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Behind Half Acre’s naked brick façade, you’ll find a multifaceted
space ready to welcome you for drop-in drinks, a fire-cooked
modern Australian meal or your next special event.

With tailored food and beverage packages to suit any occasion,

Half Acre is for everyone; walk through the archway and make it
your own.

HOME AWAY FROM HOME

WALK THROUGH TOUR

https://goo.gl/maps/ZyCnwSQmokraRL3c7


THE OPEN KITCHEN

THE SPACES



A stunning retreat from the outside world, complete with

a glass roof that lets in plenty of light and comfortable

seating that invites you to stay a while.

Bar and Eatery Buyout Available: Exclusive use of the Half

Acre Eatery (includes The Glasshouse and Bar).

SEATS 85 TO 90 GUESTS

THE GLASSHOUSE



An intimate, semi-private dining area featuring parquetry

flooring and a stunning chimney skylight.

SEATS 12 GUESTS

THE CHIMNEY ROOM

A semi-private dining space with a great view with floor to 

ceiling windows, looking out to our courtyard.

SEMI PRIVATE DINING SPACE



THE COURTYARD
Can not be reserved separately



THE GLASSHOUSE

FOOD PACKAGES



TO START 

Za’atar  bread

Tuna carpaccio,  anchovy,  capers ,  yuzu dress ing

Wood f i red leeks,  burnt  macadamia  cream, sorrel  & nasturt ium

Flame roasted carrots ,  green har issa  tahin i ,  smoked a lmonds,  date molasses

LARGE PLATES 

Market  f i sh,  hawai j  beurre b lanc

Angus f lank steak,  red pepper  sauce,  cr i spy onions

SERVED WITH SIDES OF 

Roast  p ink f i r  potato,  ras  e l  hanout  dress ing

Leafy  sa lad,  buttermi lk  dress ing

DESSERT

Chocolate marquise,  brown sugar  cream, poached seasonal  f ru i t

“THE FULL ACRE” SET SHARING MENU

$95pp



Cocktai l  Package includes:

CANAPES

Select ion  of  three

HANDHELD PITA POCKETS

Select ion  of  three

BOWLS

Select ion  of  two

SWEET 

Select ion  of  one f rom bites  menu

Select ion  of  one dessert  bowl

Designed to circulate the room by our fr iendly staff,  our cocktai l  menu 
is the perfect option for any standing event! Menu can be tai lored to 
any occasion. 

COCKTAIL PACKAGE

$100pp



CANAPE PACKAGE – SELECTION OF THREE $18ea

Smoked eel  r i l let tes,  cr isp,  horseradish

Wood-f i red lamb puf f ,  labneh,  sa lsa  verde

Steak and fat  chip  – potato chip,  seared beef ,  mayonnaise,  v inegar  sa l t

Caramel ised Onion and Tomato Tart let

Chor izo bocconcin i

Potato kimchi  croquette,  b lack gar l ic  a iol i

Tuna tar tare,  crushed peas,  ash cr isp

Harra  chicken,  a iol i ,  cr i spy skin

Latke,  p ickled kohl rabi ,  burnt  honey,  feta

Spiced red pepper  Tui l le,  r icotta,  walnut

Addit ional  canapes $6pp

ADD NATURAL OYSTERS –  TWO EACH  $9ea 

S e r v e d  w i t h  N a t i v e  f i n g e r l i m e

CANAPÉS



PITA POCKETS OPTIONS   $12ea

Wood-f i red lamb shawarma,  p ickled onion,  toum, pars ley,  labneh

Har issa  chicken,  babaganoush,  wi ld  rocket

Fa lafel ,  beetroot  tahin i ,  i s rael i  sa lad,  p ickles

Fr ied f i sh,  remoulade,  cos  lettuce 

SAVOURY BOWLS OPTIONS   $18ea

Wood-f i red chicken,  creamed corn,  peppers,  herbs

Battered barramundi ,  cos,  sumac p ickled shal lots ,  tar tare

Torched sca l lops,  pea  butter ,  bottarga

Meatbal l s ,  bush tomato,  sugo,  parmesan,  rocket

Raw kingf ish,  fennel ,  f inger l ime dress ing

Torched tuna,  tonnato sauce,  capers ,  nat ive sea  herbs

Roasted caul i f lower,  whipped tahin i ,  dukkah,  p ickled cucumber

Wood-f i red lamb shawarma,  muhammara,  gr i l led  zucchin i

Lebanese eggplant,  p inenut  dress ing,  puf fed wi ld  r ice

HANDHELDS

PITA POCKETS & BOWLS



MINI SWEET BITES   $7ea

Mini  cheesecake

Caramel ised apple tar t let ,  brown sugar  cream

Chocolate marquise,  poached seasonal  f ru i t

DESSERT BOWLS   $10ea

Baked cheesecake,  charred b lueberry,  lemon myrt le  

Chocolate nemesis ,  sa l ted tahin i  caramel ,  whipped crème f ra iche

Pistachio panna cotta,  rhubarb,  g inger  crumb

Seasonal  f ru i t ,  mer ingue,  pass ionfru i t  curd,  davidson p lum 

St icky date pudding,  butterscotch,  caramel ised p ineapple,  vani l la  ice cream

Every meal should end with something sweet! 

Add a few of our favourite sweet dishes to any of your 
roaming or grazing menus.

SWEETS



CANAPES

Smoked eel  r i l let tes,  cr isp,  horseradish

Wood-f i red lamb puf f ,  labneh,  sa lsa  verde

Steak and fat  chip  – potato chip,  seared beef ,  mayonnaise,  v inegar  sa l t

HANDHELD PITA POCKETS

Falafel ,  beetroot  tahin i ,  I s rael i  sa lad,  p ickles

Fr ied f i sh,  remoulade,  cos  lettuce 

BOWLS

Wood-f i red chicken,  creamed corn,  peppers,  herbs

Battered barramundi ,  cos,  sumac p ickled shal lots ,  tar tare

Meatbal l s ,  bush tomato,  sugo,  parmesan,  rocket

SWEETS 

Caramel ised apple tar t let ,  brown sugar  cream

Chocolate nemesis ,  sa l ted tahin i  caramel ,  whipped crème f ra iche

Designed to circulate the room by our fr iendly staff,  our 
cocktai l  menu is the perfect option for a more casual event! 

PACKAGE MENU EXAMPLE

$100pp

D i s h e s  s u b j e c t  t o  c h a n g e  s e a s o n a l l y



HALF ACRE WOOD-FIRED ROTISSERIE 

Lam b s haw ar m a

Spi c e d  har i s s a  c h i c k e n

Ro as te d  c aul i f l o w e r

SERVED WITH

H o us e - m ad e  z a ’ atar  br e ad ,  w hi ppe d  butte r

P i c k l e s

Gr e e n o l i ve  l abne h 

B e e tr o o t  tahi n i ,  pe pi tas

B abag ano us h,  w att l e s e e d  and  s unf l o w e r  d uk k ha,  w ate r c r e s s  

SIDES 

F l am e  r o as te d  c ar r o ts ,  g r e e n  har i s s a  tahi n i ,  s m o k e d  a l m o nd s ,  d ate  m o l as s e s

Ro as t  p i nk  f i r  po tato ,  r as  e l  hano ut  d r e s s i ng

Le af y  s a l ad ,  butte r m i l k  d r e s s i ng

DESSERT 

Ro s e  m ar s hm al l o w ,  c o c o nut  s o r be t ,  s te w e d  s t r aw be r r i e s

Cho c o l ate  m ar qui s e ,  br o w n s ug ar  c r e am ,  po ac he d  s e as o na l  f r u i t

Whether you are hosting a seated or standing event,  indulge 
and share our popular rotisserie dishes amongst fr iends.

HALF ACRE FAMOUS ROTISSERIE

$89pp



THE FEAST



FARM

Ro as te d  c ar r o t ,  d ate  m o l as s e s ,  g r e e n  har i s s a  tahi n i  V G,  N F ,  GF

Zuc c hi n i ,  m i nt  pe s to ,  w hi ppe d  r i c o tta ,  s m o k e d  a l m o nd s  V ,  GF

H aw ai j  s p i c e d  e g g pl ant ,  g o l d e n  r a i s i n ,  c ur r y  l e a f  V G,  D F ,  GF ,  N F

Ro as te d  C aul i f l o w e r ,  w hi ppe d  tahi n i ,  m ac ad am i a  d uk k a.  V G,  GF

W o o d  f i r e d  c abbag e ,  c h i m i c hur r i ,  g o ats  c ur d  V ,  GF ,  N F

B r o c c o l i  s a l ad ,  P e r s i an  f e t ta ,  pr e s e r ve d  l e m o n &  c hi l l i  V , GF , N F

Co r n  R i bs ,  b l ac k  g ar l i c  butte r  GF ,  N F ,  V

SMOKED AND CURED
Or ang e  and  m apl e  g l az e d  ho t  s m o k e d  s a l m o n,  f e nne l  &  d i l l  s a l ad  GF , N F , D F

Thi c k  c ut  bac o n GF , N F , D F

P as tr am i ,  N Y  s ty l e ,  Zuni  p i c k l e s

SIDES
E g g s  bak e d  i n  har i s s a  br a i s e d  g r e e ns  N F .  V ,  D F ,  GF

B al s am i c  o ni o n  &  to m ato  p i s s a l ad i e r e  N F ,  D F ,  V

SWEETS

B i r c he r  M ue s l i ,  r hubar b  &  appl e

Se as o na l  f r u i t  c ups

F l o ur l e s s  o r ang e  c ak e

P anc ak e s ,  br o w n s ug ar  c r e am

Cho c o l ate  tw i s ts  N F ,  V
D i s h e s  s u b j e c t  t o  c h a n g e  s e a s o n a l l y

THE FEAST GRAZING BUFFET BREAKFAST

$89pp



FARM

Ro as te d  c ar r o t ,  d ate  m o l as s e s ,  g r e e n  har i s s a  tahi n i  V G,  N F ,  GF

Zuc c hi n i ,  m i nt  pe s to ,  w hi ppe d  r i c o tta ,  s m o k e d  a l m o nd s  V ,  GF

H aw ai j  s p i c e d  e g g pl ant ,  g o l d e n  r a i s i n ,  c ur r y  l e a f  V G,  D F ,  GF ,  N F

Ro as te d  C aul i f l o w e r ,  w hi ppe d  tahi n i ,  m ac ad am i a  d uk k a.  V G,  GF

W o o d  f i r e d  c abbag e ,  c h i m i c hur r i ,  g o ats  c ur d  V ,  GF ,  N F

B r o c c o l i  s a l ad ,  P e r s i an  f e t ta ,  pr e s e r ve d  l e m o n &  c hi l l i  V , GF , N F

Co r n  R i bs ,  b l ac k  g ar l i c  butte r  GF ,  N F ,  V

SMOKED AND CURED

Or ang e  and  m apl e  g l az e d  ho t  s m o k e d  s a l m o n,  f e nne l  &  d i l l  s a l ad  GF , N F , D F

M ar m al ad e  g l az e d  H am  GF , N F , D F

P as tr am i ,  N Y  s ty l e ,  Zuni  p i c k l e s

SIDES

Che e k y  l i t t l e  c h i c k e n  s nac k s  D F , N F

Cae s ar  s a l ad ,  Co s ,  par m e s an,  anc ho vy ,  s o ur d o ug h c r o uto ns  D F , N F

M e d i te r r ane an Co us  Co us  Sa l ad  N F .  V G

B al s am i c  o ni o n  &  to m ato  p i s s a l ad i e r e  N F ,  D F ,  V

SWEETS
P i s tac hi o  pannac o tta

F l o ur l e s s  o r ang e  c ak e

Cho c o l ate  N e m e s i s

P av l o va  s tat i o n
D i s h e s  s u b j e c t  t o  c h a n g e  s e a s o n a l l y

THE FEAST GRAZING BUFFET LUNCH

$89pp



FARM

Ro as te d  c ar r o t ,  d ate  m o l as s e s ,  g r e e n  har i s s a  tahi n i  V G,  N F ,  GF

Zuc c hi n i ,  m i nt  pe s to ,  w hi ppe d  r i c o tta ,  s m o k e d  a l m o nd s  V ,  GF

H aw ai j  s p i c e d  e g g pl ant ,  g o l d e n  r a i s i n ,  c ur r y  l e a f  V G,  D F ,  GF ,  N F

Ro as te d  C aul i f l o w e r ,  w hi ppe d  tahi n i ,  m ac ad am i a  d uk k a.  V G,  GF

W o o d  f i r e d  c abbag e ,  c h i m i c hur r i ,  g o ats  c ur d  V ,  GF ,  N F

B r o c c o l i  s a l ad ,  P e r s i an  f e t ta ,  pr e s e r ve d  l e m o n &  c hi l l i  V , GF , N F

Co r n  R i bs ,  b l ac k  g ar l i c  butte r  GF ,  N F ,  V

SMOKED AND CURED

Or ang e  and  m apl e  g l az e d  ho t  s m o k e d  s a l m o n,  f e nne l  &  d i l l  s a l ad  GF , N F , D F

M us tar d  c hi c k e n  s k e w e r s

Che r m o ul a  l am b s ho ul d e r

SIDES

Cae s ar  s a l ad ,  Co s ,  par m e s an,  anc ho vy ,  s o ur d o ug h c r o uto ns  D F , N F

M e d i te r r ane an Co us  Co us  Sa l ad  N F .  V G

B al s am i c  o ni o n  &  to m ato  p i s s a l ad i e r e  N F ,  D F ,  V

SWEETS
P i s tac hi o  pannac o tta

F l o ur l e s s  o r ang e  c ak e

N e m e s i s

P av l o va

THE FEAST GRAZING BUFFET DINNER

$95pp

D i s h e s  s u b j e c t  t o  c h a n g e  s e a s o n a l l y



BEVERAGE PACKAGES

THE BAR



BASIC PACKAGE 

3 hour $49pp

4 hour  $65pp

SPARKLING

Zilzie wines ‘btw’ prosecco, Vic 

WHITE WINE

Zilzie wines ‘btw’ pinot grigio, 2022, Vic

Le bon chardonnay, 2019, Vic

RED WINE

Zilzie wines ‘btw’ pinot noir, 2022, Vic

Brave souls 'the whaler' shiraz, 2022, Vic

BEER

Moon dog lager

Soft drinks & mineral water included 

PREMIUM PAIRED PACKAGE

Includes  compl imentary tast ing

3 hour $1 10pp

4 hour  $130pp

CHAMPAGNE

Moet &. chandon brut nv, champagne, France 

WHITE WINE

Henschke ‘innes’ pinot gris, 2021, Aa 

Kendal jackson grand reserve chardonnay, 2019, Ca 

RED WINE

Port Phillip estate Red Hill pinot noir, 2020, Vic

Rockford ‘moopa springs’ gsm, 2018, Sa

BEER

All taps available

Soft drinks & mineral water included 

STANDARD PACKAGE

3 hour $79pp

4 hour  $95pp

SPARKLING

Clover hills sparkling, Tas

WHITE WINE

Monte tondo mito soave doc, 2021, Ita

Rising Chardonnay, 2021, Vic

RED WINE

Airlie bank pinot noir, 2022, Vic

Two Hands ‘GNARLY DUDES’ Shiraz,

2022, Vic

BEER

All taps available

Soft drinks & mineral water included

BEVERAGES
Choose between our basic ,  standard or premium beverage packages for your event!
For any additional items or upgrades,  please enquire with our team.



ADDITIONS

DRINKS (ON ARRIVAL)   

Moet champagne    $22pp

Cucumber  Ju lep      $20pp

Hal f  Acre G&T     $20pp

Aperol  Spr i tz      $ 18pp

Espresso Mart in i  Cockta i l     $24pp

S p i r i t  p a c k a g e s  a v a i l a b l e  u p o n  r e q u e s t

ARTISAN CHEESE BOARD    $290

Serves  12- 16  guests

Complete with  a  select ion  of  hard,  soft  & b lue cheese,  seasonal

f ru i t ,  chutney,  lavosh

CHARCUTERIE PLATTER    $290

Serves  12- 16  guests

Served with  house-mixed ol ives,  sa lami,  bresoala,  gr iss in i ,  bread

Upgrade your package with some of our favourite additions! 

This can include – but is not l imited to -  champagne on, 
house-curated cocktai ls,  artisan cheese & charcuterie platters 
and more! 








