
DISTRICT NORTH

We love to party
Function Package



For those in search of the perfect venue for their upcoming event, 
District North is the perfect location. Providing a blank canvas,

a relaxed atmosphere and unique beverages, District North is an 
excellent choice for those looking to give their next event a dose

of modern Melbourne hospitality.

While housing a collection of free-flowing tap wines and imported 
beers, we can provide specialised drink or cocktail packages

to suit the individual tastes of your group. We can also provide
catering in the form of beautifully decorated grazing tables, which 

compliments your drinking experience while also adding a gorgeous 
centre-piece for your event. If you were looking to add a formal
touch to your event we can also provide hot roving canape`s

or cater to intimate dinner parties.

We have hosted and coordinated birthdays, baptisms, communions, 
weddings, engagements, and are happy to assist in making your 

event as stress-free as possible. The staff are consistently reviewed 
as highly professional, knowledgeable and friendly, and have
the skills and experience to make sure you get the best out

of your event.

We are licensed to serve alcohol from 7am to 11pm
Sunday to Wednesday, and to 1am for the rest of the week.

Depending on the style of event you wish to hold we can 
comfortably seat 85 people for a private dining experi-

ence and for stand-up events the capacity is 180 
people. We would encourage you to come and meet the 

function manager at the venue to discuss options of 
catering, drinks packages and styling options available.

Welcome



Grazing Tables
29.00 per guest

The latest trend in event catering is the grazing table. These decorative 
feasts set the tone for a simply spectacular event and are intended to wow 
your guests with abundance and delicious delights. Food selections may 

vary depending on availability of products. Gourmet produce is assembled 
and beautifully styled directly on specialty paper and/or banana leaves.

This style of table will add a relaxed approach to your function whilst
encompassing a high-end function experience.

 
Our grazing tables include (not limited to):

While our serving portions are generous, they are designed to supplement 
a light meal. They are just right for grazing over with evening drinks, similar 
to a function with canapés. Our packages can also be customised to work 

with dietary requirements (e.g. kid-friendly, meat-free and/or 
gluten-free,non-pork, etc.

• Roasted and spiced nuts
• Premium chocolate
• Fresh and dried fruit
• Quince Paste
• Olives, cornichons and pickles
• Herbs and flowers for both
decoration and consumption

• Four to five artisan cheeses
(depending on number of guests)
• Three to four cured meats
• Pate
• Wholesome dips
• Assorted gourmet crackers
• Freshly baked bread



Finger Food
Packages

• Mini Smashed avocado bruschetta
  with crumbled feta.
• Crumbed Mac & Cheese Croquettes
  with chipotle mayo
• Mini Falafel Burger- Tahini yoghurt,
  sumac onions, brioche bun,
• Mexican Carnival Corn cob with
  Manchego Cheese and chipotle
  mayo.
• Vegetarian Tartlets- eggplant,
  zucchini, capsicum and tomato
  ratatouille with crumbled feta

Vegetarian Selection

GET THE PARTY STARTED 
PACKAGE 39.00 per person
Choose 6
2 Hour Period

THE ULTIMATE THROW DOWN 
PACKAGE 48.00 per person
Choose 8
3 Hour Period

• Mini Smashed avocado bruschetta
  with crumbled feta.
• Crumbed Mac & Cheese Croquettes
  with chipotle mayo
• Mini Falafel Burger- Tahini yoghurt,
  sumac onions, brioche bun,
• Mexican Carnival Corn cob with
  Manchego Cheese and chipotle
  mayo.
• Vegetarian Tartlets- eggplant,
  zucchini, capsicum and tomato
  ratatouille with crumbled feta

Vegetarian Selection

• Street food Chicken Skewers
  “Greek style”with oregano, lemon,
  garlic and smoke paprika and
  mustard yoghurt
• Chicken California rolls w/ kale chips
• Mini Cheeseburgers- brioche roll,
  cheese, ketchup and ice berg
• Crispy Salt and Pepper Calamari
  Bucket with garlic aioli and lemon
• Bolognese Arancini- mozzarella, peas
  and tomato
• Mini Carbonara Tartlets- Streak
  bacon, parmesan, egg and chives
• Tuna California rolls with wakami
• Mini Southern Fried Popcorn Chicken
  Bucket with chipotle mayo
• Popcorn Tofu Bucket

Protein Selection

• Street food Chicken Skewers
  “Greek style” with oregano, lemon,
  garlic and smoke paprika and
  mustard yoghurt
• Chicken California rolls with kale chips
• Mini Cheeseburgers- brioche roll,
  cheese, ketchup and ice berg
• Crispy Salt and Pepper Calamari
  Bucket with garlic aioli and lemon
• Bolognese Arancini- mozzarella, peas
  and tomato
• Mini Carbonara Tartlets- Streaky
  bacon, parmesan, egg and chives
• Tuna California rolls with wakami
• Mini Southern Fried Popcorn Chicken
  Bucket with chipotle mayo
• Popcorn Tofu Bucket

Protein Selection

An Ultimate catering option feels like it is just 
never ending! Running for a 3 hour period 
your guests are served generous platters of 
hot finger food.

To Really make this an ultimate option
we offer the opportunity to add in either a 
grazing table or a dessert buffet featured 
below. 



Feasting

2 COURSE FEAST
48.50 per head

Starters
Platters of Mac & Cheese Croquettes, 
Arancini, Carbonara tartlets, Lamb 
Meatballs, Calamari, Mexican Corn

Main
Roasted chicken breast with cauli-
flower puree, braised peas, belly 
bacon and roasted carrots.
 
Beef bourginon with Swissbrown 
mushrooms, carrots, shallots, Paris
mash and buttered beans
 
Semolina Gnocchi with wild mush-
room fricassee` goats curd and kale 
chips.

Perfect for christenings and communions
Meals are served 50/50

PLATINUM FEAST
54.00 per head

Starters
Platters of Mac & Cheese Croquettes, 
Arancini, Carbonara tartlets, Lamb 
Meatballs, Calamari, Mexican Corn

Main
Roasted chicken breast with cauli-
flower puree, braised peas, belly 
bacon and roasted carrots.
 
Beef bourginon with Swissbrown 
mushrooms, carrots, shallots, Paris
mash and buttered beans
 
Semolina Gnocchi with wild mush-
room fricassee` goats curd and kale 
chips.

Dessert
Baked cheesecake mousse with 
biscuit crumb, poached rhubarb 
served with vanilla ice cream.
 
Chocolate fudge brownie with vanilla 
soil, strawberry gel topped with freeze 
dried raspberries.

“Feasting” is our version of dinner served to the 
table, we believe Food is what brings people 
together. After all, everyone needs to eat.

No Cakeage - No Worries!!



Add-ons

What better way to ensure your guests are fed than adding a 
little extra oomph to your catering options. We offer the 
option of hot platters as an add on to finger food and grazing 
table packages for a more substantial feed.

The choices for roaming platters are:
  • Crispy Salt and Pepper Calamari with garlic aioli
     and lemon.
  • Chicken California rolls with kale chips.
  • Crumbed Mac & Cheese Croquetteswith chipotle mayo.
  • Bolognese Arancini-mozzarella, peas and tomato.
  • Mini Carbonara Tartlets-Streaky bacon, parmesan, egg
     and chives.
  • Tuna California rolls with wakami.
  • Street food Chicken Skewers “Greek style” with oregano,
     lemon, garlic and smoke paprika and mustard yoghurt.

PLATTERS 
85.00 each

Dessert tables are a casual approach to dinning and add a 
wow factor to your function. It’s the perfect way to show your 
guests that food is versatile and doesn’t just have to be 
savory.

A dessert graze will contain but is not limited to:
  • Pastries   • Tarts
  • Doughnuts   • Nougats
  • Chocolates   • Brownies
  • Meringues   • Turkish Delight
  • Waffles   • Fruits fresh and dried
  • Marshmallows  • Assorted nuts

DESSERT GRAZING TABLE 
19.00 per guest



The bar is one of the main components of your event that makes it
successful. At District North, we understand the importance of good quality 

bar service and how imperative it is for the host to not have to worry
about this. We offer two approaches for our guests to choose from:

Free-flowing bar for a 3 Hr. Period

Sparkling Prosecco, Tap Wines, Imported Beers, Aperol Spritz, Campari 
Spritz, French Martini, Espresso Martini, Daiquiri, Mimosa,

Vodka Sunrise, Basic Spirits

Drinks

BOTTOMLESS BOOZE PACKAGE
59.00 per person

Alternatively, bar tab can be organized at an on-consumption basis.
This allows for you to be able to work within your budget and allocate 

specific beverages.

All Beer 9.50
Tap Wine 9.50

Non-Alcoholic 4.50
Basic Spirits 9.50
Cocktails 14.00

Premium Spirits 12.5

BAR TAB



We can arrange a DJ for your function to get the party started. All our 
contacts are exceptionally experienced and play a vast variety of genres. 

This is recommended to avoid disappointment.
 

Alternatively, you can bring your own DJ of your own choice.

Entertainment

Security

DJ 600 FOR THE EVENING

It is required by law to have security guards onsite for the safety of your 
guests and staff members. Guards are charged at $50 per hour/per guard 

(we will put 2 guards on for 100 people). We arrange the guards from a 
security company we are contracted to. Security will need to be

paid for half an hour after your function ends, as you have this time
to say your goodbyes to guests.

Photographer
District North can organise a professional photographer (which knows

the venue well), just let us know and we can arrange this for you.
Alternatively,you can organise your own photographer.



Setup/Decorations

Decorations allowed (NO glitter, confetti or sparklers)
Balloons are welcome along with any other accessories. 

We ask that you organise a time to take your things either on the
evening of your function or within a 24hr period.

Setup and drop off is 6pm onwards.

There is a 2.5 % surcharge on all Credit card payments.

Should you want to run a slide show presentation for your function, a projector 
is available at the venue free of charge, you will only need to bring a laptop 

into the venue (all connections are available HDMI, VGA, APPLE).

PROJECTOR

To secure the venue for your requested date we require a deposit of $500
this can be made online or in person. This amount will be taken off your

total food bill.
 

Total Payment for the Food, Security, DJ and Photographer may be
transferred 1 week prior to your function, so that you will only have the bar

tab to pay for on the night. If paying by EFTPOS please be aware
that cards have transfer limits.

PAYMENTS


