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Republica ST Kilda Beach

Along Port Phillip Bay's idyllic promenade,
Republica St Kilda Beach'’s unique location celebrates
the iconic beachside culture that Melbournians warmly embrace.

Set back from the bay, close to public transport
and nestled within the St Kilda Sea Baths precinct, Republica’s unique
location offers the ideal setting for all your celebrations.

(03) 8598 9055 | info@republica.net.au | 10 - 18 Jacka Blvd, St Kilda | @republicastkildabeach

Please note: a 10% Saturday, 10% Sunday and 15% public holiday surcharge applies




The Qounge

Featuring a fireplace and windows looking out across the bustling courtyard,
The Lounge is ideal for casual cocktail or seated celebrations.

COCKTAIL SEATED

25-30 guests | 13-16 guests




Tucked away with our floor-to-ceiling wine wall, the Wine Room is a
semi-private space perfect for intimate events. Large windows overlook
the sunny parkland creating a unique and immersive atmosphere.

COCKTAIL SEATED

n/a 20 - 38 guests



At the heart of the venue, the Dining Room boasts magnificent views of
Port Phillip Bay regardless of where you're seated. The open-plan layout
provides a warm and welcoming environment, giving you a taste of the full
Republica experience.

COCKTAIL SEATED

n/a 50-70 guests




Cowdya'vd (fevandat

The Courtyard Verandah gives you front-row seats to Republica’s iconic
courtyard and live music stage. Enjoy prime position with shade on the
warm days, heaters on the cooler days and year-round views across
Port Phillip Bay.

COCKTAIL

30 - 100 guests

SEATED

n/a




Pestanwvant Lxclusive

Start working on your guest list and throw the party of the year at St Kilda’s

most quintessential location, Republica. The world is your oyster with a
restaurant exclusive.

COCKTAIL

100 - 200 guests

SEATED

70-120 guests




et Menus

$48 PER PERSON $69 PER PERSON $79 PER PERSON $85 PER PERSON
Shared entrée Shared entrée Shared entrée Shared entrée
Shared pizza Main Main Main

Shared dessert Alternate dessert

SHARED ENTREE

Kutjera tomato arancini, taleggio, saltbush (v)

Chipotle fried chicken, adobo lime hot sauce, pickles (gf)
Scallop crudo, baby cucumber, native lime (gf)

House-made sourdough focaccia with roast butternut pumpkin tahini,
macadamia dukkah, espelette (vg, gfo)

SHARED PIZZA
Assorted seasonal selection

SHARED MAIN | minimum 20pp!

Larger dishes served to share - pre-selection of 2 of the following:
Crispy pork belly, sweet & sour raddichio (gf)

Bush spiced lamb shoulder, citrus honey, sage (gf)

Jerk chicken maryland, chipotle lime, gremolata (gf)

Roasted barramundi, fregola, peas, fennel, clams

Aylesbury duck, orange glaze

Accompanied by chips, shaved cabbage salad & seasonal greens

CHOICE MAIN | maximum 30pp!

Served individually - guests choice on the day of 1 of the following:

Risotto primavera, heirloom zucchini, confit fennel, provolone (v, gf)
Fish & chips, tartare, lemon, soft herb salad (gfo)

Tiger prawn taglierini, fennel, pepperoncini

Porterhouse ‘Au Poivre’, pepper sauce, scallopini potato, watercress (gf)

Accompanied by chips & shaved cabbage salad

SHARED DESSERT

Our cheese selection, accompaniments & rye crackers ()
Petit fours (v)

Tea & coffee

ALTERNATE DESSERT

Sticky toffee pudding, malt custard ice cream, salted caramel sauce (v)
Mango tart, passionfruit curd, finger lime (v)

Tea & coffee

+ UPGRADES
ASSORTED PIZZA | + $26 PER PIZZA
shared pizza can be added to any set menu as an entrée

Cacio E Pepe | garlic butter, fior di latte, pepper, pecorino
Margherita | basil, mozzarella, tomato base (v)

Funghi | seasonal mushrooms, taleggio, thyme (v)

Diavola | salami, ‘Nduja, pepperoncini, taleggio, hot honey
Salsiccia | pork sausage, friarielli, chilli, confit cherry tomato
Gambero | prawn, confit garlic, zucchini, espelette

(v) vegetarian (vg) vegan (gf) gluten friendly (gfo) gluten friendly option (n) contains nuts

Please note: a 10% Saturday, 10% Sunday and 15% public holiday surcharge applies




Wedding Recoveny

Your wedding is one of the most fun and exciting days of your life. We can't blame you for wanting to
keep the party going for as long as possible! Why not back up your fabulous day and let the good times
roll on, with your favourite people at a beachside wedding recovery.

Courtyard Verandah
3-hours | Start time between 12pm - 1pm
Cocktail style | 30 - 100 guests

Pre-paid food & beverage minimum spend*
$500
parties of 30 - 50 guests

$1000
parties of 51 -100 guests

*Sat, Sun and PH only

RECOVERY PACKAGE

Allow us to take a load off by pre-arranging some snacks for you and your guests.

$25 PER PERSON ADDITIONS

3 HRS

, . CANAPES - $6 PER PERSON
Assorted pizza - 2 slices per person .

Cheese burger spring roll, beer cheese sauce

Wild mushroom arancini (v)
Your choice of slider - 1 per person Mac n cheese croquettes, ranch dip (v)
Groups of 30-50 - pre-selection of 1
Groups of 51+ - pre-selection of 2 (50/50 split)

Fries with aioli, tomato sauce

BEVERAGES

Mimosa $11pp
Espresso Martini $22pp
Bloody Mary $22pp

Crispy chicken slider, sriracha mayo

Angus beef burger, lettuce, American cheddar

Grilled mushroom bao, pickled cucumber, coriander (vg, gf)
Falafel, labneh, pomegranate, flatbread (v)

Pulled pork taco, coriander slaw, lime sour cream (gj)

Please note: a 10% Saturday, 10% Sunday and 15% public holiday surcharge applies
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PACKAGE A
$56 PER PERSON

Beef & guinness pie, salt & vinegar onions
Kutjera tomato arancini, saltbush (v)
Mac n cheese bites, jalapeno crema (v)
Fried chicken, mango hot sauce (gf)
Tomato, thyme & mozzarella tartlet (v)

Lamb skewer ‘scottadito’, calabrian chilli (gf)

Fish & chips, lemon, tartare

Canape Packages

2-3 hr event
Package A - 5 x hot & cold bites, 1 x premium, 1 x grazing

Package B - 5 x hot & cold bites, T x premium, 2 x larger bites, 1 x sweet treat

3-4 hr event

*1 piece per person

PACKAGE B
$69 PER PERSON

Beef & guinness pie, salt & vinegar onions
Kutjera tomato arancini, saltbush (v)
Mac n cheese bites, jalapeno crema (v)
Fried chicken, mango hot sauce (gf)
Tomato, thyme & mozzarella tartlet (v)

Lamb skewer ‘scottadito’, calabrian chilli (gf)

Sicillian style lobster roll, salmorgilio, basil
Pulled pork taquitos, tomatillo salsa, cabbage slaw (gfo)

White chocolate, yuzu cream puffs (v)

Package - 5 x hot & cold bites, 1 x premium, 2 x larger bites, 1 x grazing, 1 x sweet treat

PACKAGE C
$84 PER PERSON

Beef & guinness pie, salt & vinegar onions
Kutjera tomato arancini, saltbush (v)
Mac n cheese bites, jalapeno crema (v)
Fried chicken, mango hot sauce (gf)
Tomato, thyme & mozzarella tartlet (v)

Lamb skewer ‘scottadito’, calabrian chilli (gf)

Sicillian style lobster roll, salmorgilio, basil
Pulled pork taquitos, tomatillo salsa, cabbage slaw (gfo)

Risotto primavera, confit fennel, asparagus,
peas, provolone (v, gf)

Mango tart, passionfruit curd, native finger lime (v)
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Canapes

HOT & COLD BITES 6.5

Kutjera tomato arancini, saltbush (v)

Mac n cheese bites, jalapeno crema (v)
Chicken & leek pie, Dijon mustard
Tomato, thyme & mozzarella tartlet (v)
Beef & guinness pie, salt & vinegar onions
Cauliflower, leek & cheese pie (v)

Fried chicken, mango hot sauce (gf)

Wild mushroom vol-au-vent, black truffle,
native thyme (v)

Stracciatella, pickled green tomato,
sourdough crostini (v, gfo)

PREMIUM 8.5

Sydney rock oyster, pepperberry mignonette (gf)
Scallop crudo, native lime (gf)

Salmon tartare, potato pave, avruga caviar (gf)

Lamb skewer ‘scottadito’, calabrian chilli (gf)

*minimum 20 piece per item

(v) vegetarian (vg) vegan (gf) gluten friendly (gfo) gluten friendly option (n) contains nuts

ASSORTED PIZZA 26.0 PER PIZZA

Seasonal selection

LARGER BITES 11.0

Wagyu beef burger, caramelised onion, lettuce,
American cheddar

Sicillian style lobster roll, salmorgilio, basil

Pulled pork taquitos, tomatillo salsa,
cabbage slaw (gfo)

GRAZING 15.0
Fish & chips, lemon, tartare

Spiced lamb meatball ragu, risoni, Sicillian olive,
persillade

Salt and vinegar calamari, confit garlic aioli,
saltbush (gf)

Risotto primavera, confit fennel, asparagus,
peas, provolone (v, gf)

SWEET TREATS 6.0
White chocolate, yuzu cream puffs (v)
Mango tart, passionfruit curd, native finger lime (v)

Assorted miniature ice cream cones (v)

Please note: a 10% Saturday, 10% Sunday and 15% public holiday surcharge applies






Bevewges

Treat your guests to an arrival cocktail, they'll love you for it.

SPRITZ

Chandon Garden Spritz
Lychee & Lemon Spritz

Aperol
Aperol, prosecco, soda, orange

Summer Blush
Pink gin, cranberry, prosecco, lime, soda

Limoncello Spritz
Villa Massa Limoncello, lime, sugar, sparkling wine

Hugo Spritz
Joseph Catron Elderflower, mint, prosecco

CARAFES

Sangria
Red wine, Cointreau, St Remy, orange juice, soda

Moscow Mule
Vodka, ginger beer, lime

Pimm's
Pimm’s no1, fresh fruit, lemonade

Ruby Woo

Pink gin, Chambord, cranberry, lemon, berry kombucha

Please note: a 10% Saturday, 10% Sunday and 15% public holiday surcharge applies

16.0
17.0
18.0

18.0

18.0

18.0

42.0

42.0

42.0

42.0

SIGNATURE COCKTAILS

White Chocolate & Passion Fruit Martini

Vanilla vodka, passion fruit purée, grapefruit juice,
white chocolate syrup, egg white

Coconut Margarita

Rooster Rojo, coconut syrup, cointreau, lime

Mango Daybreak

Isla Vodka, mango, orange, coconut

Peanut Butter Espresso Martini

Sheepdog Peanut Butter Whisky, Kahlua, coffee

Beach Slipper

Midori, cointreau, yuzu, peach, lemon

Classic cocktails available upon request

25.0

25.0

25.0

25.0

25.0



Wine

We recommend pre-selecting a sparkling, 2 whites and 2 reds.
Tap beer, soft drinks and mineral water will be available.

SPARKLING & CHAMPAGNE Bottle

Ca di Alte Prosecco DOC, Veneto, IT 70.0
Chandon Blanc De Blanc Brut, Coldstream, VIC 77.0
Veuve Clicquot Brut, Champagne, FR 137.0

WHITE

Cantina Tollo Nativo Pinot Grigio, Abruzzo, IT 62.0
Babich Sauvignon Blanc, Marlborough, NZ 62.0
Robert Oatley Chardonnay, Margaret River, WA 70.0

ROSE

Minuty M Rosé, Cotes de Provence, FR 72.0

RED

Luna Estate Pinot Noir, Martinborough, NZ 72.0
Cabinet Card Cabernet Sauvignon, Yarra Valley, VIC 62.0
Spinifex Shiraz, Barossa Valley, SA 74.0

Please note: a 10% Saturday, 10% Sunday and 15% public holiday surcharge applies




Booking Guidelines

T0 BOOK

Love the venue as much as we do? Amazing! To book your event, send us an email confirming that you
would like to go ahead, outlining the date and time of the event and number of guests. From there, we'll ask
you for a signed contract and 20% deposit of your agreed spend. Once paid, congratulations! You're about
to start planning an incredible event with one of our fabulous event coordinators. Just note that if you are
booking an event 14 days or less before the date, full payment is required at the time of booking.

So that your event can run as smoothly as possible, we require guest number confirmation, final payment
and all dietary requirements no later than 10 days prior to your event date.

OUR FOOD

We work with lovely, fresh produce. This does mean however that all menu items are subject to change
according to seasonality and availability. As great as we are at catering for nearly all dietary requirements,
all Melbourne Hospitality People (MHP) kitchens contain nuts, shellfish and other allergens. Traces of these
may be in the food. If MHP has not been given prior notification, the client will be charged pro rata for all
additional items required. MHP will aim to cater appropriately for all dietary requirements and allergies,
however, cannot guarantee, nor take responsibility for any reaction to the food.

HOUSEKEEPING

To ensure all our guests have the best time, we do not allow; Inappropriate behaviour, games, activities or
novelty items.

Decorative items that may interrupt the splendid view including balloons and large floral arrangements.
Exceptions are made for full venue exclusive events.

Yes, we are famous purveyors of all things fun, celebratory and impulsive. However, we are also in the busi-
ness of keeping it fabulous and safe for all - including you! To do this, we always practice our Responsible
Service of Alcohol. If we ask you to slow down and have some water, consider us your guide in getting you
back up on the D-floor, and take our advice.

We are proud to be a venue free from discrimination. Discriminatory behaviour or language will not be
tolerated.

SURCHARGES

Saturday and Sundays - 10% surcharge applies to food and beverage
Public Holidays - 15% surcharge applies to food and beverage

FAQS

Is there a minimum spend?
A minimum spend is required to reserve one of our spaces on a semi-exclusive or exclusive basis. This is
met by your food and beverage selection. Our minimum spends are season and space dependent.

How long can my event go for?

Celebrate your semi-exclusive event for 3 hours, or kick it up a notch for 4 hours for your exclusive event.
Exclusive lunch events can run anytime from 12pm - 4pm or 1pm - 5pm, and exclusive evening events
anytime from 6pm - 10pm or 7pm - 11pm. Please discuss with your coordinator if you need more time
that what is regularly allocated.

My friend is vegan, gluten free, FODMAP, pregnant, allergic to peanuts and hates
mushroom, can they still come?

Our chefs love making sure everyone is well looked after! Just let your coordinator know of any dietary
requirements 10 days prior to your event and we will make sure they don't leave hungry.

Can | bring a cake?
Absolutely! You are welcome to bring your own cake and we will provide plates and cutlery free of charge.
We can also serve your cake plated with seasonal garnish and cream for $3 per person.

Can | display a cake?
If you would like to display your cake for your semi-exclusive booking, please discuss this with your event
coordinator as additional fees may apply.

What's the dress code?
We want all of our guests to feel comfortable at Republica, and ask that you dress fun but
respectable! Dirty workwear, swimwear or dress ups are not permitted.

Can we take home leftover food from our event?

We're so glad you loved the food so much that you want to take it home! Unfortunately, due to food safety
requirements, leftover food cannot be taken post event. We don't like wastage, so please enjoy all of the
food while you're in venue.

Where can we park?

First of all, don't drive — we're so close to the number 96 and 16 trams, plus lift services are readily
available. Alternatively, let your sober Bob know that there is an onsite ticketed CarePark within the St Kilda
Sea Baths precinct!

I'm in a wheelchair and | like to party, how do | get in?
Our venues are incredibly accessible. For more details, please feel free to contact your event coordinator.

We would like to do speeches, can we?

You are absolutely more than welcome to give a speech, however, we are not able to isolate our speakers
and turn the music down. Please please work on your vocal exercises prior and keep it short and sweet. If
you are using the venue exclusively, you can speak for as long and loud as you like!



Cancellation| Posiponement Policy

This applies to all events excluding venue exclusive events. The full terms and conditions will apply to venue exclusive events. These can be found below.

SEMI-EXCLUSIVE EVENTS - cvents including set menus, cocktail functions, and restaurant bookings with no minimum spends.

Cancellation before 7 days will forfeit 20% of the minimum spend or the booking fee whichever is higher.

EXCLUSIVE ROOM EVENTS - events with minimum spends

Republica - Lounge, Wine Room, Main Restaurant, Courtyard Verandah

Cancellation/Postponement before 30 days will forfeit 20% of the minimum spend or the booking fee whichever is higher.
Cancellation/Postponement between 14 - 29 days will forfeit 50% of the minimum spend.
Cancellation/Postponement between 7 - 13 days will forfeit 75% of the minimum spend.

Cancellation/Postponement of 6 days or less will forfeit 100% of the minimum spend.

Day 1 is deemed the day we receive written confirmation of intention to cancel.

The non-refundable booking fee is in place to act as compensation for administrative costs, stock loss, and lost opportunity associated with an event or reservation.

For a full list of terms and conditions, please visit melbournehospitality.com.au

Please note: a 10% Saturday, 10% Sunday and 15% public holiday surcharge applies



Jaudl Qfenume Sxclusive Svent T&(s
CANCELLATION / POSTPONEMENT / CHANGE OF DATE
CANCELLATION BY CLIENT

1.1 If the client chooses to cancel the booking for the Event, the following terms will be applicable:

These fees are to compensate Amello Pty Ltd for the administration costs, business losses and lost opportunity. These shall be considered liquidated damages.

1.1.1 More than 6 months’ notice, cancellation fee will be equivalent to the initial Booking Fee amount, thus the Booking Fee amount will be forfeited.

1.1.2 Notice of 3 to 6 months, the Booking Fee amount and the 1st Progress Payment amount or 45% of the minimum spend, whichever is higher, will be forfeited.

1.1.3 Notice of 1 to 3 months, the Booking Fee amount and the 1st and 2nd Progress Payments amounts or 70% of the minimum spend, whichever is higher, will be forfeited.

1.1.4 Less than 31 days' notice, the Booking Fee amount and all Progress Payments or 95% of the minimum spend, whichever is higher, will be forfeited.

POSTPONEMENT BY CLIENT

3.2 If an Event is postponed or date changed, the following terms are applicable:

3.2.1 Notice of 6 months or more: 50% of your booking fee will be rolled over to your new date; 50% of your booking fee will be forfeited.

3.2.2 Notice of 3 to 6 months: the postponement fee will be equivalent to the Booking Fee amount.

3.2.3 Notice of 1 to 3 months, the postponement fee will be the full cancellation fee as per 3.1.2.

3.2.4 Less than 31 days' notice - the postponement fee will be the full cancellation fee as per 3.1.3.

3.3 Amello Pty Ltd will make their best endeavours to accommodate any postponement, however, cannot guarantee a future date.

3.3.1 The Client accepts that the Minimum Spend for a newly agreed date, will be based on our requirements at the time of the new date and the previous agreed minimum spend will be void. All outstanding pay-
ments due will be adjusted to conform with the new minimum spend and reflective of that change.

3.3.2 The client accepts that if an Event is postponed to a new date, this contract will be terminated, and the parties will enter into a new contract for the new date.

CANCELLATION BY AMELLO

3.4 Amello Pty Ltd reserves the right to cancel or postpone any confirmed booking if:

3.4.1 Any payments are not made by the due date.

3.4.2 The nature of the Event alters in a way, including, but not limited to, the number of guests substantially changing, the type of Event changes or the nature of the Event changes in such a way that it would be prej-
udicial to the corporate image of Amello Pty Ltd.

3.4.3 Undue difficulties arise in communications between Amello Pty Ltd and the Client, the nominated contact person or anyone else associated with the client, in relation to the Event.

3.4.4 The Client does not abide by any time requirements set out in these Terms and Conditions or in any communication with them.

3.4.5 Any arrangement or proposal for the Event is unacceptable to Amello Pty Ltd.

3.4.6 There are double bookings and Amello Pty Ltd is unable to conduct the Event due to a conflict of date or time.

3.5 The Client agrees that all cancellation and postponement charges and fees are reasonable and agree that they act as compensation for Amello Pty Ltd's administrative costs, stock loss and lost opportunity.

3.6 If Amello Pty Ltd cancels or postpones any confirmed booking under 3.4.6, it will use all reasonable endeavours to make alternative arrangements to your satisfaction including arranging an alternative suitable
venue and/or nominating an alternative suitable date. If suitable alternative arrangements cannot be agreed, Amello Pty Ltd will refund all monies paid but will not be liable in any way for any other claim, demand or

compensation.

(03) 8598 9055 | info@republica.net.au | 10 - 18 Jacka Blvd, St Kilda | @republicastkildabeach

Please note: a 10% Saturday, 10% Sunday and 15% public holiday surcharge applies



