Looking for a unique space to host your next celebration?

Reggies offers vibrant function rooms available for hire, perfect for
anything from intimote gatherings to large parties.

With a buzzing atmosphere, delicious food, and expertly crafted

cocktails, your event will be one to remember. Let us help you
create an unforgettable experience—book your function room today!

@bar_reggie wnww.reggie.bar



FRONT BAR
a LANEWAY

Our signature space. Warm timber ceilings, moody lighting, a private
bar, and plenty of booth space for your crew to settle in. With

seamless access to the laneway, you've got the best of both worlds -
inside vibes and outdoor oir. Perfect for birthdays, engagements, or
any excuse to throw a good time gathering.

HIRE FEES

Pax: 40-150

Available any day

Sun—-Thurs: Any time
Friday: Until 9:30pm
Saturday: Until 8pm

Minimum Bar Spend: $1500




6. STUDIO

ég%_ & Your private party zone. Think 21st, milestone moment, or just a
e ol . night that ends on the dancefloor. With your own bar and DJ booth,
it's built for boogie - and ready when you are.
o
HIRE FEES
Pax: 40-100 Available any day
- i Sun—Fri: Any time Minimum Bar Spend: $1500
‘ Saturday: Until 10pm
I,f;
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all about your party.

HIRE FEES
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. ,FOOD

DIPPING PLATTER — $120

Flaotbread cut into wedges
Veg Sticks — carrot, cucumber, celery, capsicum, cherry tomatoes
With three Dips — Hummus, Tzatziki, Beetroot dip

VEGETARIAN PLATTER — $150
(Vegan Option Available)

Crumbed Mushrooms with spicy mayo

Korean inspired fried cauliflower with gochujong sauce
Cauliflower Arancini balls

Halloumi fries with hot honey

SKEWER PLATTER — $150

Beef Skewer — marincated in garlic and dried herbs

Chicken Skewer — marinated in lemon, paprika, herbs

Veg Skewers — zucchini, capsicum, mushroom, onion, cherry tomato
Served with chimichurri or Tomcato and sesame chutney

CHARCUTERIE PLATTER — $150

Cured meats
Three Cheeses — brie, cheddar, blue

Crackers
f%:?- Accompaniments — pickles, olives, grapes, relish/chutney
g! FRIED GOODS PLATTER — $150
~ Chicken Wings
i % Popcorn Chicken
b Calamari
Fries

Dipping sauces



Whether you're keeping it classic or turning it all the way up, we've
got a drinks package to match the mood.

BASIC - Beer & wine only. Easy does it.
SILVER - Beer, wine & basic spirits. A solid crowd-pleaser.

PREMIUM - Beer, wine, premium spirits & cocktails. All-out
indulgence.

Per-head packages available on request - just ask and we’'ll pour you
the details.

.....



TERMS & CONDITIONS

Deposits & Payments:

A $500 deposit is required to secure your booking. This
deposit will be credited toward your final bill on the
night. Deposits can be paid in venue via EFTPOS, direct
debit, or cash. Final payment of the minimum spend or
total event cost is due one week prior to your
function.

For bookings without a pre-poid bar tab, we require a
credit cord to be held on file until the minimum spend
is reached.

Please note: the minimum spend applies to your private
booking time only and does not include any period the
space is open to the public. If the spend is not met on
the night, we reserve the right to charge the agreed
minimum.

Function Space Access:

Access to the function space includes time for:

e Set-up and pack-down

e Decorations

e External suppliers (arrival, removal, and any storage
needs)
Access times will be arranged in advance with our team.

Final Selections:

All food and drinks selections must be confirmed at
least 10 days prior to your event.

Cancellations & Date Changes:

All cancellations and date change requests must be
made in writing. Deposits are non-refundable within 2
weeks of your event date unless we are able to rebook
the original date. Date changes must be made at least 4
weeks in advance and are subject to availability and
management discretion.



