
 

 

 
For a whole venue please select a minimum of 6 pieces below for $60 per head. 
Bar space, food can be selected from our normal menu or below at $10 per piece. 
 
1. Grilled corn salsa on tostada (gf, vegan) 
Spanish inspired corn salsa, corn chip 
 
2. Pumpkin Arancini (v)(df and vegan available) 
Handmade risotto pumpkin arancini filled with feta 
 
3. Falafel (v) 
Middle eastern chickpea fritter 
 
4. Scallops (gf) (df available) 
Cooked scallops with spice butter 
 
5. Beef sliders 
Grilled beef burgers, cheddar cheese, pickles, lettuce, brioche bun 
 
6. Chicken skewers (gf, df) 
Grilled chicken with honey soy glaze 
 
7. Sausage rolls  
House made, tomato relish 
 
8. Raw scallops (gf) (df available) 
Horseradish cream fraiche, pickled quakes, dill oil 
 
9. Prawns (gf) (df available) 
Grilled prawns, garlic, herb butter sauce 
 
10. Oysters (gf, df) 
Chardonnay mignonette, pickled quakes, dill oil 
 
11. Egg mimosa (gf, df) 
Egg yolk whipped with mayonnaise, watercress 
 
12. Vol au vent (v) 
Truffle mushroom bechamel with chopped enoki 
 
13.  Yarra valley caviar blini 
Blini, cream fraiche, salmon roe, dill  
 
14.  Ratatouille tart (df, v) 
Eggplant, capsicum, zucchini, tomato, basil chiffonade  
 
15.  Witlof with pickles (df, gf, v, vegan) 
Daikon, pumpkin, quakes, shallots 
 
16.  Lemon Tart (v) 

 
We are happy to cater for special dietary requirements or alternative food options. 



 
 

Beverage Packages 

 

$55.00 per person for 3 hours, $15.00 per person per extra hour. 
 
We love our wines, they change frequently, we will provide you with a list on 
booking. 
 
Included 
 
Sparkling white 
 
Prosecco 
 
White wine 
 
Red wine 
 
Beer on tap 
 
Soft Drink 
 
 
We are happy to offer alternatives to our standard drink package: 
cocktails, open bar, selected wines, and drinks on consumption. 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

TERMS AND CONDITIONS 

1. Deposit 

Bookings are held for 48 hours and confirmed once deposit of 20% is processed. Unless 

otherwise arranged. 

 

2. Menu selection 

Menu selection and dietary requirements are required 14 days prior to your booking.  

 

3. Final numbers and dietary requirements. 

Final numbers and dietary requirements are required 7 days prior to the booking date. 

If your guest numbers are reduced after this time, your payment will include the 

number submitted 7 days prior. 

 

4. Hours 

Luton Lane Wine Bar is legally required to close at 11pm as per our liquor licence.  

 

5. Cancellation 

Please notify us of cancellations as soon as possible. Cancellation deposits will be 

refunded in full if 14 days prior. Cancellations due to Covid will be refunded in full or 

we can hold it for a future event. 

 

6. Damage 

You are responsible for damage or theft that occurs by yourself or guests at your 

function. 

 

7. Cake 

If you wish to bring a cake, we are happy to serve it for you. $4.00 per person applies. 

 

8. Fun 

We love people and fun, enjoy! 

 

 

 

I confirm that I have read the above terms and conditions and agree. 

 

Name and number of Contact:  

 

______________________________________________________________ 

 

Signature:___________________________Date:_______________________ 

 


