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TERRACE  &  ROOFTOP  TERRACE
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BOSSLEY  PR IVATE  D IN ING

Lt Bossley & Bossley Private Dining Room offer a warm 

space to celebrate the festive season with colleagues, 

friends and family.

Lt Bossley

• Little Bossley offers a dedicated entrance, where you 

can welcome your guests to a communal table suitable 

for up to 14 guests.

• High seating around our statement marble top dining 

table

• A wood top section where our team can create cocktails 

or can be used to present charcuterie, cheese or a 

dessert stations to share

Private Dining Room

• Larger Private Dining Room surrounded by 

floor-to-ceiling wine cellars for up to 40 guests 

• Share some images of the year or special memories on 

the 70inch TV

Speak to our dedicated private dining team for special 

festive season celebratory offer.

V E N U E S



ROOFTOP  POOL
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V E N U E S

The Rooftop Pool is an outdoor venue exposed to Melbourne weather. Should the weather not be in favour, we will look to accommodate 

your group in an indoor venue or postpone to a mutually agreed upon date. Date changes are subject to availability.

F R O M  $ 1 6 5 P P

Available for up to 3 hours of exclusive use between 12.30 – 3.30pm daily in November & December 

or in the evening from 7.30 – 10.30pm Sunday to Thursdays only.



CAPACIT I ES



M O R E  F L A V O U R  

O N  E V E R Y  L E V E L

Discover our delectable festive packages created from 

the finest local, seasonal produce. Indulge in the highest 

quality dining experience, crafted especially for you and 

your guests, and make your end of year celebration 

truly unforgettable. 



PLATED  LUNCH & D INNER



PLATED  MENU

Scallop, ocean trout ceviche, chardonnay vinaigrette, kohlrabi, annatto pepper 

Duck liver parfait, pickles, fig jam, brioche 

Lime & pepper crusted beef carpaccio, chipotle mayonnaise, pineapple & tomato salsa 

Lemon poached prawn cocktail, baby gem, frisee, walnut, Marie Rose. 

Rolled porchetta, pork, fennel, chili, capsicum caponata, grilled broccolini, jus 

Pumpkin ravioli, burnt noisette, candied walnuts, sage 

Eye fillet, soubise, charred asparagus, pumpkin relish, jus 

Ocean trout, celery root & apple remoulade, fennel brioche, saffron citrus dressing

Orange & honey roasted turkey breast, carrot cream, glazed turnips, jus 

Pavlova, fresh berries, whipped cream 

Christmas pudding, cranberry compote, brandy anglaise

Orange pannacotta, dark chocolate whiskey cremeaux, cookie crumble 

Raspberry & pistachio trifle, white chocolate mascarpone, vanilla custard

ts. 

Rosemary & duck fat roasted potatoes 

Sliced cabbage, fennel, apple, pomegranate vinaigrette



FEAST ING THREE  COURSE

Scallop, ocean trout ceviche, chardonnay vinaigrette, kohlrabi, annatto pepper 

Duck liver parfait, pickles, fig jam, brioche 

Lime & pepper crusted beef carpaccio, chipotle mayonnaise, pineapple & tomato salsa 

Natural oysters, Tabasco, lemon

Rolled whole porchetta, pork, fennel, chili, capsicum caponata, jus 

Pumpkin tortellini, burnt noisette, candied walnuts, sage 

Whole roasted chicken, soubise, pumpkin relish  

Ocean trout fillet, celery root & apple remoulade, fennel brioche

Orange & honey roasted turkey, carrot cream, glazed turnips, jus 

Pavlova, fresh berries, whipped cream 

Christmas pudding, cranberry compote, brandy anglaise

Orange pannacotta, dark chocolate whiskey cremeaux, cookie crumble 

Raspberry & pistachio trifle, white chocolate mascarpone, vanilla custard 

Grilled cos lettuce, pomegranate, toasted quinoa 

Kipfler potatoes, duck fat, samphire 



CANAPÉS

COCKTAIL  

CELEBRATION 

PACKAGE

*Cocktail Celebration Package excludes Oyster Caviar & Vodka Station and Seafood Station.



FOOD STAT IONS
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FEST IVE  ADD  ONS . .

. Perfect for outdoor 

events, summer parties, or any celebration looking to add 

a playful and indulgent touch. Minimum spend applies.

Elevate your festive celebrations with our exclusive spirit 

tasting bar, featuring a curated selection of premium 

spirits from renowned local Victorian distilleries. Our 

tasting bar will showcase a variety of exceptional spirits 

from some of Victoria’s finest distilleries of your choice:

• Four Pillars Distillery

• Penni Ave Distillery

• The Gospel Whiskey



DR INK  PACKAGES  TO SAY  CHEERS



DR INK  PACKAGES  TO SAY  CHEERS



BEVERAGE  PACKAGES  & UPGRADES  



E N Q U I R I E S

+61 3 9635 1286 

functions_rydgesmelbourne@evt.com

R Y D G E S  M E L B O U R N E

186 Exhibition Street, 

Melbourne, VIC 3000


