
PRIVATE FUNCTION PACKAGE



Discover Bali Hai, A Beloved Melbourne Destination 
For Bold And Flavourful Asian Fusion Dining, Set 
Within A Beautiful Heritage Building At The Top Of 
Bourke Street—Just Moments From Parliament 
Station. Upstairs, Our Stunning Private Space 
Features Soaring Dual Skylights And A Rooftop 
Mirror Design That Creates A Truly Unforgettable 
Setting.

Whether You're Planning A Celebration, Corporate 
Event, Or Special Gathering, Bali Hai Delivers A 
Feast To Remember. Enjoy A Vibrant Selection Of 
Thai-Inspired Canapés And Shared Dishes Designed 
For Lively, Banquet-Style Dining. Complete The 
Experience With Our Signature Cocktails And A 
Carefully Curated Wine List—Crafted To Match The 
Energy And Flavours Of Every Dish.

Bali Hai Private Functions





Kingf ish Sashimi ,  Two Tone Nam Jim, Dill, Chilli Jam, Coconut Milk
Prawn Cocktai l ,  Lettuce, Cherry tomato, Cucumber, Cocktials Sauce.
Mixed Roasted Nuts, Salt & Chili, Crispy Basil. (VG) 
Tempula Egg Plant ,  Spicy Mayo (CVG)
Prawns Toast ,  Truffle Mayo, Red Radish, Micro herb.
Veggie Spring Rol l ,  Mix Salad, Homemade sauce.(VG) 
Prawn & Crab Spring Rol l ,  Mix Salad, Homemade sauce.
Fried Calamari ,  Yuzu Mayo. 
Gri l led Chicken St ick,  Maple Tare, Togarashi.
Veggie Dumpl ing,  Sichuan Soy Sauce.
Prawn Wrap Potato, Mayo  

A D D  O N  S W E E T  $ 5  /  I T E M  
St icky Date Logan with Butter Scoth
Tart  Shel l  with Cream and Berries 
Mousse Chocholate with Candy Orange,

Canape Private Functions (Maximum 100 people standing)  

For  groups of  over  50 PAX we of fer  canape select  package plus beverage package combinat ions.

C L A S S I C  B E V E R A G E  PA C K A G E  
2  h o u r s  $ 4 0  /  Pe r s o n
3  h o u r s  $ 5 5  /  Pe r s o n
4  h o u r s  $ 7 0  /  Pe r s o n
3 Wines, 2 Beers, Soft Drinks & Sparkling Water 

P R E M I U M  B E V E R A G E  PA C K A G E
2  h o u r s  $ 5 5  /  Pe r s o n
3  h o u r s  $ 7 5  /  Pe r s o n
4  h o u r s  $ 9 5  /  Pe r s o n  
4 Wines, 3 Beers, Soft Drinks & Sparkling Water 

+ $ 1 0 / p e r s o n  f o r  c o ck t a i l  o n  a r r i v a l  

S E L E C T  5  I T E M  $ 4 9  P E R S O N
S E L E C T  7  I T E M S  $ 5 9  P E R S O N
S E L E C T  9  I T E M S  $ 6 9  P E R S O N

Credit Card surcharge of 1.4%, Sunday surcharge of 10%, Public Holiday surcharge of 15%, Private Function Service Surcharge of 8%.
Please provide additional dietary requirements 48 hours prior to arrival. 



Banquet Private Functions (Maximum 70 people seat ing)  

For  groups of  over  30 PAX we of fer  a  banquet  package plus beverage package combinat ions.

C L A S S I C  B E V E R A G E  PA C K A G E  
2  h o u r s  $ 4 0  /  Pe r s o n
3  h o u r s  $ 5 5  /  Pe r s o n
4  h o u r s  $ 7 0  /  Pe r s o n
3 Wines, 2 Beers, Soft Drinks & Sparkling Water 

P R E M I U M  B E V E R A G E  PA C K A G E
2  h o u r s  $ 5 5  /  Pe r s o n
3  h o u r s  $ 7 5  /  Pe r s o n
4  h o u r s  $ 9 5  /  Pe r s o n  
4 Wines, 3 Beers, Soft Drinks & Sparkling Water 

+ $ 1 0 / p e r s o n  f o r  c o ck t a i l  o n  a r r i v a l  

STARTER 

Kingf ish Sashimi
Two-Tone Thai Nam Jim, Coconut Cream, Dill, Chilli Oil.
Chicken Yaki tor i  Skewers
Maple tare, togarashi, sesame. 
Fried Chicken 
Chicken salt, red curry mayo, dill mayo, grilled lemon.
Housemade Veggie Spring Rol ls
Nuoc cham, pineapple salsa, fresh coriander, roasted sesame.

MAIN
Gri l led Chicken
Sweet Chilli Sauce, Witlof & Frisee Lemon Soy Salad 
Thai  Red Duck Curr y 
Cherry Tomatoes, Pineapple, Lychee, Basil. 
Charred Caul i f lower
Tahini miso, crispy chilli.

DESSERT
Panna Cot ta
Berries Compote, Crumble, Mix Berries.

BALI  HAI  CLASSIC BANQUET $79 /  PERSON

Credit Card surcharge of 1.4%, Sunday surcharge of 10%, Public Holiday surcharge of 15%, Private Function Service Surcharge of 8%.
Please provide additional dietary requirements 48 hours prior to arrival. 



Credit Card surcharge of 1.4%, Sunday surcharge of 10%, Public Holiday surcharge of 15%, Private Function Service Surcharge of 8%.

Banquet Private Functions (Maximum 70 people seat ing)  

For  groups of  over  30 PAX we of fer  a  banquet  package plus beverage package combinat ions.

C L A S S I C  B E V E R A G E  PA C K A G E  
2  h o u r s  $ 4 0  /  Pe r s o n
3  h o u r s  $ 5 5  /  Pe r s o n
4  h o u r s  $ 7 0  /  Pe r s o n
3 Wines, 2 Beers, Soft Drinks & Sparkling Water 

P R E M I U M  B E V E R A G E  PA C K A G E
2  h o u r s  $ 5 5  /  Pe r s o n
3  h o u r s  $ 7 5  /  Pe r s o n
4  h o u r s  $ 9 5  /  Pe r s o n  
4 Wines, 3 Beers, Soft Drinks & Sparkling Water 

+ $ 1 0 / p e r s o n  f o r  c o ck t a i l  o n  a r r i v a l  

BALI  HAI  CLASSIC BANQUET $99 /  PERSON

Please provide additional dietary requirements 48 hours prior to arrival. 

St. Ali coffee, mascarpone, cocoa.

STARTER 

Kingf ish Sashimi
Two-Tone Thai Nam Jim, Coconut Cream, Dill, Chilli Oil.
Chicken Yaki tor i  Skewers
Maple tare, togarashi, sesame. 
Fried Chicken 
Chicken Salt, Red Curry Mayo, Dill Mayo, Grilled Lemon.
Housemade Veggie Spring Rol ls
Nuoc Cham, Pineapple Salsa, Fresh Coriander, Roasted Sesame.
Prawns Toast .
Truffle Mayo, Red Radish, Micro herb. 

MAIN
Pan-Seared Humpty Doo Barramundi
Pineapple relish, shrimp paste.
Gri l led Chicken
Sweet Chilli Sauce, Witlof & Frisee Lemon Soy Salad 
Thai  Red Duck Curry 
Cherry Tomatoes, Pineapple, Lychee, Basil. 
Charred Caul i f lower
Tahini miso, crispy chilli.

DESSERT
Triramisu
St. Ali coffee, mascarpone, cocoa.



Credit Card surcharge of 1.4%, Sunday surcharge of 10%, 
Public Holiday surcharge of 15%, Private Function Service Surcharge of 8%.

Please provide additional dietary requirements 48 hours prior to arrival. 

Drinks Selection
WINE
Sparkl ing 
2023 Following the sun prosecco, SA

White 
2023 Chrismont Riesling, King Valley VIC
2023 Jules Taylor Sauvignon Blanc, Marlborough, NZ 

Red
2024 Holm Oak Protege Pinot Noir, Tamar Valley, TAS
2022 Toolleen Ridge Shiraz, Heatcote, VIC 

Beer
Singha (on Tap) I Asahi (on Tap) I Change (bottle) I Somersby Apple Cider (bottle)

Soft  Dr inks
Coke I Coke Zero I Lemonade I Ginger Beer I Ginger Ale I Sparkling Water

COCKTAILS ON ARRIVAL (ADD ON +$10/PERSON)

Aperol  Yuzu spri tz  Yuzu Puree, Aperol spritz, Processo, Soda.

Espresso Mart in i  Cold Brew Coffee, Coffee liquor, Vodka.

Pink Lychee Sour Lychee Liquor, Pink Gin, Lime.

Classic Margari ta  Tequila, Triple sec, Sea Salt, Lime. 



EVENT ADD-ONS
AV Equipment

Floral  Arrangements

We offer the following AV solutions for your event:
Microphone & Speaker – $100 I Projector & Screen – $75

Add a touch of floral charm to your function! Let our team know your 
preferences, and we’ll help arrange blooms that fit your theme and budget.

Bal loons & Decor
Custom decorations and balloon arrangements are available on request. 
Prices vary please contact us for details.

Bir thday Cakes
Let us help celebrate your special day! We offer custom birthday cakes.
• Cakes must be ordered at least 7 days in advance
• Full payment is required upon ordering
• Sizes and designs are available on our website

Bringing Your Own Cake
You’re welcome to bring your own cake. 
• A cakeage fee of $3 per person applies.
• Cakes can be delivered to the venue on the day of your event



BOOKING & PAYMENT

DAY JANUARY – OCTOBER NOVEMBER & DECEMBER

$2,000 + 8% service surcharge $2,500 + 8% service surcharge

$3,000 + 8% service surcharge $3,500 + 8% service surcharge

$2,000 + 8% service surcharge
+10% sunday surcharge

$2,500 + 8% service surcharge
+10% sunday surcharge

Monday - Thursday

Friday - Saturday

Sunday 

MINIMUM SPEND – DINNER SERVICE

MINIMUM SPEND – LUNCH SERVICE

DAY JANUARY – OCTOBER NOVEMBER & DECEMBER

$3,000 + 8% service surcharge $3,500 + 8% service surcharge

$5,000 + 8% service surcharge $5,500 + 8% service surcharge

$3,000 + 8% service surcharge
+10% sunday surcharge

$3,500 + 8% service surcharge
+10% sunday surcharge

Monday - Thursday

Friday - Saturday

Sunday 

Note: • There is no venue hire fee if the minimum spend is met.
• If the minimum spend is not met, the shortfall will be charged as a room hire fee.
• A 50% deposit is required to confirm your booking.



Funct ion Timings
Lunch Events: 12 pm – 3 pm (3-hour duration)
Evening Events: 2–4 hours starting from 5pm

• Friday & Saturday: Maximum of 3 hours
• Extended hours: Available upon request for an additional charge (subject to availability)

Surcharges
• 8% service charge on private functions
• 10% surcharge on Sundays
• 15% surcharge on public holidays
• 1.4% card payment surcharge applies to all transactions

MENUS & DIETARY REQUIREMENTS

Set  Menu Requirement
All private events are required to select a set menu, and all guests must choose the same menu. We offer a variety 
of options to suit different budgets and preferences.

Dietary Accommodat ion
We are happy to cater to most dietary needs with at least 48 hours’ notice.

• Vegetarian, pescatarian, and gluten-free guests will receive tailored versions of the selected set menu.
• Guests with allergies will receive one alternative dish per course, depending on severity.
• Unfortunately, we are unable to cater to paleo diets or allergies to staple Asian ingredients such as chilli, 

lemongrass, or coriander, as these are used in all base sauces and marinades.


