Function and Event

Package

Dine the new Bavarian cuisine
737 Bourke Street, 3008, Docklands

Let us host you and your guests
at your next function.
The Hof Downtown situated
right in the heart of Docklands
can cater for up to 350 guests
via its various areas – the main
restaurant, upstairs in the mezzanine and outside in the two
pod areas.
Depending on the style and size
of your next function –we have
an area that can accommodate.
Newly bought in 2014, The
Hof Downtown is the fresh
and modern sister outlet to the
hugely popular and traditional
Hofbrauhaus – a Melbourne
institution for
Bavarian Bier Haus. The Hof
Downtown venue boasts contemporary styling with bright
and open spacing, though still
with some traditional highlights.
The Hof Downtown is the Home
of a new Bavarian cuisine and
best Bavarian Bier.

Downstairs
The downstairs area can comfortably
seat up to 130 or 250 standing. The
Bierhall furniture pays homage to
traditional styling with long benches,
along with high tables and standard
seats and tables in the restaurant.
Mezzazine
The upstairs mezzanine has its own
bar and can be sectioned off if you
are after a completely private event.
Either of the two sectioned off areas
can fit up to 30 people sitting, or 45
people standing (in total 65 people
sitting and 95 standing).
Biergarten
Our two pods compliment the function area options nicely, as they each
have their own seating/ standing
areas that can fit 30 people seated,
or 50 standing in each. The pods are
fantastic, particularly in the warmer
months for functions that suit a beer
garden, more casual style.

Our Häppchen as the perfect finger food option for your next event.
Bavarian all time favourites and new Bavarian cuisine in a perfect size and
even more delicious with a fresh Bavarian Bier, Wine or cocktail. Food is
served as flying buffet style. Choose a package and select your items from
the right page. Any dietary requirement options available on request.

1 hrs | 5 items 1 sweet | $25 per person
2 hrs | 7 items 		
$35 per person
3 hrs | 9 items		
$45 per person
Extra $5 per person per item:

THE Häppchen
THE Häppchen

THE PACKAGES

Häpp chen

(v) vegetarian
(vg) vegan
(gf) gluten free
(gfp) gluten free possible
(vgp) vegan possible

please inform us about any
dietary requirments

THE COLD

Bavarian Bretzels (vg)
sourdough with smoked ham & alpine cheese (vp)
Vegetarian Sliders
Pickled white anchovy toast, golden eshalots & goat cheese
Freshly Baked Sourdough with Dips (vegetarian)
Prawns & apple on brioche roll with fingerlime & dill mayo
Oysters, freshly shucked with lemon

THE HOT

Mini sausage skewers with imported Bavarian mustard (gf)
Chicken Schnitzel bites with Bavarian mayonnaise
Mini Flammkuchen, bacon, onions, creme fraiche
Bavarian Fried Chicken, horseradish aioli
Marinated lamb ribs with chimichurri & smoked almonds
Currywurst- Bratwurst bites in Berlin style curry sauce (gf)
Beef meatballs with alpine cheesy sauce
Grilled mackerel on skewers with salsa verde
Scallops, pan seared, bacon, horseradish
Beef Schaschlik & smoked paprika
Cheesy beef sliders
Chicken & peas potpie
Sauerkraut & kassler strudel
Ham and Cheese Croquettes (vegetarian possible)

VEGETARIAN OPTION

Wild mushroom-quinoa, roasted sweet mustard dutch carrots
Sauerkraut, potato croquettes with sweet mustard
Vegetarian Flamkuchen, onion jam, chives, heirloom tomatoes, alpine
cheese
Torch cauliflower, roasted red pepper hummus, pickled beetroot
sourdough with roasted vegetables, alpine cheese
Obatzda dip, young pickled vegetables, sourdough bread
Bang bang cauliflower tacos, Tabasco butter sauce

THE SWEET

Flaky apple turnovers with vanilla bean custard
Flourless chocolate w/ chocolate mousse

THE TRADITIONAL BAVARIAN SHARING
Our traditional Bavarian sharing packages is all you need for a great
Bavarian time (apart from the Bier). While all courses come on sharing
platters on each table, the dessert course can be optional as flying buffet later in the night. Please let us know if you want to take this option
48hrs prior.

The traditional Bavarian sharing
$42 per person
All of our famous signature dishes combined!

Bavarian Main Platter
HÄHNCHEN SCHNITZEL
Viennese style freshly crumbed marinated chicken breast
KNUSPRIGER SCHWEINEBAUCH
Oven roasted crispy pork belly
WÜRSTE
Grilled mixed sausage skewer
SCHWEINSHAX’N
Bavarian pickled roasted pork knuckle
ROTKOHL
Braised red cabbage
KARTOFFELBREI
Mashed potatoes
SAUERKRAUT
Traditional German sauerkraut
BRATENSAFT
Pork Jus

ADD STARTER AND/OR DESSERT PLATTER
only $12.5 per person per course
Bavarian Starter Selection Platter
Traditional Bavarian antipasto platter, cold cut meats, Alpine cheese,
haus-pickled veggies, Bavarian cheese dip (Obatzda), Bretzels

Bavarian Dessert Platter
Chef’s selection of haus- made favorite desserts
featuring our famous Apfelstrudel

THE ENTREE

The Modern Bavarian Banquet
2 course | $75 per person
3 course | $95 per person

Bavarian Bretzel with Obatzda (v)
Prawn cocktail (gf)
Haus cured ocean trout, capers, cream fraiche
Chicken liver parfait, bread-crisp
Bavarian cured meats, Alpine cheeses, Haus made sourdough, pickled vegetables

THE MAIN

Whole roasted porterhouse, mushroom sauce, Bratkartoffeln (pan fried potatoes)
Ocean trout with wild mushrooms, potatoes in lemon butter sauce (gf)
Crispy prok belly, mash potato, roasted root vegetables, apple sauce (gf)
Roasted spiced pumpkin, crispy kale, Portobello mushroom, salt-baked beetroot,
seed & nuts w/ smoked eggplant hummus (vg)

THE DESSERT

Seasonal fruit platter (vg)
Black Forest cake roll (v)
Cheeseboard with Alpine and local cheese (v)
(v) vegetarian | (vg) vegan | (gf) gluten free | (p) dietary possible 
please inform us about any dietary requirments
and we happily relace or ammend certain dishes.

Our Feed Me like a bavarian $49pp
Can’t decide what to eat? Get our Feed me option. Individual
dishes from our meu as three sharing courses for your entire
group. Let our Chef decide what to eat.

Bavarian Bier courses

Life is too short to drink bad Bier!
Learn how to Bier the Bavarian way!

How to pour a Bier, find out everything about the history of
Bavarian Biers and try 5 different Bavarian Biers!
-please note a minimum of 5 people is required for our Bier courses-

Bavarian Bier course
“Bier is our daily
bread”
$75pp

5 different Bavarian Biers

(Lager, Pilsner, Weissbier, Dunkel,
Pale Lager)

Your Favourite Bier in a
500ml mug
Bretzel and Obatzda

Every participant gets a
Bavarian Bier certificate and a
500ml Bavarian mug!

All included in a 2-3 hours
Bavarian Bier session!

Bavarian Bier course
“Bier Feast”
$100pp

5 different Bavarian Biers

(Lager, Pilsner, Weissbier, Dunkel,
Pale Lager)

5 course Schmankerl (bites)
Your Favourite Bier in a
500ml mug
Every participant gets a
Bavarian Bier certificate and a
500ml Bavarian mug!

All included in a 2-3 hours
Bavarian Bier course session!

Conferences, product
launches & events
Host your next corporate event at The Hof Downtown and it’s outstanding locations in the heart of Melbourne’s Waterfront city. No
matter if it’s a small to medium sized conference in our private upstairs
area with restaurant seating or a full venue hire for a product launch in
our big Bierhall style.

Looking for a meeting
outside the usual office
room?
All size of groups
From 5 people to 140 people

TV Screens
Presenter
Projectors
Individual company branding

Lunch and Dinner
Canapes
Lunch menu
Dinner menu

Choose one of our
function options or ask our
events team for
customised packages.

Planning a
special Event?

Our Event team will help you.
We customize your event.

Follow us on Facebook and Instagram and don’t miss out any event.

