE $73PP    4 COURSE $78
	Dig in and enjoy together - our set menu has been designed for sharing

	ENTREES
	Olives, marinated Toasted turkish bread, peppernata, whipped ricotta (V) Corn & chive croquettes, aioli Salt & pepper calamari, rocket salad, lemon, aioli Hot honey halloumi, oregano

	MAINS
	Mushroom rigatoni | rigatoni, creamy mushroom sauce Chicken cacciatore | braised whole chicken, capsicum, onion, garlic, oregano Chips Green salad
	Cannoli, with sweet ricotta (V) Churros, dark chocolate ganache

	SWEET STUFF
	TO FINISH
	Cheese board, quince, nuts, fruits, lavosh, chutney

	GRAZING TABLE $1000 - UP TO 50 PEOPLE
	Our grazing table can be tailored to suit your group size - just let us know how many you’re feeding.
	Selection of cured meat & local cheeses, nuts, fruits, breads, lavosh, quince, chutney, pickles, olives, mustard
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