
Function Pack



Built in 1860, Angler’s Tavern is one of the oldest hotels in Maribyrnong. 
Located on the picturesque Maribyrnong River, it’s the perfect back 
drop for your next function.

Boasting three large and versatile function rooms, with private bars, 
Anglers Tavern is the ultimate function venue in Maribyrnong for your 
next event or party.

Our friendly and professional function team can help you create your 
perfect event, whether it’s an intimate dinner, birthday celebration, 
christening, business meeting, product launch, engagement party  
or wedding.

We are happy to tailor a menu package and beverage list to suit your 
specific needs. At Angler’s Tavern, we will assist you to organise and 
execute your dream event every time.

2 Raleigh Road, Maribyrnong VIC 3032
info@anglers-tavern.com.au
anglers-tavern.com.au
(03) 9318 2811



Riverside Room
The Riverside Room is the largest function area available at the 
Anglers Tavern. With floor to ceiling windows providing stunning 
views overlooking the Maribyrnong River, the Riverside Room can 
hold 100 people for a full sit down three-course meal or up to a 
200 people for a cocktail party. This area can also be opened to 
the private Beer Garden by the river, enhancing the space and 
giving your occasion a sensational open-air ambience.

Private Space

Indoor 100 200 N Y Y Y



Chifley Room
With quite a large space, the Chifley Room is ideal for a range  
of parties or business meetings. With more of a relaxed setting,  
and a centre pillar separating the room it is perfect to create 
different feelings for the room with a long bar being accessible  
to all the room.

Private Space

Indoor 80 100 N Y Y Y



The Lounge
With a relaxed feel, The Lounge has large plasmas for sporting 
events and entertainment, and free iPod connectivity, therefore 
creating an environment ideal for both young and old. This fully 
private room offers more than your standard function space, with 
modern facilities and vibrant decor.

Private Space

Indoor 
& Outdoor

NA 80 Y N Y Y



Beer Garden - Lower Deck
Soak in the views of the Maribyrnong River in our lower beer 
garden while enjoying an exclusive space for your event. With a 
semi roofed area, you’ll find additional coverage from rain and 
weather with umbrellas and designated heaters for you and your 
guests. Our beer garden is a great spot to hold your birthday 
celebration, corporate lunches, and family celebrations.

Semi-Private

Outdoor NA 60 N N N N



Beer Garden - Upper Deck
This semi-private area is great for cocktail style functions with 
sweeping views of the picturesque Maribyrnong River. This 
function space has movable heaters to keep you warm when 
the cold hits, our legendary beer garden is the perfect spot to 
celebrate your next function. 

Semi-Private

Outdoor NA 80 N N N N



Canapé Packages
6 OPTIONS - $27 | 8 OPTIONS - $36 | 10 OPTIONS - $45

HOT CANAPÉS

Beef Sliders, mustard, ketchup, cheese, milk bun 

Fried Chicken Tenders, pickles, kewpie

Chicken Skewers, toasted peanuts, satay sauce (GF)

Pork & Fennel Sausage Rolls, tomato relish

Duck Spring Rolls, spring onion, cucumber, hoisin

Mixed Vegetarian Spring Rolls, sweet chilli (VE)

Mac & Cheese Bites (VE)

Mini Beef Pies, tomato ketchup

Tempura Cauliflower, romesco (VE)

Wagyu Beef Skewers, sweet soy & sesame glaze (GF)

Prawn Gyoza, black vinegar

Vegetarian Gyoza, black vinegar

Tempura Prawns, chilli & lime jam

Mushroom & Truffle Arancini, parmesan, porcini mayo (VE)

COLD CANAPÉS

Heirloom Tomato Bruschetta, basil, sourdough,  
aged balsamic (V,VG, CBGF)

Sydney Rock Oysters, natural or with shallot vinaigrette (GF, DF)

King Ora Salmon Tartare, rice cracker, compressed apple (GF)

Mixed Sushi, wasabi mayo (CBVE)



Platters
30 PIECES

COLD SELECTIONS
Heirloom Tomato Bruschetta, basil, sourdough, aged balsamic (V,VG, CBGF) 75
Sydney Rock Oysters, natural or with shallot vinaigrette (GF, DF)    120
King Ora Salmon Tartare, rice cracker, compressed apple (GF)    90
Mixed Sushi, wasabi mayo (CBVE)        85

HOT SELECTIONS
Beef Sliders, mustard, ketchup, cheese, milk bun     120
Fried Chicken Tenders, pickles, kewpie       75
Chicken Skewers, toasted peanuts, satay sauce (GF)     75
Pork & Fennel Sausage Rolls, tomato relish      75
Duck Spring Rolls, spring onion, cucumber, hoisin     90
Mixed Vegetarian Spring Rolls, sweet chilli (VE)      70
Mac & Cheese Bites (VE)         80
Mini Beef Pies, tomato ketchup        80
Tempura Cauliflower, romesco (VE)        75
Wagyu Beef Skewers, sweet soy & sesame glaze (GF)     80
Prawn Gyoza, black vinegar         70
Vegetarian Gyoza, black vinegar        70
Tempura Prawns, chilli & lime jam        80
Mushroom & Truffle Arancini, parmesan, porcini mayo (VE)    75

SUBSTANTIALS - $5PP

Fried Fish Taco 
pickled cabbage, coriander 

Mini Fish & Chips 
tartare, lemon

Root Salad 
beetroot, broccolini, pumpkin, quinoa 
(V, VE, GF)

Meatballs on Toast 
pickled onion, parmesan, sugo

Mini Lobster Rolls 
dill, kewpie

CHEESE & CHARCUTERIE STATION
$1000 | Caters to 40 guests 

SWEET STATION
$1000 | Caters to 40 guests



Set Menu
2 COURSE $45 – MAIN + DESSERT | 2 COURSE $55 – ENTRÉE + MAIN | 3 COURSE $65
Entrée’s & Sides served sharing style; Mains & Desserts served alternate

Entrée (your choice of 3, served sharing style)

Kingfish Crudo, cucumber, apple, lemon yogurt

Lemon Pepper Calamari, bronze fennel, lemon, squid ink mayo

Grilled Halloumi, watermelon, lemon balm, balsamic

Pork Terrain, cornichons, toasted brioche, onion Jam

Mushroom & Truffle Arancini, parmesan, porcini mayo

Main (your choice of 3, served alternate) 

300gm Porterhouse (1000 Guineas shorthorn MBS2+), 
chips, salad, red wine jus, garlic butter (GF)

Free Range Half Chicken, chimichurri, broccolini, lemon (GF)

Green Onion Risotto, caramelised shallots, squash (GF, V)

Roasted Barramundi, chat potatoes, charred broccolini (GF)

Broccolini Bowl, pumpkin puree, kale, avocado, roquette, pepita (GF, V)

Shared Sides (your choice of 3, served sharing style)

Charred Broccolini, almond puree, toasted almonds (GF, VE)

Roasted Heirloom Carrots, pumpkin puree, toasted pepitas (GF, VE)

House Salad, pickled onions, radish, dill, cos (GF, VE, V)

Seasoned Fries, smoked aioli (VE)

Dessert (your choice of 3, served alternate)

Vegan Chocolate Delice, berry compote,  
raspberry sorbet (VE, GF)

Strawberry Pavlova, macerated strawberries, 
chantilly cream (GF)

Cheese plate, gippsland blue, mon pre brie, 
muscatels, lavosh crackers

Sticky Toffee Pudding, vanilla bean ice cream, 
butterscotch sauce



Beverage Packages
MINIMUM 20 GUESTS

Standard Beverage Package
2hrs - $40 | 3hrs - $50 | 4hrs - $60

Edge of the World Sparkling 
Edge of the World White
Edge of the World Rose 
Edge of the World Red 
Carlton Draught, Heineken 
Orchard Crush
Cascade Light
Heineken 0
Selection of soft drinks and juice

Premium Beverage Package
2hrs - $50 | 3hrs - $60 | 4hrs - $70

Edge of the World Sparkling 
Edge of the World White
821 South Sauvignon Blanc
Aurelia Prosecco 
Edge of the World Rose 
Edge of the World Red
T’Gallant Cape Shank Pinot Noir
Seppelt Drives Shiraz
Carlton Draught (tap)
Heineken (tap)
Corona (stubbies)
Orchard Crush (tap)
Cascade Light,
Heineken 0
Selection of soft drinks and juice

Deluxe Beverage Package
2hrs - $60 | 3hrs - $70 | 4hrs - $80

Aurelia Prosecco
Tempus Two Prosecco
821 South Sauvignon Blanc
Tempus Two Pinot Gris
Road To Enlightenment Resiling
Morgans Bay Reserve Collection 
Chardonnay 
Marquis de Pennautier Rose’
Seppelt Drives Shiraz
T’Gallant Cape Shank Pinot Noir
Beach Hut Cab Merlot
Altecana Tempranillo 
Carlton Draught (tap)
Heineken (tap)
Corona (stubbies)
Kirin (Stubbies)
Orchard Crush (tap)
Cascade Light
Heineken 0
Selection of soft drinks and juice



Add-Ons

Spirit Upgrade
Available to add to all beverage packages, minimum of 20 guests.  
$15 per person.

Cocktails
Treat your guests to a bespoke cocktail on arrival for an additional 
$15 per person, minimum of 20 guests. 

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. At any point you are welcome to turn 
the bar into a cash bar so your guests can purchase their own drinks. 

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


