


EPOCHRVEDDINGS

Epocha is aintimatequintessentially Melbourne versgt in a stunning Victorian terrace
on the city fringe d¥lelbournelLocated overlookintipe Carlton Gardens and a short stroll from the CBD
makes us th&leal choice for wedding receptions and ceremonies

Epocha is g&ersatile venue that can cater for both seated events and packts witlseveral space®
suit groups large and sméllr professional and experienced team is here to ensure tlseofigtaur
specialdayare seamless and personal.




MAIN DINING ROOM &
EXCLUSIVE USE

The Main Dining Room at Epocha offers a larger spacq
for seated group events with the option of canapés ands
predinner drinks either on the terrace afrtive of the 1
restaurants or on the first floor in the Maybelle Room.
Epocha is also available for exclusive use.

Seated Capacity
Main Dining Roon30to 64* guests

Epocha Exclusivevp floors)-up to D0* guests

Cocktail Capacity
Epoch&xclusive (two floorsyip to DO* guests

*Capacities vary depending on @éwvidstrictions

THE MAYBELLE RO&M
| BOOBI ! T! CBS

Maybelle Room is a light and spacioams on the
firstfloor and includesxclusive use of thmlcony
overlookinghe scenic Carlton Gardens.

It is ideal for private dinners, cockiaities and

intimatewedding reception$he Maybelle Room

isconnectedtd boobi !'t! Cbs! boe!
spacescan be hired exclusively.

Seated Capacity
10 to36* guests

Cocktail Capacity
20 to 56 guests
, 'l boobitd6d gueskss ! v g

*Capacities vary depending on @8éwvidstrictions




THE GREEN ROOM

Our semprivate dining space on the ground floor is a
highlight of Epocha.

The Green Room, slightly elevated from the main
dining room floor, features a beaupiéwtjuetry table
and is the perfect space for an intimate wedding.

Seated Capacity
8 t010* guests

*Capacities vary depending on @8wvidstrictions

OUR LOCATION

Epocha is perfectly positioned at the top of Exhibition X
Street acrosfom the

Royal Exhibition Buildiregsd the
Melbourne Museum.

Our unigue location, overlooking the beautiful Carlton
Gardenss a shortwalkupfrom the CBD, international
hotels angbublic transport and obalcony from the
Maybelle Rooenjoys a view difie cityscape of
Melbourne.







WEDDINS

MINIMUM SPENDS

January October 20242022 (November and December, being our peak months, are identified separately)

MAYBELLE ROOM
Lunch
Thusdayto Saurday

Monday t&Wedhesday
Sunday

Dinner

Thursday to Saturday
Mordayto Wednesday
Sunday

Stage 1 (From Nov 51)
Capacity 16pax

$2,000 (+10% service)
$3,000 (+10% service)
$2,500 (+5% service)

Stage 1 (From Nov 51)
Capacity 16pax

$2,500 (+10% service)

$3,000 (+10% service)
$4,000 (+15% service)

Stage 2 (From Nov 19™)
Capacitydépax

$4,000 (+10% service)
$4,000 (+10% service)
$4,000 (+5% service)

Stage 2 (From Nov 19™)
Capacitygépax
$4,000(+10% service)
$4,000 (+10% service)
$4,000 (+15% service)

Stage 3 (From Jan 2022)
Capacitydgpax

$2,000 (+10% service)
$3,000 (+10% service)
$2,000 (+3% service)

Stage 3 (From Jan 2022)
Capacitygpax

$3,000 (+10% service)
$3,000 (+10% service)
$4,000 (+15% service)

MAIN DININGROOM
Lunch
Thusdayto Saurday

Monday tWedhesday
Sunday

Dinner

Morday toThusday
Frday / Saturday
Surday

Stage 1 (From Nov 51)
Capacitp2pax

$4,000 (+10% service)
$4,000 (+10% service)
$4,000 (+15% service)

Stage 1 (From Nov 51)
Capacitp2pax

$5,000 (+10% service)
$7,000 (+10% service)
$7,000 (+3% service)

Stage 2 (From Nov 19™)
CapacitypQpax

$8,000 (+10% service)
$6,000(+10% service)
$6,000(+15% service)

Stage 2 (From Nov 19™)
CapacitypOpax

$6,000 (+10%ervice)
$8,000 (+10% service)
$8,000 (+15% service)

Stage 3 (From Jan 2022)
CapacitypOpax

$4,000 (+10% service)
$5,000 (+10% service)
$5,000 (+%% service)

Stage 3 (From Jan 2022)
CapacitypOpax

$5,000 (+10% service)
$8,000 (+10% service)
$8,000 (+15% service)

EXCLUSIVE USE
Lunch 12-4pm
Thusdayto Saurday
Monday tWedhesday
Sunday

Dinner 6-11pm
Monday to Thursday

Friday and Saturday
Sunday

Stage 2 (From Nov 19™)
CapacitypQpax

$12,000 (+10% service)
$8,000(+10% service)
$8,000(+15% service)

Stage 2 (From Nov 19™)
CapacitypQpax

$10,000 (+10% service)

$12,000 (+10% service)
$12,000 (+15% service)

Stage 3 (From Jan 2022)
CapacitypQpax

$6,000 (+10% service)
$6,000 (+10% service)
$8,000 (+15% service)

Stage 3 (From Jan 2022)
CapacitypOpax

$8,000 (+10% service)
$12,000 (+10% service)
$10,000 (+15% service)
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WEDDINGS

WEDDING PACKAGES SAMPLE WEDDINIGNU

CLASSIG3 course menu$95pp TO START

House bread and churned butter

Marinated olives

Hervey Bay scall@afé de Paris butter, pangratatta
Beef carpaccio, heirloom beetroot, truffle, onion rings
Fiore di burrata, blood orange pomegranate and mint

PREMIUM4 course menu$120pp
1 Includes either canapés, roadirse or cheese

1 Includes an upgrade of one main course option
1 Onecomplimentary contractor meal

PLATINUM 5 course menu$145pp

1 Includes two of either canapés,-ouidrse or cheese
1 Includes upgrades of both main course options

1 Complimentary dance floor set up

1 Up tothreecomplimentary contractor meals MAIN COURS#wo served to share)

MID COURSéptional 0per person)

Spanner crab and squid ink agnolotti, cloudy bay clams,
Epocha XO sauce

Buttermilk brined, free range roast chicken with jus
Slow roasted lamb shouldailbs andennel

PRE DINING CANAPES

3ldifglt!tfmfdujpo!dbobqgst-!ibmg!ipvs-1!%26qq

Premium optiongoptional $0 per person, each)
OYSTER@reshly shucked) Aylesbury duck breast, breast, cabbage, carob and date
Barilla Bay oysters $48 per dozen John Dee grain fed Flat Iron, mustard and jus

Served with
SNACKS

Duck fat roast potatoes

Truffled arancini $5 each Leaf salad, foraged greens, red wine vinaigrette

Prawn head taramosalata, Yarra Valley smoked
salmon, crudit§18 each DESSERT

Chicken liver patéour cherry, chivé46 each Tiramisu, kahlua and chocolate

Charcuterie boarglouse pickles, lavosB2each CHEESptional $15 per person)

SERVICESICLUDED Selected local and imported cheese, lavosh and honey

9 Event Coordinator consultation

{1 On site consultation with contractors ADDITIONAL SERVICES

1 Song/playlist consult/playlist setuieated by guest)

1 Candles for venue 1 Cakeage$5pp

1 One hour bump (ffowers, audio visual) 1 Linentablecloths $5pp

1 One hour bump ofibwers, audio visual) 1 Child meals$25eaunder 12yo, includes dessert)

1 Customised menusy venue) 1 Audio/visualquotes provided on request)

1 Place cards & bonbonniere placempenided by 1 Contractor meals$35eaband/photographer etc
client) unless stated as included in package)

1 Menu tastingnot available on Friday or Saturday evenings) 1 Extension to usual trading hours POA

NORMAL TRADING HOURS

CEREMOMNs1000

(available for exclusive use weddings only) T Lunch 12pmdpm

1 Dinne6pmp 11.30pm
Ceremonwincluds;

1 Room setip/hire

1 Rehearsal time and assistance

1 Coordination with celebrant and/or photographer

DANCEFLOG80

If you would like to dance the night away we can convert
the main dining room into a dancefloor after the meal.
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COCKTAIL PACKAGES CANAPEBELECTIONS

X f look @fter the details while you enjoy the party. 3
COLD CANAPES

We are happy to cater for all individuals with dietary Natural oystersnignonette dressing
requirements with prior notice. Fennel pollen cracker, prawn tarama
Steak tartargotatq truffle
CLASSI® 3 hours $80pp Hiramas&ingfish, white chocolate, avocado, vanilla
9 Selection of four cold, four hot and one substantial Chicken liver patoun, gherkins, chives

Mini quiche Lorraine

PREMIUM4 hours $950p Tuna tataki, tahini, latholemono

1 Selectiorof three cold, three hotjo substantial and
two sweet

1 One complimentary contractor meal \Tv(;;y%ﬁg?s

PLATINUMS5 hours $110pp Marinated lamb cutlebmesco

| Selectiorof four cold, four hahree substantial Hervey Bay, half shell scallop, tarama butter, patagrata
and two sweet Zucchini flower stuffed with bakaliaro, saffron

1 Up to three complimentary contractor meals Arancinp roast pumpkin and marscapone

Spanakopita lady finger

YSTEBTATION
OYSTER © Pork caponata doughnut, mortadella crumb, blood orange

Freshly shuckdBarilla Bay oysters $48 per dozen

SUBSTANTIAL
SNACKS Cacio e pepe hanthdepasta 36 month parmesan
Truffled arancini $5 each Goat cheese gnocchi, mkim, sage, walnut
Crispy pigs ears $8 each Crispy calamari, aioli

Chicken liver paté $14 each

Charcuterie boards $28 each Twice cooked octopus, fava, grapes

Duck cassoulet, cavalo nero, almonds

CHEESE STATIO®L5pp Slow cooked lamb shoulder, beetroot tabouleh
A decadent selection of local and European cheeses served
with condiments and lavosh DESSERTS

Mini chocolate magnums

White chocolate and raspberry tart

Basque cheesecake-mreamyoast apple caramel
Lemon tart, cinnamon meringue
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