
Function Pack



Moon Dog’s brand new function 
space, The Brewery, set amongst 
our brewhouse offers a one of a kind 
experience in a private space that 
can be transformed to make your 
event come to life!

Located in the brewery at Moon Dog World, 
this private space offers an industrial charm that is 
the perfect canvas for corporate events, weddings 
and special occasions. Nothing is off the table when 
it comes to creating the perfect event, whether 
you’re after a party with a twist, some special décor 
or turning a sit down dinner up a notch.

We absolutely love the challenge of bringing your 
boldest event visions to life and welcome function 
enquiries of any kind. We handle each function 
enquiry on a case-by-case basis so please get in 
touch to get the ball rolling on your special event!



200 Standing / 150 Seated
Accessible access 
Private music 
Private bar  
TV screen – available 
Microphones – available 
Shared bathrooms
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Individually Priced Items  
Minimum order of 40 per item

Canapes – $8ea  
Substantial – $12ea  
Sweet – $8ea

*Our menus change seasonally, 
substitutions may be made.

**This Premium Canapes menu is an indication of 
what may be on offer. We can work with you to 
design the perfect menu tailored to your event.

Canapes
Oysters, ponzu, flying fish roe  
Gilda skewers, olive, white anchovy, pickled peppers (gf) 
Lime cured prawn ceviche, avocado, corn tostada (gf)  
Roasted Kipfler potato, cream cheese, smoked salmon, dill (gf)  
Goat’s cheese tartlet, beetroot, balsamic, chives (v, gfo)  
Smoked chicken and blue cheese tartlet, aioli, apricot gel (gfo)  
Pulled BBQ Shiitake mushroom sliders, creamy apple slaw (vg, gfo) 
Wagyu beef sliders, lettuce tomato, pickle (gfo) 
Chunky steak and ale pie 
Lentil and root vegetable pie (vg)

Substantial
Homemade pumpkin gnocchi, taleggio, caramelised red onion, sage, pepitas (v)  
Pressed lamb shoulder, apricot stuffing, chickpea and tahini tabouli (gf)  
Chermoula roasted eggplant, chickpea and tahini tabouli (vg, gf)

Sweet
Earl grey chocolate tea tart (v)  
Whipped banana cream cannoli, choc-honeycomb crumble (v)  
Coconut sago pot, mixed berry compote, rice crisp (vg, gf)

Package 1 – $46pp 
Package 2 – $56pp 
Package 3 – $66pp

(gf) gluten free  (gfo) gluten free optional  (v) vegetarian  (vg) vegan  (vgo) vegan optional

Choice of 6 Canapes 
Choice of 6 Canapes + 1 Substantial 
Choice of 6 Canapes + 2 Substantial

Add a sweet 
bite for $7pp



Individually Priced Items  
Minimum order of 40 per item

Smaller Bites – $6ea  
Bigger Bites – $9ea  
Sweet Bites – $6ea

*Our menus change seasonally, 
substitutions may be made.

Smaller Bites
Haloumi bites, honey, almond and hazelnut dukkah (v, gf) 
Mac and cheese spring rolls (v) 
Pork and fennel sausage rolls
Roasted vegetable sausage rolls (vg) 
Chunky steak and ale pies
Braised lentil and root vegetable pies (vg) 
Pulled chicken mini hard-shell taco, tomatillo, frijoles, salsa, sour cream (gfo) 
BBQ pulled jackfruit mini hard-shell taco, frijoles, salsa, sour cream (v, gfo, vgo)

Bigger Bites
Crispy chicken ribs, spicy mayo, celery (gfo) 
Sweet chipotle cauliflower bites, spicy mayo, pickles (vg, gfo) 
Beef slider, tomato lettuce, pickles, burger sauce (gfo) 
Vegan slider, tomato, lettuce, pickles, burger sauce (vg, gf) 
Crispy chicken slider creamy slaw, BBQ sauce, mayo
Pulled shiitake mushroom soft taco, apple slaw, coriander (vg, gf) 
Pulled pork soft taco, apple slaw, coriander (gf)

Sweet Bites
Classic vanilla slice, flaky puff pastry, vanilla custard (v)
Chocolate brownie, chocolate cream (v, gf) 
Coconut sago pudding cups, passionfruit, ginger crumb (vg, gf)

Package 1 – $29pp 
Package 2 – $38pp 
Package 3 – $44pp 
Package 4 – $58pp

(gf) gluten free  (gfo) gluten free optional  (v) vegetarian  (vg) vegan  (vgo) vegan optional

Choice of 2 Smaller Bites + 2 Bigger Bites 
Choice of 2 Smaller Bites + 3 Bigger Bites  
Choice of 3 Smaller Bites + 3 Bigger Bites  
Choice of 4 Smaller Bites + 4 Bigger Bites

Add a sweet 
bite for $5pp



*Our menus change seasonally, 
substitutions may be made.

**This Sit-Down menu is an indication of what may 
be on offer. We can work with you to design the 
perfect menu tailored to your event.

Starters 
Mixed olives (gf, vg) 
Avocado hummus, pico di gallo, dukkah, tortilla chips (gf, vg) 
Smoked salmon, pomegranate and pistachio salsa (gf)

Mains 
Chilli and lime roasted whole chicken, roquette, charred lime (gf) 
Slow roasted lamb shoulder, red chimichurri (gf)  
Roasted pumpkin, yellow mole, green tomato and endive salad (gf, vg)

Sides
Green oak leaf salad, cucumber, radish, lemon and dill dressing (gf, vg) 
Garlic roasted kipfler potatoes, sea salt (gf, vg)

Dessert
Chocolate brownie, peanut butter whipped cream (gf, v)
Mini vanilla slice, vanilla custard in flaky pastry (v)

Prefer a sit-down meal? We offer a sharing menu perfect for long lunches 
and special dinners. Sharing menu functions are served family style with 
dishes placed in the centre of the table for each course.

(gf) gluten free  (gfo) gluten free optional  (v) vegetarian  (vg) vegan  (vgo) vegan optional

Package 1 – $60pp 
Package 2 – $60pp 
Package 3 – $70pp

Starters / Mains / Sides 
Mains / Sides / Desserts 
Starters / Mains / Sides / Desserts



On consumption bar tab 
with a specified limit.

Choose beers and wines 
from our menu to offer 
your guests.  

Bar Tab Classics Package 
3hrs – $58pp 
4hrs – $73pp 
5hrs – $88pp

Premium Package 
3hrs – $68pp 
4hrs – $83pp 
5hrs – $98pp

Deluxe Package 
3hrs – $85pp 
4hrs – $100pp 
5hrs – $115pp

On Tap
Old Mate Pale Ale  
Moon Dog Lager  
Crunch Time Cider  
Tropical Crush Fizzer 
Raspberry Sorbet Fizzer 

Wine 
1 x Sparkling  
1 x House Red  
1 x House White 

Soft Drinks

On Tap 
Old Mate Pale Ale  
Moon Dog Lager  
1 x Seasonal beer of choice 
Crunch Time Cider 
Tropical Crush Fizzer 
Raspberry Sorbet Fizzer 

Wine
1 x Sparkling  
1 x Rosé  
2 x White  
2 x Red

Soft Drinks

On Tap 
Old Mate Pale Ale 
Moon Dog Lager 
1 x Seasonal beer of choice 
Crunch Time Cider  
Tropical Crush Fizzer 
Raspberry Sorbet Fizzer  

Wine 
1 x Sparkling  
1 x Rosé   
3 x White  
3 x Red 

Selection of House Spirits 

Soft Drinks



Some answers to your questions!

When is The Brewery available?
The Brewery is available on Saturdays and Sundays. 
Other days may be available depending on the time 
of year. 

How much does a function cost?
Minimum spend depends on the date and duration 
of your event. We require a 20% deposit to secure 
the booking. 

Can I view The Brewery?
Yes! We can arrange a time for you to visit and view 
the brewery space. Please note that it is an operational 
brewery when we aren’t hosting functions and events, 
so it does look a bit different during the week.

Can you organise something fun for us to do?
Trivia, a jumping castle, bucking bull? Ask us about our 
optional extras or let us know what you’re in the mood 
for and we’ll see what we can do!



Want to find out more?
Get in touch with our Functions Team! 

functions@moondog.com.au 
(03) 9428 2307


