
FUNCTION PACK



Hopscotch is Southbank’s urban backyard and the perfect spot for your
next function or celebration. Just moments from the CBD and public
transport, our inside/outside venue along the Yarra river is built to host
events of all shapes and sizes.

With 40+ beers on tap, plus a wide range of cans and bottles, there’s
something for every taste - whether you're keeping it classic or exploring
something new. 

More into cocktails? Our bartenders are mixing a full range of favourites,
alongside signature creations and our much loved cocktail paddles! 

From casual catch-ups to big celebrations, live sport to late-night parties
- Hopscotch has everything you need to make your event one to
remember.

WELCOME TO 
HOPSCOTCH

EXCLUSIVE SPACES, RIVER VIEWS 
& EXCEPTIONAL SERVICE



MAKE IT AN
EVENT TO

REMEMBER
AT HOPSCOTCH!



SPACE TYPE

FULL VENUE – 350 Y Y Y Y

HOPSCOTCH CAN BE ALL YOURS FOR A NIGHT
With its vibrant open-plan layout, the venue creates a lively backdrop for unforgettable
celebrations and corporate events alike. Featuring a spacious bar, an impressive selection of
beers on tap and curated cocktails, Hopscotch is designed for everything from relaxed
networking nights to large-scale cocktail parties and end-of-year celebrations.

Full venue hire gives your guests exclusive access to the entire space, allowing you to tailor the
atmosphere, entertainment, styling, and event experience to suit your occasion. Whether it’s a
corporate function, birthday celebration, or private party, Hopscotch delivers a fun, energetic 
setting in the heart of Melbourne

EXCLUSIVE VENUE



Positioned at the back indoor section of the venue, our canteen is a versatile space
suited to both cocktail-style events and seated dining experiences. Featuring sliding
doors that can be opened to connect with the wider venue, the space offers the
flexibility to create either a more relaxed setting or a lively open atmosphere.

CANTEEN
SPACE TYPE

INDOOR 60 100 Y N N Y



Overlooking the Southbank promenade, our River Terrace is prime real estate for any
occasion. For groups of up to 150, this stunning space can be exclusively yours, or for
smaller gatherings, we offer section bookings with a roped-off area reserved just for
your guests.
With a retractable roof, heaters, and misters, the space is designed for comfort in every
season, making it the perfect riverside destination for events all year roun

RIVER TERRACE
SPACE TYPE

OUTDOOR
(COVERED)

- 150 Y N Y Y



Ideal for intimate groups of around 20, whether seated or standing, this space offers
a warm and versatile setting with heating for the cooler months. With sliding doors, it
can be opened up to extend into a seamless indoor–outdoor area,  accommodating
up to 50 guests.

SIDE TERRACE
SPACE TYPE

OUTDOOR
(SEMI-COVERED)

20 50 Y N N N



GRAZING
& MORE

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate
them, but as our menu is prepared freshly in kitchen, there may be trace allergens.

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option | 
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option
Seafood Origin: (A) Australian (I) Imported (M) Mixed

A spread of Australian and European cheeses, cured meats, fresh and
dried fruits, olives, crackers and breads.

CHARCUTERIE - $29PP

MINIMUM 30 GUESTS

A selection of sweets, treats, pastries and decadent delights, plus fresh
fruits from our dessert grazing station.

SWEET - $22PP

MINIMUM 30 GUESTS

SOMETHING ELSE?

Want to set up a self-serve food station? Think burgers, sliders, tacos!
Let us know what you have in mind and we’ll see what we can make happen.

WANT TO LEVEL IT UP?
Ask your functions manager about a froyo station or popcorn machine on
the side!



Mini beef & cheddar pie, tomato sauce 

Mini pork & fennel sausage rolls, tomato sauce 

Mini beef sausage rolls, tomato sauce 

Ramen Fried chicken, Lime mayo, spring onion, nori

Vegetable samosa, turmeric yoghurt, mint  (V, LDO)

Peking duck spring roll, sticky & spicy soy (LD)

Vegetable spring roll, sweet & sour dressing (LD, V, VG) 

Blue cheese & cauliflower croquettes, aioli, parmesan (V)

Lamb & Harissa skewer, turmeric yoghurt, dukkha (LDO, LG) 

Roasted pumpkin arancini, aioli, parmesan (V, VGO, LDO, LGO)

HOT

Rice paper rolls, hot and sour dressing (LD, LG, V, VG) 

Mixed sushi rolls, kewpie mayo, soy (LD, LGO) 

Raw cured tuna tostada, guac, pineapple & jalapeno salsa, coriander (LD, LG) 

Smoked eggplant tostada, guac, pineapple & jalapeno salsa, coriander (LD, LG, V, VGO) 

Natural oyster, lemon, hop hot sauce (LD, LG) 

Mini assorted quiche, sweet pickled mustard (VO)

Pumpkin, spinach & hummus tartlet (V)

COLD

Belgian chocolate brownie, choccy sauce dipper (V)

Salted Caramel + chocolate Tartlet, whipped cream (V)

DESSERT

$40PP 6 BITES | $49PP 8 BITES | $61PP 10 BITESEATS

Easy Cheesy Sliders, pickles, burger sauce

Crumbed eggplant slider, pickles, aioli (V, VGO)

Battered fish & chips , lemon, tartare (LD)

Mini hot dog, kraut, American mustard, tomato sauce 

Mini prawn roll, dill, capers, lemon 

Caesar salad cup, char grilled chicken, parmesan, maple bacon, aioli (LDO, LGO)

Crispy noodle salad cup, Asian slaw, wasabi, peas, shallots, sticky & spicy sauce (LD, V, VG)

BIGGER BITES +$13.5 PER PIECE

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate
them, but as our menu is prepared freshly in kitchen, there may be trace allergens.

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option | 
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option
Seafood Origin: (A) Australian (I) Imported (M) Mixed



MINIMUM 20 GUESTS

MINIMUM 20 GUESTS

Starters
Grilled flat bread, Spicy Hummus, French onion dip, seeded dukha  | LG, V, VGO
Corn chips, guacamole
Smoked + BBQ Meats (CHOICE OF FOUR)
Smoked bourbon & cola “beer can chook”, juicy beef brisket, smoked pork ribs, pork + fennel
snags, rosemary + garlic lamb chops, smoky BBQ chicken skewers, lemon pepper prawns | LG
Sides
Cob salad, cos hearts, cherry toms, charred corn, smoked cheddar, ranch dressing | LG, V
Old school slaw| LG, VG
Rustic Fries, aioli | LG, VG
Extras
White sliced bread, butter and range of our own BBQ + hot sauces
Finishers
Chocolate brownie + chocolate sauce | V

Starters
Grilled flat bread, spicy Hummus, French onion dip, seeded dukha | (LG, V, VGO)
BBQ Meats
Smoked pork ribs, juicy beef brisket,, smoky bbq chicken skewers, lemon pepper prawns
Sides
Cob Salad, cos hearts, cherry toms, charred corn, smoked cheddar, ranch dressing | LG, V
Old School Slaw  | LG, VG
Extras
White Sliced Bread, butter and range of our own BBQ & hot sauces 

PREMIUM BBQ PACK - $70PP

BASIC BBQ PACK - $56PP

BACKYARD
BBQ

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate
them, but as our menu is prepared freshly in kitchen, there may be trace allergens.

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option | 
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option
Seafood Origin: (A) Australian (I) Imported (M) Mixed



BEVERAGE
PACKAGES
ON TAP
Batmania Lager 
Coopers Pale Ale
Stone & Wood Pacific Ale 
Little Apple Cider 

BOTTLED BEER
Corona 
Peroni 
Hahn Super Dry Gluten Free 

WINE
Mr. Mason Sparkling Cuvee Brut NV 
Dottie Lane Sauvignon Blanc 
Hearts Will Play Rose 
Henry & Hunter Shiraz Cabernet 

Selection of soft drinks and juices

THE BASE
2HR 53PP | 3HR 68PP | 4HR 81PP

THE PREMIUM
2HR 65PP | 3HR 78PP | 4HR 93PP

THE DELUXE
2HR 76PP | 3HR 90PP | 4HR 104PP

ON TAP
Batmania Lager 
Coopers Pale Ale
Stone & Wood Pacific Ale
 Little Apple Cider 
+ 3 Taps of your choice

BOTTLED BEER
Corona
Peroni 
Hahn Super Dry Gluten Free 

WINE
Mr Mason Sparkling Cuvee Brut NV 
Mount Paradiso Prosecco NV 
Vivo Moscato 
Dottie Lane Sauvignon Blanc 
Lost Woods Chardonnay 
Hearts Will Play Rose 
Storm & Saint Pinot Noir 
Henry & Hunter Shiraz Cabernet 

Selection of soft drinks and juices

ON TAP
All Tap beer, cider & RTDs

BOTTLED BEER
All Bottled beer & Cider 

WINE
Mount Paradiso Prosecco NV 
Chandon Brut NV 
Vivo Moscato 
Mill Flat Sauvignon Blanc 
Gabbiano Pinot Grigio 
Paloma Reisling 
Lost Woods Chardonnay 
Hearts Will Play Rose
Sud Rose 
Henry & Hunter Cab Shiraz
Storm & Saint Pinot Noir 
Marquez De Tezona Tempranillo 
Rymill 'The Yearling' Cabernet Sauvignon 

Selection of soft drinks and juices 

A bar tab can be set at the beginning of your function with a specified limit and restrictions or
amount in mind that you feel comfortable with spending. We will always ensure that you are in
control of the amount throughout the event. 

BAR TAB ON CONSUMPTION

* Please note, all packages subject to product availability

SPIRITUPGRADE 29PP



COCKTAIL ON ARRIVAL: - 18PP
Aperol Spritz | Limoncello Spritz | Peach, Wild Berry & Hibiscus Spritz |
Margarita | Espresso Martini | Pornstar Martini | Cosmopolitan

Can’t see your favourite? Or looking for something personalised for your
event?
Speak with our Functions Manager and we’ll do our best to accommodate.

BEV ADD
ONS

Get the bubbles flowing with our Mimosa Station. Guests can mix and
match their perfect pour with a selection of juices, fresh fruit and
garnishes to create their own mimosas, their way.

Fun, interactive and perfect for sharing, it’s the ideal addition to long
lunches, birthdays, hens parties and any sort of celebrations!

WAP | Fireball | Skrewball | Peanut Butter Whiskey

GET THE PARTY STARTED WITH A SHOT ON
ARRIVAL - $15PP

MIMOSA STATION

BEER TOWERS ON ARRIVAL?
Kick off the celebration with beer towers on arrival, ready for guests to
pour, share, and enjoy from the moment they walk in.
Ask your functions manager about what's pouring!



PHOTO
BOOTH
Capture all the fun and memories of your event with our photo

booth - the perfect way to keep your guests entertained while

creating lasting keepsakes! 

SPEAK TO OUR FUNCTION COORDINATOR FOR PRICING AND

PACKAGE DETAILS, INCLUDING PERSONALISED PRINTOUTS!



GET IN TOUCH
TO BOOK YOUR
NEXT EVENT
Ground Floor, 4 Riverside Quay Southbank VIC 3006

(03) 9810 0099 

info@hopscotchmelbourne.com.au

hopscotchmelbourne.com.au/functions
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