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FUNCTION FAQs

How many people can 
I book for?
We have areas that can fit up to 50-60pax stand-
up, and up to 45pax for sit-down 
lunches/dinners. Photos and descriptions of 
these areas are available on the following 
pages.

Is there a minimum spend?
Nope! We never do that :)

Do I have to pay a deposit?
In order to confirm a reservation for a group over 
12 people, we require a credit card pre-
authorisation of $10pp to secure the area. 
Nothing will be debited from your card when 
making the booking; however if you cancel 
within 24 hours of your booking or don’t show 
up a cancellation fee of $10pp will be charged. 
The number of guests for the reservation will 
need to be confirmed a minimum of one week 
prior to the booking. (Small deposits are 
required for large group bookings at Christmas).

How long can I have 
a booking for?
Group bookings generally run for 3 hours during 
the day, and up to 5 hours in the evening. We 
have some suggested times (especially for 
Fridays and Saturdays):

• Lunch: 12pm - 3pm, or 12.30pm -
3.30pm

• Drinks/nibbles: 3.30pm - 6pm, or 
4pm - 7pm

• Dinner: 7pm - close, or 7.30pm -
close

Do you have drinks packages?
We don’t... we find they are usually under-
utilised and therefore not great value for our 
guests. We also personally hate going to 
functions and being forced to drink average 
beer and wine in venue-chosen beverage 
packages! So, you have a few choices:

1. A bar tab: you can set this to a certain limit 
(with a cash bar to run once the limit is 
reached), or let it run for the duration of the 
event. You can also choose between 
having an “open bar”, or choose certain 
drinks to be available (i.e. tap beer, certain 
wines and certain champagne). We can 
help you choose drinks if you need 
suggestions!

2. Pre-order any beers/wine/spirits from our 
menu: we can have these ready and 
waiting for your function, and once they are 
consumed we can switch to a cash bar (or 
you can start a bar tab).

3. Cash bar: guests are welcome to purchase 
their own drinks.

Do I have to choose a 
banquet menu?
No! You have a choice of menus for your 
function - you can either choose one of our 
canapé or feasting menus; or you can order 
from the a la carte menu on the day/night. 
Whatever works best for you!

For more information or to check 
availability, please fill in the 
function enquiry form online, or 
send us an email: 
hello@mrsbrowns.com.au



FUNCTION AREAS

There are four areas available for functions at Mrs Brown’s, depending on the type of event 
you’d like to host. Please let us know your preference and we will do our very best to meet that 

request… however please note that spaces are allocated on a first-in basis and are only 
confirmed when credit card pre-authorisation has been received.

LOUNGE AREA

This area, at the back of the venue, is perfect for stand-up cocktail functions. We can clear some of 
the lower tables and chairs (as seen in the first picture), and put a couple of high bar tables in the 
middle for guests to stand around, as well as the lounge bench seating for those wanting to sit. 

This area can accommodate up to 50-60 people stand-up.
nb. A minimum of 35 people is required for exclusive use of the lounge area.

DINING TABLES

This area is perfect for sit-down lunches or dinners. Depending on 
numbers we can spin our tables into one long row, or leave as is. 

Food is served share-plate style in the middle of the tables.



FUNCTION AREAS

HIGH BAR TABLES

This area is at the front of the venue and seats/stands up to 40-50 people. 
The long high bar tables in this area are perfect for either sitting or standing around.

KYABRA STREET WINDOW COUCHES

This area runs along the open window and can seat up 20-25 people. The low 
coffee tables make it perfect for drinks and snacks or share plates, and for sit-

down style functions in a casual setting.



MENUS: COCKTAIL STYLE FUNCTION

COCKTAIL MENU #1

A selection of Mrs 
Brown’s favourite bar 
snacks (that are easy to 
eat standing up!)

$25 per person

CHICKEN & CHEESE SPRING ROLL (1/2 spring roll p/p)

PICKLED PAPAYA & TOFU SPRING ROLL (V) (1/2 spring roll p/p)

PRAWN DUMPLING (1 dumpling p/p)
Served on red nam jim sauce

VEGETARIAN DUMPLING (V) (1 dumpling p/p)
Served on vegan green nam jim sauce

LAMB PARATHA PANCAKE (2 pieces p/p)
Fried paratha bread stuffed with Middle Eastern spiced lamb mince, 
served with minted yoghurt

HALOUMI PARATHA PANCAKE (V) (2 pieces p/p)
Fried paratha bread stuffed with haloumi, confit garlic and parsley, 
served with minted yoghurt

MRS BROWN’S CHIPS
With parsley, lemon salt and sriracha mayo

For an extra $9 per person, add:

PRAWN ROLL
Beer battered prawn, lettuce and sriracha prawn mayonnaise in a 
toasted milk bun

Gluten free menu options available



MENUS: COCKTAIL STYLE FUNCTION

COCKTAIL MENU #2

For when your guests 
want something just a 
little more fancy…

Choose any 3 canapes: 
$25 per person

Choose any 5 canapes:
$35 per person

Choose any 7 canapes:
$45 per person

Choose any substantial:
$13 each per person

n.b. Selections from 
Cocktail Menu #2 must be 
received a minimum of one 
week prior to your event

CANAPE OPTIONS

Asiancini: fried rice risotto balls

Mixed mushroom arancini balls (V)

Crab, pea and potato croquettes

Bresaola & chevre cheese “money bags” (GF)

Pickled beetroot & chevre cheese “money bags” (V, GF)

Sweet & sour chicken bites (GF)

Sichuan pepper crusted kingfish with pickled ginger, avocado and 
wasabi mayo (GF)

Pork san choy bow (GF)

Mushroom san choy bow (V, GF)

Thai fish cakes (GF)

Vietnamese beef tartare on rice crisp (GF)

Tomato tartare on rice crisp (V, GF)

Chicken and cheese spring rolls

Pork larb spring rolls

Pickled papaya and tofu spring roll (V)

Prawn roll: beer battered prawn, lettuce and sriracha mayo in a
toasted milk bun)

SUBSTANTIAL OPTIONS

Pork katsu milk buns (two per person)

Mini chicken banh mi (two per person)

Mini tofu banh mi (V) (two per person)

KFC (Korean Fried Chicken) bowl with rice (GF)

Pumpkin yellow curry bowl with rice (V, GF)



MENUS: GRAZING BOARD

GRAZING BOARD

Served on a share style 
board in the middle of 
the table, perfect for 8-10 
people for light, 
refreshing nibbles. 
Suitable for sit-down or 
cocktail-style functions.

$100 per board

Suitable for sit-down or cocktail-style functions, the Mrs Brown’s 

grazing board has a selection of:

• Prosciutto

• Sopressa

• Cacciatorini

• House-made pate

• Selection of house-made dips

• Mixed crispbreads

• Baguette

• Marinated mixed olives

• Fresh vegetable sticks

• Dried apple & pear

• Fresh granny smith apples

• Red grapes

• Baby figs



MENUS: SIT-DOWN FEASTING MENUS

CHEF’S TABLE #1

Served share-plate style 
in the middle of the table. 
Adjustments can be made 
for most dietaries.

$42 per person

STARTERS

PRAWN DUMPLINGS
Served on red nam jim sauce

LAMB PARATHA PANCAKE
Fried paratha bread stuffed with Middle Eastern spiced lamb mince, 
served with minted yoghurt

HALOUMI PARATHA PANCAKE (V)
Fried paratha bread stuffed with haloumi. confit garlic and parsley, 
served with minted yoghurt

KFC CAULIFLOWER (KOREAN FRIED CAULIFLOWER) (V, GF)
Fried cauliflower florets tossed in Korean spices, served with a spicy chilli 
sauce

MAINS

MRS BROWN’S “DIRTY BIRD” ROTISSERIE CHICKEN (GF)
Roast free-range chicken with Mrs Brown’s secret 10 spice rub

STUFFED MUSHROOMS (V, GF, VO)
Oven roasted with sauteed onion, garlic, thyme, celery, haloumi, 
rocket and truffle dressing

SMASHED POTATOES (Vegan, GF)
With confit garlic and shallots

ZESTY COLESLAW (Vegan, GF)
Carrot, cabbage, red onion and parsley with an apple
cider vinegar dressing



MENUS: SIT-DOWN FEASTING MENUS

CHEF’S TABLE #2

Served share-plate style 
in the middle of the table. 
Adjustments can be made 
for most dietaries.

$49 per person

STARTERS

PRAWN DUMPLINGS
Served on red nam jim sauce

LAMB PARATHA PANCAKE
Fried paratha bread stuffed with Middle Eastern spiced lamb mince, 
served with minted yoghurt

KOREAN FRIED CAULIFLOWER (V, GF)
Fried cauliflower florets tossed in Korean spices, 
served with a spicy chilli sauce

MAINS

MRS BROWN’S “DIRTY BIRD” ROTISSERIE CHICKEN (GF)
Roast free-range chicken with Mrs Brown’s secret 10 spice rub

MRS BROWN’S “FILTHY SWINE” ROTISSERIE PORK (GF)
Slices of pork cooked in Mrs Brown’s secret 10 spice rub

STUFFED MUSHROOMS (V, GF, VO)
Oven roasted with sauteed onion, garlic, thyme, celery, haloumi, 
rocket and truffle dressing

PAPRIKA ROASTED CARROTS W/ TAHINI KEFIR (V, GF, NFO)
Carrots roasted in sweet and smoked paprika and honey, 
served on a bed of tahini kefir with hazelnut dukkah

ROAST PUMPKIN & SWEET POTATO SALAD (V, GF)
Roasted pumpkin, sweet potato and capsicum with quinoa,
red onion, spinach, labne, maple pepitas and a red wine truffle 
dressing

MRS BROWN’S CHIPS (V)
with parsley, lemon salt and sriracha mayo



MENUS: SIT-DOWN FEASTING MENUS

CHEF’S TABLE #3

Served share-plate style 
in the middle of the table. 
Adjustments can be made 
for most dietaries.

$57 per person

STARTERS

MRS BROWN’S GRAZING BOARD (GFO)
Selection of prosciutto, sopressa, cacciatorini and housemade pate, 
served with a selection of crispbreads, baguette, peach and muscatel 
chutney, olives, char-grilled vegetables, and house-made piccalilli 
(pickled vegetables)

HONEY LEMON CHICKEN WINGS (GF)
Asian spice-marinated chicken wings cooked in a honey & lemon sauce

KFC CAULIFLOWER (KOREAN FRIED CAULIFLOWER) (V, GF)
Fried cauliflower florets tossed in Korean spices, served with a spicy 
chilli sauce

MAINS

MRS BROWN’S “DIRTY BIRD” ROTISSERIE CHICKEN (GF)
Roast free-range chicken with Mrs Brown’s secret 10 spice rub

SLOW ROASTED LAMB SHOULDER (GF)
Slow cooked in garlic, thyme and lemon

CRISPY EGGPLANT IN SPICY FRAGRANT SAUCE (Vegan, GF)
Fried eggplant pieces cooked in lemongrass and chilli

SMASHED POTATOES (Vegan, GF)
With confit garlic and shallots

WOK TOSSED VEGGIES (GFO)
Asian greens with banana chillies, ginger, garlic, and oyster sauce

BROCCOLI & SPECK (GF)
Grilled broccoli, speck (bacon), garlic and Mrs Brown’s dukkah

PAPRIKA ROASTED CARROTS W TAHINI KEFIR (V, GF)
Carrots roasted in sweet and smoked paprika and honey, 
served on a bed of tahini kefir with hazelnut dukkah


