
Perfectly positioned on the banks of 
the Yarra River, Soho Restaurant and 
Bar is a drinking and dining destination 
overlooking Melbourne’s stunning 
waterfront and city skyline. 

Our authentic Italian menu, fine wines 
and live music make Soho an everyday 
escape to enjoy all day long and well 
into the night. 

Whether it’s a corporate dinner or 
birthday drinks, our team work closely 
with you to create a unique and 
memorable event experience. With an 
alfresco garden terrace, large open plan 
bar and cosy candlelit corners, we offer 
an unrivalled range of versatile spaces 
to host all your functions. Sit back, relax 
and we’ll take care of the rest.
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Why wait for the Summer months to drink 
and dine alfresco? With its retractable roof 
and flame heaters to protect you from the 
elements, our all year-round garden terrace 
is the perfect spot for a cocktail reception 
and canapés.

Stand Up 100
Sit Down 60

Garden      Terrace

Our riverside terrace is the perfect place to 
escape the bustle of city life and watch the 
world go by. Sip seasonally crafted cocktails 
and dine a la carte with panoramic views of 
the Yarra.

Stand Up 120
Sit Down 80

Riverside      Terrace
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Floor to ceiling windows flood our bar area 
with an abundance of natural light. Exposed 
brick, rustic wood and amber-hued lightbulbs 
create a sophisticated, industrial space 
perfect for cocktail receptions and canapés. 

Stand Up 50
Sit Down 35

The Social

The heart of the venue. The dining room’s 
open view kitchen and vintage wine display 
combines authenticity with ambience - 
making it the ideal place to entertain clients 
and host corporate dinners. Complete with 
AV equipment available at no additional 
cost.  

Stand Up 100
Sit Down 50

Soho 
  Dining Room
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A sanctuary in the chaos of Melbourne. The 
Avenue is a cosy retreat that looks out onto 
our Riverside Terrace.

Stand Up 50
Sit Down 20

The Avenue

The laneway offers a relaxed, outdoor 
setting with sweeping views of CBD’s 
skyline. Drink and dine alfresco from the 
early morning until late evening in this 
quaint, seasonal spot. 
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AT SOHO, WE ARE ABLE TO CATER TO A RANGE 
OF DIETARY REQUIREMENTS. PLEASE ADVISE 
YOUR EVENT MANAGER WHEN BOOKING FOR 
ALTERNATIVES TO BE ARRANGED.  

2 Course Set Menu $65pp
Excluding Friday & Saturday Evenings

3 Course Set Menu at $85pp 

Entrées
 Calamari Dusted in Semolina with Rocket and 

Aioli

 Tempura Battered Zucchini Flowers

 Roasted Duck Croquettes Rich Red Wine 
Béchamel, Coriander Aioli

 Kingfish Carpaccio (gl)

Set MenuMains
 Roasted Spatchcock served with Rosemary and 

Garlic Oven Roasted Potatoes (gl)

 Squid Ink Linguine with Blue Swimmer Crab (glo)

 Risotto with Radicchio, Red Wine and Stracciatella 
Di Latte (veo)

 Pan Fried Crispy Barramundi Fillet served on 
Guazzetto of Mussels, Vongole, Asparagus and 

 Grass Fed Scotch Fillet (300g) served with 
Roasted Potatoes in a Red Wine Jus (glo)

Sides to Share
 Pear and Rocket Salad (gl, veo)

 Fries (ve) 

Desserts
 Tiramisu (gl)

 Cannoli Siciliani 

 Lemon Tarte 

ve – vegan | veo – vegan option | gl - gluten low | glo - gluten low option
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2 hours, $38pp, 8 Canapés
3 hours, $45pp, 10 Canapés
4 hours, $52pp, 12 Canapés
At Soho, we are able to cater to a range of dietary 
requirements. Please advise your event manager 
when booking for alternatives to be arranged.  

ve – vegan | veo – vegan option | gl - gluten low | 

These prices are excluded during the month of December

glo - gluten low option

Hot Canapés
 Tempura Battered King Prawns with Chilli Dipping 

Sauce

 Eggplant Chips with Honey and Gorgonzola 
Cheese Sauce (veo)

 Crispy Chicken Wonton with Chilli Soy Dipping 
Sauce

 Vegetable Spring Rolls with Sweet Chilli Sauce 
(ve)

 Paprika Marinated Chicken Skewers with Spicy 
Sour Cream (gl)

 Mushroom and Bechamel Croquettes with Aioli (v)

 Beef Pies

 Arancini with Mushrooms (veo)

 Prawn Dumpling with Chilli Sauce

 Sticky Asian Pork on a Crispy Wonton (glo)

Canapes
Cold Canapés 

 Seafood Salad

 
with Balsamic Reduction

 Peking Duck Wrapped in a Pancake with Hoisin 
Sauce

 Smoked Salmon Crostini with Crème Fraiche Dill

 Tuna Tartare on a Rice Pappadum with 
Pomegranate, Ginger and Wasabi (gl)

 Prawn Rice Paper Rolls with Hoisin Sauce (gl)

Grazers
 Beef Sliders with Cheese, Relish and Mustard 

Mayo

 Semolina Dusted Calamari

 Selection of Our Gourmet Pizzas (veo)

 Slow Braised Pork Sliders with Italian Slaw

 Homemade Rigatoni Pasta with Pork Fennel 
Sausage (glo, veo)

 Risotto with Radicchio and Stracciatella Di Latte 
(gl, veo)

 Soft Shell Crab Bao Bun with Sriracha Mayo

Dessert Canapés
 Tiramisu (gl)

 Mini Nutella Calzone

 Profiteroles Filled with Chantilly Cream Coated 
with Dark Chocolate Ganache

 Berry Tart

 Lemon Meringue Tart

 Mini Hazelnut Ice-Cream
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Beverage
Classics 
Red
2017 Republic, Shiraz. SA

White
2018 Republic, Sauvignon Blanc. SA

Sparkling
NV Azahara, Pinot Noir Chardonnay. VIC

Beer
Furphy Refreshing Ale. Geelong

Sparkling Water & Soft Drinks

2 hours $40pp | 3 hours $48pp | 4 hours $58pp

Premium 
Red
2018 First Creek Botanica, Pinot Noir. NSW

2016 Campbells ‘Bobbie Burns’ Shiraz. VIC

White
2018 Aquilani DOC, Pinot Grigio. ITALY

2018 Plantagenet 3 Lions, Chardonnay. WA

Sparkling
NV Dal Zotto ‘Pucino’ Prosecco King Valley. VIC

Beer & Cider
Mt Goat Steam Ale. Richmond

Corona. Mexico

Apple Cider, 5 Seeds.

Sparkling Water & Soft Drinks

2 hours $50pp | 3 hours $58pp | 4 hours $68pp

Packages
Ultimate
Red
2017 Catalina Sounds, Pinot Noir. NZ

2018 Two Hands ‘Gnarly Dudes’    
Barossa Shiraz. SA

White
2019 Shaw + Smith, Sauvignon Blanc. SA

2018 Amelia Park, Chardonnay. WA

Champagne
NV Mumm Grand Cordon Champagne. FRANCE

Beer
All Beers on Tap and By the Bottles.  

Sparkling Water & Soft Drinks

2 hours $65pp | 3 hours $75pp | 4 hours $85pp

These prices are excluded during the month of December
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Additions

Classic Spirits $10pp, per hour 
Wyborowa Vodka

Beefeater Gin 

Captain Morgan Spiced Rum 

Bulleit Bourbon

Ballantines Scotch 

Havana Club 3 y/o

Olmeca Altos Reposado Tequila

Premium Spirits $18pp, per hour 
Grey Goose

Four Pillars Gin – London Dry 

Johnnie Walker Black Label 

Makers Mark Bourbon

Sailor Jerry Spiced Rum

Havana Club White Rum

1800 Coconut Tequila

Ultimate Spirits $27pp, per hour 
Unlimited Choice 

Platinum Beer Package $5pp, per hour 
Heineken 330ml Bottle

Kirin Bottle

Cocktails on Arrival $15pp
1 Per Person 

Pimm’s No 1 Cup

Aperol Spritz 

Espresso Martini  

Champagne Upgrade 
Nv.Gh Mumm

Grand Cordon 

2 hours $25 pp | 3 hours $35 pp | 4 hours $45 pp

Vintages and Beverage Items Subject to Change 

These prices are excluded during the month of December
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To secure all bookings, a 20
%
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by cash, credit card, EFT or bank cheque.
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M
enu and beverage selections m
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days prior to the day of the booking to ensure goods 
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A
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ust be paid w
ith cash, credit card, EFT 
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 days before the date of the 

function. 
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pletion of 
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Soho Restaurant &
 B

ar is a fully licensed venue 
therefore, no food or beverage of any kind w

ill be 
perm

itted to be brought into the venue by the client 
or any other person attending the function. 
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N
o decorations are to be nailed, screw

ed, stapled or 
adhered to any w

all, door or other surface or part of 
the building. 
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7. SEC
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Security on the door is optional for all events. The 
charge is $

6
5

 per hour, including 15
 m

inutes prior to 
the beginning of the function, and 15

 m
inutes after 

the function. The m
inim

um
 call out tim

e for security is 
4 hours and the client is responsible to conduct the 
function in an orderly m

anner and in full com
pliance 

w
ith all applicable law

s. 

Soho Restaurant &
 B

ar reserves the right to refuse 
entry to the venue at their discretion

M
inors m

ust not consum
e any alcohol
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R
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Sm
art casual dress code applies at all tim

es at Soho 
Restaurant &

 B
ar.

10. R
ESPO

N
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ILITY

The client is financially responsible for any dam
age 

that is sustained to the venue or equipm
ent

Soho Restaurant &
 B

ar does not accept responsibility 
for the dam

age or loss of goods left on the prem
ises 

prior to, during or after an event.

1. CONFIRMATION OF BOOKINGS AND DEPOSIT

To secure all bookings, a 20% deposit must be paid 
by cash, credit card, EFT or bank cheque.

2. FINAL NUMBERS AND CANCELLATIONS 

Menu and beverage selections must be confirmed 7 
days prior to the day of the booking to ensure goods 
are in stock. 

Final numbers must be provided a minimum of 14 days 
prior to the booking date. 

Should minimum numbers fall below the final 
numbers, 100% of the charges will still be based on 
these final numbers.

4. PAYMENT

All bookings must be paid with cash, credit card, EFT 
or bank cheque at least 5 days before the date of the 
function. 

All additional guests, food and beverage will be 
charged and must be paid for upon the completion of 
function.

5. CONSUMPTION OF FOOD AND BEVERAGE

Soho Restaurant & Bar is a fully licensed venue 
therefore, no food or beverage of any kind will be 
permitted to be brought into the venue by the client 
or any other person attending the function. 

6. DECORATIONS 

No decorations are to be nailed, screwed, stapled or 
adhered to any wall, door or other surface or part of 
the building. 

Terms & Conditions
7. SECURITY

Security on the door is optional for all events. The 
charge is $65 per hour, including 15 minutes prior to 
the beginning of the function, and 15 minutes after 
the function. The minimum call out time for security is 
4 hours and the client is responsible to conduct the 
function in an orderly manner and in full compliance 
with all applicable laws. 

Soho Restaurant & Bar reserves the right to refuse 
entry to the venue at their discretion

Minors must not consume any alcohol

9. DRESS CODE

Smart casual dress code applies at all times at Soho 
Restaurant & Bar.

10. RESPONSIBILITY

The client is financially responsible for any damage 
that is sustained to the venue or equipment

Soho Restaurant & Bar does not accept responsibility 
for the damage or loss of goods left on the premises 
prior to, during or after an event.
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