
Functions @ Jimmy Watson’s 
 

All bookings are for 3 hours duration, starting no later than 1.30pm for lunch, and 7.30pm for dinner. 
Additional time may be added to your package as follows (Billed per hour block): 
All guests are required to vacate the space no later than ½ hour after the end of the allocated time. 
1st hour: $120 
2nd hour: $180 
3rd hour: $250 
 

Final guest numbers are required 4 business days prior to the event. 
Final menu choices and dietary requirements are required 4 business days prior to the event 
Finger food must be ordered at least 2 business days / 72 Hours prior to the event. 
 

A $400 deposit is required to confirm all bookings. 
 

Deposit may be via either Credit Card (Surcharges Apply), Cash or Direct Debit 
 

Refunds are provided as follows: 
2 weeks or more from date of function - Full refund 
1 week from date of function - Loss of deposit 
Less than 1 week from date of function - No refund of any payments made 
 

$1,200 – $1,900 minimum spend applies to all functions with a dedicated upstairs space. 
 

House of Lords comfortably accommodates 10 people sit down (max 12) with a $1,200 minimum spend 
TRL accommodates up to 30 people sit down OR 60 -70 people standing up 

with a minimum spend of $1,500 
If a cash bar is required for any private space an additional minimum $400 spend is required 
 

Organiser is liable for meeting minimum spend and any outstanding monies owed 
at the conclusion of the event. 
Please note we don’t itemise individual payments, but we are happy to split the bill equally 
by the number of attendees. 
We may keep a separate bill for Food & Beverage if requested, however we will need 
to be informed of this before the function starts. 
 

Weekend functions incur a further 10% surcharge to help offset Award Wage weekend loadings. 
All Credit card payments incur a surcharge. (Currently 1.5% (AMEX 1.9%)) 
 

Deposit Payment Details: 

Card Number:     

Expiry Date:      

CCV:      

Name on Card:     

Deposit Amount:     

Signature:      

 

In order to secure the space indicated I understand that I need to pay a security deposit. Please find my credit card details or 
alternative payment method, as arranged with the functions manager and signed authorization agreeing to the charges being debited from my card. In the event 
of a cancellation I agree to the above Terms and Conditions. My signature also confirms that I have read and understood the terms and conditions as stated 
above and authorise a transaction on the specified credit card. 



Functions @ Jimmy Watson’s 
 

FOOD 

□ Hors d’oeuvres Start at $80 (2 Pieces pp up to 10 guests) 
 Pumpkin & Goats Cheese Arancini 
 Smoked Salmon Mousse on GF Charcoal Cracker 

□ $70 Set Menu (2 Course Entrée / Main) *Add $5pp for Tea / Coffee 

□ $80 Set Menu (3 Courses Entrée / Main/ Dessert) Add $5pp for Tea / Coffee 
 

BEVERAGE 

□ Bar Tab (Minimum spend $400) 

□ 2 Hour Drinks Package $60 per person 

□ 3 Hour Drinks Package $70 per person 
 
Sparkling,, Red, White & Rose Wines, Bottled Beer and Soft Drinks are included 
 
Drinks packages DO NOT include Tap Beer, Spirits or Cocktails 
Prices for these options are available upon request. 
 

Responsible Service of Alcohol 
Management reserves the right and a duty of care to curtail the service of alcohol to any patrons deemed by management  
To be in contravention of applicable Victorian Responsible Service of alcohol laws. 
 
Jimmy Watson Wine Bar is licensed to 11pm. 
 
 

Function Details; 
 
Contact Name ____________________ 
 
Contact Number: __________________ 
 
Contact Email: ____________________ 
 
Reservation Name 
(If Different from Contact): ________________________ 
 
Number of Guests: ________________________ 
 
Date of Event: _____________________ 
 
Time of Commencement of Event (3Hrs): ________________ 



Function @ Jimmy Watson’s 
 

2 / 3 COURSE SET MENU 
 

ENTREE 
 

Salt & Pepper Calamari on Gin Pickled Cucumber, 
Confit Heirloom and Rocket Salad with Candied Balsamic 

 
Roast ½ Aubergine Filled with Pumpkin, Green Beans & Stracciatella, 

with Pomegranate and Pistachio Crumbs 
 

Garlic & Fresh Herb Pizza 
 
 

MAIN COURSE 
 

Free Range Chicken Parmigiana with Prosciutto & Mozzarella, 
Mixed Leaf Salad & Chips 

 
Jimmy Watson’s Pizza– Field Mushrooms, Anchovies, Black Olives 

Prosciutto, Fresh Mozzarella and Napoli 
 

Artichoke, Ricotta & Truffle Agnolotti 
with Roast Eggplant and Sage Beurre Noisette 

 
Pan Seared Fillet of Market Fish 

with Celeriac Puree, Asparagus and Blue Swimmer Crab Bisque 
 

250gm Gippsland ‘Great Southern’ Scotch Fillet 
cooked Medium Rare with Confit Garlic Mash and Paris Butter 

 
 

DESSERTS 
 

Alternate drop 
 
 

Traditional Crème Brulée 
 

Crispy Apple & Cinnamon Pie 
 
 
 
 
 
 
 



Functions @ Jimmy Watson’s 
 

COCKTAIL FINGER FOOD  
August 2025 – September 2025 

 

• $50 per Person: 
• Arancini of Roasted Pumpkin & Goats Cheese with Aioli  

• Mixed Yum Cha Platter with Kecap Manis and Sweet Soy.  

(Spring rolls & Mini Chicken Dim sims and Vegetable Samosas)   

• Assorted Pizza Squares (GF available)  

• Mac & Cheese Croquettes 

• Pork & Beef Meatballs in Tomato Sugo 

•  
• $55 pp Or Add One of the Choices Below to the $50 pp Option 
• Chicken Karachi with Wasabi Kewpie Mayonnaise 

• Grilled Pork Cotechino with Apple Celeriac Remoulade (GF) 

• Prawn & Ginger Croquettes with Kecap Manis 

• Braised Leek Mini Vol-au- Vent with Blue Cheese (v) 

• Smoked Salmon, Mascarpone & Dill Mousse on Charcoal Cracker (GF) 

•  

• $65 pp Or Add One of the Choices Below to the $55 pp Option 

• Crispy Chicken Mini Bao Bun 

• Wagyu Beef Tartare with Pomme Fritte 

• Crispy Asian Style Pork Belly with Orange and Cinnamon Compote 

• Peking Duck Savoury Crepes with Cucumber, Leek & Hoisin  

•  
• $75pp Or Add One of the Choices Below to the $65 pp Option. 
• Seared Japanese Scallop with Vanilla Cauliflower Puree & Flying Fish Roe 

• Yellow Fin Tuna Tartare with Ponzu on a Prawn Cracker 

• Citrus Cured Atlantic Salmon on Basil Gin CucumbeM 

• Crispy Boned Quail with Pomegranate Molasses 

 
 
PLEASE NOTE: Any Dietary Requirements Must be Advised at Least 72 hours Prior for Alterations Extra Charges May Apply  
Each Selection has a Standard Allocated Average Count of 2.5 pieces of each selection per person.  10% Surcharge Applies 
on Weekends Final Numbers are to be Confirmed at Least 72hours Prior and This Number will be Charged and Catered 
For. Late Cancellation Fee of 30% May Apply 

 


