


about the rochester hotel

The Rochey is your Fitzroy local.

With a front bar, dining room, pool table & beer garden,
wherever you plonk yourself we’ll make sure you enjoy

friendly service, honest food, classic cocktails with a twist,
local wine and the finest craft beers.

A rotating cast of Melbourne’s finest grace
the Rochey decks every friday & saturday, while our sunday

sessions are home to our favourite singer-songwriters.

The Rochey is your go-to winter watering hole.

Make yourself at home.

at the

202 Johnston st, fitzroy vic 3065
p. 03 9419 0166  eatdrink@rochey.com.au



about the green rØØm

She’s old charm with a new face built to
host 120 guests for a cocktail do or up to 50 of your

nearest and dearest for a sit down feed.

A VIP entrance via George Street can take your guests
upstairs to a private bar inside two rooms overlooking

Johnston Street. The separate lounge provides
quiet corners for conversations.

Private, customised food, drinks and a decked out
sound system — The Green Room is an entire upstairs space

for revelry to create your best memories yet.

at the



the green rØØm
- standing ‘cocktail’ style //  up to 120 People -
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the green rØØm
- sit down ‘feast’ style  //  50 People -
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the green rØØm
- sit down ‘feast’ style  //  30 People -
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about the fØØd

Our cocktail party menu INCLUDES SMALL BITES TO hold
in one hand with a drink in the other, along with
heartier items to sufFIce the drinking bellies.

Seated, feast your heart out with our banquet
to suit whatever your soiree.

Not sure what and how much to choose?
Speak to big dan, our event coordinator about your

party food hopes and dreams.

no one ever goes home hungry.

at the



cocktail party menu

at the

• Rochey
$3.50 a piece. Minimum 20 of any item

Oyster Natural (per doz)

spicy buffalo wings

assorted sushi

Vegetable spring rolls
w/ sweet chilli dipping sauce

Traditional Sausage roll

Truffled mixed wild Mushroom Pie

Cucumber, Smoked Salmon, crème fraiche 

steamed pork or prawn gyozas

Beef & Guinness pie with Smokey bacon

Mac and cheese easy bites

• top paddock
$5.50 a piece. Minimum 20 of any item

falafel balls w/ beetroot dip & vegan yoghurt

Lemongrass & lime braised duck filled 
steam bun

roast peking duck in a chinese pancake
w/ hoisin dipping sauce

Scallop in shell, pork crumble, 
Asian herbs & chilli caramel

Orange and Bourbon pulled pork slider

Roast Duck and green mango hand buns

korean bbq duck, cucumber & kimchi rice 
paper roll

• back stage
rock’n’roll bowls. Minimum 20 of any item

Master stock braised pork belly, Soy and 
Chilli, spring onion, Asian Slaw  $7

Slow cooked Lamb & Egyptian rice  $7.50

Aromatic Asian Salad, pork crumble with salt 
and pepper Calamari  $7

Pumpkin and chickpea tagine w/ fragment 
couscous  $7

Traditional Fish w/ Chips & tartare sauce  $7

Soba noodle salad w/ pulled Chicken & miso 
broth  $7

Please note:
all canapé packages have a Minimum of 20 
guests.

If any Canape items are ordered within 5 days 
of booking, some items may not be available.

If any Platters are ordered within 5 days of 
booking, amendments to some items may be 
required.

• PLATTERS
a feed for 5 or nibbles for 10

DIP Platter: Tzatziki, Beetroot & almond and 
Green Hummus. served w/ corn chips, chickpea 
falafels and organic vegetable Crudités $30

Charcuterie Platter: selection of artisan 
small goods, grilled pita bread and meze $40

Sweet platter: Selection of petit Fours $70 
(24pcs of two types per platter)   

• Gluten free & Vegan 
$3.50 a piece. Minimum 20 of any item

Vegan Turkish bread pocket with braised 
Vegetables. (Vegan)

Fried silken Tofu, Miso paste (vegan)

Beef and Burgundy and Mushroom Pie.(GF)

Margarita mini pizza bites (GF)



feast menus

at the

$45 pp feast

• STARTERS

dips- homemade dips with crudités & pitta

Cauliflower cheese Croquette

Fried haloumi, pickles, hazelnuts 
& quince jam

• MAINS

slow cooked Victorian lamb 

Chicken braised with chorizo & white wine

• SIDES (choose three)

Chargrilled pumpkin, crème fraîche 
& buckwheat

Spiced Zucchini, goats curd, chickpeas 
& hazelnut duKkah

Roasted fennel & Farmer robbie’s carrots, 
honey & horseradish dressing

CHIPS W/ JALAPENO MAYO

• Optional extra

aDD CHARCETURIE TO START FOR AN ADDED $8 Pp

$55 pp Feast

• STARTERS

dips- homemade dips with crudités & pitta

Cauliflower cheese Croquette

Fried haloumi, pickles, hazelnuts 
& quince jam

• MAINS (choose two)

slow cooked Victorian lamb 

Chicken braised with chorizo & white wine

Roast free-range pork belly 

Crispy skin salmon fillet

• SIDES (choose three)

Chargrilled pumpkin, crème fraîche 
& buckwheat

Spiced Zucchini, goats curd, chickpeas 
& hazelnut duKkah

Roasted fennel and Farmer Robbie’s carrots, 
honey & horseradish dressing

CHIPS W/ JALAPENO MAYO

• DESSERT 

dessert options change seasonally

• Optional extra

aDD CHARCETURIE TO START FOR AN ADDED $8 Pp

Please note:
DIETARY REQUIREMENTS CAN BE CATERED FOR 
WItH DUE NOTICE.
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wine

Fizzy Rascal brut   $9 / $42
King Valley, VIC

victoria avanue prosecco      $10 / $45
don Valley, tas 

’12 barringwood blanc         $90
don Valley, tas 

buttermans track rose  $12 / $55
Yarra valley, vic

Blondie Sem Sauv            $8.5 / $40
Regional, Vic

Ana sauv blanc   $9.5 / $47
Marlborough, nz

Pinocchio pinot grigio    $10 / $45
Mornington peninsula, vic

West cape howe Riesling     $10 / $45
Mount barker, wa

Yarra glen Chardonnay    $10 / $45
Yarra valley, vic

Talking Reds Cab merlot  $8.5 / $40 
Regional, Vic

dead duck Pinot Noir  $10 / $45
Yarra Valley, Vic

Los hermanos Tempranillo $12 / $55
Mornington peninsula, vic

casa Rosso Sangiovese  $9 / $42
Regional, VIC

Hidden Sea Shiraz   $12 / $55
Limestone Coast, SA

Cocktails
(choose up to 2)

Aperol Spritz   $14 

Gin Mule    $14 

Espresso Martini   $16

Dark & Stormy    $16

Passionfruit Paloma  $16

hOuse spirits

Wyborowa Vodka    $9

West Winds Sabre Gin   $9

Tromba Blanco Tequila   $9

Old Forester Bourbon   $9

Ballentines 12yO Scotch Whiskey $9

Jameson irish whisky   $9

Plantation 3 Star White Rum  $9

Plantation Original Dark Rum  $9

Sailor jerrys spiced rum  $9

tap bEEr & cider

Rochey lager         $5

Barrow boys good times    $5.5

Young Henrys Real Ale        $6

Thatchers Apple Cider        $6

Bottle & Can Beer

Domestic

Cascade light      $6

bodriggy chuckaboo white ipa    $10

highbinder apa      $10

Imported

Tecate (Mexico)      $7

Sapporo (Japan)      $10

softies

Coca-cola, sprite, Fanta   $3.5

Lemon, Lime & Bitters   $4

drinks list
- choose your own adventure & personalise the bar -



at the

$60 pp premium package
4 hours all inclusive

• bubbles

nv fizzy rascal brut
king valley, vic

• wine by the glass (choose 4)

’16 ana sauvignon blanc
marlborough, nz

’16 Yarra glen CHARDONNAY
yarra valley, vic

’16 West cape howe Riesling
mount barker, wa

’15 dead duck pinot noir
yarra valley, vic

nv casa ROSSO SANGIOVESE
king valley, vic

’15 hidden sea shiraz
limestone coast, sa

’14 los hermanos Tempranillo
mornington peninsula, vic

• on the taps

Rochey lager

Barrow boys good times ale

Young henrys real ale

Thatchers cider

• in the bottle

Cascade light

• soft drinks

Coca-cola, sprite, Fanta

Lemon, Lime & Bitters

drinks packages
- can’t choose? we’ve made it easy for you -

$45 pp standard package
4 hours all inclusive

• bubbles

nv fizzy rascal brut
king valley, vic

• wine by the glass

nv Blondie SemilLion Sauvignon blanc
regional, vic

nv Talking Reds Cabernet Merlot
regional, vic

• on the taps

Rochey lager

Barrow boys good times ale

Thatchers cider

• in the bottle

Cascade light

• soft drinks

Coca-cola, sprite, Fanta

Lemon, Lime & Bitters



the green rØØm - terms & conditions
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EXCLUSIVE EVENTS IN THE GREEN ROOM @ ROCHESTER HOTEL
To secure your booking with us please take a moment to read and sign the below.

GENERAL INFO
Maximum guest numbers: Sit down dinner - 50 guests; Cocktail event - 140 guests.
Event hours: Daytime event from 10am until 4pm; Evening event from 6pm until 1am.
Menus are subject to seasonal changes and availability. Your menu and any dietary requirements must be confirmed no later than 5 days 
prior to the date of your event, with no further alterations unless approved by the kitchen. Note: Final guest numbers must also be confirmed 
at this time.
Any minor changes to numbers (within 5pax), dietary requirements and table plan (if applicable) must be finalized by 48 hours prior to your 
event.
We welcome cakes and charge a cakeage fee of $2 per person where there is prep, cutting and/or service required by our kitchen and staff. 
This must be advised upon confirmation of your event. 
Music levels will be managed according to the limitations of our licensing laws.
Security may be required for your event, assessed upon a per event basis. Security will be charged to you at $50 per hour, and are required 
from half an hour before your event commences until half an hour after the conclusion of your event. It is at the discretion of the venue as 
to whether they will be required, based on your event style, numbers and specifics.

MINIMUM SPENDS
Mon – Fri Daytime: POA   Sun – Thurs Evenings: $1200
Sat – Sun Daytime: $1000  Fri – Sat Evenings:       $2500

CONFIRMATION & DEPOSIT
Please sign the attached booking form and email or fax back to secure your booking. 
Payment can be accepted via cash or credit card. Please note Amex incurs a 2.5% surcharge fee.
Event bookings of The Green Room are secured with your acknowledgement of these Terms & Conditions and payment of the room hire 
fee or 50% of minimum spend requirement.
Tentative bookings are not held and other enquiries for the same date will be accepted unless the required payment is received.

CANCELLATIONS
January-October: Room hire fee or minimum spend deposit is non-refundable if a function is cancelled within 30 days of the event.
November-December: Room hire fee or minimum spend deposit is non-refundable if a function is cancelled within 60 days of the event.

PAYMENT
Balance of minimum spend is payable on the night at the completion of the event.

RESTAURANT RIGHTS
We here at the Rochey reserve the right to ask any person behaving in an irresponsible manner to leave the venue.
We assume no responsibility for the loss or damage to any property belonging to guests. If you feel as though you have left something 
behind please contact us immediately as all unclaimed found items go to St Vinnies.
No external food or beverage is permitted into the premises unless prior permission has been obtained.

202 Johnston st, fitzroy vic 3065
p. 03 9419 0166  eatdrink@rochey.com.au



the green rØØm - booking form
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please fill in, scan and return to lovk in your date

Full Name:       

Company/Booking Name: 

Address:  

Email:

Phone Number:     Date of booking:           /           /

Event start time:     Number of Guests: 

Date:           /           /

Name:   

Signature:

DEPOSIT AUTHORISATION

(Please Tick):      VISA  MASTERCARD  AMEX (2.5% surcharge)

Name of cardholder:

Credit card number:

Expiry date:           /             CVV No:                     Deposit amount: $

By signing the above you are agreeing 
to the Terms & Conditions.

202 Johnston st, fitzroy vic 3065
p. 03 9419 0166  eatdrink@rochey.com.au
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