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Montrachet

Large windows enclose a lavishly furnished space, creating

intimacy for a world of luxury inside; white tablecloths, silver

cutlery, rich timbers and a well  -stocked bar are all redolent of a
charming Parisian brasserie and perceptive waitstaff are attentive in
fulfilling culinary desires. o

Stepping into Montrachet is like stepping into a Parisian bistro. From the
burgundy leath er banquet that runs the length of the room, to the marble
comptoir (bar) Montrachet oozes elegance and charm. Traditional
overtones and design are accompanied by Laguiole cutlery,
monogrammed crockery and glassware and a well stocked bar. French
antiques, metal pastis signs and gilt framed mirrors create an ambience
perfectly complimentary to the French cuisine Montrachet is famous for.

We look forward to making your  event an occasion to remember,

Shannon and Clare



Cuisine

Montrachet‘s cuisine is approached with a mindset of bringing

together the discipline of French gastronomic cooking and showcasing
technique with the best produce, most of which is geographically close
to us along with  specific lines from acclaimed producers from around
our vast country.

French cooking has evolved immensely in time and continues to do so,
this is an aspect shown in the recipes of Montrachet. Whilst we

maintain a collection of traditional Montrachet reci pes which are rich
and decadent, we also bring to the forefront the lighter approach and
well balanced meals with great technique and innovation.



Function Pricing

Restaurant

Max. 50 pax sit down, max. 80 pax cocktall
Lunch

1 Monday & Minimum spend - $6000
1 Tuesday, Wednesday, Thursday  d Minimum spend
1 Friday Minimum Spend - $8000

Dinner

1 Monday, Tuesday Wednesday Thursday - $9000
1 Friday , Saturday - $14000

Private Dining Room

Max. 18 pax
AV available in room @ retractable screen, built in projector
Lunch

1 Tuesday, Wednesday, Thursday  d Minimum spend
1 Friday o Minimum Spend - $1500
1 Saturday & Minimum Spend - $3000

Dinner

1 Tuesday, Wednesday, Thursday & Minimum spend
1 Friday, Saturday & Minimum spend - $2500

* PDR 8% service charge

- $5000

- $1000

- $1500



Dining Options
2 Course - $70 pp

3 Course - $89 pp
5 Course - $130 pp

The dish selection is your choice from our a la carte menu

Bespoke menu & minimum $150 pp (tailored menu written in consultation
with Chef, Shannon Kellam) At Montrachet we can offer a bespoke event
unlike any other with emphasis on superb food, wine and service.

Canapes
$70 pp for 10 pieces
$95 pp for 16 pieces
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Canape Menu

Buckwheat blini, blue gum smoked salmon, creme fraiche
Normandie Créme fraiche

Croque Monsieur

Duck liver parfait, orange marmalade

Saucisson sec, baguette, cornichon

Tasmanian lamb pithiviers

Pineapple beignets, cinnamon sugar

Quiche Lorraine

Reblochon & smoked pork tartlet

Brioche baked w Foie gras

Fraser coast king prawn, citrus cloud

Braised beef cheek, caramelised onion, baguette, French lettuce
Chocolate & grand Marnier truffles

Raspberry macaroons



Dining Room Floor Plan

Maximum 50 pax seate d
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