
F U N C T I O N S  P A C K A G E



O U R  A I M  I S  TO  C R E AT E O U R  A I M  I S  TO  C R E AT E 
A N  E D U C A T I O N A L A N  E D U C A T I O N A L 
E N V I R O N M E N T  T H A T E N V I R O N M E N T  T H A T 
TA K E S  P E O P L E  I N S I D E TA K E S  P E O P L E  I N S I D E 
T H E  C R A F T  B E E R T H E  C R A F T  B E E R 
E X P E R I E N C E  A N D  E X P E R I E N C E  A N D  
MAKES THE ENJOYMENT MAKES THE ENJOYMENT 
O F  A  F I N E  A L E O F  A  F I N E  A L E 
A C C E S S I B L E  T O  A L L .A C C E S S I B L E  T O  A L L .

Then of course there is our love for 
local harvest, fresh produce and 
bringing the community together 
in celebration of the good life. 

Lastly, we’re very serious about not 
taking ourselves too seriously.  
Enjoy yourself and drink great 
tasting high-quality beer. Simple.

Our story began years ago - on 
a quiet coastal road not far from 
where we are now - with nothing 
but a desire to create quality beer, 
a taste for adventure and a healthy 
appreciation of the good life.

J O I N  U S  F O R  Y O U R 
N E X T  F U N C T I O N .



O U R  S P A C E S



The Fisherman’s Suite is located on the ground 
floor of our beer hall. It is suitable for sit 
down functions of 20–60 people and cocktail 
style functions of up to 80 people. Larger 
functions are also possible and would include 
a small roped off space of the main dining 
room located directly in front of the room. 

The room design incorporates the famous 
Jetty Road fisherman mural in all his 
glory by local artist The Snake Hole. 

The space has direct access to the outdoor 
beer garden, its own unisex toilets and access 
to the function room bar located just outside 
the room. This bar can be tailored to all your 
beer needs with 4 beer taps, local spirits and 
showcasing Mornington Peninsula wines.  
A PA system, top of the line SMART TV and  
WiFi is available for your use should you need it. 

This space can be booked for a 5 hour 
period. A minimum spend of $2,500 is 
applicable for a Saturday night function 
and varies throughout the week. 

Please contact our functions team for 
further information, we also offer site 
visits to get a feel for the space. 

T H E  
F I S H E R M A N S 
S U I T E



The Mezzanine room is the latest addition 
to the Jetty Road building. Located upstairs 
above the main bar this space is suitable 
for smaller sit down functions of up to 30 
people and cocktail events of up to 50 
people. A Jetty Road Tinnie Bar can be set 
up for your use and all other drinks can 
be available from the main bar downstairs 
should you need them, alternatively hire 
your own JR bartender for your event. 

A minimum spend of $1000 is applicable on 
a Saturday night for use of the Mezzanine and 
varies throughout the week. Please contact 
the functions team for further information. 

T H E  
M E Z Z A N I N E



F O O D  &  B E V E R A G E



C H A R C U T E R I E 
Selection of Charcuterie, House Made Dips,  
Raw & Pickled Vegetables, Locally Baked 
Breads, Crackers & Accompaniments

C H E E S E  B O A R D S 
Selection of Local and Australian Cheeses,  
Quince Paste, Dried Fruit & Nuts, Locally 
Baked Bread, Crackers & Accompaniments 

O Y S T E R  P L A T T E R S
Freshly Shucked Oysters, Lemons & Limes,  
Brewery Inspired Garnishes & Dressings, 
Tabasco & Cracked Pepper

$100/plate 
10-12 pax

$100/plate 
10-12 pax

$6pp

P L A T T E R S  & 
G R A Z I N G  B O A R D S



C U R E D  K I N G F I S H  GF, DF

Orange & Ale Dressing, Kohlrabi

M A C  &  C H E E S E  C R O Q U E T T E  V

Aioli

J F C  -  J E T T Y  R O A D  F R I E D  C H I C K E N  GF, DF, N

Sweet Soy, Coriander, Lime 

J E T T Y  R O A D  F R I E D  C A U L I F L O W E R  GF, DF, N, VF

Sweet Soy, Coriander, Lime

H A L O U M I  F R I E S  GF, V

Herb Mayo

S A LT  &  P E P P E R  C A L A M A R I  GF, DF

Fine Herbs, Preserved Lemon

M I N I  F L A T B R E A D  VO

Meat or Vegetarian Topping 

L A M B  S A U S A G E  R O L L S
IPA BBQ Sauce

C A N A P É S
Either served by our staff to your guests, roaming style:  
Choose 3 - $20pp  ∙  Choose 6 - $30pp (Additional - $4pp)

Or as bowl food, served in 2 intervals & placed around the room: 
Choose 3 - $25pp  ∙  Choose 5 - $35pp



L A R G E R 
C A N A P É S
Addit ional  -  $8pp

M I N I  B E E F  B U R G E R  DFO

American Cheese, Hot Mustard, Pickles

B R O C C O L I  S A L A D  GF, DF, VF

Biodynamic Lentils, Fresh Herbs, Pomegranate

G R I L L E D  K E N T  P U M P K I N  GF, DF, VF, N

Tahini, Verjus Dressing 

C R U M B E D  E G G P L A N T  S L I D E R  V

Cabbage Slaw, Coriander, Saké Dressing

B U T T E R M I L K  F R I E D  C H I C K E N  B U R G E R
House Spiced Thigh, Lettuce, Pickles, Franks Mayo, American Cheese

S L O W  C O O K E D  L A M B  S H O U L D E R  GF, DF, FFO

Spiced Butternut, Fennel Salad

P E A  R I S O T T O  GF, DFO, V, VFO, N

Goats Curd, Macadamia, Dill 

F I S H  &  C H I P S  GF, DF

Tartar, Lemon

D E S S E R T 
C A N A P É S
Addit ional  -  $5pp

C H O C O L A T E  S T O U T  M A R S H M A L L O W S  GF, DF

O U R  B R O W N I E  GF, V, N

Whipped Chocolate Stout



C U R E D  K I N G F I S H  GF, DF

Orange & Ale Dressing, Kohlrabi

J F C  –  C H I C K E N  GF, DF, N

Sweet Soy, Coriander, Lime

J F C  –  C A U L I F L O W E R  
GF, DF, N, VF

Sweet Soy, Coriander, Lime

B E E T R O O T  S A L A D 
GF, DF, VF

Pickled Onions, Macadamia 

Feta, JR Sour Vinaigrette

S A LT  &  P E P P E R 

C A L A M A R I  GF, DF

Fine Herbs, Preserved Lemon

5 0 0 G  S I R L O I N  GF, DF, FFO

Grilled Medium, Kohlrabi 
Remoulade, Red Wine Sauce 

G R I L L E D  P O R K 
C U T L E T  GF, DF, FFO

Freshly Dressed Coleslaw, 
Herbs, Charred Lemon 

H A L F  B A N N O C K B U R N 
C H I C K E N  GF, DFO, FFO

Grilled Leeks, Tarragon Butter, 
Herbed Salt  

S L O W  C O O K E D  L A M B 
S H O U L D E R  GF, DF, FFO

Spiced Butternut, Fennel Salad 

G R I L L E D  Q U A R T E R 
P U M P K I N  GF, DF, VF, FFO 
Preserved Lemon, Cashew 
Cream, Pepita Dressing 

P E A  R I S O T T O 
GF, DFO, V, VFO, N

Goats Curd, Macadamia, Dill

S I T  D O W N 
E N T R É E S
2 Courses with s ides -  $55pp 
3 Courses with s ides -  $70pp

S I T  D O W N 
M A I N S
2 Courses with s ides	 $55pp 
3 Courses with s ides	 $70pp



C H E F ’ S  S E L E C T I O N 
O F  S I D E S 

B R O C C O L I  S A L A D  
GF, DF, VF, FFO

Biodynamic Lentils, Fresh 
Herbs, Pomegranate

M A R K E T  S A L A D 
GF, DF, VF, FFO

Mixed Leaves, Radish, 
Fine Herbs, Vinaigrette 

F R I E S  GF, DF, V, VFO

Old Bay Seasoning, Aioli

R O A S T E D  E G G P L A N T S 
GF, DF, VF, FFO

Baba Ghanoush, Dukkah, Tahini

S I T  D O W N 
D E S S E R T S
2 Courses with s ides	 $55pp 
3 Courses with s ides	 $70pp

S I T  D O W N 
S I D E S
2 Courses with s ides	 $55pp 
3 Courses with s ides	 $70pp

O U R  B R O W N I E  GF, V, N

Whipped Chocolate Stout

O A T  M I L K  I C E C R E A M  S A N D W I C H  
GF, DF, VF, FFO

Seasonal Fruit Compote, Almond Praline

C H O C O L A T E  S T O U T  M A R S H M A L L O W S  GF, DF



Our full range of Core beers and  
ever-changing 16 taps of specialty 
beers are available in our main bar. 

We also have a great range of Mornington 
Peninsula wines, a huge selection of  
local spirits and a creative cocktail list.  
A bar tab can be arranged and 
tailored to both your needs.

We can also arrange core beer 
tasting paddles for your event to 
experience the full JR line up. 

Please check with our functions 
team for further information.

B E V E R A G E S



For all of our function spaces,  
Friday and Saturday night 
bookings and Sunday afternoon 
bookings include live music 
in our main beer hall. 

Jetty Road Brewery is the perfect 
setting for all types of celebrations 
or corporate events. Our functions 
team are only too happy to chat 
about what you need and arrange 
the best possible event for you.  

Please reach out to  
info@jettyroad.com.au  
for further information. 

jettyroadbrewery

@jettyroadbrewery

www.jettyroadbrewery.com.au
C H E E R S  &  B E E R S



Please bear in mind that Jetty 
Road Brewery is bookable by 
the public and enjoyed by 
all, therefore we endeavour 
to ensure that functions do 
not impact on the enjoyment 
of other guests, and we ask 
that you do the same. 

We encourage all potential 
clients to visit the venue and 
arrange an appointment with 
the functions coordinator 
and venue manager. 

We advise your understanding 
that food and beverage options 
are subject to change. 

Note: If you neglect to 
acknowledge the Terms 
and Conditions in writing, 
they will apply once the 
booking deposit is paid. 

1 .  B O O K I N G S 
A tentative booking may be 
held for 72 hours, following a 
written request reserving the 
date and will be confirmed upon 
request for the booking deposit.

2 .  S C H E D U L E  
O F  P A Y M E N T S 
• Initial deposit – within 
72 hours of the tentative 
booking being placed.

• Catering – final catering 
numbers, food selection and 
dietary requirements are due 
7 days prior to the event at 
which point you will be invoiced 
for the food. This is due prior 
to the day of the function.   

• Beverage – any bar tabs are 
payable on the night. Please 
advise of drink requirements and 
bar tab limit prior to the event. 

3 .  P U B L I C  H O L I D A Y 
S U R C H A R G E 
Any function held on a public 
holiday will incur a 15% 
public holiday surcharge

4 .  D E C O R A T I O N S 
All decorations are the 
responsibility of the hirer. 
This includes their set up 
and removal. Please advise 
if you wish to do anything 
extra to the room. 

All forms of confetti 
(manufactured and natural) 
are strictly prohibited. 

5 .  M U S I C  A N D  N O I S E 
On Friday and Saturday nights 
from 6pm and Sunday afternoon 
from 2pm we have live music in 
our main hall. BYO music is not 
permitted in our function rooms. 

6 .  C A N C E L L A T I O N 
P O L I C Y
We endeavour to be as fair 
as possible with postponing 
functions if the need arises. 
No money will be refunded 
once the food has been 
paid for and ordered in. 

J E T T Y  R O A D 
F U N C T I O N  M E N U 
D I E T A R Y  K E Y :

GF – Gluten Free
GFO – Gluten Free Option Available
DF – Dairy Free
DFO – Dairy Free Option Available
N – Contains Nuts/Seeds
V – Vegetarian
VO – Vegetarian Option Available
VF – Vegan Friendly
VFO – Vegan Option Available
FF – Fructose Free Friendly

T  &  C ' s


