
FUNCTION
MENU



FUNCTIONS AT THERE THERE.

If you want a unique function you’ve come to the right place, or shall we say time. 
Centrally located in Geelong, and home to, arguably, the best beer garden, There There 
is the perfect place for your birthday, engagement party or David Bowie convention. 

A truly photogenic space, laden with overgrown greenery, records adorning the walls 
and couches straight out of That 70s Show. For a night, you’ll be in a place where time 
stood still, spirits were free and inhibitions didn’t exist.

TIMES.

Friday & Sunday private until 11pm
Saturday private until 10:30pm

BOOZE.

We’ve got just about everything. 
From basics, to handcrafted cocktails. 
Whether you’re keeping simple, or getting 
creative with cocktail hours, we can 
customize a package to your liking.

Set a figure for your bar tab or ask us 
to price up a per head pacakge!

Per Head available packages
Basic (Beer and wine)
Silver (beer wine basic spirits)
Premium (beer wine spirits + cocktail)

All quotes can be returned in 24-hours.

CAPTAIN ALFRESCO
Our vibrant outdoor space, Captain, has a bright and moody alfresco space that is 
perfect for entertaining your small-medium sized get together (up to 40-50 guests).

Minimum Pre-Paid Bar Tab $500
Table service available, no music choice, exposed to the weather. 

AREAS & PACKAGES.

THERE THERE, COCKTAIL BAR
Our eclectic indoor space, There There, offers a unique private environment for you to 
call home, plenty of standing space, high and low seating, and a dancefloor fit for any 
milestone celebration. The space also connects to our public beer garden, meaning your 
guests can utilise our outdoor space as well.

Minimum Spend $2000 (Food/Beverage combined)
Optional extras are DJs & photographers



Pub classic 
Party pies - chunky tomato relish   48pc              $75  
Sausage rolls - bbq + tomato sauce  48pc               $75  

Sliders 
Beef sliders - pattie - tasty - relish    25pc               $90 gfo.
Cajun grilled chicken - slaw - aioli                25pc              $90 gfo.
Tasty cheese, pesto, grilled tomato   25pc              $80 gfo. v.
Bbq bourbon pulled pork sliders      25pc              $90  gfo.

Vegetarian 
Crumbed mozzarella sticks - mexican salsa           40pc                   $80 v.
Veggie spring rolls - asain dipping sauce         30pc                   $70 v.
Halloumi bites - quince jam - blueberry                   40pc               $90  v. gfo.
Pea & mint arancini - cherry tomato - aioli             40pc              $80  v.
Pumpkin , feta + thyme arancini   40pc              $80 v.

Vegan
Sourdough - tomato + basil bruschetta   40pc               $75 v. ve. gfo.
Falafel - spiced hummus - fresh coriander               40pc               $80 v. ve. gfo.
Maple soy cauliflower bites - toasted sesame  40pc         $90 v. ve.
Popcorn chicken - (plant based chicken)           60pc              $90 v. ve.
Chick pea, spinach + caramelized onion rolls 48pc              $75 v. ve.

Asian 
Cocktail spring roll + chilli soy sauce   35pc              $70 v.
Mini prawn and ginger dumplings    35pc        $70
Pork belly bites - chilli caramel     40pc                $70        gfo.

Seafood
Salt and pepper squid - leon - aioli   45pc               $80 gfo.
Fresh oysters - grilled lemon - tabasco   24pc              $80 gfo.
Smoked salmon, dill creme fraiche wrap  30pc              $80 gfo.

PLATTERS & CANAPE PACKAGES

We’ve put together a menu for all to enjoy! Select your favourite menu items and create 
your own experience, or select one of our 3 packed options. We also allow guests to cater 
their own cold platters, such as grazing boards, dips and sushi. 

Option 1 -Any 5 items, $14pp

Savoury Minced Beef Party pies - chunky tomato reish         
Traditional Sausage rolls - bbq + tomato sauce   
Ginger & Prawn Dumplings - Asian soy dipping sauce
Sourdough - tomato + basil bruschetta
Tasty Cheese, Pesto + Grilled Tomato Slider 
Chick Pea, Spinach + Caralelised Onion Rolls
Falafel - Spiced hummus, fresh coriander
Mozzarella Sticks - Chuncky mexical salsa 
Veggie Spring Rolls - Asian dipping sauce 
Chefs Selection of Petite Desserts   
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Option 2 - Any 5 items, $17pp

Beef Sliders - Pattie, tasty, relish
Toasted Corn Chips - Nacho melted cheese sauce 
Mozzarella Sticks - Chuncky mexican salsa 
Cajun Grilled Chicken - Slaw, aioli
Salt & Pepper Squid - Lemon, aioli
Maple Soy Cauliflower Bites - Toasted sesame
Pea & Mint Arancini - Cherry tomato, aioli
Mini Prawn and Ginger Dumplings 
Smoked Salmon, Dill creme fraiche wraps 
Chefs Selection of Petite Desserts 
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Option 3 - Any 5 items, $22pp

BBQ Bourbon Pulled Pork Sliders
Pumpkin, Feta, Thyme Arancini
Popcorn Chicken - (Plant based chicken)
Chick Pea, Spinach + Caramelised Onion Rolls
Lemon Dill Marinated Cooked Prawns - Marie rose, baby gem
Cajun Grilled Chicken Slider - Slaw aioli
Pork Belly Bites - Chilli caramel, coriander 
Maple Soy Cauliflower Bites - Toasted Sesame
Beef Sliders - Pattie, tasty, relish
Chefs Selection of Petite Desserts



REQUIREMENTS
We require a minimum of 30 guests to 
proceed with all private function hire, 
however we may make exceptions for 
smaller groups with increased minimum 
spends at the venue’s discretion.
We require the majority of your guests 
to arrive within 30 minutes of your event 
start time, unfortunately we are unable 
to hold spaces past this time if your 
guests have not arrived, unless other-
wise previously discussed.

All guests over the age of 18 are re-
quired to bring a valid form of Photo-ID. 
Any guest not in possession of ID may 
not be granted access to the venue.

Minors are only permitted in the private 
function area of the venue, must be su-
pervised by an adult legal guardian, and 
must vacate the venue at the conclu-
sion of the private function or 10:30pm, 
whichever is earlier. Any minors suspect-
ed of being intoxicated or consuming 
alcohol will be immediately required to 
leave the venue with no exceptions. Any 
guests suspected of enabling minors to 
consume alcohol on the premises may 
also be asked to leave.

DEPOSITS & PAYMENTS
A deposit of $500 is required to book 
all function spaces. This deposit will go 
towards the total spend on the night of 
the event. Further deposits of 50% are 
required when ordering food or adding 
any optional extras.

Deposits can be paid via our online 
payment service, EFTPOS or via direct 
debit. A signed agreement to the terms 
outlined in this document is required 
when the deposit is made.

The final payment for the minimum 
spend or total for the event must be 
paid 1 week prior to the function. For 
functions without a pre-paid bar amount, 
we must hold a card until the minimum 
spend is met. The minimum spend 
amount applies to the booked time of 
the function and does not include any 
time with the space open to the public. 

We reserve the right to charge you the 
agreed minimum spend if the party does 
not reach this amount on the day of the 
event.

CANCELLATIONS/DATE CHANGES
All cancellations and date change 
requests are required to be made in writ-
ing. Deposits are not refundable within 
4 weeks of the function date, unless the 
original date is subsequently booked.
In the event that a change of date is 
required, this must be made with at 
least 4 week’s notice. Changes to dates 
may be made subject to availability and 
management discretion.

FUNCTION SPACE
The function space will be accessible for 
• Access times
• Decorations
• Outside suppliers & accessibility 

times, removal and storage
• Loss and Damage

FINAL SELECTIONS
All food item selections must be made 
at least 2 weeks from the function date 
to ensure availability. Changes due to 
numbers may be made 1 week before 
the function date.

Per-Head food packages may not have 
amounts changed within 1 week of the 
function date, and we reserve the right 
to charge the full amount for all food 
prepared.

FOOD & DRINK
Function food may not be packaged and 
taken from the venue for food health and 
safety reasons. Cakes will be tempera-
ture checked on arrival and must be 
below 5ºC.
**all food must come from venue, only 
allow cold platters**

Our Liquor Licence does not allow for 
any BYO alcohol. Any gifts of alcohol 
must be stored securely by venue staff 
until the end of the event.

UNLIMITED PACKAGES
• Payment based on maximum guest attendance    

numbers in the event of no-show/additional guests
• All guests must be on the package, not split          

(with the exception for non-drinkers)
• Drinks served 1 per person per order
• No additional time for late arrivals
• No doubles or bottles
• Last drinks 10m before end of function
• RSA & no refunds
• Service will be refused for guests stockpiling or 

over-consuming (skulling) beverages
• Restrictions on inclusions

UNLIMITED PACKAGES
• Loss and damage
• Cleaning fees
• Guest behaviour and breaches
• Clients must read and agree to the terms outlined 

in this document, assume responsibility and ensure 
compliance by all guests in attendance, and sign an 
acknowledgment at the payment of deposit. 

TERMS & CONDITIONS
FUNCTIONS AT THERE THERE, GEELONG


