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Discover 

Polly Cocktail Bar, 
located in the heart 

of iconic Fitzroy. 
 

With a history of over 22 
years!  

Hosting everything from 
birthdays to corporate 

functions, 
Polly Cocktail Bar is 

the ideal venue to host 
your next event or party. 

 
 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

T H E S PA C E S 
 
 
 

 

 
 
 
 

Flexible and inviting spaces that are sure 
to wow your guests. 



 

 
 
 

 
 

 

 
  

P RI VATE  

FU N C T I O N S PA CE 



 

 
 

 
 

Polly Cocktail Bar is a one of a kind 
– with a plush, boudoir-inspired 
interior, deep leather armchairs, 
chaise lounges and swathes of 
velvet, along with gilt-framed 
pre-Raphaelite paintings and 

Art Deco embellishments your 
guests are guaranteed not to be 

disappointed. 
 
   Total Capacity 120 guests 

Sitting 70 guests 
Standing  50 guests 

 

Furniture 
Crimson couch settings, and velvet 

bar stools. 
 

Features 
Smoking atrium 

Island Bar in the center of the 
room. 

 
 
 

 
 

 
 

 

 

 

 

 

 

 

Ideal for larger groups and 
birthday parties where guests may 

want to stand & mingle more. 
 

Capacity 35 guests 
This can be increased with the adjoining Front 
 Atrium to 50 guests comfortably, including an 

enclosed smoking atrium. 
 

Furniture 
A mix of couch settings, and velvet 

bar stools. 
 

Features 
This is not a private room, however 
is a private area in the bar that can 
be cordoned off for your exclusive 

use.

P O L L Y   

M A I N B A R  

  

P O L L Y   

S I D E  B A R  

  



 

  

 
 

This space is perfect for those 
groups that want a bit of privacy 

and seclusion. Set above 
Polly Cocktail Bar this hidden gem 

was recently renovated, keeping 
the key features of the original 

building at its heart. 
 

  Capacity 65 guests 
Seats 26 guests 

 

Entrance 
through Polly Cocktail Bar 

 

Furniture 
Wood and leather bar stools and 

bench seating 
 

Features  
Smoking balcony  

Three separate televisions for slideshows/sports 
Spotify through sound system 

Private bartender/s 
 

P R I V A T E   

F U N C T I O N  S P A C E   

  



 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 

D R I N 
K 

PA G E 
S 

 
 

 
 

 
 
 
 

A variety of drink packages to suit 
everyone’s tastes and anyone’s budget. 

DRINK

PACKAGES

A variety of drink packages to suit 
everyone’s tastes and anyone’s budget. 

 



 

 

 

BAR  TAB  ON  
C ONS U M PT I O N  

 

 
 

A bar tab can be arranged for your 
function with a specified limit or 

amount in mind that you feel 
comfortable spending. Your bar 

tab can be reviewed as your 
function progresses and increased 
if required. However, we will always 

ensure you are in control of the 
amount throughout the event. At 
any point you are welcome to turn 

the bar into a cash bar, so your 
guests can purchase their own 

drinks. 
 
 
 

 

C A S H  B A R  
 

 
 

Allow your guests to choose from 
our extensive beverage selection, 

which they can purchase through- 
out your function. 

 
 

 

 

BE V E R A GE 
PA CKA G ES  

 

 
 

Raise a glass and celebrate your 
birthday party with our 

free-flowing beverage packages. 

Choose from a range of premium 
beverage  packages  featuring 

wines, tap beers, & spirits. 
 

- Premium - 
- Deluxe - 



 

        Beer/Wine           Spirits Upgrade  
 

   
 

         Add a cocktail on arrival $16 per person 
(20)  

Basic Spirits; 

• Begin Dry Gin / A u s t r a l i a  
• Beenleigh White  & Dark Rum / A u s t r a l i a  

• Rooster Rojo Blanco Tequila / Mexico 
• Arktika Vodka / A u s t r a l i a  

• Dewars White Label Scotch / Scotland 
• Old Forester Bourbon / USA

 

 
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 
Beer, Wine, Soft Drinks 

 
 
 
 

Tap Beer 

3+ rotating taps 
(please ask for current selection) 

 

 
Wine  

• Trentham Estate Shiraz, 
& Sauvignon Blanc / 
Murry Darling NSW 

 

• Yering Farm Pinot Noir / 
Yarra Valley VIC 

 

• Trentham Estate Moscato,  
&  R o s e      / 
Mildura  VIC 

 

• Yarran Cuvee 
Sparkling/  Murry  
Darling  NSW 

 
 
 

 
Bottled Beer 

If any preferences please let us know 
 
 
 

Other 

• Soft Drinks & Juices 

 
Duration 

2 hours $50 per person 
3 hours $60 per person  



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 

C A 
N A 

P É 
M E N U 

 
 
 

 

 
 
 
 

Mingle with family and friends and graze 
on a selection of seasonal canapés. 

CATERING

MENU

 
Mingle with family and friends, & graze 

on a selection of canapés. 
 



 

CANAPÉS 
 

 
 

Sausage Rolls $100 
(24 pieces)  

Beef & Cheddar Cocktail  
Sausage Rolls 

 

Beef Pies $100 
(24 pieces)  

Delicious Mini Cocktail  
Beef Pies 

 
 
 
 
 

 
Calabrese Bites $75 

(24 pieces)  

Australian Lavash Crackers,  
Tomato,  

Bocconcini, Dried Basil,  
with a Balsamic Drizzle 

V 
 

Spring Rolls $100 
(24 pieces) 

Tom Yum Prawn Spring Rolls, 
with peanuts 

GF 

(Vegan optional: Tofu) 

 

 
 

Arancini $85 
(24 pieces)  

Cheese & Bacon Arancini,  
served with Aioli 

   
 
 
 
 

Salmon Bites $80 
(24 pieces)  

Smoked Salmon, Cucumber,  
Crème Fraiche, Oregano  

GF  
 
 
 
 
 

Samosas $51 
(12 pieces)  

Potato & Peas  
Served with Hoisin 

VG 

 
 
 
 

DESSERT 

Sweets Stand $75 
(30 pieces)  

Assorted sweets, 

mini cupcakes and cakes.  
Served on a high tea stand 

Fruit Board $90 

 

Assorted fruit  

platter 

 

 

 
V = Vegetarian.    VG = Vegan.    GF = Gluten Free 

 



 

 
 

 

 

 
 
 
 

 
 

 
Margherita (v) 
Tomato, mozzarella, basil, oregano & olive oil 
(Add Buffalo Mozzarella +5) 
 

Napoletana 
Tomato, mozzarella, olives, anchovies, oregano & olive oil 
 
Capricciosa 
Tomato, mozzarella, ham, mushrooms, olives, oregano & 
olive oil (Add artichoke +1) 
 
Frantellino 
Tomato, bocconcini, hot salami, olives, basil & oregano 
 
The Bont 
Tomato, mozzarella, pulled pork, basil, garlic & 
sage 
 
Tropical 
Tomato, mozzarella, ham, pineapple & extra cheese 
 
Al Prosciutto  
Tomato, bocconcini, prosciutto, olives, rocket, parmesan, 
oregano & olive oil 
 
Al Francesco  
Tomato, mozzarella, prosciutto, roasted red capsicum, 
olives, feta, pesto & oregano 
 
Formaggi (v)  
Mozzarella, gorgonzola, feta, ricotta, pecorino & cracked 
pepper 
 
 
 
 

Extras (Per Pizza) 

Gluten Free Base + $4 
Vegan Cheese + $3 
 
(V)  Vegetarian 
 
 
 
 

 

 
  

  
  

 
 

Mexican  
Tomato, mozzarella, ham, hot salami, 
capsicum & chilli 
 
Di Mare 
Mozzarella, prawn cutlets, scallops, shrimp, 
mussels, vongole, garlic, parsley & drizzle of  
Napoli 
 
Salsicce & Fungi 
Mozzarella, mushroom, pork & fennel 
sausage, garlic & parsley 
 
Agnello 
Slow cooked lamb, feta, mozzarella, red 
onion, rosemary, garlic & parsley 
 
Ortolana (v)  
Bocconcini, grilled eggplant, zucchini, red  
capsicum, potato, pesto, garlic & oregano 
 
Zucca (v)  
Tomato, mozzarella, roasted pumpkin, feta, 
basil, pine nuts, spinach, rosemary & 
 
Vegetariana (v) 
Tomato, mozzarella, mushrooms, capsicum,  
onion, olives, garlic & parsley 
 
Alle Melenzane (v)  
Tomato, mozzarella, grilled eggplant, basil, 
garlic, parmesan cheese & parsley 
  
 
 
 
 
  

  

BONTEMPO  
WOODFIRE PIZZAS  

PER PIZZA  
$23  

 

All pizzas are large, and in slices of 8 
 
 

 
 


