LOCAVORE

Wine Bar - Restaurant
49 M( Barker Rd  Stirling 5152

Functions

We can cater for events both at our restaurant or at a site of your choosing and have
options to suit almost all occasions and budgets.

When hosting your event at our restaurant, choose from one of several spaces or book the
entire venue, depending on your needs.

For events off site we can also organise staffing and equipment from tables, plates and
cutlery to marquis and setting up kitchen facilities wherever you would like to hold your
evert.

Contact us today for a quote and to see what we can do for you!
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Spaces

Mezzanine Floor:

e Stand up capacity: 45 people
e Sit down capacity: 36 people

An ideal space for any event. The upstairs
mezzanine is our largest and most private
space. Particularly cosy in winter.

Ground Floor:

® Stand up capacity: 35 people
® Sit down capacity: 14 people

A smaller but more open space. The
ground floor offers fantastic views of
Stirling. With windows open in the
summer months or the fire burning in
winter. It is perfect for standing ‘cocktail
parties’ or a long lunch.

Alfresco:

e Stand up capacity: 20 people
e Sit down capacity: 14 people

A relaxing, shady outdoor space for
groups in the summer months. Perfect for
gatherings at lunchtime, late afternoon or
into the evening.
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Menu Options

Sit Down:

Our set menus generally offer a choice of three options per course. We will work with you to
build your menu and prices are flexible based on your requirements.

Shared starter + main course: $60pp
Two course set menu (entrée + main or main +dessert): $70pp
Three course set menu: $85pp

Four course ‘Feed Me’: S70pp

Stand up ‘cocktail’:

Platters: $65 each:

e Antipasto
e Cheese
e Fresh Fruit

Canapes — all made in house: $5 per person, per item. Minimum 4 items per person:
Mini quiche Pumpkin, sage & pecorino fritters

— Vegetarian, ham & cheese Harris smoked kingfish, chive & créme

] fraiche blinis
Spring rolls
. ) Haloumi, cherry tomato & onion skewers
— Duck, pork & chilli, vegetarian . . .
with basil dressing
Mini steak pie Mini cheeseburgers with mustard dressing

Salt and pepper squid skewers Fillet steak en croute with tomato relish

Mushroom arancini Lamb koftas

Spinach croquettes with paprika aioli

Chicken, chilli & coriander wontons




