


Lond | TINET0 CELEBRATE

Hosting a function? You're guaranteed a good time at Lona St Kilda.

There are a million reasons to celebrate, and here at Lona St Kilda we will help you make the most of every
occasion. From birthdays to engagements, corporate functions, kid’s parties, school get-togethers, product
launches, holiday parties or even a no-reason party - you name it, we can build a functions package to suit. With
over 15 years’ experience in hosting functions, your event will be in safe hands.

Known for our vibrant atmosphere & tasty contemporary menu, the Lona St Kilda EAT ME function packages
offer a selection of different flavours, meaning there’s something for everyone!

We offer two different approaches for our functions:
o A catered food function with drinks from the bar
o A fully catered drinks and food service function

Our EAT ME packages range from $15 to $50 per head and we offer DRINK ME packages to match (from 2 to 4
hours) ranging from $35 to $139 per head and we can customise any function to meet your requirements and
budget.

Chat to our events team today! functions@lona.com.au



Lond |EVENT SPACE

LONA GARDEN

Known as one of the largest alfresco dining spaces in the bayside area, Lona’s garden oasis is a sunny spacious
courtyard with umbrellas, bamboo lined walls, a massive pergola (making it perfect for all weather conditions) and
a private bar. The flexible floor plan means the Lona Garden is the perfect space both large events or we can
section off areas for smaller events.

Capacity: Standing, up to 150 guests | Seating, up to 120 guest

EATERY

Fast becoming an Acland Street institution, Lona St Kilda’s modern Eatery is a great indoor space for private
events. Featuring a cosy fireplace for the cooler months, bi-fold windows with Luna Park views and stylish décor
year-round the Lona St Kilda Eatery is available for both standing and seated events.

Capacity: Standing, up to 100 guests | Seating, up to 60 guest

Entire Venue
If you want us all to yourselves, the entire venue is available for exclusive hire.
Capacity: 200 guests

Please note that a minimum spend applies for all private events.



EAT ME




EAT ME PACKAGES

Additional pieces can be added onto each
EAT ME package upon request:

List 1 - $4.00 per portion
List 2 - $8.00 per portion
List 3 - $5.00 per portion

4pp

6pp

8pp

10pp

10pp

Choose 4

Choose 4

Choose 5

Choose 6

Choose 5

+ $5 per item

Choose 2 + $5 peritem

Choose 3 + $5 per item

Choose 4 + $5 per item
Choose 3 Choose 1



TAPAS $4.00 Per Portion
Crumbed Olives, chipotle aioli (vg)
Calamari, rice dusted, citrus aioli (gf)

Spanish Chorizo served on a crouton, apple compote
(gfa)

Croquetas (3 cheese) with smokey aioli (vg)
Blackened prawn cutlet, bamboo crusted

Patatas Bravas, spicy tumaca & aioli (vg) (va)
Chicken Wings with Lona’s secret herbs & spices (gf)
Vegetable gyoza, chilli soy sauce (vg)

Smoked salmon bite, house made gluten-free
crackers, pinapple salsa & dill aioli (gf)

Charred corn cob, shaved vintage cheddar & red chilli
(vg) (va)

Wagu beef chorizo bite, house made gluten free
crackers, pineapple & chilli (gf)

Yellow fin tuna bite, house made gluten free
crackers, sprint onion, sesame & soy (gf)

Lamb Rib twice cooked, cumin salt & minted
yoghurt (gf)

Potato Wedges (vg)

Peking duck pancake, cucumber, spring onion &
hoisin sauce

Pumpkin risotto balls, parmesan aioli (vg)
Meatballs with spicy tomato relish

Lona’s Chicken Sandwiches, spring onion,
parsley, mayo, apple compote

Housemade sausage rolls, spicy tomato chutney
Chicken Pie, coconut cream, mixed vegetables
Beef Goulash Pie, onion, potato, paprika

Chicken Pie, Thai green curry



SUBSTANTIAL $8.00 Per Portion
Beer battered fish & chips, house made tartare
Pulled pork & crackling slider, chipotle & jalapenos (gfa)

Chicken slider southern style, lettuce, pineapple,
Melbourne hot sauce aioli & chilli (gfa)

Angus beef slider, tomato, pickles & lettuce
Jackfruit slider, slow braised bbq jackfruit & slaw (v) (gfa)

Lamb sliders, 5 hour braised lamb, lettuce, mint &
oregano (gfa)

Vegan “beef patty” sliders, tomato, lettuce, pickles &
vegan cheese (v) (gfa)

DESSERT $5.00 Per Portion

Lemon Curd Tart
Hot Apple Twist
Chocolate Truffle
Cheese +$3.00



DRINK ME




2 Hour
3 Hour
4 Hour

DRINK ME PACKAGES

Future Lotto Winner

$35pp
$45pp
$55pp

Sparkling

McWilliams Markview NV Brute Cuvee
- NSW

White & Red Wine

McWilliams Markview Shiraz - NSW
McWilliams Markview Chardonnay - NSW

Beer

Sedgley & Sons New Zealand Lager - NZ
Orchard Theives Cider - VIC

Non- Alcoholic

Soft drinks (Pepsi, Lemonade, Solo, Ginger
Ale, Tonic) Soda Water, Still Water &
Juices

Got-a-raise
$49pp

$60pp
$71pp

Sparkling

Angel in the Room Prosecco - King Valley, VIC
or
Veuve Elise Blanc De Blancs - Cote-d’OR, FRA

White & Red Wine

McWilliams Markview Shiraz - NSW

St Magnus Pinot Noir, Adelaide Hills, SA
Kooyonga Chardonnay - King Valley, VIC
McWilliams Markview Sauvignon Blanc, NSW

Beer

Sedgley & Sons New Zealand Lager - NZ
Local Pale Ale - VIC
Orchard Thieves Cider - VIC

Spirits
Vodka, Gin, Bourbon, Rum & Scotch

Non- Alcoholic

Soft drinks (Pepsi, Lemonade, Solo, Ginger Ale,
Tonic) Soda Water, Still Water & Juices

Hey Big Spender
NA

$119pp
$130pp

Sparkling

G.H. Mumm Grand Cordon Champagne -
Champagne, FRA

White & Red Wine

Silence of the Lamb Shiraz, Heathcote, VIC
Sedgely & Sons Pinot-Noir - Morn_pgton
Peninsular, VIC |

Markborough Sauvignon Blanc NZ

G.H. Mumm Riesling - Rheignau, GER

Beer

Corona 330ml, MEX
Peroni Nastro Assurro 330ml, ITA A
;,ﬂ

Spirits
Vodka, Gin, Bourbon, Rum & Scotch

Non- Alcohlic -

Soft drinks (Pepsi, Lemonade, Solo, Ginger Ale,
Tonlc) Soda Water Still Water & Juices




