
colin’s pub * the magnolia courtyard 
ra * blind alley

Function Package

Within the extraordinary environments of Collins Quarter,
beverages and victuals of distinction are served to 
Ladies and their Gentlemen.

Entrances from Collins and Little Collins join old and young 
in the splendid ambience of The Magnolia Courtyard.
This, we feel, is an appropriate meeting place for the 19th 
century pomposity of Colin’s Pub and the 21st century razzle-
dazzle of Blind Alley Bar.

Left to you to decide is whether to sit under the stars,
in the shade of the Magnolia, or inside by the fire.
But choose wisely, Melbourne weather cares little about your
morning wardrobe choices.

Not content with two Paris End addresses at 86 & 88 Collins,
we’ve added an architecturally marvellous entrance at the 
rear. 

This impressive edifice not only provides access from
Little Collins via Pink Alley, but also houses Blind Alley Bar.

The extraordinary nature of our establishment encourages
frequent gatherings of strange and interesting types.
For preferential treatment, inquire immediately.

Parties inspire parties. It’s a vicious and giddy circle.

Opening Hours
Monday – Thursday 7am till 1am
Friday 7am till 3am
Saturday 12pm till 3am
Sunday Functions by Request



Fork
Each item $8

Confit Ocean Trout with caper & citrus salad (g) (d)
Shaved Jamon with cumquats, basil & torn mozzarella (g) 
White wine braised lamb shoulder with creamy mash potato
Pan fried gnocchi with root vegetables & goats cheese (v)
Wild mushroom risotto with shaved parmesan & truffle oil (v)
Ox cheek & pine mushroom pies with ‘mushy peas’

Knife
These platters are to ensure your ravenous guests  
are satisfied.

Dips & breads - $60/$110
Selection of dips, turkish bread & Marinated Mount Zero 
olives

Charcuterie board - $80/$150
jamon, bresaola, rabbit rillettes, chicken liver parfait,  
picalilly & cornichons

Cheese - $60/$110
Selection of cheeses with apricot & walnut crispbread, lavosh 
& dried fruit

Canapés

Finger
3 Items $10	 5 Items $15	 9 Items $25

Salt & pepper calamari with smoked paprika & aioli
Smoked salmon ruggerlash 
Grilled crystal bay prawn skewer with spring onion (g) (d)
Soy marinated chicken drumettes (g) (d)
Lamb shank ‘sandwich’ wtih yoghurt 
Jamon, Heidi Gruyere croquette
Gnocchi with confit tomato & salsa verde (v)
Caremalised onion tart with goats cheese (v)
Potato & red onion totilla (v)

Fancy Finger
3 Items $15	 5 Items $25	 9 Items $45
 
Sydney Rock oyster with citrus jelly (g) (d) 
Harvey Bay scallop with parsley crust & garlic foam
Crab & citrus mayonnaise with ruby grapefruit caviar on
whitlof
Smoked ocean trout on buckwheat blini with horseradish 
ice cream
Petrossian caviar served on blinis with creme fraiche
Edouar Artner foie gras on toasted brioche with fig chutney
Sher wagyu & mushroom pithivier
Venison tartare on crostini (d)
Globe artichoke stuffed with goats cheese (v) (g)

(g) gluten free
(d) dairy free
(n) contains nuts
(v) vegetarian



Set Menu

A menu for those dining in packs of 10 or more. Friends, 
Colleagues & Enemies Welcome.

2 Course (Entree/Dessert & Main) $45
3 Courses Including Coffee $55

Entree
Jerusalem artichoke cassonade with port glazed globe 
artichoke & grissini
Mount Zero red lentil soup with braised pork belly and 
crackling
Citrus confit ocean trout with carrot puree & yuzu, caper 
dressing

Main
Wild mushroom risotto with shaved pecorino & truffle oil
Pan roasted market fish with broccolini, anchovies & parmesan 
gratin
250g Hopkins River scotch fillet with hand cut chips & sauce 
Bearnaise

Dessert
Pistachio & olive oil cake with poached rhubarb & chocolate 
cream
Poached mandarin & Corella pear with vanilla yoghurt sorbet 
& granola
Selection of cheeses with dried fruit & homemade lavosh



Beverage Packages

Beverage Package 2

Selection of 1 sparkling, 2 white, 2 red, 1 rose from either 
Package 1 or 2
 
2 hours $45	 3 hours $58	 4 hours $70
 
Sparkling
Chandon, NV
Yarra Valley, Vic
Janz NV Rosé
Pipers Brook Tasmania

White
Main Divide Sauvignon Blanc
Marlborough, NZ
Condes de Albarei Albarino
Rias Baixas, Spain
Kumeu River ‘Village’ Chardonnay
Kumeu, NZ
 
Red / Rose
Shoreham Park Pinot Noir
Mornington, Vic 
Vissoux Beaujolais ‘Le Griottes’
Beaujolais, France
Clonakilla ‘Hilltops’ Shiraz
Hilltops, NSW
South Rhone, France
Riotor Cote de Provence Rose
Provence, France

Beverage Packages

Beverage Package 1

Selection of 1 sparkling, 2 white, 2 red, 1 rose
from Package 1

2 hours $35	 3 hours $46	 4 hours $56

Sparkling
Segura Viudas Aria Brut Cava NV
Penedes, Spain

White
Dusky Sounds
Marlborough, NZ
Lucky Cat Pinot Grigio
King Valley, Vic
Toolangi Chardonnay
Yarra Valley, Vic
 
Red / Rose 
Flametree ‘Embers’ Cabernet
Margaret River, WA
Thomas ‘Two of a Kind’ Shiraz
McLarenvale/Hunter Valley
Chalmers Nero d’Avola
Murray Darling, NSW
Fairbank Rosé
Bendigo, Vic
 
Package includes Cooper’s 62 Pilsner or domestic tap beers  
and soft drinks 



Conditions of Agreement 

Booking Confirmation and Deposit
All bookings will remain tentative until such time as a 
20% deposit of the minimum fee is received. The minimum 
fee constitutes the number of people booked multiplied by 
the selected menu price. Deposits must be made to hold and 
confirm the date of your function.

Cancellation Policy
Cancellations made less than seven days (7 days) prior will 
not be eligible for a deposit refund.Functions may be re-
scheduled; however seven days (7 days)notice prior to your 
function is required.

Final Numbers
To assist us in making your function run smoothly, an 
approximation of numbers is required seven days (7 days) prior 
to the function date.  Guaranteed numbers will be required 
three days (3 days) before the function date and charges 
will apply on the final number quoted or the head count, 
whichever ends up being greater on the day.

Payment
All function accounts are to be paid in full at the close of 
the function, unless otherwise pre-arranged.

Hiring of Equipment / Additional requirements / Themeing
Collins Quarter welcomes clients to live entertainment 
and themeing. These additions need to be spoken on a one on 
one basis with your function co-ordinator and can only be 
accepted if they do not alter the venue concept.

Room Hire
No Room hire charge applies however minimum expenditure maybe 
required.

Menu Changes – Seasonal and Dietary
Menus provided are subject to seasonal changes and 
product availability. Wherever possible, Collins Quarter 
will endeavour to meet your requests. Menus must be 
confirmed five days (5 days) prior to your function. If you 
or your guests have special dietary requirements please 
inform the function co-ordinator in advance.

Responsible Service of Alcohol
Clients are to be responsible and assist with ensuring 
the orderly behaviour of their guests during a function. 
Collins Quarter reserves the right to intervene where 
necessary and remove from the premises any persons 
behaving in an irresponsible manner. Responsible service 
of alcohol and related laws will be enforced during the 
function.

Security
It is a client’s responsibility to secure their personal 
belongings and equipment for the duration of the 
function. For certain functions, Collins Quarter may 
recommend and reserves the right to supply security at the 
client’s cost. To ensure the security of larger functions, 
a guest list or invitations may assist in maintaining the 
privacy of your function from the general public.

Goods and Services Tax (GST)
All prices are inclusive of goods and services tax.

Surcharges
A 10% surcharge applies to all public holidays.


