
PARTIES,  
CELEBRATIONS  
& GOOD TIMES
YOU BRING THE PEOPLE.  
WE'LL HANDLE THE REST.



THIS IS HOW  
WE DO EVENTS.
LONG LUNCHES. BIRTHDAY DRINKS. BIG 
DINNERS. PACKED DANCEFLOORS.

Whether you're getting 20 mates together or 
taking over the Band Room, we'll build the food, 
drinks and space around the kind of night you 
want to have.

Pick an experience and get in touch!



PICK YOUR EXPERIENCE

DRINKS & A BITE
CASUAL DRINKS, FOOD AND CATCHING UP. 
BEST FOR: Birthdays · Farewells · Reunions · After-work 
drinks

DINNER AT THE PUB
GOOD FOOD, WINE AND EVERYONE  
AROUND THE TABLE. 
BEST FOR: Birthdays · Family celebrations · Team dinners · 
Long lunches

THE BIG NIGHT
FOOD CIRCULATING, DRINKS FLOWING AND 
EVERYONE ON THEIR FEET. 
BEST FOR: Milestones · Engagements · Christmas parties · 
Large celebrations

DINNER TO DANCEFLOOR
START WITH DINNER. FINISH WITH  
A PROPER PARTY. 
BEST FOR: Birthdays · Engagements · Celebrations · Social 
events

PUT ON A SHOW
TAKE OVER THE BAND ROOM.

BEST FOR: Live music · Album launches · Brand events · 
Performances · Ticketed events  



DRINKS & A BITE

ARRIVE. GRAB A DRINK. 
FIND YOUR PEOPLE. 

WE'LL KEEP THE FOOD MOVING AND THE DRINKS 
COLD WHILE YOU GET ON WITH HAVING A GOOD 
TIME.

Build it around a bar tab or beverage package, with 
canapés, substantial bites or platters throughout the 
event.

CANAPÉS
5 pieces — $45pp
6 pieces — $60pp

ADD SOMETHING SUBSTANTIAL
$12pp per item

OPTIONAL EXTRAS
+ Cocktail on arrival
+ Bar tab
+ Beverage package
+ Cake
+ DJ / live music / entertainment or your playlist!



DINNER AT THE PUB

GOOD FOOD. GOOD WINE. 
YOUR PEOPLE. 

GET EVERYONE AROUND THE TABLE AND WE'LL TAKE 
CARE OF THE REST.

Choose a classic two or three-course dinner or put everything 
down the middle and let the table share.

Perfect for birthdays, family celebrations, team dinners  
and long lunches.

CLASSIC DINNER
Choice menu
2 courses — $60pp
3 courses — $75pp

PUB FEAST
Sharing-style menu
2 courses — $75pp
3 courses — $85pp



THE BIG NIGHT

FOR WHEN DINNER ISN'T 
ENOUGH. 

NO ASSIGNED SEATS. NO THREE-HOUR DINNER. 
SPEECHES IF THE BOSS REMEMBERS TO...

Drinks flowing, food moving around the room and everyone 
free to mingle.

Start with canapés, bring out the substantial food as 
the night builds, then turn the music up.

BEST FOR
+ Milestone birthdays
+ Engagements
+ Christmas parties
+ Major celebrations
+ Company celebrations

SUGGESTED FLOW

ARRIVAL: Drinks / optional arrival cocktail
EAT: Canapés
DRINK: Package or bar tab
KEEP IT GOING: Substantial items
TURN IT UP: DJ / live music / entertainment or your 
playlist!



DINNER TO DANCEFLOOR

START CIVILISED, 
GET A LITTLE  
CARRIED AWAY.
 
START AROUND THE TABLE: DINNER ARRIVES. 
WINE GETS POURED. SOMEONE ORDERS ANOTHER 
BOTTLE.

Change Gear: dinner turns to drinks,  
music and dancing — all under one roof.

SUGGESTED JOURNEY

DINNER: Choice menu or sharing feast
 
DRINKS: select a wine & beer package or leave the tab open 
 
THE SWITCH: Dessert finishes. Music comes up. 
 
DANCE: DJ / live entertainment 
 
LATE-NIGHT BITE: Optional substantial food later in the 
evening



PUT ON A SHOW

TAKE THE STAGE.

BEST FOR

+ Live music
+ Album launches
+ Brand activations
+ Performances
+ Ticketed events
+ Large parties/ Corporate milestones

UP TO 350 STANDING
+ Food options available
+ Bar / beverage options
+ AV support
+ Entertainment meals available
+ Bump-in / bump-out arrangements available



THE FOOD

CANAPÉS

Mini cheese, ham and chilli jam toastie

Duck croquette, harissa, pickled shallot

Vegetable spring roll, sweet chilli sauce

Harvey bay scallop, lemon and garlic butter

Prawn and sesame toast, black vinegar dressing

Salt and pepper chicken wings, roasted rice mayo

House made pork sausage roll, Davidson plum ketchup

Mac and cheese croquette, garlic aioli, pickled jalapeno

SUBSTANTIAL

Crispy eggplant, aioli

Fish and chips, tartare sauce

Pork sausage, potato puree, onion gravy

Nashville hot chicken tenders

Beef sliders, American cheddar, tomato and chilli jam

Minute steak sandwich, caramelised onion jam, horseradish +$5pp 

5 pieces canape $45

6 pieces canape $60

$12 per substantial item



THE FOOD
SHARING STYLE MENU
2 COURSE $75PP, 3 COURSE $85PP

ENTREES

Pork croquette, Ravigot dressing, fennel salad

Moorish spiced calamari, preserved lemon aioli

Charcuterie platter, cured meats, pickles, relish

MAINS

Longrain red curry, beef shin, potato, curry leaf

Imam Bayaldi, tahini yoghurt, sumac, mint, pomegranate

Humpty Doo barramundi, confit tomato, aioli, salsa Verde

Upgrade: Porterhouse steak, Café de Paris butter,  
beef sauce $10pp

Fries

Salad

DESSERT

Sticky date pudding, toffee sauce

Basque cheesecake, vanilla cream

SIT DOWN 2 COURSE CHOICE MENU

2 COURSES $60PP, 3 COURSES $75PP
Available for groups up to 20 guests.

ENTREE

Pork croquette, herb and caper dressing

Moorish spiced salt and pepper calamari, preserved lemon mayo

Charcuterie selection, pickles, beer onion relish

That’s Amore burrata, sweet and sour peppers, black olives, 
basil

MAIN

Roast salmon, confit tomato, aioli, salsa Verde

Baked gnocchi, silver beet, Barossa Valley Taleggio

Upgrade: Porterhouse steak, Café de Paris butter,  
beef sauce $10pp

Salad, Fries

DESSERT

Basque cheesecake, vanilla cream

Sticky date pudding, toffee sauce

SHARING PLATTERS
30 PIECES

House made mini pork sausage rolls-tomato sauce $125

Wonder pies mini quiche Lorraine $150

Wonder Pies Mini beef pies-tomato sauce $150

Vegetarian spring rolls-sweet chilli sauce $100



THE DRINKS
BEVERAGE PACKAGES
2 HOURS — $50PP | 3 HOURS — $65PP | 4 HOURS — $80PP

WINE

NV Alexander Hill Brut Cuvée Chardonnay | Semillon, South-Eastern Australia

2025 Redbank Victorian Pinot Grigio, King Valley VIC

2022 Villa Fresco Rosé Sangiovese, King Valley VIC

2022 The Cognoscenti Grenache | Syrah | Mourvedre, Barossa Valley, SA

BEER

Diggers Lager 4.2% ABV

Little Creatures Hazy 3.5% ABV

SPIRITS

Available on consumption

COCKTAILS

Cocktails can be pre-ordered and served as an arrival round or at a selected time.

SPARKLING WATER

Unlimited sparkling water — $6pp.

BEVERAGE ON CONSUMPTION

Clients can select beverages in advance, charged to a bar tab on consumption according 
to their preferences and budget. 



FIND YOUR SPACE
NOW, WHERE ARE WE HAVING IT? 

BAND ROOM

350 standing

Ideal for:
The Big Night
Dinner → Dancefloor
Put on a Show
Large celebrations 

MAIN DINING ROOM
24 seated
50 standing

Ideal for:
Dinner at the Pub
Drinks & a Bite
Smaller celebrations

UPSTAIRS
36 seated
80 standing

Ideal for:
The Big Night
Dinner → Dancefloor
Put on a Show
Small/ medium celebrations

+ add on
ROOFTOP
30 standing

Ideal for:
Additional breakout space and 
smoking area. The perfect 
extension to the BAND ROOM or 
UPSTAIRS.



GOOD TO KNOW
[quick/ snapshot of T&Cs to scan over for full T&Cs please 
contact functions@smithsthotel.com.au]

CONFIRMING YOUR EVENT
$500 Deposit required to confirm. Minimum spends may apply.

FINAL NUMBERS & PAYMENT
Due five business days before the event.

FOOD & DRINK
Selections finalised 14 business days prior.

DIETARIES
Required five days prior.

CAKES
Celebration cakes welcome. Plated cake service $5pp.

ACCESS
Supplier/event access by prior arrangement.

DECORATIONS
Decorations welcome subject to approval. No glitter or confetti.



YOUR PEOPLE. 
OUR PUB. 
LET'S GO. 
 

484 SMITH ST, 

COLLINGWOOD

(03) 9100 2806

CONTACT HOMRA

FUNCTIONS@SMITHSTHOTEL.COM.AU


