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FUNCTIONS AT TAZIO
As the largest Italian restaurant in Melbourne CBD we do a lot of events. We have 3 

floors, 7 areas (inside and out) with their own unique vibes. Our past clients are as big 

as Myer Bourke Street and as intimate as the smallest of weddings after the marriage 

registry. 

WWe offer crowd pleasing contemporary Italian-Australian dining and canapes 

options. We bring restaurant quality cuisine and service to larger events and take 

pride in having handled just about every dietary requirement. Our team aims for a 

consistent dining experience whether it's a table of 2 or 200.

 We have an experienced functions team who are down to earth and easy to talk to. 

We believe that with the right level of organisation all events should be low stress 

from planning to operating. Our dedicated team would love to hear from you.



SPACES



LEVEL 1: LONG ROOM
50PAX SPACIOUS ENOUGH FOR NETWORKING
100PAX BAR VIBE
140PAX NIGHTCLUB DENSITY

Drawing from our many years of experience in large scale cocktail parties, our 
premier event space is purpose built to suit groups from 50-120 guests.

The space encaptures the warehouse ambience of the 100 The space encaptures the warehouse ambience of the 100 year old building which 
was the original site of Melbourne CBD’s RSL. The room is lined with a series of art 
deco warehouse windows which includes floor to ceiling views of Flinders Lane and 
Duckboard Place. The fittings of pressed metal, decorative plaster, chesterfield, 
New York marble and industrial light fittings compliment the aesthetic of the 
building in a contemporary fashion.

POPULAR WITH
CorpoCorporate events
Milestone birthdays
Engagement parties
Stand up weddings

ROOM FEATURES
Private bar
Acoustic ceiling panels
Historic warehouse space 
Lift access
AV hire available

https://tourmkr.com/f/F1p1nid3WQ/9532527p,2827107m,58.81h,85.38t


BASEMENT (COMING SOON)
20PAX SPACIOUS ENOUGH FOR NETWORKING
30PAX BAR VIBE
50PAX NIGHTCLUB DENSITY
+25PAX ADDITIONAL CAPACITY IN LANEWAY (CONTINGENT UPON WEATHER)

FFor those seeking the maximum level of privacy, our basement level offers the ideal 
setting for an exclusive cocktail party.

ROOM FEATURES
Full visual privacy from the public
Full acoustic privacy and ability turn up the music
Decorative suspended ceiling plasterwork
Private bar & bathrooms
Closed door eClosed door environment
AV hire available

POPULAR WITH
Corporate events

Milestone birthdays

Hens nights

Coming Soon

https://tourmkr.com/f/F1p1nid3WQ/9532500p,2827107m,45.58h,83.43t


FOOD & BEVERAGE



Prawn cutlets with lime & chilli aioli (GF)
Crepes with prosciutto, fior di latte, rocket, parmesan and mixed herbs
Porcini mushroom with parmesan and mozzarella arancini (VEG)
Mac & Cheese croquettes (VEG)
Grilled saganaki with pumpkin & fresh herbs (VEG & GF)
Salmone tartare crostini
Mini Mini eye fillet mignons (GF)

Margherita – Buffalo mozzarella, oregano & Murray river pink salt (VEG)
Della Mare – Tomato, mozzarella, chilli, garlic, prawns & fresh spinach
Veneto – Tomato, mozzarella, crispy pancetta, roast peppers & goats cheese
Messico – Tomato, mozzarella, chorizo, jalapenos, cherry tomatoes & red onion

GRAZING 25PP: 3 CANAPÉS + 1 SLIDER OR  MINI MEAL + 1 SLICES OF PIZZA

DINNER SUBSTITUTE 45PP:  6 CANAPÉS + 1 MINI MEAL + 1 SLIDER + 2 SLICES OF PIZZA

SLIDERS

CANAPES

Chicken with Avocado, Swiss Cheese and Lettuce
Bacon cheeseburger with smokey BBQ sauce 
Grilled halloumi, crumbed mushrooms, avocado, cos lettuce, vine ripe tomato and 
garlic aioli (VEG)

MINI MEALS 

PIZZA

Calamari fritti – Dressed with capers, olives & micro herbs on a roast garlic aioli (GF)
Pasta Agnello – Lamb ragu with handmade orecchiette & parmesan
Gnocchi Gorgonzola  – Homemade potato gnocchi with creamy gorgonzola sauce (VEG)
Risotto – Italian pork sausage, mushroom and fontina (GF)

CANAPES
For cocktail events we have a choice of light or substantial food options to suit the 
dynamic of your group. All menus have a selection of canapes, sliders, mini meals and 
pizza slices.

Our aptly named “dinner replacement” option is a substantial canapes offering which 
provides as much food as you’d expect for an evening function where guests are 
expected to be fed properly (and not pop out for maccas later in the evening).

OurOur grazing option is more suited for those who are primarily focused on drinking as 
opposed to eating. This is particularly popular with 21st birthdays and early after 
work drinks. For the grazing option is there there is the possibility of addiing 
additional pizzas later on in the evening if guests are still peckish.

CANAPES



Prawn cutlets with lime & chilli aioli (GF)
Crepes with prosciutto, fior di latte, rocket, parmesan and mixed herbs
Porcini mushroom with parmesan and mozzarella arancini (VEG)
Mac & Cheese croquettes (VEG)
Grilled saganaki with pumpkin & fresh herbs (VEG & GF)
Salmone tartare crostini
Mini Mini eye fillet mignons (GF)

Margherita – Buffalo mozzarella, oregano & Murray river pink salt (VEG)
Della Mare – Tomato, mozzarella, chilli, garlic, prawns & fresh spinach
Veneto – Tomato, mozzarella, crispy pancetta, roast peppers & goats cheese
Messico – Tomato, mozzarella, chorizo, jalapenos, cherry tomatoes & red onion

GRAZING 25PP: 3 CANAPÉS + 1 SLIDER OR  MINI MEAL + 1 SLICES OF PIZZA

DINNER SUBSTITUTE 45PP:  6 CANAPÉS + 1 MINI MEAL + 1 SLIDER + 2 SLICES OF PIZZA

SLIDERS

CANAPES

Chicken with Avocado, Swiss Cheese and Lettuce
Bacon cheeseburger with smokey BBQ sauce 
Grilled halloumi, crumbed mushrooms, avocado, cos lettuce, vine ripe tomato and 
garlic aioli (VEG)

MINI MEALS 

PIZZA

Calamari fritti – Dressed with capers, olives & micro herbs on a roast garlic aioli (GF)
Pasta Agnello – Lamb ragu with handmade orecchiette & parmesan
Gnocchi Gorgonzola  – Homemade potato gnocchi with creamy gorgonzola sauce (VEG)
Risotto – Italian pork sausage, mushroom and fontina (GF)

CANAPES



WEEKEND LUNCHTIMES (SAT-SUN)



Stone & Wood Pacific Ale

Peroni Nastro Azzurro

Furphy Refreshing Ale

Little Creatures Pale Ale

Pipsqueak Best Cider

Bulrners Original

NV McPherson Sparkling Brut(Goulburn 

Valley, Vic)

NV La Zona Prosecco (King Valley, Vic)

2017 La Zona Moscato (King Valley, Vic)

2019 Chrismont Riesling (King Valley, Vic)

2018 Pasqua Pinot Grigio IGT (Verona, Italy)

2019 McPherson Sauvignon Blanc (Goulburn Valley. Vic)

2018 Skipjack Sauvignon Blanc (Marlborough, NZ)

2018 Leura Park Chardonnay (Bellarine Peninsula, Vic)

2013 Hesket Estate Pinot N0ir (Macedon Ranges, Vic)

20142014 Coppiere Chianti Classico Riserva, DOCG (Tuscany. 

Italy)

2018 Radio Boka Tempranillo (ValenCia, Spain)

20i8 McPherson Cabernet Merlot (Goulburn Valley, Vic)

2009 Tahbilk Cabernet Sauwgnon (Nagambie Lakes, Vic)

2009 Keith Brien Shiraz (Goulburn Valley. Vic)

2018 Maison Castel Rose (Provence, France)

AbsolutAbsolut Vodka / Bombay Sapphire / Chivas Regal / Jack 

Daniels / Bacardi Rum

DRINKS

https://www.tazio.com.au/drinks-menu/


FAQ
Cake cutting
There are no wedding surcharges. We treat every event with equal respect from 
multinational companies to baby showers.
You're welcome to BYO cake. There’s a cakeage fee of $3pp in which we’ll supply cutlery and 
napkins. Please note that during peak service times we may not be able to immediately cut 
your cake, but can supply you with a knife. We do not allow BYO savoury food of any nature.

DecoDecorations & Entertainment
You’re welcome to bring in freestanding decorations but we don’t allow attachments to any 
surfaces (e.g glass, walls and fittings). We don’t do confetti balloons.
All external entertainment such as DJs and bands must be approved by our functions 
coordinator. All performers must be professionals with public liability insurance.
We listen to indie rock by default, but if you book a private room or floor you’ll have 
exclusive control of the music.
AlthoughAlthough we welcome some level of personalisation, due to the architectural nature of the 
venue, excessive decoration is discouraged and earlier access is assessed on a case by case 
basis.

Payment & charges
We require payment for events 7 days prior for events over $1000 and 72 hours in advance 
for all other events.
TheThe host is liable for any damages caused and/or excess cleaning required to the venue 
during setup and the event itself.
The standard event running time is 4 hours. Longer duration events or an earlier setup time 
may incur a venue hire fee.

•

•

•

•

•

•

•

•

•



FUNCTION ROOM 
MINIMUM SPENDS

WEEKEND LUNCHTIMES

2,0002,000

EVENING COCKTAIL 

After work drinks timeslot of 4.30-7PM: 900 or (100 Venue Hire)

*

*

1. Minimum spends are listed for 4 hour events. Additional hours will incur a venue hire 
     fees. Access times are dependent upon prior events.       
2. Minimum spends increase in Late November/December and also on long weekends.
     Typically $50PP - $100PP for most events in December. Long weekend pricing will be 
     similar to Saturdays.
     Please see our functions coordinator for December pricing.       
3. Deposits are 20% of minimum spend. Deposits are non-refundable or t3. Deposits are 20% of minimum spend. Deposits are non-refundable or transferrable to 
     another date but redeemable on the day. The balance of the event is due 7 days prior. 
4. Deposit and balances can be paid via EFT, card or cash. Credit card surcharges of 1.5% 
     for Visa/Mastercard and 2.5% for AMEX applies.       
5. Cocktail events also have additional minimum spend of $40 per person requirement  
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