
FUNCTION PACK



ALL ABOARD
Planning something special? 
Hold your  next  funct ion aboard our  t w o- level 
f loat ing oasis. Celebrat ing seasonal Vict or ian 
producers, f rom farm- f resh f ruit  & veget ables t o 
nat ive herbs and locally made dr inks, celebrat e 
f loat ing on t he Yar ra in t he hear t  of  Melbourne?s 
beloved Sout hbank. 

W it h four  dif ferent  areas cat er ing f rom 30 -  550 
people, our  dedicat ed event s t eam can assist  you 
w it h planning t he per fect  event , how ever  big or  
small.





FUNCTION SPACES

Yarra Botanica Exclusive

Yar ra Bot anica is available t o be booked exclusively for  
up t o 550 guest s for  large event s of  all kinds. Spraw ling across 
2 levels, it ?s t he per fect  spot  t o immerse your  guest s 
in an unforget t able event  exper ience. Enjoy locally sourced 
food and dr inks over looking t he Melbourne skyline and let  
our  st af f  t ake care of  you.

? 550 - Yes Yes

Upper Deck Exclusive
Want  t o have t he Upper  Deck all t o yourself? Suit able for  up 
t o 200 people, celebrat e in t he hear t  of  t he cit y and t ake in 
view s over  Melbourne?s cit y skyline and t he Yar ra River .

? 200 - Yes Yes



Upper Deck, Section 2
A semi-pr ivat e space, enjoy t his sect ion of  t he 

Upper  Deck cat ers for  up t o 50 people.

? 50 No No No

Upper Deck, Section 3
A semi-pr ivat e space, soak in t he view s of  t he 

Upper  Deck sect ion for  up t o 80 people.?

? 80 No No No



Lower Deck Exclusive
Want  t o have t he Low er  Deck all t o yourself? 
Suit able for  up t o 300 people, celebrat e in t he 
hear t  of  t he cit y and t ake in view s over  Melbourne?s 
cit y skyline and t he Yar ra River .

? 300 Yes Yes Yes

Lower Deck
A semi-pr ivat e space, enjoy your  ow n sect ioned-of f  area on t he 
Low er  Deck for  up t o 80 people cockt ail- st yle or  30 seat ed.

30 80 No No No





FOOD MENU
Graze on a seasonal menu celebrat ing locally made dr inks and 
Vict or ian producers. Fresh f rom t he onboard kit chen & personally 
served t o your  guest s t hroughout  your  event , select  f rom t he cold
 and hot  snacks f rom t he below  menu. 

Subst ant ial it ems can be added on separat ely (pr iced per  person). 
Want  t o add some w ow  fact or? Our  grazing boards by t he met er  
of fer  a generous select ion of  goodies and show case t he very best  
in Vict or ian ingredient s.

Cold Snacks
Oyst ers, nat ive mignonet t e (LD)(LG) 
Smoked Bar ramundi t ar t are on pot at o cr isp (LD, LG) 
Duck & cher ry pat e on t oast  w it h t omat o chut ney mousse (LG)   
Fior  di Lat t e t ar t  w it h a medley of  cher ry t omat oes LD, LG, VG)
Baby cucumber  w it h sunf low er  seed cream (LD)(LG)(VG)

Hot Snacks
Tr iple cheese cigars, roast ed capsicum puree (V) 
Kangaroo & pork sausage rolls w it h Davidson plum ket chup  
Lit t le chicken & veget able pies w it h Davidson plum ket chup  
Tempura Por t  Phil l ip w hit ing w it h kelp soy caramel (LD, LGO) 
Corn croquet t es w it h corn puree & aioli  (LG, V)
Cr ispy halloumi w it h pepperber ry honey (V)
Pumpkin arancini w it h aioli (LG, V)
Cr ispy Tempura Mushrooms w it h miso aioli

Substantial Snacks | $12pp
Local Bug Roll , aoil i, herbs 
Local f ish and chippies, yogur t  t ar t are, lemon
Roving pizza by t he slice (LD, LGO)

BOARDS BY THE METER (SUITABLE FOR APPROX 4 GUESTS)

Cheese Board | $64
la'ar t isan w ash r ind, Gippsland shadow s of  blue, Meredit h goat  
cheese,aged farmhouse cheddar , house chut ney, w at t leseed 
crackers, sourdough,f ruit  (LDO, LGO, V)

Botanical Board | $68
mor t adella, prosciut t o, duck & cheery pat e, chor izo, bread & but t er  
pickles, sourdough, but t er , chut ney, Mount  Zero olives (LGO)

V = VEGETARIAN | VO = VEGETARIAN OPTION | VE = VEGAN | VEO = VEGAN OPTION
LG = LOW GLUTEN | LGO = LOW GLUTEN OPTION | 

LD = LOW DAIRY | LDO = LOW DAIRY OPTION 

6 Snacks ?  38pp  |  8 Snacks ?  50pp  |  10 Snacks ?  62pp

Hibachi Grill | $14pp
Gr il led lamb rack w it h nat ive sunf low er  seed cur ry sauce (LD, LG) 
Mushroom skew er  w it h XO sauce (LD, LG, VG)

Please not e: Hibachi Gr il l  is available for  minimum of  100 guest s

Grazing Table | $25pp
Abundant  select ion of  cheeses, cured meat s, f ruit , pickled 
cucumbers, chut ney, crackers and breads

Please not e: Grazing Table is available for  minimum of  40 guest s

Dessert Canape | $6pp
Milk Chocolat e Ganache f il led t ar t  w it h st raw ber ry (GF)  . 
Seasonal f ruit  t ar t  w it h Orange Cast er  sugar  glaze (GF)
Lemon Myr t le t ar t  w it h lemon glaze and mer ingue (DF, GF) 



BEVERAGE MENU
Minimum of 20 guests 

PREMIUM

Wines
The Hare & The Tor t oise Prosecco 
Scot chmans Hil l Chardonnay 
The Dagger  Pinot  Gr igio 
Harvest  Moon Sauvignon Blanc 
T?Gallant  Juliet  Moscat o 
St  Huber t s ?The St ag? Rose 
Tellur ian Redline Shiraz 
Trell is & Vine Pinot  Noir  

Beer
Furphy Or iginal (4.4%)
Car lt on Draught  (4.6%)
St omping Ground Gipps St reet  Pale Ale (5.2%)
Mount ain Goat  Bil ly t he Mid Lager  (3.5%)

Tw o Brot hers Lit t le Apple Cider  (5%) 

(Non-alcoholic beers & w ine available upon request )

Select ion of  Sof t  Dr ink & Juices

2 hours ?  $60pp 

3 hours ?  $72pp
4 hours ?  $85pp

DELUXE

Wines
Chandon Blanc de Blancs 
St  Huber t s Chardonnay 
Ocean Eight  Pinot  Gr is 
Harvest  Moon Sauvignon Blanc
ATR W ines ''Chockst one'' Riesling 
T?Gallant  Juliet  Moscat o 
Por t  Phil l ips Est at e Salasso Rose
Heat hcot e Est at e Shiraz 
Tar  & Roses Tempranil lo
Par inga Est at e 'Coronella' Pinot  Noir  
Rob Hall Cabernet s  

Beer
All Tap Beer  & Cider  

(Non-alcoholic beers & w ine available upon request ) 

Select ion of  Sof t  Dr ink & Juices 

2 hours ?  $70pp 

3 hours ?  $83pp
4 hours ?  $96pp

Spirit Upgrade
Available t o add t o all beverage packages 
(minimum of  20 guest s).
$27pp 

Cocktails
Treat  your  guest s t o a bespoke cockt ail on ar r ival for  
an addit ional $16 per  person (minimum of  20 guest s, 
select ed cockt ails only) 

Bar Tab on Consumption
A bar  t ab can be ar ranged for  your  funct ion w it h 
a specif ied l imit  or  amount  in mind t hat  you feel 
comfor t able w it h spending. Your  bar  t ab can be 
review ed as your  funct ion progresses and increased 
if  required. How ever , w e w il l alw ays ensure you are 
in cont rol of  t he amount  t hroughout  t he event . 

At  any point  you are w elcome t o t urn t he bar  int o a 
cash bar  so your  guest s can purchase t heir  ow n 
dr inks. 

ADD ONS





CONTACT US
(03) 8840 4824
INFO@YARRABOTANICA.COM.AU

SOUTHBANK PROMENADE, 

SOUTHBANK VIC 3006
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