
Melbourne’s Exclusive Penthouse



UniquePenthouse Space

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

Deck Ten. The sun is always shining!

www.deck10.com.au
 

Deck 10



LUNCH PACKAGE
2 Hour package  inclusive  of  all  drinks  and BBQ

$55.00 per person

Includes:

beer

Pure Blonde on tap

Cascade Light (AUS)

wine +  champagne

Underground Sparkling

Dal Zotto Chardonnay

Dal Zotto Cabernet Merlot

soft  drinks

Mount Franklin Still and Sparkling water

Coke, Sprite, Lift, Diet Coke, Soda and Juice

bbq

Gourmet BBQ of prime sausages,

Griddled chicken with preserved lemon,

young rocket & oregano,

house made beef patties,

salads, artisan breads and pickles

www.deck10.com.au



STANDARD BEVERAGE PACKAGE
3 hour drinks  package  $45 per  person

Includes:

beer

Pure Blonde on tap

Cascade Light (AUS)

wine +  champagne

Underground sparkling

Dal Zotto Chardonnay

Dal Zotto Cabernet Merlot

soft  drinks

Mount Franklin Still and Sparkling water

Coke, Sprite, Lift, Diet Coke, Soda and Juice

Suggested Food 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 Light (AUS)

wine +  champagne

Underground sparkling

Munanmuna Sauvignon Blanc

Bullant Cabernet Sauvignon

sp ir its

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 Food 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 Boags (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

sp ir its

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 mini 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

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

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



CANAPÉS 
 

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 

Pizzette with olive and provolone

Grazing i tems
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 crème patisserie 

Baked ricotta and blue berry cheesecake
Raspberry and almond bavarois 

Seasonal fruit tarts

C A NA P E  P R I C I NG
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 5o 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 required first etc.
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.
Pool with a view and a Mai Tai for two anyone?

How very QE2!

What more could you want…80’s cocktails in fancy glasses!!
.

THE DAIQUIRI
 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 HAWAIIAN
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 the 

event –please speak to our functions co-coordinator for more details.
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BOOKING TERMS AND CONDITIONS

General Rules:

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

Beverage Packages:

• 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.

Payments:

• A 25% deposit is required at time of booking to secure the venue.

• Numbers and final confirmations must take place no later than 1 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 48 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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