
colin’s pub * the magnolia courtyard * blind alley • a quarter past

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 7.30am till 11pm

Friday 7.30am till 1am
Saturday 12pm till 1am

Sunday Functions or late closing by Request

&
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Spit  roasted

served straight from the Magnolia Courtyard’s spit roast by your very own 
chef

Suckling  Pig

Whole suckling porchetta spit roasted & served in rolls with apple sauce & 
coleslaw
$1000 for 100 rolls

(Spit Roasting of other beasts available on request - 1 week notice required)

Platters  (serves 8 to 10 people)

Charcuterie  board - $56

jamon, bresaola, sopressa, pork rillettes, chicken liver 

parfait, picalilly & cornichons

Cheese  board - $56

Selection of cheeses with apricot & walnut crispbread, lavosh & dried fruit

minimum of $24.50 per head total

Canapés

$3.50 ITEMS

Garlic and rosemary marinated calamari skewers (g)(d)
Jamon & Swiss Gruyere croquette
Jerusalem artichoke tart (v)
Baccala mantecato on flat bread  
Crispy prawns, crispy potato, anchovy mayonnaise (g)
Pan fried gnocchi with confit tomato, salsa verde (v)

Paprika marinated chicken wings, capsicum, tomato, baby capers (g)(d)

$5.50 ITEMS

Padron pepper stuffed with cracked wheat, tomato & herbs (v)(d)
Porter braised beef cheek pies 
Smoked trout and citrus salad (g)(d)
White anchovy, onion jam and a garlic crouton
Tuna wrapped in brik pastry, romesco
Smoked chicken, tarragon, crispy croutons

Hervey bay scallop with sauce vierge dressing (g)(d)

$10 ITEMS

Seared scallop, truffled leek, in crispy pastry
Mini Wagyu burgers, grain mustard coleslaw, brioche bun
Half quail, mushroom pate, wrapped in prosciutto (g)
Lamb cutlet, crepinette
Perlita caviar served on blinis with creme fraiche
Edouar Artner foie gras on toasted brioche with fig chutney

(g) gluten free
(d) dairy free
(v) vegetarian

Sweet canapes available on request



SET TASTING MENUS
For those dining in packs of 10 or more we offer set tasting menus 
Friends, colleagues & enemies welcome...

Additional $10 per head for a Champagne 
cocktail on arrival

Additional $10 per head for Dessert    
choose 3 items from: 

Chocolate truffle, white chocolate cheesecake, vanilla creme brulee, pavlova, 
blood orange parfait

Additional $10 per head for a selection of 
cheeses

Please alert us if you have dietry requirements

A Special menu can be designed by 
Executive Chef Michael Nunn suit any budget.
Please contact ellen on 9650 8500 or 
ellen@collinsquarter.com to enquire about this service.

$38 set menu
To begin - 

Stuffed Padron peppers, freekeh, tomato, paprika oil•	
Selection of charcuterie, piccalilli, Dench sourdough•	

Pasta
House made pasta special 

Chicken Schnitzel
Free range chicken breast, rosemary & parmesan crumb, salad of radicchio, 
pancetta, chinese cabbage, toasted hazelnuts

Served with green beans and fat chips

$55 menu
To begin - 

Stuffed Padron peppers, freekeh, tomato, paprika oil•	
Selection of charcuterie, piccalilli, Dench sourdough•	
Burrata, hazelnut, peach, black garlic•	

Market Fish
Pan fried market fish, white beans, garden peas, green olives, capers, tomato

Steak Ala Tagliata
Today’s cut, carved to share, watercress salad, sauce bearnaise

Served with green beans and fat chips



2 hours $40

3 hours $50	 

4 hours $60

Sparkling
dal  zott o, pucino prosecco n v
King Valley, VIC

White
Bottle   of W hite Chard   onna y
Yarra Valley, VIC

M u n u m u na Sau vignon Blanc 
Marlborough, NZ

 
Red / Rose
Bottle   of R ed, Pinot Noir
Yarra Valley, VIC

crudo shiraz
Yarra Valley, VIC

fairbank   , rose 
Sutton Grange, VIC 

Package includes a selection of sparkling,white, red/rose plus 
domestic tap beers (for downstairs bookings) & soft drinks

2 hours $55

3 hours $65

4 hours $75

Sparkling
Clov er Hill  ,  Bru t
Pipers river, Tasmania

White
Ocean  eight  v erv e , Chard   onna y
Mornington Peninsula, VIC

VA lle  sant   ’ elisa,  pinot grigio
Friuli, Italy

 
Red
clyde park  , pinot noir
Geelong, VIC

wild duck creek ‘yELLOW HAMMER HILL’, SHIR AZ/
MALBEC
Heathcote, VIC

Additional $10 per head for Taittinger Champagne included

Package includes a selection of sparkling,white, red plus
domestic & international tap beers (for downstairs bookings) 
or Cricketers Arms, Trumer Pils & Peroni Leggera bottled 
beers (for RA bookings) & soft drinks

BEVERAGE PACKAGE 1 BEVERAGE PACKAGE 2/RA PACKAGE



Conditions of Agreement 

Menu Changes – Seasonal and Dietary

Menus provided are subject to seasonal changes and product availability. Wher-
ever 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 irre-
sponsible manner. Responsible service of alcohol and related laws will be enforced 
during the function.
All drinks party bookings must have a food component considered suitable to the 
amount of alcohol served and must be prearranged.

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 recom-
mend 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.

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.  Guaran-
teed 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.
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Venue Facilities

TV  with USB input
AV hire available
Projectors
DJ roster
Candles
Florist
Photographer
Linen
Bartender demo
Jazz Band, other entertain-
ment

Minimum Spends
Each space attracts a 
minimum spend. 
Please contact us for 
these prices.

Area Capacity

Blind Alley Cocktail 50

Theatre 40

Sit Down 24

Bind Alley + portion courtyard 
(any night except Fridays)

Cocktail 100

Sit Down 46

Bind Alley + whole courtyard 
(Saturday Day or Sunday Day/Night 
ONLY)

Cocktail 150

Sit Down 90

RA Cocktail 70

Sit Down 30

Theatre 40

Colin’s Bar
(Saturdays & Sundays ONLY)

Sit Down 100

Cocktail 250

Private Dining Room Cocktail 60

Theatre 40

Sit Down 40

Function Info

8m

5m


