YOUR EVENT AT BLASTA
Here at Blasta Brewing Co we provide world class beers made by us, premium
dining options, a hospitable and accommodating team, with true value to our loyal
Trust us with your event - our team are experts in curating a great vibe, masters of
atmosphere and simply love to entertain. Just say the word and we’ll get it done.
We do not charge any area hire fees for any of our spaces. In return, we simply
require a minimum spend dependent on the size of your group.
Minimum spends can be easily achieved by ordering from our flexible and varied
function menu, by setting up a bar tab for yourself and your guests or a
combination of the two

INTRODUCTION
Our total venue capacity is 500 and the entire venue is bookable depending on

parties, screenings and private dining options including tastings and tailored
We have a large 100” 4K screen for presentations and additional sound and audio
equipment along with a stage, roving mike for audio presentations and a private
Our functions team will be able to advise your minimum spend upon enquiry and
reserve your section with an agreed deposit that will be used towards your special
occasion.
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Our funky function areas include:
BEER GARDEN ALFRESCO
PAX- 200 sit down
Cocktail – 350
Info - Open alfresco garden. This large, stylish

space is capable of hosting cocktail parties up to
350 guests and seated events of various sizes.
The area has a large 4K screen, and is well
suited to end of year functions, meet up groups,
birthday parties, cocktail parties, work events
and more. This are also includes a children’s’

BOOTHS
PAX - 35 sit down
Cocktail – N/A
dining sections for any occasion.

BEERHALL
PAX – 200 sit down
Cocktail - 350
space is capable of hosting cocktail parties up to
200 guests and seated events of various sizes.
With a 100” 4K projector, this lengthy venue is
well suited to boisterous cocktail parties,

PRIVATE DINING ROOM
PAX – 14 sit down
Cocktail – 20
Available in two configurations for up to 20
cocktail drinkers or 14 seated guests, this room
is private and ideal for intimate needs. A large
4K screen is available for games days or
presentations and the moody and intimate space
always succeeds in leaving a lasting impression.
Private bartender available by request.
*Additional fee applies

.

HIGHTOPS
PAX – 40 sit down
Cocktail – 50
Info - High top cocktail tables for standing
parties with seating available. No fuss and
informal.

WALL ART BAR TOPS

CAFE

PAX- 20 sit down
Cocktail - 50

PAX- 40 sit down
Info - Secluded private seating in our cosy Café
that can be decorated for any occasion.

relaxed feel.

Event Types:
Lunch/ Dinners / Breakfasts, Cocktail Events, Weddings, Birthdays, Anniversaries,
Special occasions.

FOOD

CORPORATE PACKAGE
Standard Package - $30pp suitable for a light snack
Premium package - $45pp considered to be more substantial

CANAPE MENU
MEAT PLATTER

FEELING EXTRA
PIZZA - around 8 slces

Chicken satay skewers GF

house satay sauce, coriander,
fried shallots, sesame seeds
casava cracker, bean sprouts, mint,
coriander, sesame seeds
tomato chutney

ploughmans gfo

pepe prawn gfo

$24

OLLY V Gfo

$24

FIRE BREATHER Gfo

$24

SIDES - serves 3
RUSTIC CHIPS V GF

$10

Tomato sugo, mozzarella, Mixed mushrooms,
kalamata olives, basil

vegetarian platters
capsicum arancini v gf vgo
whipped ricotta, basil

Tomato sugo, mozzarella, spicy salami,
minced beef, ham, jalapeños, habanero,
chilli flakes

mac and cheese bites v

tomato chutney, parmesan

tomato & buffalo mozzarella bruschetta

v vgo gfo

falafel slider v vgo

zesty herb yoghurt, cucumber

SEAFOOD PLATTER
GRIMSTER ROCK SNAPPER BITES
dill & caper mayo, lemon

tempura prawn cutlets

kewpie lime mayo, togarashi, coriander
grilled shark bay crab meat, crispy wonton,
coconut crème, chili, onion, cucumber
dill mascarpone, capers

$22

tomato sugo, mozzarella, chili marinated
prawns, charred peppers, oregano, chilli
flakes, rocket, lemon

Local cheeses, sliced meats,
artistan crackers, toasted ciabatta,
house pickled vegetables, fresh fruits

smoked salmon crostini

PUMPKIN IS THE NEW BLACK v gfo

tomato sugo, mozzarella, roast pumpkin,
ricotta, pine nuts, chives

gourmet sausage rolls

surfing coconut crab gfo

$21

tomato sugo, cherry tomatoes, fior di latte,
mozzarella, fresh basil

sticky honey soy pork belly gf

balsamic, basil, black sea salt

back to basics v gf

Rosemary sea salt, aioli

SIT DOWN DINNER SET MENU
2 Course - Entrée and main $50pp / Main and Desserts $50pp
3 Course - Entrée, Main and Desserts for $65pp
Starter to share
CHARRED turkish
bread
v
Curried pumpkin dip, coconut cream

Entrée Choice of
CHARRED
GF, V,BROCCOLI
VG
Romesco, smoked almonds

BRAISED PORK
GF BELLY
Red miso ginger sauce, daikon, fried shallots, chili, coriander, togarashi

szechuan five spiced squid
Kewpie mayo, lemon

Mains Choice of
pan fried BARRAMUNDI
GF
Creamy leek and caper sauce, kipfler, grilled asparagus, annato oil

ANGUS BEEF
GF RUMP
Chimichurri compound butter, Crispy kipfler potatoes, rocket salad, green peppercorn sauce

RICOTTAVGNOCCHI
Tomato sugo, courgettes, sundried tomatoes, rocket, parmesan

Desert Choice of
GF BRÛLÉE
MANGO CRÈME

Elderflower gelato, seasonal fruits, pe edible flowers

DRUNKEN
GF VOID
Drunken stone fruit, star anise meringue shard, coconut jelly, choc drops,
honey hazelnuts, strawberry dust

Function menu
Recommended for groups of 12+

Each platter contains 20 canapes, 4-5 pieces is suitable for a light snack
and 6-8 pieces is considered to be more substantial.

MEAT PLATTER
Chicken satay skewers GF

house satay sauce, coriander,
fried shallots, sesame seeds

sticky honey soy pork belly gf

casava cracker, bean sprouts, mint,
coriander, sesame seeds

$70
$70

FEELING EXTRA
PIZZA - around 8 slces
back to basics v gf

$21

PUMPKIN IS THE NEW BLACK v gfo

$22

tomato sugo, cherry tomatoes, fior di latte,
mozzarella, fresh basil

gourmet sausage rolls

$75

tomato sugo, mozzarella, roast pumpkin,
ricotta, pine nuts, chives

ploughmans gfo

$80

pepe prawn gfo

$24

OLLY V Gfo

$24

FIRE BREATHER Gfo

$24

$10

tomato chutney

Local cheeses, sliced meats,
artistan crackers, toasted ciabatta,
house pickled vegetables, fresh fruits

vegetarian platters
capsicum arancini v gf vgo
whipped ricotta, basil

$65

tomato sugo, mozzarella, chili marinated
prawns, charred peppers, oregano, chilli
flakes, rocket, lemon
Tomato sugo, mozzarella, Mixed mushrooms,
kalamata olives, basil

mac and cheese bites v

$65

tomato & buffalo
mozzarella bruschetta v vgo gfo

Tomato sugo, mozzarella, spicy salami,
minced beef, ham, jalapeños, habanero,
chilli flakes

$65

falafel slider v vgo

$70

SIDES - serves 3
RUSTIC CHIPS V GF

tomato chutney, parmesan
balsamic, basil, black sea salt

zesty herb yoghurt, cucumber

SEAFOOD PLATTER
GRIMSTER ROCK SNAPPER BITES

$75

tempura prawn cutlets

$75

surfing coconut crab gfo

$80

smoked salmon crostini

$80

dill & caper mayo, lemon

kewpie lime mayo, togarashi, coriander
grilled shark bay crab meat, crispy wonton,
coconut crème, chili, onion, cucumber
dill mascarpone, capers

Rosemary sea salt, aioli

BEVERAGE OPTIONS

STANDARD
PACKAGE

PREMIUM
PACKAGE

Spirits can be added for:
$10pp for 2 hours
$15pp for 3 hours
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