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VENUE DETAILS

Bond is an unparalleled functions and events space, promising a breathtaking setting for all kinds
of celebrations, corporate gatherings and launches. Invite your friend and associates to mingle
amid Bond’s regular celebrity guests, or treat them to an exclusive experience in one of the venue’s
sophisticated private areas. Be in touch with Bond’s sought after in-house events consultant to
discuss the wealth of exciting options in this versatile space.

Located in the heart of Melbourne’s CBD, Bond is a unique and highly versatile venue. Designed by
the award winning team at Hachem, the interior layout combines the grace, openness and vibrancy
of an amphitheatre with intimate corners, enclosed booths, and numerous private settings. Stun-
ningly furnished, and appointed with a state-of-the-art lighting and sound system, Bond draws the
hottest local and international music producers and performers, and a crowd of glamorous and
well-known patrons. Match your occasion to one of Bond’s numerous lavish seating options and
then simply relax, and watch a memorable evening unfold.

Enjoy amazing drinks and entertainment, and let Bond’s charming staff take care of you and your
guests. Any night of the week, Bond is destined to impress.

LOCATION

24 Bond Street, Melbourne 3000, Australia
t. +61 (03) 9981 9007

w. bondmelbourne.com.au

e. functions@bondmelbourne.com.au
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VENUE INCLUSIONS

VENUE

Guests can move fluidly between the
multiple bars, booths, dance floors
and a discrete outdoor section.

FURNITURE

Unigue features of the stunning space
include custom furnishings and materials
such as palatial white leather, lush crushed
velvet, brass curtains and gold fixtures.

Seated Booths / tables | Ottomans
Lounge areas.

ENTRANCE
Nestled in between Flinders Lane
and Flinders Street.

VENUE STYLING

STYLING

We will review all styling requests and
available to make suggestions /
recommendations with regards to the
styling for your special occasion.
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FLOOR PLAN
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LOCATION

24 Bond Street, Melbourne 3000, Australia
t. +61 (03) 9981 9007

w. bondmelbourne.com.au

e. functions@bondmelbourne.com.au




RAISING THE BAR

Smell the roses, as you lift your glass to enjoy Bond’s signature champagne cocktail - a riot of
sparkling pink grapefruit spiked with herbal vanilla liqueur, served in a graceful stemless flute and
finished with a whimsical fairy floss straw.

In addition to Bond’s fresh signature cocktails and bar offerings, a range of generous beverage
packages will keep the fine times flowing.

Each package comprises a differing menu of the best wines, beer, select spirits and non-alcoholic
refreshments priced per guest, to suit the duration of your event.

Select a package of tantalising canapés and cuisine, created by renowned local chefs.



GOLD

3 HOUR PACKAGE
$55.00 PER PERSON

4 HOUR PACKAGE
$70.00 PER PERSON

5 HOUR PACKAGE
$85.00 PER PERSON

SPARKLING WINE
LOUIS PERDRIER - FRANCE

WHITE & RED WINE

2015 CAPE MENTELLE GEORGIANA
SAUVIGNON BLANC

- MARGARET RIVER WA

2015 HENPECKED CLASSIC DRY RED
SHIRAZ - MARGARET RIVER WA

BOTTLED BEER
ASAHI EXTRA DRY
ASAHI ‘SOUKAI' MID STRENGTH

NON ALCOHOLIC
SOFT DRINKS, WATER, JUICES



PLATINUM BEVERAGE PA‘CK‘A‘

PLATINUM

3 HOUR PACKAGE
$85.00 PER PERSON

4 HOUR PACKAGE
$110.00 PER PERSON

5 HOUR PACKAGE
$135.00 PER PERSON

SPARKLING WINE
CHANDON BRUT
- YARRA VALLEY VIC

WHITE & RED WINE

2015 CAPE MENTELLE GEORGIANA
SAUVIGNON BLANC

- MARGARET RIVER WA

2012 DOMAINE CHANDON
CHARDONNAY - YARRA VALLEY VIC
2010 DOMAINE CHANDON SHIRAZ

- YARRA VALLEY VIC

2011 DOMAINE CHANDON PINOT
NOIR - YARRA VALLEY VIC

%

SPIRITS

BELVEDERE VODKA, BEEFEATER
GIN,CHIVAS REGAL 12YR SCOTCH
WHISKY

MAKER’S MARK BOURBON, HAVANA
CLUB 3 ANOS RUM

PREMIUM BOTTLED BEER
ASAHI EXTRA DRY, CORONA
ASAHI ‘SOUKAI' MID STRENGTH

NON ALCOHOLIC
SOFT DRINKS, WATER, JUICES



DIAMOND E}/ERAGE PACKAGE

DIAMOND

3 HOUR PACKAGE
$115.00 PER PERSON

4 HOUR PACKAGE
$150.00 PER PERSON

5 HOUR PACKAGE
$180.00 PER PERSON

CHAMPAGNE
MOET & CHANDON BRUT IMPERIAL
- EPERNAY FRANCE

WHITE & RED WINE
2012 CLOUDY BAY SAUVIGNON
BLANC - MARLBOROUGH NZ
2071 CLOUDY BAY PINOT NOIR
- MARLBOROUGH NZ

SPIRITS

BELVEDERE VODKA, BEEFEATER
GIN, CHIVAS REGAL 12YR SCOTCH
WHISKY

MAKER’S MARK BOURBON, HAVANA
CLUB 3 ANOS RUM

PREMIUM BOTTLED BEER
ASAHI EXTRA DRY, CORONA,

HEINEKEN, CRICKETERS ARMS PALE ALE
ASAHI ‘SOUKAI' MID STRENGTH

NON ALCOHOLIC
SOFT DRINKS, WATER, JUICES



BOND ESPRESSO 20

A delicious Rum based
espresso with a license to thrill.

SWEET CONTESSA 24

A sweet and subtle take on the
classic Negroni. With elements of
apricot, plum and rhubarb, this
royal lady will having you coming
back for more.

DREWERY LANE 22

If the muffin man ever dabbled in
alcohol, this would be his drink of
choice. Rich hazelnut and spicy
gingerbread are combined to
make a warm wonderland for
your senses.

ACES AND APPLES 24

A new world take on the apple-
tini, you will swear you are biting
into a crisp, green juicy apple.

ULTRA-SPICED
MARGARITA 26

Get ready to dance with this hot
and spicy Margarita.
Ultra-premium tequila, jalapenos
and chili balcanced with Mango
and lime. The Perfect mix for the
perfect Margarita.

WHITE CHOCOLATE
PASSIONFRUIT
MARTINI 24

The Bond edition of the Collec-
tive’s signature cocktail. Just read
the name again, sounds almost
too good to be true.

SKYFALL 22

Take one sip of our Skyfall
cocktail and you will swear you
are floating through clouds. A
perfect balance of sweet and
sour, what more can | say?

A DARK NIGHT
IN PARIS 24

Rich forest berries coupled
with sweet pineapple juice, let
this luxurious cocktail transport
your tastebuds to A Dark Night
In Paris.

DARK MOJITO 24

A fresh and flavoursome twist
on the classic Mojito. Once you
try this dark twist, you will never
go back.

PROTECTIONIST 125

The epitome of finery. The
culmination of our most luxuri-
ous ingredients, served in a Bond
signature glass. Bonds co-owner
brought you the Melbourne Cup
winning thoroughbred. Now we
bring you the thoroughbred of
our menu. The Protectionist.



CANAPES | $4

Freshly baked mini croissants(V)
Freshly baked mini danishes (V)
Freshly baked mini assorted muffins
Coconut chia pudding (V/GF)
Tomato bocconcini toast (V)
Spinach and feta puffs (V)

PREMIUM CANAPES | $6

House-made granola with greek yoghurt
Seasonal fruit cups with honeyed yoghurt (V/GF)

Smashed avocado on toast with Persian feta (V)
Croguet monsieur fingers

GRAZING | $9

Egg and bacon brioche roll
Toasted smoked salmon and cream cheese bagels

OPTIONS




COLD CANAPES | $4

Duck rice paper rolls (GF/DF)

Smoked salmon and cream cheese mousse cones
Citrus prawn salad

Smoked chicken blini

Pumpkin and black olive frittata (V/GF)

WARM CANAPES | $4

Fried goats cheese, caramelised onions, honey (V)
Forrest mushroom arancini balls, truffle mayo (V/GF)
Salt and pepper tofu with sweet ginger dressing
(GF,DF, Vegan)

Zucchini and green pea tart (V)

Spinach, mint, almond and ricotta roll, tomato relish (V)
Bacon and cherry-tomato tart

Beef sausage roll, tomato relish

COLD PREMIUM CANAPES | $6

Freshly shucked oysters, mignonette (GF/DF)

Seared tuna, lime compressed watermelon, avocado puree,

squid ink (GF/DF) Seared scallops, seaweed salad,
miso imulsion (GF/DF)

Seared beef, gherkin tartare (GF)

WARM PREMIUM CANAPES | $6

Croque monsieur fingers
Pulled pork tostadita with avocado puree, apple (GF/DF)
Beef short rib with black pepper caramel (GF)



CANAPE PACKAGES

GRAZING | $9

House made cheeseburger sliders (Swiss cheese, onion & mustard sauce)
Grilled haloumi, capsicum and mushroom slider (V)
Chicken karaage with harissa yuzu mayo (GF/DF)

DESSERTS | $5 gv /S —

— om nom

KITCHEN DESSERT BAR

OM NOM, FAMOUS FOR IT’S SIGNATURE DESSERTS.

Vanilla pannacotta, green apple jelly, white chocolate
Passionfruit curd meringue tartlet

Assorted macarons

Valhrona Manjari 64% chocolate tart



PLATTERS

PRIMA DONNA $119

French Camembert with Nigella Seeds
Italian Mature Pecorino Cheese

Dutch Smoked Cheese

Black-jack Cheddar

Green Spanish Olives filled with Red Pepitas
Black Spanish pitted Olives

Carmelised Cocktail Onions

French Style Cornichons

Italian Imported Parma Prosciutto
Premium Leg Ham

Italian Home Style Mild Salami

Gourmet Crackers / Biscuits

Dried Fruit (Figs, Apricots, Papaya, Mango)
Fresh Seasonal Fruit

Optional Nuts and Seeds

TRIP AROUND
THE WORLD $129

Imported French Brie with Nigella Seeds
Italian Imported 3yr Old Reggiano Parmesan
Danish Blue

Swiss Cheese

Dutch Smoked Cheese

Spanish Quince Paste

Dry Fruit and Nuts

Gourmet Crackers / Biscuits
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LOCATION

24 Bond Street,
Melbourne 3000, Australia
t. +61 (03) 9981 9007
w. bondmelbourne.com.au
e. functions@bondmelbourne.com.au
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