
Looking for an outdoor function space with  
a difference? 
The Platform at The Train Yard is one of 
Melbourne’s best keep secrets! 

From relaxed afternoon functions through to 
an evening beverage on the deck, the Train 
Yard caters for small groups and large (up 
to 70 guests).

The retractable roof means you can drink in 
the sunshine on a hot summers day or relax 
with one of our many fine craft beers in the 
comfort of the shade.

Also fitted out with festoon festival 
lighting & outdoor heating means our beer 
garden is fully functional all year round.

Feast on our slow cooked meats served 
direct from our smoker, and check out our 
premium selection of craft beers & wine. 
An event at The Platform is one to be 
remembered.

Contact:
functions@thetrainyard.com.au 
(03) 9458 2222

The Platform



Function Menu
Canapé Style Menu ($30 per head) 
*minimum 40 guests

Wild mushroom arancini with basil mayo

Salt n pepper calamari with house made 
tartare sauce & fresh lemon

Fried chicken with chipotle sauce

Tomato tatin with feta & basil

10 hour smoked brisket with horseradish 
cream

Pulled pork sliders

*All dietary requirements can be catered for. Any menu 
alterations can be discussed in detail with our staff 
prior to the event.

Smoked Meat Share Platter Menu  
($40 per head)
*minimum 40 guests

From the Smoker 

• Smoked peri peri style chicken

• Smoked 13hr grain fed brisket

• 8hr smoked pulled pork

• Smoked roasted vegetables

Accompanied by

•	Baby cos with pink grapefruit, radish, 
	 blackened corn & lemon dressing

•	Grilled turkish flatbread with olive  
	 tapenade, chilli & marinated feta

•	Potato, smoked bacon & egg salad with 
	 grilled scallions

•	Sweet potato chips

•	Beer battered steak fries

*Dessert options available from an additional  
$10 per head.

*All dietary requirements can be catered for. Any menu 
alterations can be discussed in detail with our staff 
prior to the event.



Rum
Havana Club 3  •  Havana Club Especial	 9 
Gunnery Spiced	 11

Liquers	 9
Malibu  •  Midori  •  Kahlua  •  Baileys 
Pimms  •  Frangelico  •  Aperol 
Campari  •  Chambord

Tap	 320ml glass 7.5
Coburg Lager
Hack Golden Ale
4 Pines American Pale Ale
Napoleone Apple Cider

Bottles + Tins
Coopers Light		  6 
Peroni Red		  8
4 Pines Amber Ale		  9.5
Samuel Adams Lager		  10
Kung Fu Rice Larger		  12	
Mountain Goat Summer Ale	 10
Brookevale Ginger Beer		 12
Napoleon Pear Cider		  11

Carafes–
*Serves 4

Sangria	 38
Pimms Jug	 38
Paloma	 36
Tropical Punch	 37
Strawberry Fizz	 38

Fizz
NV Monichino Tramantino Brut	 8	 38 
Goulburn Valley, Vic

Ruggeri ‘Argeo’ Prosecco	 10	 45 
Valdobiaddene, Italy

Veuve Ambal Blanc de Blancs		  44 
Burgundy, France

Louis Roederer Brut ó bottle		  68 
Champagne, France

White
Wirra Wirra Chardonnay	 8	 38 
McLaren Vale, SA

Monichino Tramantino, Sauv Blanc	 8	 38 
Goulburn Valley, Vic	

La Maschera Pinot Grigio	 9	 42 
Limestone coast, SA

Tau Nui Sauvignon Blanc	 10	 45 
Marlborough, NZ

O’Leary Walker Riesling		  48 
Clare Valley, SA

Kooyong Clonale Chard		  60 
Mornington, Vic

Red
Hay Shed Hill Rose		  42 
Margaret River, WA

Wirra Wirra Shiraz	 8	 38 
McLaren Vale, SA

Monichino Tramantino Pinot Noir	 8	 38 
Goulburn Valley, Vic

Yalumba Old Bush Granache	 9	 42 
Barossa Valley, SA

Vasse Felix Cab. Sauv	 12	 56 
Margaret River, WA

Tarrawarra Pinot Noir		  54 
Yarra Valley, Vic

La Vielle Ferme GSM		  42 
Southern Rhone, France	

Vodka
Kettle One	 9 
666 Pure	 10 
Belvedere	 11

Whiskey
Jack Daniels	 9 
Jameson	 9 
Woodford Reserve	 11 
Starward   Vic	 14
Glenlivit 15 y.o.	 15
Limeburners   WA	 22

Gin
Tanqueray	 9 
4 Pillars	 11 
78 Degrees	 11

Tequila
Jose Cuervo	 9 
Calle 23 anejo	 11 
Patron XO café	 14

Brandy
St Remy	 9

Beer– Wine–

Spirits–



Terms  conditions / booking agreement
We require a minimum of 40 guests for a 
function; however this can be arranged with  
an agreed minimum spend if party is below 40.

I agree to a minimum spend of 
 
$__________________________

•	A deposit of $300 is required to 
	 confirm booking.

•	Anticipated final numbers & full payment  
	 of food is required seven days prior to  
	 your event.

•	If a bar tab exists full payment will be 
	 required at conclusion of event.

•	All guests attending function must be 
	 catered for.

•	No food or beverage of any kind will be 
	 permitted to be brought into venue with 
	 exception of celebration cakes/cupcakes.

•	Our venue/liquor license does not permit  
	 any live music/DJ at venue.

•	Ipod connection & WiFi for music streaming  
	 is available at our venue. It is the 
	 organiser’s responsibility to ensure that 
	 their phone/tablet device is compatible  
	 with our equipment.

•	Organisers are financially responsible for 
	 any damage to the building, furniture, or 
	 property during and immediately following 
	 function.

•	Cancellations within 14 days of the  
	 function will forfeit deposit in full.

Function hours
Evening functions available from  
7pm - 11pm (access to venue from 6:30pm)

Afternoon functions 2:30pm - 5:30pm

Personal details 
 
Name ___________________________________                                          

Contact Number __________________________

Email __________________________________

Function details 
 
Name ___________________________________

Event __________________________________

Date ____________

Start time _________ Finish Time _________

Guest No _______

I, _____________________________________

agree to pay a deposit of $ _______________

for the above stated function.

I have read, understood and agree to the  
above terms and conditions.

Signature

 

                                                      
Date ____________

Name ___________________________________            

 
Signed The Train Yard 

Name ___________________________________


