EVENTS

EVENTS

“Matilda is a visual and sensory journey,
and a true labour of love for me.
The restaurant will be more relaxed than
my usual style of cooking, somewhere guests
can visit often and be guaranteed a local
piece of meat, cooked exceptionally well
over live flames and open grills, paired
with seasonal produce.”
- Scott Pickett

EVENTS

Located at 159 Domain Road South Yarra,
Matilda’s kitchen, run by chefs Scott Pickett
and Tim Young, prepares a contemporary
Australian menu with a focus on fire and smoke.
Matilda has two private dining spaces, the
Harrison Room and Oscar’s Bar, both located
below our main dining room on Domain Road. The
rooms can be used independently or combined
to create one large space.
If you desire exclusivity, the entire
downstairs level can be booked out for your
party, including the beautifully designed
timber bar, which operates to the public
Tuesday through Saturday.

Ideal for seated lunches and dinners, or
stand up cocktail events, the spaces are
both suitable for corporate events, group
dining, birthday parties, engagements, and
more. Located below the boutique hotel United
Places, and opposite the Royal Botanical
Gardens, Matilda could be the ideal location
for your upcoming wedding party.
The space can accommodate parties of up to
78 guests for a sit down event, and up to
150 for a cocktail function.
For any event enquiries please contact our
event manager.
events@pickettandco.com
03 9089 6668
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THE ROOMS
OSCAR’S ROOM

THE HARRISON ROOM

COMBINED

An extention of Oscar’s Bar, this
room boasts long hand crafted timber
tables and an earthy colour scheme.

Adjacent to Oscar’s Room and a mirror image of it, this room is also
host to hand crafted timber pieces
and terracotta curtains.

Hosting a larger function? The rooms
can be combined to create one large
space.

It can seat up to 30 and host up to
60 for a cocktail event.

It can seat up to 30 and host up to
60 for a cocktail event.

This can seat up to 78 and host up
to 120 for a cocktail event.

MINIMUM SPEND

MINIMUM SPENDS

MINIMUM SPENDS

Jan-Oct
Mon-Thu
Fri-Sun

$2000
$3000

Jan-Oct
Mon-Thu
Fri-Sun

$2000
$3000

Jan-Oct
Mon-Thu
Fri-Sun

$4000
$6000

$3000
$4000

Nov-Dec
Mon-Thu
Fri-Sun

$3000
$4000

Nov-Dec
Mon-Thu
Fri-Sun

$6000
$8000

Nov-Dec
Mon-Thu
Fri-Sun
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PLATED MENUS

SAMPLE MENU

Set 3 course menu
$75 per person

Seasonal and subject to change

Entree, main and dessert with
shared sides to accompany mains

Alternate drop 3 course menu
$85 per person

Entree, main and dessert served
alternately, with shared sides to
accompany mains

Please select from the following options
Smoked Lamb Ribs, Native Chimmi Churri, Paperbark
Sea Bream Tartare, Davidson Plum, Macadamia
Smoked Burrata, Baby Leek, Potato Focaccia

Dressed Spanner Crab supplement to replace any entree- $8pp
Blue Eye Cod, Jerusalem Artichoke, Roast Turnip Broth
O’Connors Grassfed Striploin, Short Rib, Warrigal Greens
Gnocchi, Pine Mushrooms, Slippery Jacks

Eye Fillet supplement to replace the Striploin - $8pp

3 course menu with a choice
$90 per person
*up to 26 guests

A choice for each guest from two
preselected entrees, mains and
desserts, with shared sides to
accompany mains

Guests with dietary
requirments will be served a
suitable plated option.

Cos Romaine, Roasted Shallot, Aged Pecorino
Kipfler Potatoes, Toasted Hay, Wakame Butter
Charred Broccoli, Lemonade Fruit, Macadamia
Valhrona Guanaja, Musque De Provence, Golden Raisin
Glenhora Farm Rhubarb, Rose, Musk
Pineapple Quince, Yoghurt, Leatherwood Honey

L’Artisan Extravagant Cheese supplement to replace any
dessert - $8pp
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PREMIUM PLATED MENUS

SAMPLE MENU

Premium set 3 course menu
$100 per person

Seasonal and subject to change

Entree, main and dessert with
shared sides to accompany mains
and petit fours to finish

Premium set 5 course menu
$120 per person
5 courses with petit fours to
finish

3 course menu
Dressed Spanner Crab, Prawn Butter, Flatbread
Sher Wagyu Sirloin 9+, Horseradish, Pine Mushroom
Cos Romaine, Roasted Shallot, Aged Pecorino
Kipfler Potatoes, Toasted Hay, Wakame Butter
Charred Broccoli, Lemonade Fruit, Macadamia
Pink Lady Apple Tarte Tatin, Smoked Vanilla Bean

5 course menu
Dressed Spanner Crab, Prawn Butter, Flatbread
Wood Roasted Kohlrabi, Smoked Goats Curd
Blue Eye Cod, Sugarloaf Cabbage, Roast Turnip Broth

Guests with dietary
requirments will be served a
suitable plated option.

Sher Wagyu Sirloin 9+, Horseradiah, Pine Mushroom
Pineapple Quince, Leatherwood Honey, Yoghurt
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SHARE STYLE MENU
$90 per person

SAMPLE MENU

This menu is designed to be
shared, served in the middle
of the table.

Smoked Saltbush Lamb Ribs, Native Chimmi Churri, Paperbark
Pickled Tasmanian Octopus, Ailoi, Radicchio
Burrata, Baby Leek, Potato Foccacia

Guests with dietary
requirements will be served
a suitable plated option

Blue Eye Cod, Butternut Squash, Fingerlime Tabouleh
Braised Duck Leg, Leatherwood Honey, Fregola
Black Angus Short Rib, Celeriac, Horseradish

Seasonal and subject to change

Dressed Spanner Crab supplement, to replace Octopus - $12pp

O’Connors Grainfed Porterhouse supplement, to replace
Short Rib - $8pp
Cos Romaine, Roasted Shallot, Aged Pecorino
Kipfler Potatoes, Toasted Hay, Wakame Butter
Charred Broccoli, Lemonade Fruit, Macadamia
Dessert
Please select two

Pink Lady Apple Tarte Tatin, Smoked Vanilla Bean
Wood Roasted Basque Cheesecake, Preserved Raspberry
Smoked Chocolate Terrine, Mandarin
Individually plated and served alternately

Cheese Board addition - $15pp
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STANDING COCKTAIL STYLE MENU
$55 per person
5 items from our canape menu
plus 1 from our substantial
items
$65 per person
5 items from our canape menu
plus 2 from our substantial
items
$70 per person
5 items from our canape menu
plus 2 from our substantial
item and 1 sweet item

SAMPLE MENU
Seasonal and subject to change
CANAPES
Spanner Crab, Avocado, Buckwheat Cracker
Kingfish Ceviche, Lemonade Fruit Squid Ink Crisp
Beef Tartare, Buckwheat Cracker
Sydney Rock Oyster, Native Vingarette
Yarra Valley Salmon Pearl Tartlet, Bonito Cream
Smoked Mussel in the half shell, Lardo Di Palma
Kohlrabi Dumpling, Ricotta, Red Pepper (v)
Smoked Curd, Shiitake and Black Sesame Cones (v)
Wagyu Onglet Skewers, White Soy, Dill
Wild Mushroom Custard, Brioche (v)
Warm Truffled Gougere
Sardine Escabeche, Aioli, Potato Foaccaia
Grilled King Prawn, Vadouvan, Corriander
Avocado Gazpacho, Smoked Olive, Sheeps Curd (v)
SUBSTANTIAL
Cauliflower, Kale, Golven Raisin (v)
Croque Monsieur, Smoked Tomato
Line Caught Rockling Goujonette
Buttermilk Fried Chicken, Smoked Emulsion, Fermented Cabbage
SWEET
Smoked Hay Fudge
Lemon Myrtle Pavlova, Passionfruit
Warm Smoked Chocolate Tart
Burnt Lemon Meringue Pies
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BEVERAGE ON CONSUMPTION
Beverage on consumption is
available, with beverages to
be selected prior to your
event. We recommend selecting
one sparkling wine, two white
wines, two red wines and two
beers. Dessert wine may be
added if desired. Additional
beverage options may be added
on the day and are subject to
availability. Please ask your
Events Manager for a current
beverage list.
SOMMELIER MATCHED WINES
Our Sommelier is available
to perfectly match wines to
your chosen menu. Please ask
your Events Manager should
you wish to discuss further
options.

PACKAGES
All packages include beer, sparkling water and soft drink
PREMIER BEVERAGE PACKAGE
$65 per person - 2 hour duration
Cester Camillo Prosecco Brut Veneto Italy
Down to Earth Sauvignon Blanc Wrattonbully SA
Toolangi Estate Chardonnay Yarra Valley VIC
Bellvale Pinot Noir, Gippsland VIC
Unfined Unfiltered by One Block Shiraz, Yarra Valley VIC
RESERVE BEVERAGE PACKAGE
$85 per person - 2 hour duration
Barringwood Tasmanian Cuvee Lower Barrington TAS
Domaine Naturaliste ‘Floris’ Chardonnay Margaret River WA
Palliser Estate Sauvignon Blanc Martinborough NZ
Pimpernel ‘Hill Road’ Pinot Noir Yarra Valley VIC
Epsilon Shiraz Barossa Valley, SA
*Additional hour - $15 per person

Please note, the above selections are subject to
change
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AUDIO VISUAL
Matilda has four microphones on site that
you are welcome to utilise. Any other AV
equipment guests are required to hire or
supply. Please advise the Events Manager of
any AV requirements you may have.

LOST PROPERTY AND DAMAGES

Matilda aims to provide a safe environment
for all guests and whilst we take care with
your property, Matilda accepts no liability
for damages or loss of items before, during or
after an event. In the instance where damage
has occurred you are financially responsible
CANCELLATIONS
for any damages caused by you or your guests
or third party contractors to fixtures and
Cancellations 14 days or more prior to the fittings at Matilda. This includes any damage
booking date will incur the forfeit of your caused to the building, furniture or property
deposit. Cancellations between 13-8 days including the cost of repair or replacement.
prior to the booking dates will incur a fee
of 50% of the minimum spend. Cancellations 7 RESPONSIBLE SERVICE OF ALCOHOL
days or less prior to the booking date will
incur the full cost of the minimum spend. All By law, all staff at Matilda possess a Liquor
cancellations must be provided in writing to Licensing accredited RSA and may refuse alcohol
Matilda 159 Domain.
to a person or persons whom they believe to
be intoxicated. Matilda reserves the right
PRICES
to ask anyone behaving in an irresponsible
or reckless manner to leave the premises.
All prices are inclusive of GST. Prices
are subject to change. All credit card
transactions incur a 1.5% surcharge. Events
held on a public holiday will incur a 10%
surcharge on all food and beverage items.
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BOOKINGS

MENU, BEVERAGE AND GUEST CONFIRMATION

Tentative bookings are held for 2 days upon
request. If another enquiry is made for the
same date we will contact you to check your
intention prior to releasing the date.

Your menu selection, beverages and dietary
requirements are to be finalised no later
than 7 days prior to the event. Failure to
do so means your menu selections may not be
guaranteed. Menus are subject to seasonal
change, Matilda reserves the right to
substitute both menu and beverage items for
items of similar quality if the preferred
selection is not available. Final numbers are
to be confirmed 72 hours prior to the event.
Charges are based on the confirmed amount
of guests except when there are additional
guests in attendance.

Function bookings are only confirmed upon
receipt of a signed Confirmation Form and a
deposit of $500 paid in full. This deposit
can be made via credit card or EFT.
The remaining balance of your event is to
be paid in full on the day of the event via
credit card or cash unless organised prior
to the event with your Event Manager. If
beverage on consumption does not reach the
minimum spend, Matilda may add a room hire
charge to reach your agreed upon minimum
spend.
Please note that all lunch functions will
conclude no later than 4.30pm unless organised
in advance with your Events Manager.

