
 

 

 

 

 

 

 

 

 

 
Cocoon Bar is an ideal venue for group get-togethers, private parties, cocktail functions 

and more.  With a wide range of seating options available including bar stools, plush 

sofas and ottomans, the bar is perfectly suited to host just about any style of event. 

For large functions, exclusive use of the entire space is available, whilst smaller groups 

can reserve individually zoned areas such as the long table or the corner cube setting. 

We can tailor all our menu and beverage selections to your needs and we have a variety 

of event packages for you to choose from. 

 

For a really unique way to kick-start your event, why not commence with a guided wine 

tasting session?  Our wine waiter will take you through tastings of boutique regional 

wines – a great way to explore some of Victoria’s best vineyards without leaving the 

comfort of your sofa! 

 

 

 

 

 

 

 



 

WINE-DOWN! 
 

A fabulous way to discover some great wines is to get together with a bunch of friends 

and book one of our guided wine tasting sessions.  Our wine waiter will take you through 

the tasting of boutique wines from Victoria’s renowned wine regions, giving you the 

opportunity to taste 6 different wines. 

 

Our wine tasting package includes: 

 

• Individual placemats  

• A taste of 3 Victorian white wines  

• A taste of 3 Victorian red wines  

• A full glass of your favourite wine to finish off  

• Delicious bread and dips to share  

 

 

 

Price Per Person: $24 

Minimum Number Guests: 8 people 

Duration: 1 Hour 

 



 

GIRL’S DAY OUT 
 

A great way to start your girl’s day out!  Whether it’s a Hen’s Day, Birthday Bash or a 

reason to get together with a bunch of your girlfriends, these fantastic packages will 

make it all seem so easy and fun… 

 

Start your day with a delicious cocktail, then snack on these divine treats: 

 

• Finger sandwiches 

• Cupcakes 

• Chocolate dipped strawberries 

• Seasonal fruit platter 

• Selection of Australian cheese with dried fruit 

• + 2 items of your choice from the grazing menu 

 

And enjoy unlimited drinks including; 

 

• Sparkling wine 

• House white wine & red wine  

• Juices and soft drinks 

 

Optional Extra Activities (prices on request): 

 

• Burlesque Dancing Class  

• Life Drawing Class 

• Cocktail Making Class (with plenty of tastings of course!) 

 

 

 

Price Per Person: $54 

Minimum Number Guests: 15 people 

Duration: 2 Hour 

 



 

BLOKES BONDING 
 

Cocoon is a great place to catch up with the blokes, whether it’s to kick start a bucks 

night, before a big footy match or for any excuse you like… 

 

Beer Tasting - sample a selection of 4 Australian and international beers, accompanied 

by a mouth-watering selection from our rustic pizza menu. 

 

Big Reds - get to grips with 4 of Victoria’s great red wines whilst enjoying our gourmet 

cheese board. 

 

Wind up with a premium Scotch. 

 

 

 

Price Per Person: $49 

Minimum Number Guests: 10 people 

Duration: 2 Hour 

 



 

BEVERAGE PACKAGES 
private functions only; minimum of 30 guests 

standard beverage package 

 

1 hour package       $18.00 per person  

2 hour package      $22.00 per person 

  

includes: 

• house white wine, red wine & sparkling 

• selection of full strength & light beer 

• juices and soft drinks 

 

premium beverage package 

1 hour package       $26.00 per person  

2 hour package      $30.00 per person  

 

includes: 

• your choice of premium white, red & sparkling wines 

• selection of premium full strength & light beer 

• juices and soft drinks 

 

additional hour       $8.00 per person 

 

running a tab  

beverages are also available on consumption - our beverage list is available on request 

 



 

GRAZING MENU 
minimum 20 people  

served in individual portions and designed for something a little more substantial  

 

Savoury Grazing 
12 hour braised lamb w/ herbed pomme puree 

stir-fried broken rice w/ oyster mushrooms  

porcini mushroom risotto, shaved parmesan and truffle oil 

thai style chicken curry, kaffir lime scented rice  

tuscan style pork and veal meatballs w/ rigatoni pasta  

chermoula roasted catch of the day, smoked tomato braise and preserved lemon couscous 

roast pumpkin gnocchi w/ pumpkin, sage and goat’s cheese crumb  

mini fish and chips w/ gribiche and lemon 

crispy buttermilk chicken w/ house made BBQ style sauce  

pork vindaloo, saffron rice, cucumber riata 

 

Sweet Grazing  
vanilla crème brulee w/ raspberries  

lemon and meringue fingers  

double chocolate tart w/ confit orange  

caramel panacotta w/ chai tea soaked raisins  

 

4 items - $16.00 

6 items - $22.00 

8 items - $29.00 

extra dish $4.00 per item   



 

PLATTER MENU 
 

Prices Per Person 

Sushi Platter        $5 per person (2pc) 

a selection of sushi w/ wasabi, pickled ginger and soy 

 

Bar Snack Platter        $5 per person (6pc) 

spring rolls, samousas, wontons, spiced wedges w/ sweet chilli and garlic aioli 

 

Pie Platter         $6 per person (3pc) 

a selection of gourmet filled pies, sausage rolls and assorted quiche 

 

Sandwich Platter        $6 per person (2pc) 

a selection of filled sandwiches and assorted rolls 

 

Prices Per Platter – each platter caters for approximately 15 persons 

Antipasto Platter       $75 per platter  

a selection of marinated and grilled vegetables, sliced and cured meats, fetta and olives, 

balsamic cured baby onions and grilled Turkish bread 

 

Dessert Platter        $75 per platter 

a selection of fresh pastries, cakes and slices  

 

Cheese Platter        $75 per platter 

a selection of boutique cheese w/ roasted quince paste, crackers and fruit bread 



 

PIZZA MENU 
 

Garlic Pizza         10 

garlic, mozzarella, oregano 

 

Margherita         10 

tomato, mozzarella, basil 

 

Italian          12 

mushrooms, salami, olives mozzarella 

 

Tandoori Chicken        12 

tandoori chicken, red onion, coriander, mozzarella, raita 

 

Vegetarian         12 

roast pumpkin, red onion, spinach, crumbed feta, garlic and rosemary 

 

Garlic Prawn         14 

chorizo, red capsicum, prawn meat, garlic and parsley  

 


