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FUNCTIONS
& EVENTS



THE HOTEL OFFERS A SOPHISTICATED, RELAXED
ATMOSPHERE, SUPERB DINING AND CREATES
THE PERFECT SETTING FOR ANY OCCASION

At the newly reimagined Moreland Hotel, we’re breathing new life into
an historic Brunswick legend, all reworked through a modern lens.
We’ve blended this character with fresh greenery, natural materials,
and a renewed focus on simple things done exceptionally well:
quality food, good music, and genuine connection.

Our vision is to be more than just a pub. We’re a community living
room, a leafy inner-north sanctuary where locals and wanderers alike
can pull up a seat, share a plate, and feel instantly at ease. We
champion inclusivity, diversity, and comfort — whether you're here for
a Sunday roast, a midweek vino, a long-overdue catch-up with friends
or just saying Hi to David, the Moreland is the place to plant yourself.

By holding onto what made this place weird and wonderful, and
layering in warmth, quality, and thoughtful design, the new Moreland
Hotel is where nostalgia meets now.
Whether you’ve lived here forever or you’re just discovering the
neighbourhood, the Moreland Hotel is your local — a place to relax,
connect, and enjoy the best of what a true community pub should be.

A Local Classic, Reimagined

WELCOME TO THE
MORELAND HOTEL
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F U N C T I O N  FA C I L I T I T E S

Dietary Codes

Our venue is able to cater for dietary requirements

that yourself, or your guests may have, with prior

notice. Please be aware that all care is taken when

catering for special requirements. It must be noted

that within the premises we handle nuts, seafood,

shellûsh, sesame seeds, wheat üour, eggs, fungi and

dairy products. Customers requests will be catered for

to the best of our ability, but the decision to

consume a meal is the responsibility of the diner.

��MORELAND HOTEL /  FUNCTION & EVENTS

A LOCAL FAVOURITE IN
BRUNSWICK

images of all spaces available

V - Vegetarian
VGN - Vegan
GFI - Gluten free ingredients
GFIO* - Gluten free ingredients option
DFI - Dairy Free ingredients
DFIO* - dairy free ingredients option

VO* - Vegetarian option
VGO* - Vegan option
CN - Contains nuts
A - Australian seafood
I - Imported seafood
M - Mixed seafood



STAND UP MENU

BRAISED BEEF SAUSAGE ROLLS
tomato relish

MINI CHICKEN PIES
crushed peas

BUTTERNUT FRITTERS
whipped sesame, mint   GFI  VGN  CN    DFI

CHARRED LAMB SKEWERS
smoked yoghurt, pickled chilli   GFI   DFIO*

FRIED HALLOUMI
preserved lemon, tequila syrup   GFI  V

GRILLED ARTICHOKES
green herb dressing, orange   GFI  VGN    DFI

SEARED TUNA
avocado, tostada   I   DFI

CHICKEN VOL AU VENT
tender chicken, chives

CAULIFLOWER ARANCINI
smoked cauliüower, aioli   VG   GFI

TEMPURA PRAWN
nori mayo    I

MINI PIZZAS
tomato, ûor di latte   V

SAVOURY CRUMPETS
seared beef, caramelised onions

CHOOSE 6 @ 28
CHOOSE 8 @ 34
CHOOSE 10 @ 40
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MINIMUM �� PAX



HAND HELD

CHEESEBURGER SLIDERS
fries

CRISPY SQUID TENTACLES
nori mayo   I

BEER BATTERED FISH
tartare, chips    DFIO*    I

ROAST SWEET POTATO SALAD
goat cheese, sultanas   GFI  V

GNOCCHI MAC & CHEESE
ricotta gnocchi, breadcrumbs, bacon   VO*

SOCIAL PACKAGE
MINIMUM �� PAX
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$�� EACH

MINIMUM �� PAX

$�� PER PERSON

DRUNKEN OLIVES
gin & citrus marinated green olives    GFI   VG   DFI

CRISPY SQUID TENTACLES
nori mayo   I

BUTTERNUT FRITTERS
whipped sesame, mint   GFI  VGN  CN   DFI

CHARRED LAMB SKEWERS
smoked yoghurt, pickled chilli   GFI     DFIO*

FRIED HALLOUMI
preserved lemon, tequila syrup   GFI   V

CLASSIC PIZZA
tomato, mozzarella, basil   V

SWEET POTATO PIZZA
goat cheese, caramelised onion, sage   V

FRIES
aioli   V    GFI   DFI



CHARCOAL GRILL GRAZING STATION
SMALL (�� PAX)        LARGE  (��PAX)
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SKEWERS   $�� PP

SEAFOOD GRAZING
half-shell mussels, natural oysters, chilled prawns, 
cold-smoked salmon, seared tuna, cocktail sauce, 
mignonette, tartare, citrus, ginger, soy     
���  /  ����

M

MINIMUM �� PAX

SAVOURY
a selection of local and international cheese, cured meats, 
terrine, marinated & pickled vegetables, fresh & dried fruit, 
dips, chutney, lavosh, grisini, crackers, sourdough
���  /   8��

SWEET
mini donuts, panna cotta, berry tartlets, cheesecake, 
chocolate fountain, marshmallow skewers, fruit skewers, 
churros
���  /  8��

LAMB SKEWERS
smoked yoghurt, pickled chilli    GFI    DFIO*

TUNA SKEWERS
romeso, lime    GFI   I

OYSTER MUSHROOM
xo sauce     GFI    VG

WAGYU BEEF
black garlic mayo, saltbush    

GREEN LIPPED MUSSELS
bearnaise butter     GFI   I

HALLOUMI & OLIVE
hot honey     GFI    V

SPIT ROAST  $�� PP

CHOICE OF PORK BELLY, LAMB SHOULDER OR 

ROSTBIFF
served with duck fat potatoes, honey glazed carrots, 
green bean with bearnaise butter, roasted sweet potato, 
cos salad, red wine jus, mustards
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BEVERAGE PACKAGES

2 HOURS  - $50 PP
3 HOURS  - $60 PP
4 HOURS  - $70 PP

WINE BY THE GLASS

THE ROCKS SAUV BLANC
OAKRIDGE PINOT NOIR
CIAO BELLA PROSECCO

ON TAP
DAVID'S LAGER     �.6%

CARLTON DRAUGHT     �.6%

GREAT NORTHERN SUPER CRISP    �.�%

NON-ALC
soft drink & juice

STANDARD PACKAGE PREMIUM PACKAGE

2 HOURS  - $60 PP
3 HOURS  - $70 PP
4 HOURS  - $80 PP

ON TAP

DAVID'S LAGER     �.6%

CARLTON DRAUGHT     �.6%

GREAT NORTHERN SUPER CRISP      �.�%

STONE & WOOD PACIFIC ALE     �.�%

BALTER XPA       �%       

COOPERS PALE ALE     �.�%

NON-ALC
soft drink, juice, great northern �%

WINE BY THE GLASS
THE ROCKS SAUV BLANC OAKRIDGE PINOT NOIR

ST HUBERTS CHARDONNAY PEPPERJACK SHIRAZ

CIAO BELLA PROSECCO SQUEALING PIG ROSE

A BAR TAB CAN BE SET UP AT THE BEGINNING OF
YOUR FUNCTION WITH A SPECIFIED LIMIT. THIS CAN
BE REVISED AS YOUR FUNCTION PROGRESSES



CONFIRMATION OF BOOKING
A tentative reservation will be held for a period of seven (�) days. 
Once this time has lapsed the venue reserves the right to release the tentative
reservation. 
A booking is considered confirmed upon receipt of this signed terms and 
conditions and full deposit payment. 
We accept EFTPOS, cash and all major credit cards.

FINAL DETAILS & PAYMENT
The venue requires all food and beverage selections to be provided fourteen (��) 
days prior to the event, along with guest numbers, food service times and other 
specifics relating to your event. Final guest numbers will form the basis of your 
final charging. All catering must be paid upon confirmation of final numbers. 
There are no refunds given should your guest numbers decrease after this time. 
Additional drinks tabs are payable at the conclusion of the event. All prices 
quoted are inclusive of GST. Whilst every effort is made to maintain prices, these 
are subject to change. In accordance with the venue’s food safety program, no 
food is to be brought into the venue, or taken from the venue with the exception 
of an occasion cake.
Clients and guests are also not permitted to bring any liquor into the venue. 
Liquor that is used for prizes or given as gifts will be held by the venue staff until 
the conclusion of your event. 
Please note a ��% surcharge applies on public holidays, also Everyday Rewards+ 
cards are not valid for use during your function.

CANCELLATION
Cancelling a function after a deposit has been paid can only be done by 
consulting directly with the Function and/or Venue Manager, and can only be 
done by the person who paid the initial deposit. 
Any cancellation made within a period of eight (8) weeks of the date of the 
function ( twelve (��) weeks for November & December functions) will forfeit the 
deposit. Any cancellations made within fourteen (��) days of the function will 
forfeit the full value of the function. 
If the venue feels that any function / event will affect the smooth running of the 
business, security or reputation, management reserves the right to cancel at 
their discretion without notice or liability. 

SIGNAGE, DECORATIONS & EXTERNAL SUPPLIERS
Any additional equipment/entertainment/decorations or props required, other 
than those supplied/recommended by the venue, must be conûrmed with 
management a minimum of two weeks prior to the date of the function. 
No items are to be attached to any surface within the venue by means of pins, 
glue, nails, screws or sticky tape. The venue must approve any and all equipment 
and decorations and reserves the right to disallow any material deemed 
offensive or dangerous. 
It is the responsibility of the host to ensure any additional equipment, 
decorations etc are removed from the venue at the completion of the function.

CONDUCT & CLIENT RESPONSIBILITY
It is required that the organiser will conduct the function in an orderly manner 
and comply with requests as directed by the venue management. 
All normal venue policies, procedures and legal responsibilities apply to any and 
all persons attending functions at all times, including total compliance to all 
responsible service of alcohol guidelines and standards.
Management reserves the right to remove and eject uncooperative and 
intoxicated guests from the venue at their discretion without recourse. 
It is the organiser’s responsibility to read all the terms and conditions listed and 
ensure the compliance of all function guests.

DAMAGES
Please be advised that organisers are ûnancially responsible for any
damage, theft, breakage or vandalism sustained to the function room or venue 
premises by guests, invitees or other persons attending the function. 
Could any extra cleaning be required to return the premise to a satisfactory 
standard, this will be charged to the client. 
The venue does not accept responsibility for damage or loss of merchandise 
left at the venue prior to, during, or after the function. It is recommended that all 
client goods be removed from the venue immediately after the function. In the 
event of a ûre, üood damage, industrial dispute or any other unforeseen 
circumstance that does not enable the event to proceed, the venue and 
management team will not be held responsible.

MINORS & SECURITY
Minors are only permitted on the premises in the company of their parent or 
guardian. Minors are to remain in the room reserved and are to be supervised at 
all times whilst within the venue, including whilst using facilities such as 
stairwells, foyers & public restrooms. 
Particular functions eg ��st birthdays may require additional security. This will 
be decided at the discretion of the venue management team and will be charged 
to the client prior to the event proceeding. 

Please note we do not host �8ths. 

UNFORESEEN CIRCUMSTANCES
Please be aware that we accept no responsibility for outside weather conditions 
but will make every endeavour to provide an adequate function area if the 
conditions affect the booked area or access to it.

TERMS & CONDITIONS
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