
FUNCTIONS



Occupying  a prim e posit ion  on Bay St reet  in  Port  Melbourne, 
The Exchange is an award-w inn ing  venue offering  bar, restaurant  and live entertainm ent  

facilit ies.

W ith  a choice of p rivate and sem i-private funct ion  room s, 
The Exchange is the u lt im ate funct ion  venue for your next  event  or party.

W hether you?re celebrat ing  a b irthday, host ing  a cocktail party or organ ising  a corporate event , 
our friend ly and professional funct ion  team  can help  you create the perfect  occasion 

to su it  your them e, budget  and food and beverage requirem ents.

39 Bay St reet , Port  Melbourne, 3207
03 9810 0058

in fo@theexchangehotel.net .au
www.theexchangehotel.net .au



FUNCTION ROOM

An exclusive space, located  upstairs and featuring  a private bar, cosy lounge nooks,  convert ib le dance 
floor and outdoor space. The Funct ion  Room  at  The Exchange is perfect  for form al sit -dow n d inners, 

cocktail part ies, b irthday celebrat ions, engagem ent  part ies and in t im ate wedd ings. Boast ing  
state-of-the-art  aud io visual equ ipm ent , w h ite boards and flipcharts, the space is also ideal for business 

m eet ings, corporate events and product  launches.

Space Type

Indoor, Private 60 130 Y Y Y Y



THE LOUNGE

The Lounge is a sem i-private area near the m ain  bar that  can be roped off for your exclusive use. 
Featuring  an open fire and sum ptuous couches, it?s a warm  and invit ing  space that?s perfect  for 

b irthdays and hen 's celebrat ions or even m others g roups and baby showers.

Space Type

Indoor, Private 40 80 Y Y Y Y



THE DINING ROOM

Space Type

Indoor, Private 50 100 Y - Y Y

This large, open p lan space is perfect ly su ited  to both  seated and cocktail-style events. 
Modern  decor w ith  a classic tw ist  m ake th is spacious room  feel t rendy yet  in t im ate, m aking  it  the 

perfect  backdrop for an  unforget tab le even ing .



WHOLE VENUE

Space Type

Indoor, Private 150 290 Y Y Y Y

The Exchange is also availab le for w hole venue h ire for large funct ions and events. 
For enquiries, p lease contact  our Funct ion  Coord inators on 1800 836 837 or 

em ail in fo@theexchangehotel.net .au.



COLD
Heirloom  tom ato bruschet ta, aged balsam ic (LD, VG)

Oysters; natural or served w ith  shallot  vinaig ret te (LD, LG)

Thai Beef Salad  Cucum ber Bites (LD, LG)

Avocado & Fet ta Tart lets (LDO, LGO, V, VGO)

Salm on Rost i w ith  d ill crem e fresh (LDO, LG)

Mixed or Vegetarian  Sush i; soy sauce, p ickles g inger, and wasab i (LD, LGO, VO, VGO) 

Mixed vegg ie st icks served w ith  hum m us and paprika (LD, LG, VG)

HOT
Cauliflower Cheese; Pakora Mango Chutney (LG, V, VGO)

Wagyu Beef Slider

BBQ Pulled  Pork Sliders

Beef party p ies, tom ato sauce

Mixed vegetarian  spring  rolls, sweet  ch illi sauce (LD, LG)

Chorizo sausage rolls, tom ato sauce

Marinated  Ch icken Skewers; ch im ichurri (LD, LG)

Tem pura Praw ns; m ango salsa (LD, LG)

Lam b Koftas; m in t  yoghurt  (LDO, LG)

DESSERTS
Custard  Eclairs (V) 

Brow nie , berry com pote, van illa bean icecream  (LGO, V)

Berry Cheesecake Tart let  (LGO, V) 

CHEESE & CHARCUTERIE GRAZING STATION
A select ion  of Aust ralian  and European cheeses, qu ince paste, cured m eats, crackers, 

olives, Turkish  bread, and m arinated  vegetab les (m in  40pax) 
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25 pp

(V) VEGETARIAN, (VO) VEGETARIAN OPTION, (VG) VEGAN, (VGO) VEGAN OPTION, 
(LG) LOW  GLUTEN, (LGO) LOW  GLUTEN OPTION, (LD) LOW  DAIRY, (LDO) LOW  DAIRY OPTION

Menu is subject to seasonal change

PLATTERS

Menu is subject to seasonal change

25 p ieces per p lat ter
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90

100



ENTRÉE 

Your choice of 3 - Served sharing style

Foccacia, 10 y/o balsam ic, Mount  Zero olive oil and olives (V, LD) 

Salt  and pepper calam ari served w ith  squ id  ink aioli (LGO)

Halloum i, com pressed app le, cracked pepper, honey (LGO) (V)

Honey BBQ Sm oked Cheese Kransky, ndu ja, sour cream , ch ive (LGO) 

MAINS 

Your choice of 3 - Served individually

Gnocch i, cau liflower puree, sauted on ion and cau liflower, sage (LG, VG)

250g  Porterhouse, cooked m edium  rare w ith  a choice of sauce (LDO,LG) 

Half-Ch icken; salsa verde, b rocolin i, lem on, fresh peas (LG)

Sm oked Sweet  potato, caponata, ch ickpea, parsley (LD, LG, VG)

Pan Fried  Baram und i, seasonal accom panim ents (LG, LD)

DESSERT

Your choice of 3

St icky Toffee Pudd ing , van illa ice cream

Chocolate m ud cake, berry com pote, van illa bean ice cream

Eton Mess, pavlova, berry com pote, chant illy cream , fresh st raw berries  

SIT DOWN
2 cou rses $58pp     | 3 cou rses $69pp

(V) VEGETARIAN, (VO) VEGETARIAN OPTION, (VG) VEGAN, (VGO) VEGAN OPTION,(LG) LOW  GLUTEN, 

(LGO) LOW  GLUTEN OPTION, (LD) LOW  DAIRY, (LDO) LOW  DAIRY OPTION

Menu is subject to seasonal change



CORPORATE PACKAGES

Data p rojector & screen | M icrophone | AUX connect ion  | W hiteboard  and  flipchart

MORNING OR AFTERNOON TEA
$20pp

Self-serve stat ion  w ith  percolator coffee, select ion  of teas, iced  water & ju ices for durat ion  of event
Assorted  m uffins OR seasonal fru it  p lat ter OR fresh ly baked scones w ith  jam  & cream

PREMIUM PACKAGE
$45pp 

Self-serve stat ion  w ith  percolator coffee,
select ion  of teas, iced  water & ju ices for the 

durat ion  of event

MORNING TEA
Assorted  m uffins

LUNCH
Assorted  sandw iches, baguet tes & w raps

AFTERNOON TEA
Fresh ly baked scones w ith  jam  & cream

EXECUTIVE PACKAGE
$60pp 

Self-serve stat ion  w ith  percolator coffee,
select ion  of teas, iced  water & ju ices for the 
durat ion  of event

MORNING TEA
Min i m uffins and/or past ries

LUNCH
Choice of m ain  from  our d in ing  m enu

AFTERNOON TEA
Fresh ly baked scones w ith  jam  & cream
& seasonal p lat ter

ADD ON  Espresso Coffee Package | $8pp

Packages are based on a m in im um  of 8 peop le 



BEVERAGE PACKAGES
PREMIUM PACKAGE

2hr - $44pp  | 3h r - $57pp  | 4h r - $69pp

W INE
Mr Mason Sparkling  Curvee Brut  NV | Dot t ie Lane Sauvignon Blanc | Henry & Hunter Cabernet  Sh iraz

BEER/CIDER
Jam es Boag 's Ligh t   (bot t led) | Furphy Ale (on tap) | Orchard  Crush (on tap)

NON ALCOHOLIC
Soft  Drinks | Ju ices

EXECUTIVE PACKAGE
2hr - $55pp  | 3h r - $67pp  | 4h r - $80pp

W INE
Mr Mason Sparkling  Curvee Brut  NV

Dott ie Lane Sauvignon Blanc
Scotchm  an?s Hill ?The Hill?

Chardonnay
Ca?d i Alte Pinot  Grig io

Henry & Hunter Cabernet  Sh iraz
Trellis & Vine/T?Gallan t  Capre

Schank Pinot  Noir
Pirathon Blue Label Sh iraz

Hearts W ill Play Rosé

BEER/CIDER 
Orchard  Crush (on tap)

Furphy Ale (on tap)
Carlton  Draught  (on  tap)

Balter XPA (on tap)
Jam es Boag 's Ligh t  (bot t led)

NON ALCOHOLIC
Soft  Drinks

Ju ices

DELUXE PACKAGE
2hr - $65pp  | 3h r - $78pp  | 4h r - $90pp

W INE 
Alpha Box & Dice Tarot  Prosecco NV OR
The Hare & The Tortoise Prosecco NV
Chandon Blanc de Blancs
Spy Valley Sauvignon Blanc
Ca?d i Alte Pinot  Grig io
Palom a Riesling
Scotchm an?s Hill ?The Hill? Chardonnay
Trellis & Vine Pinot  Noir
Pirathon Blue Label Sh iraz
Marques De Tezona Tem pran illo
Marquis de Pennaut ier Rose

BEER/CIDER
Orchard  Crush (on tap)
Furphy Refresh ing  Ale (on tap)
Carlton  Draught  (on  tap)
Balter XPA (on tap)
Jam es Boag 's Ligh t  (bot t led)
Peron i (bot t led)
Corona (bot t led)
O'Brien 's Pale Ale (GF, bot t led)
Lit t le Creatures Pipsqueak Cider (bot t led)

NON ALCOHOLIC
Soft  Drinks
Ju ices

ADD ON 
SPIRITS PACKAGE

$27 per person  
Sm irnoff Vodka

Gordon 's Gin

Jim  Beam  Bourbon

Johnn ie Walker Red Scotch

Bundaberg  Rum  

BAR TAB ON CONSUMPTION
A bar tab  can be set  up  w ith  a specified  lim it  and select ion  of beverages to be served to your

guests. The lim it  can be reviewed as your funct ion  progresses and increased if need be. 

ADD ON COCKTAIL ON ARRIVAL 
$13 PER PERSON 
Treat  your guests to a cocktail on  arrival for an  

add it ional $13 per person



39 Bay St reet , Port  Melbourne, 3207
03 9810 0058

in fo@theexchangehotel.net .au
www.theexchangehotel.net .au


	FUNCTION PACK SUMMER 24
	New Page
	New Page
	New Page
	New Page
	New Page
	New Page
	New Page
	New Page
	New Page
	New Page
	New Page


