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FUNCTION PACKAGES 
AT OTHERSIDE BREWHOUSE
Our function packages suit a variety of events:

> Reserve an area, pre-order some food or set up a tab for your next function
> Larger groups can book the whole venue on Monday to Wednesday evenings
> Bookings can be created for 10 or more guests 

> We have Sundowner Packages to suit all budgets, starting from as little as $20 per head
> Brewery Tours are a great way to kick start your work function while learning all about beer!
> Bookings can be created for 10 or more guests 

> Get out of the office for some team bonding!
> The Brewhouse is available during daylight hours for workshops, presentations + team lunches
> Email bookings@othersidebrewing.com.au to find out more
> Bookings can be created for 25 or more guests 

Sundowners & Brewery Tours

Group Bookings

Workshops & Lunches



Get the evening rolling 
with packages that start 
from $20PP

Ask about our burger and 
pint offers 

Drink our core range for 
an hour and graze on 
platters 

Drink our core & 
experimental range for  
2 hours, graze on platters 
and enjoy our hot finger 
food items

SUNDOWNER PACKAGES 
AT OTHERSIDE
WE HAVE THREE SUNDOWNER PACKAGES AVAILABLE 

1 HOUR PACKAGE  
AT $45 PP

KICK STARTER  
AT $20 PP

2 HOUR PACKAGE  
AT $75 PP



BREWERY TOURS 
AT OTHERSIDE

Your Brewhouse host 
will take you on a 
15-minute brewery tour 
then you get to enjoy a 
six-beer tasting paddle

Take a tour of the 
brewery, we’ll provide 
grazing platters to 
nibble at along the way, 
and finish with the six-
beer tasting paddle

Strap yourself in. This is an 
in-depth immersion in the 
beer making process for the 
hardcore beer fan. Your host 
will feed you eight different 
beers, as well as some straight 
from the tank, as they talk 
you through how each one 
is made and you explore the 
brewery. After that we’ll treat 
you to a big ol’ meal, and send 
your team home with some 
merchandise

BACKSTAGE 
BREWERY TOUR 
$85 PP

GRAZE’N’TOUR 
$30 PP

PITSTOP 
$18 PP

WE HAVE THREE DIFFERENT BREWERY TOUR 
OPTIONS AVAILABLE STARTING AT $18 PER PERSON





WorkshopSundownerGrazing Boards Food Truck
Poke Bowl
Salmon / Tuna / Kingfish

Bahn Mi
Roast pork, pate & pickled veg

Ceviche
Salmon / Tuna / Kingfish

Burritos
Chicken / Pork / Veg

Roti Toastie
Malaysian curry potato

Hot Dogs
Bratwurst / Choripan

Paella
Chicken & Sausage / Seafood

Tacos
Pulled pork / chicken / jackfruit

Quesadillas
Pulled pork / chicken / veg

Mac ’n’ cheese croquettes

Spanakopita

Falafel with tzatziki

Plantain tostadas, avocado salsa

Bulgogi meatballs, miso aioli

Chicken bisteya

Pulled pork slider

Fried chicken donut slider

Po’ boy shrimp sliders

Ceviche cups, corn chips

Fried whiting, salsa verde, tartar

Vietnamese prawn rice paper roll

Charcuterie 
Assorted artisan meats, cornichons, 
olives, baguette

Cheese 
Local & international cheese 
selection, dried & fresh fruit, quince 
paste, baguette

Seafood   
Assorted shellfish inc oysters, 
octopus, cured & smoked salmon, 
baguette

Asian 
Vietnamese rice paper rolls 
Asian chicken salad 
Assorted sushi

Retro Entertainer 
Cheddar, pickled onions, chorizo, 
Turkish bread & dips, olives

Brunch
Ham and cheese donut burger,  
maple butter 
Smashed avocado bruschetta 
Fresh fruit and pastries

Morning tea
Fruit tarts 
Otherside stout chocolate brownies 
Gruyere and onion jam toasties

Lunch
Selection of sandwiches, wraps,  
bagels & sliders 
Caribbean char-grilled chicken & 
pawpaw salad 
Nomad superfood salad

Hot items
Chicken tagine, jewelled couscous 
Braised lamb, polenta, gremolata 
Mushroom & okra gumbo

Afternoon tea
Charcuterie board 
Cheese board 
Macarons & Petit fours

We have an onsite, permanent food truck that serves up modern street food, a contemporary expression of all that is best from home and abroad. 
As well as an offsite kitchen that can deliver a variety of catered options.
Our food philosophy is simple: create food that excites, inspires and leaves a lasting impression.

We have many food options to choose from, all lovingly designed by us.  
We only source the very best in season ingredients. Our food is playful, hearty and festive.

FOOD AT OTHERSIDE

Menus can be tailored to 
suit your function.
PLEASE CALL US FOR A QUOTE AND  TO 
TALK THROUGH YOUR REQUIREMENTS 
IN MORE DETAIL +61 434 356 542



SET UP A TAB

Only pay for what your guests consume!

Allocate a predetermined amount or 
leave a credit card behind the bar.

Ask about our exclusive hire options.
 

TABS CAN COVER:
Drinks only tab
Food truck items
Pre-ordered grazing boards
Food & drink combinations

Email us to discuss further  
bookings@othersidebrewing.com.au

Come One 
Come All  





We put a little bit aside from every Otherside beer sold 

towards Tapped, which is awarded to musos, film makers, 

visual artists and other creatives to help them hit their 

goals, whether that’s touring Australia, showing at an art 

gallery or taking a trip to SXSW music festival.

Tapped by Otherside was established in 2015 and has 

invested in a heap of emerging musical and creative talent 

since then. Past winners include musician Stella Donnelly, 

band manager Kelsie Miller, film-maker Tom de Souza and 

many more. Check out our website for all the winners and 

their stories. www.tappedbyotherside.com

Know that your corporate dollars help emerging artists 

create their lucky breaks on the big stage and screen.

TAPPED
by OTHERSIDE

Tapped by Otherside is a fund that supports 

the creative industries. Run by Otherside 

Brewing Co, Tapped is designed to help local 

creatives take their career to the next level.

EVERY BEER 
COUNTS

http://www.tappedbyotherside.com


CONTACT
the otherside

www.othersidebrewing.com.au

Blaikie St, Myaree

bookings@othersidebrewing.com.au

phone: +61 434 356 542



By booking at Otherside Brewhouse, you consent to adhere to the 
following terms and conditions:

Function terms & conditions are subject to change. Please review your 
booking form carefully.

ARRIVAL: Please note, the beer hall can be quite busy on the weekend and it’s our goal to 
ensure guests have a fun and safe time. This includes monitoring venue capacity, which 
means we sometimes need to form a line for entry. Functions will be given 1 hour from the 
commencement of their booking for all guests to enter. In the unlikely event there is a line 
at the door, this is the allotted time guests are welcome to enter ahead of the queue. After 
1 hour, any additional guests may have to queue for entry as our security team strives to 
ensure the safety of all guests, including adhering to venue capacity rules.

ATTENDANCE NUMBERS / PRE-ORGANISED FOOD: Function areas have a maximum capacity. We 
cannot guarantee entry or access for extra guests if your numbers grow unexpectedly. Guest 
attendance numbers and any pre-organised function food (i.e. set
menus, canapes, etc) must be finalised at least 10 days prior to your event (14 days during 
November / December booking period). This number will dictate final charges on all set 
menus regardless of if your guest numbers decrease on the night. Dietary requirements 
for all guests should also be communicated at this time. Should you wish to increase food 
orders after this cutoff, please note function canape or set menu items are not likely to be 
available as these require additional preparation.

CREDIT CARD DETAILS: Credit Card details are taken to secure your booking in lieu of a deposit. 
This also means if you forget to pay on the night, the full and final amount owing will be 
deducted from the given credit card details.

CANCELLATION: If you cancel your function reservation within 7 days of your event (21 
days during Nov/Dec), a cancellation fee applies. For functions with a minimum spend 
requirement, the cancellation fee is equal to 25% of the minimum spend. Functions with 
pre-organised food but no minimum spend requirement will be charged 50% of any pre-
organised food cost. (i.e. For example, a function with a $1000 minimum spend is subject to 
a $250 cancellation fee. A booking with no minimum spend, but $500 worth of pre-organised 
food would also be charged $250.)

DRESS CODE: Otherside Brewhouse is a casual dress venue. We encourage you to wear what 
makes you feel good. Themes and fancy dress must be approved by venue management.

DAMAGES: Otherside Brewhouse is not responsible for the protection of its guests property. 
If any Otherside Brewhouse property is damaged during a guest’s function then we will 
invoice the function organiser for the cost of the repairs. The function organiser may also 
be invoiced for excessive cleaning costs as determined by the venue.

DECORATIONS: All decorations must be approved by Otherside Brewhouse and must not utilise 
blue tac, tape or other adhesives unless explicitly stated otherwise. Otherside Brewhouse 
can provide quotes for floral arrangements on request.

ENTERTAINMENT: All entertainment must be approved by our functions team in writing at 
the time of booking the event and must not disturb or affect the ambiance of the venue for 
the general public.

MINORS: Otherside Brewhouse asks that all guests under 18 years of age are accompanied by 
a parent or legal guardian. All children must be wearing footwear and remain supervised by 
an adult at all times, including when in the kids’ cubby house area.

OUTSIDE CATERING: Otherside Brewhouse does not allow outside catering, with the exception 
of cakes. Should you wish for our staff to cut, plate and serve your cake for you, a $2 pp 
cakeage fee applies. However, you’re welcome to serve yourselves at no additional charge 
(cupcakes or donuts are also a great alternative).

PAYMENT / INVOICE: We accept cash and all major credit cards, except Diners. Once guest 
numbers and menus have been confirmed, a run sheet and link to payment portal will be 
sent by your functions coordinator. Final payment is due no later than 2 business days 
before your event (7 days during November / December). If no alternate payment is made, the 
total amount owing will be deducted from the credit card details provided on the bookings 
form. For groups with pre-organised food and beverage menus, the full pre-organised 
amount is due. All other groups will be invoiced for their full minimum spend requirement. 
Should you wish to extend your tab or purchase additional items on the night, all payment 
is due by the conclusion of your event.

PUB CRAWLS, HEN’S OR BUCK’S OUTINGS: Otherside Brewhouse strives to provide a relaxed and 
inclusive environment for all guests. We accept bookings for pub crawls, hen’s or buck’s 
outings provided your guests are well behaved.

FUNCTION CONDUCT: Otherside Brewhouse practises the Responsible Service of Alcohol 
(RSA). All staff have the right to refuse service of alcohol to any persons they believe to be 
intoxicated. In the unlikely event a guest is asked to leave a function due to intoxication or 
antisocial behaviour, no refund can be offered. It is the function organiser’s responsibility 
to conduct their guests in an orderly manner. If an organiser has booked a function on 
forged pretences or given falsified information, the venue reserves the right to cancel the 
function without notice and at the expense of the host.

SECURITY: Some events will require additional security made available at a cost to the 
organiser. These costs will be provided by Otherside Brewhouse at the time of booking.

SPEECHES: As Otherside Brewhouse is an open plan venue we do not provide AV equipment for 
amplified speeches during functions as a courtesy to our other guests.

SURCHARGE: A 15% surcharge applies to all food and beverage purchases on public holidays.

Terms & conditions


