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BE IT A MEDIA LAUNCH FOR A SAUCY NEW BRAND OF KNICKERS OR
A WEDDING FLOWN IN BY CHOPPER, DECK 10’S FLEXIBLE AND UNIQUE APPROACH

TO CATERING WILL ENSURE YOUR PARTY EXCEEDS ALL EXPECTATIONS.

WITH AMAZING CITY-WIDE VIEWS AND A POOL-SIDE PENTHOUSE VIBE,

ITS VIVACIOUS, IT'S CHEEKY, IT'S DECK 10.

‘WE OFFER YOU A CHOICE OF DISTINCTIVE CATERING, TO SUIT ALL BUDGETS.

OUR FOOD AND DRINKS ARE PROVIDED WITH FLAIR AND PROFESSIONALISM...

ACCESS TO THE VENUE IS BY PRIVATE ELEVATOR ONLY AND OUR

RED CARPET ARRIVAL IS SURE TO IMPRESS.

ON ARRIVAL, YOUR GUESTS WILL BE GREETED BY A HANDSOME SAILOR OPERATING THE LIFT,

AND WHISKED IN SECONDS TO MELBOURNE’'S MOST STUNNING POOL-SIDE PENTHOUSE.

THE VENUE IS PERFECT FOR A WHOLE VARIETY OF USES FROM BBQ EVENTS,
PRODUCT LAUNCHES, PRESENTATIONS, GLITTERING PARTIES AND MORE.
‘WE ARE ALSO ABLE TO PROVIDE PROFESSIONAL CONFERENCE FACILITIES,

INCLUDING AUDIO VISUAL, SEATING ARRANGEMENTS AND FLOOR PLANNING.

Please speak to our functions co-coordinator for more details

DEckK TEN. THE SUN IS ALWAYS SHINING!

WWW.DECK10.COM.AU



LUNCH PACKAGE
2 Hour package inclusive of all drinks and BBQ
$55.00 per person

IncLUDES:

BEER
PURE BLONDE ON TAP
CASCADE LicHT (AUS)

WINE + CHAMPAGNE
UNDERGROUND SPARKLING
DAL ZoTrTO CHARDONNAY

DAL ZoTtTO CABERNET MERLOT

SOFT DRINKS
MOUNT FRANKLIN STILL AND SPARKLING WATER

CoOKE, SPRITE, LIFT, DIET COKE, SODA AND JUIGE

BBQ
GOURMET BBQ) OF PRIME SAUSAGES,
GRIDDLED CHICKEN WITH PRESERVED LEMON,
YOUNG ROCKET & OREGANO,

HOUSE MADE BEEF PATTIES,

SALADS, ARTISAN BREADS AND PICKLES
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STANDARD BEVERAGE PACKAGE
3 hour drinks package $45 per person

IncLUDES:

BEER
PURE BLONDE ON TAP
CASCADE LicHT (AUS)

WINE + CHAMPAGNE
UNDERGROUND SPARKLING
DAL ZoTrTO CHARDONNAY

DAL ZoTtTO CABERNET MERLOT
SOFT DRINKS

MOUNT FRANKLIN STILL AND SPARKLING WATER

COKE, SPRITE, LIFT, DIET COKE, SODA AND JUICE

SUGGESTED Foop OPTIONS

STANDARD BBQ AT $15 PER PERSON
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PREMIUM BEVERAGE PACKAGE
3 hour drinks package $58 per person

IncLUDES:

BEER
PURE BLONDE ON TAP
STELLA ON TAP

CAScADE LicHT (AUS)

WINE + CHAMPAGNE
UNDERGROUND SPARKLING
MUNANMUNA SAUVIGNON BLANC

BULLANT CABERNET SAUVIGNON

SPIRITS
FIRST POUR SPIRITS — PREMIUM POURS
ABSOLUTE VODKA, FAMOUS GROUSE SCOTCH, PLYMOUTH GIN, JiM BEAM BOURBON,

Souza GOLD TEQUILA, MT GAY GOLDEN RUM

SOFT DRINKS
MOUNT FRANKLIN STILL AND SPARKLING WATER, COKE, SPRITE, LIFT,

DieT COKE, SODA AND JUICE

SUGGESTED Foop OPTIONS

STANDARD BBQ AT $15 PER PERSON



PLATINUM BEVERAGE PACKAGE
3 hour drinks package $95 per person

IncLuDES:

BEER
PURE BLONDE ON TAP, CORONA WITH LIME, STELLA ON TAP,
JaMES Boacs (AUS), CASCADE LigHT (AUS)

CHAMPAGNE
'VERVE CLIQUE PICCOLO OR MOET CHANDON PICCOLO - ONE PER PERSON ON ARRIVAL.

42 DEGREES SPARKLING

WINE
BULLANT CABERNET MERLOT OR ROLF BINDER SHIRAZ

MT MONSTER CHARDONNAY OR MUNAMUNA SAUVIGNON BLANC

SPIRITS
FIRST POUR SPIRITS — PREMIUM POURS
ABSOLUTE VODKA, FAMOUS GROUSE SCOTCH, PLYMOUTH GIN, JiM BEAM BOURBON,

Souza GOLD TEQUILA, MT GAY GOLDEN RUM

COCKTAILS

2 X COCKTAILS PER PERSON (See menu)

SOFT DRINKS

MOUNT FRANKLIN STILL AND SPARKLING WATER, COKE, SPRITE, LIFT, DIET COKE, SODA AND JUICE

SUGGESTED FOOD OPTIONS

GOURMET BBQ AT $25 PER PERSON



FOOD MENU

STANDARD MENU- $15 per person

CANAPES TO START - MUSHROOM ARANCINI
OLIVE PIZZA

MINI HOT DOGS WITH PORK SAUSAGE AND HOUSE RELISH
PRIME MINT BEEF BURGERS WITH TOMATO RELISH
MINI LENTIL & VEGETABLE BURGERS WITH SWEET CHILLI AND SATAY SAUCE
GREEK STYLE SALAD WITH BALSAMIC AND RED WINE VINEGAR DRESSING
CHAT POTATO SALAD WITH, CAPER, HERB AND LEMON MAYONNAISE
RELISHES AND CONDIMENTS

GOURMET MENU
Menu One - $25 per person

CANAPES - MUSHROOM ARANCINI
OLIVE PIZZA

MINT HOT DOGS WITH PORK SAUSAGE AND HOUSE RELISH
PRIME MINI BEEF BURGERS WITH TOMATO RELISH
MINI LENTIL & VEGETABLE BURGERS WITH SWEET CHILLI AND SATAY SAUCE
GRILLED CHICKEN SKEWERS WITH HARISSA AND LEMON
TIGER PRAWNS MARINATED IN ORANGE CHILLI OIL AND CORIANDER
GREEK STYLE SALAD WITH BALSAMIC AND RED WINE VINEGAR DRESSING
CHAT POTATO SALAD WITH, CAPER, HERB AND LEMON MAYONNAISE
RELISHES AND CONDIMENTS

GOURMET MENU
Menu Two - $40 per person

MINI HOT DOGS WITH PORK SAUSAGE AND HOUSE RELISH
PRIME MINI BEEF BURGERS WITH TOMATO RELISH
MINI LENTIL & VEGETABLE BURGERS WITH SWEET CHILLI AND SATAY SAUCE
GRILLED CHICKEN SKEWERS WITH HARISSA AND LEMON
TENDER GRAIN-FED BEEF SKEWERS, CHAR-GRILLED WITH AROMATIC HERBS
TIGER PRAWNS MARINATED IN ORANGE CHILLI OIL AND CORIANDER
ATLANTIC SALMON, SEARED IN GREEN CHILLI AND GARLIC OIL, WITH LIME AND PALM SUGAR
DRESSING AND ASIAN HERB SALAD
GREEK STYLE SALAD WITH BALSAMIC AND RED WINE VINEGAR DRESSING
CHAT POTATO SALAD WITH CAPER, HERB AND LEMON MAYONNAISE
MACARONI, EGG AND ALMOND SALAD
RELISHES AND CONDIMENTS



GOURMET MENU
Menu Three - $60 per person

PREMIUM AUSTRALIAN PACIFIC OYSTERS, FRESHLY SHUCKED;
> NATURAL
> WITH GAZPACHO DRESSING, YARRA VALLEY SALMON ROE
> SOYA AND MIRIN DRESSING, WASABI INFUSED FLYING FISH ROE

MINI HOT DOGS WITH PORK SAUSAGE AND HOUSE RELISH
PRIME MINI BEEF BURGERS WITH TOMATO RELISH
MINI LENTIL & VEGETABLE BURGERS WITH SWEET CHILLI AND SATAY SAUCE
GRILLED CHICKEN SKEWERS WITH HARISSA AND LEMON
TENDER GRAIN-FED BEEF SKEWERS, CHAR-GRILLED WITH AROMATIC HERBS
TIGER PRAWNS, MARINATED IN ORANGE CHILLI AND CORIANDER.
ATLANTIC SALMON, SEARED IN GREEN CHILLI AND GARLIC OIL,
WITH LIME AND PALM SUGAR DRESSING AND ASIAN HERB SALAD
GREEK STYLE SALAD WITH BALSAMIC AND RED WINE VINEGAR DRESSING
CHAT POTATO SALAD WITH CAPER, HERB AND LEMON MAYONNAISE
MACARONI, EGG AND ALMOND SALAD

RELISHES AND CONDIMENTS

PREMIUM SELECTION OF CHEESE;
BLUE, SOFT, HARD CHEESE WITH GRAPES,
FRUIT BREAD AND CRISP BREADS



CANAPES

Cold Items
OYSTERS NATURAL OR WITH SOYA AND MIRIN DRESSING
CHICKEN LIVER PATE WITH TAMARILLO CHUTNEY ON CROSTINI
SMOKED SALMON, ON WARM MINI BRIOCHE WITH DILL CREAM
RICE PAPER ROLL WITH ASIAN STYLE ROASTED DUCK AND HOI-SIN
GOAT’S CHERVE AND BEETROOT TARTS
PRAWN AND CUCUMBER SUSHI WITH SOYA AND GINGER DRESSING
SPINACH AND RICOTTA PASTRIES
RARE BEEF SALAD, WITH WITLOF AND WASABI DRESSING

Hot Items
TWICE COOKED PORK BELLY WITH HOI SIN
GREEN PRAWNS FRIED IN CRISP PASTRY WITH TOMATO CHILLI MAYONNAISE
MUSHROOM AND PARMESAN ARANCINI
CHICKEN AND HERB SAUSAGE ROLLS WITH TOMATO RELISH
RACLETTE CHEESE AND CARAMELISED ONION TARTS
MINI LAMB BURGERS WITH TAHINI SAUCE
MINI BEEF AND GUINNESS PIES

PI1ZZETTE WITH OLIVE AND PROVOLONE

Grazing items
CRUMBED TREVALLY FILLETS WITH SHOE-STRING FRIES AND LEMON
SMOKED CHICKEN CAESAR SALAD
BEEF BURGERS WITH GRUYERE CHEESE, ROCKET AND TOMATO RELISH
SALT AND PEPPER CALAMARI WITH CUCUMBER AND CORIANDER SALAD
GNOCCHI PARISENNE, WITH FETA AND ROCKET SALAD
PRAWN AND ASIAN HERB SALAD WITH PALM SUGAR AND LIME DRESSING

Sweet things
MINI LEMON MERINGUE PIE
CHOCOLATE MOUSSE AND STRAWBERRY TARTS
CHOCOLATE DIPPED PROFITEROLES WITH CREME PATISSERIE
BAKED RICOTTA AND BLUE BERRY CHEESECAKE
RASPBERRY AND ALMOND BAVAROIS
SEASONAL FRUIT TARTS

CANAPE PRICING
8 pieces @ $25 per person, 10 pieces @ $32 per person, 12 pieces @ $38 per person,
Bowl / Grazing @ $8 each

3 Hour Grazing
6 canapes and 3 grazing items at $54 per person

MINIMUM ORDER 50 GUESTS

To ensure service is efficient, please choose an even mix of hot and cold items.

Please advise when choosing canapés should you wish for an order of service of particular items eg. oysters may be require

WWW.DECK10.COM.AU
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COCKTAILS BY THE POOL!!

Most BARS ARE A BIT LIKE BAD FASHION.
ONE MINUTE YOUR DRINKING A SQUID INK MARTINI WITH HAND SHAVED
ORGANIC TRUFFLE, THE NEXT ITS COOL TO (EXHALE’ A SCOTCH ON THE ROCKS

WITH A MACHINE STRAIGHT FROM NASA.

BY THE POOL OF DECK TEN, IN THE GENTLE BREEZE OF THE CITY LIGHTS,

WE OPT FOR SOMETHING A LITTLE MORE, SHALL WE SAY....FITTING.

SOME CALL US DATED, WE CALL THEM JEALOUS.

Poor wite A viEw aND A Mar Tar For TWo ANYONE?
How very QE2!

‘WHAT MORE couLD YOU WANT...80’s CcOCKTAILS IN FANCY GLASSES!!

THE DAI QU IRI
VARIATIONS ON HEMINGWAY’'S FAVOURITE. SMASHED SEASONAL FRUIT,
LASHINGS AND LASHINGS OF CUBAN RUM, FRESH CITRUS.
SERVED IN A VARIETY OF FLAVOURS DEPENDING ON MARKET AVAILABILITY. PUCKER UP.

PINA COLADA
THE ORIGINAL RECIPE, STRAIGHT FROM THE BEACHES OF PUERTO Rico. PLATINO RuM,
SMASHED PINEAPPLE AND FRESH COCONUT CREAM. OH BABY

SINGAPORE SLING

THE RAFFLES HOTEL CLASSIC. — BITTER SWEET GIN DRIVEN LUSH. SERVED CLASSICALLY CLASSILY.

MAI TAI
POSSIBLY THE ULTIMATE POOLSIDE LIBATION... GOLDEN RUM, AMARETTO,
SPLASHES OF PINEAPPLE AND GRENADINE. TROPICAL.

BLUE HAWAITAN
THE AUTHENTIC RECIPE FROM THE HAWAII HILTON... BARREL AGED CUBANO RUM, CURACAO,
COCONUT LIQUEUR. EXTREMELY GAY. HELLO SAILOR!

BULLFROG
GUARANTEED TO GET YOU HOPPING... AN IMMORAL MIX OF GIN, VODKA, TEQUILA, RUM, CURACAO AND RED BULL.

MARGARITA
NAMED FOR THE SENORITA OF THE SAME NAME... THE CLASSIC TWISTED WITH YOUR CHOICE OF SEASONAL FRUITS

All cocktails are $16 each
COCKTAILS ARE A FANTASTIC EDGE TO ANY PARTY — EITHER ON ARRIVAL OR DURING THE COURSE OF ‘' H !

EVENT —PLEASE SPEAK TO OUR FUNCTIONS CO-COORDINATOR FOR MORE DETAILS.

WWW.DECK10.COM.AU



BOOKING TERMS AND CONDITIONS

GenNErAL RuLss:

+ Due to seasonal availability, some menu items may change.

Beverace PackacEs:

- Beverage packages must be completely pre-paid.
Additional hours may be charged on the night via credit card or cash.
- Beverage packages are charge per-person.

- Strict RSA regulations will ensure your party is

managed appropriately and professionally.

PayMmEeENTS:

+ A 25% deposit is required at time of booking to secure the venue.
+ Numbers and final confirmations must take place no later than I week prior to the event.
+ Final payment is required for the total bill, 7 working days prior to the event.

+ Guests may choose to increase numbers with 4.8 hours notice,

but due to stock management, a decrease in numbers is not permitted.

* All prices are inclusive of G.S. T.

For any further information, please don’t hesitate to contact one of our Functions Team.
DEcK TEN. THE SUN IS ALWAYS SHINING!
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