
Bottle 
Service

https://www.edisonbar.com.au/


3 TIERS | $385 
4 bottles of Sunset Sparkling

4 TIERS | $450 
8 bottles of Sunset Sparkling

ADD SOME SPARKLE TO YOUR NIGHT

UPGRADE TO CHAMPAGNE TOWER

Booths are recommended for groups 
between 15-80 and are free to hire 
for arrivals prior to 10pm.

•	 3 hours of free booth hire

•	 Free cloaking

•	 VIP Entry

Booth hire after 10PM requires the pre-purchase of a spirit cart, sparkling tower or two cocktail trees.

BE A LITTLE BIT EXTRA
•	 Add pre-ordered function food

•	 Complimentary glass of sparkling per guest for Hen’s nights

3 TIERS | $770 
2 bottles of Moët & Chandon Magnum

4 TIERS | $1500 
4 bottles of Moët & Chandon Magnum



VODKA
Ciroc 
Grey Goose
Belvedere 

RUM
Sailor Jerry
Kraken 
 

GIN 
Tanqueray  
Hendricks  
Bombay Bramble  

TEQUILA  
Patron Silver
Volcan Blanco 
Volcan Cristalino 

LIQUEUR
Alize  

BOURBON/WHISKY 
Johnny Walker Black 
Gentleman Jack 

COGNAC 
Hennessy VSOP 

CHAMPAGNE  
Moet & Chandon Magnum 1.5L

OTHER  
Dom Perignon Champagne 750ML $680
Belvedere Vodka Magnum 1.75L $770
Ace of Spades Gold Bag 750ML $1000

Unlimited mixers & ice.

$385 

Select your spirit base:

Add some luxury to your spirit cart 
with a DIY garnish station
Includes a selection of seasonal & dehydrated fruits. $15

YOUR VERY OWN HOST WILL BE ON HAND TO HELP 
BUILD YOUR BEVERAGES!



PORNSTAR MARTINI 
Absolut Vanilla / Passoa / Passionfruit / Lime / Prosecco

LYCHEE MARTINI 
Vodka / Citrus / Fruit Puree

STRAWBERRY MARGARITA 
Don Julio Tequila, Cointreau, Lime, Strawberry Puree 

CLASSIC MARGARITA 
Don Julio Tequila, Cointreau, Lime

CIAO BELLA 
Ketel One Vodka, Peach Schnapps, Chambord, Cranberry 
Juice, Passionfruit
 

Drink responsibly, share with friends!

$200
Each tree holds 12 cocktails. 
Choose up to three from the 
selection below:



Hot Platters
(20 PIECES EACH)

BEEF SLIDERS,

American cheese, pickled aioli $90  

HALOUMI SLIDERS,

tomato relish v  $90 

STICKY PORK BELLY BITES,

sesame seeds, spring onion gf  $80 

MUSHROOM & TRUFFLE ARANCINI,

aioli, spring onion vg gf  $80  

VEGETARIAN SPRING ROLLS,

sweet chilli sauce v  $55 

MAC & CHEESE CROQUETTES,

jalapeño relish v  $60 

MALAYSIAN CHICKEN SATAY SKEWERS,

peanut sauce gf  $70 

CHEESEBURGER SPRING ROLLS,

dipping sauce $70

SPICED CAULIFLOWER WINGS,

sriracha bbq vg gf  $50

VEGETARIAN MINI QUICHE,

tomato relish v gf  $60 

Cold Platters
(20 PIECES EACH)

BRUSCHETTA,

tomato, shallots, basil, balsamic glaze vg gf  $45 

TOSTADAS,

guacamole, corn salsa, micro herbs vg gf  $45

VEGETABLE RICE PAPER ROLLS,

hot & sour dipping sauce vg gf  $55 

SALMON CEVICHE TACOS,

red onion, coriander, guacamole gf  $70 

CAPRESE SKEWERS,

tomato, olive, bocconcini v gf  $50

Mix n Match Platters
(10 PIECES OF EACH VARIETY)

BEEF SLIDERS, American cheese, pickled aioli / 

HALOUMI SLIDERS, tomato relish v  $90

STICKY PORK BELLY BITES, sesame seeds, spring onion / 

SPICED CAULIFLOWER WINGS, sriracha bbq vg gf  $70

CHEESEBURGER SPRING ROLLS, dipping sauce / 

VEGETARIAN SPRING ROLLS, sweet chilli sauce v  $60

MAC & CHEESE CROQUETTES, jalapeño relish v /

MUSHROOM & TRUFFLE ARANCINI, aioli,  

sping onion vg gf  $70

Pizzas
(GLUTEN FREE BASES & VEGAN CHEESE $3 EACH)

MARGHERITA PIZZA,

bocconcini, basil, napolitana, mozzarella v $28

MARINATED PORTOBELLO MUSHROOM PIZZA,

thyme, truffle oil, napolitana, mozzarella v $28

BARBEQUE-MARINATED CHICKEN PIZZA,

red onion, sriracha, mozzarella $30

ROASTED ARTICHOKE PIZZA,

cherry tomatoes, black olives, napolitana, mozzarella v $28

HOISIN DUCK PIZZA,

pear, capsicum, napolitana, mozzarella, hoisin drizzle $32

CHARGRILLED MEDITERRANEAN PIZZA,

red capsicum, zucchini, pumpkin, napolitana,  

mozzarella, rocket v $30

PEPPERONI PIZZA,

tomato, rocket, basil, mozzarella $30

TRIO OF PORK PIZZA,

pepperoni, bacon, pulled pork, jalapeño,  

sriracha, mozzarella $35

THE EDISON PIZZA,

Italian sausage, bocconcini, mushrooms, truffle cream, 

mozzarella $35

Platters must be ordered 7 days ahead of your function, 
however a la carte options are available for order on the 
night of your event.



Appetizers
SALMON CEVICHE TACOS,

red onion, coriander, guacamole gf  

TOSTADAS,

guacamole, corn salsa, micro herbs vg gf  

BUTTERMILK FRIED CHICKEN,

chipotle aioli 

CRISPY PORTOBELLO MUSHROOM BITES,

chipotle aioli vg gf   

VEGETARIAN RICE PAPER ROLLS,

hot & sour dipping sauce vg gf  

Substantial
BEEF SLIDERS,

American cheese, pickled aioli 

HALOUMI SLIDERS,

tomato relish v

Sweet Bites
CHOCOLATE PROFITEROLES v

ORANGE & ALMOND CAKE v gf

CHOCOLATE BROWNIE BITES v gf

Minimum 4 guests.

SPARKLING TOWER, TWO HOURS OF BOTTOMLESS 
BITES & EXCLUSIVE BOOTH HIRE



Recommended for groups between 80-200.
Private function hire for The Edison can start from 6pm and go through until 10pm with a minimum spend requirement 
starting from $1,000. If you are interested in a later time please reach out to the team for more details.

This minimum spend can be redeemed on food and beverages! We do have both bottle service and bar tab options 
available, if you need advice on what would work best for your group our functions team can assist!

If you have any decorations, requests or want a photographer for your event please include these in the function 
enquiry.  We will try accomodate all requests! 

Private hire comes with the VIP treatment: 
•	 Private venue, will only be for your guests

•	 Complimentary booth hire after the function ends

•	 Your very own host / hostess 

•	 VIP entry for all your guests

•	 Complimentary DJ for the entirety of your event

•	 Free cloaking 

•	 PA system

•	 The option of preordered function food

MAKE AN ENQUIRYSEE THE FULL DRINKS MENU

https://www.edisonbar.com.au/booking-page
https://www.edisonbar.com.au/cocktail-list-and-drinks-menu

