
The  I con ic  Terminus  F i t z roy  Nor th  i s  s i tua ted  on ly  12  minutes  dr i ve  f rom  the  CBD.  There  i s  ample  park ing  nea rby  and  p len ty  o f  pub l i c  t r anspor t  opt ions  dropp ing

you  r igh t  outs ide  and  sa fe l y  t ak ing  you  home  aga in .  

 

We  a re  the  pub  tha t  ep i tomises  eve ry th ing  a  l oca l ’s  l oca l  shou ld  be . .  I ce  co ld  c ra f t  beer  f rom  a l l  ove r  the  g lobe ,  de l i c ious  pub  mea ls  and  a  warm  and  f r i end ly

a tmosphere  day  and  n igh t .

 

Our  h i s to r i c  pub  has  undergone  some  s ign i f i can t  r enova t ions  to  a l l  a reas  o f  the  venue  s ince  the  s ta r t  o f  2020  o f fe r ing  an  a r ray  o f  un ique  spaces  per fec t  f o r  any

func t ion  or  even t .  When  book ing  your  nex t  b i r thday  ce leb ra t ion ,  engagement  par ty ,  corpora te  even t  or  n igh t  out  wi th  your  f r i ends ,  the  Terminus  i s  the  venue  f o r

you .

 

Drop  i n  and  expe r ience  a  t rue ,  l oca l s  pub .

ICE  COLD  CRAFT  BEER  FROM  ACROSS  THE  GLOBE ,  DEL IC IOUS  PUB  MEALS  &  A  WARM  AND

FRIENDLY  ATMOSPHERE  DAY  AND  NIGHT



Loca ted  on  the  f i r s t  f l oo r  o f  the  venue ,  our  B lues tone  Func t ion  Room  boas t s  a  pr i va te  bar ,  l ea the r  f u rn i sh ings ,  po l i shed  f l oo r

boa rds  and  the  f l ex ib i l i t y  to  d iv ide  the  spaces  i n  to  two  rooms  or  one  l a rge  room.

The  exposed  b lues tone ,  br i ckwork  and  s tee l  f r am ing  prov ide  an  ec lec t i c  space  tha t  i s  un ique ,  warm  and  per fec t  f o r  a l l

occas ions .

Our  B lues tone  room  a l so  o f fe r s  a  Pr i va te  Din ing  Room,  per fec t  f o r  your  nex t  corpora te  meet ing ,  pr i va te  l unch  or  i n t ima te  s i t

down  d inne r  wi th  f r i ends .

The  f unc t ion  a rea  a l so  f ea tu res  l a rge  sc reen  TV ’s ,  AV ’s  and  mic rophone  capab i l i t i e s .

S t a n d  U p / C a n a p é s  S t y l e  E v e n t
Din ing  Room  &  PDR :  Ava i l ab le  f o r  up  to  120  gues t s

PDR  Only :  Ava i l ab le  f o r  up  to  40  gues t s

S i t  D o w n  D i n i n g  E v e n t
Din ing  Room  &  PDR :  Ava i l ab le  f o r  70  -  80  gues t s

PDR  Only :  Ava i l ab le  f o r  up  to  20  gues t s .

THE  BLUESTONE  FUNCTION  ROOM



The  Cra f t  Bar  i s  a  beer  l ove r s  de l igh t !

Ad jacen t  to  our  beer  garden ,  our  Cra f t  Bar  hos t s  17  ro ta t ing  t ap  beer  and  c ide r s  f rom  l oca l  and  i n te rna t iona l  brewer ies ,  prov id ing  a  r e l axed  pub

exper ience  f o r  a l l .

C r a f t  B a r  O n l y
Stand  Up /Canapés  Sty le  Even t  Ava i l ab le  For  80  -  100  Gues t s   

S i t  Down  Din ing  Even t  Ava i l ab le  For  50  -  60  Gues t s

C r a f t  B a r  +  B e e r  G a r d e n  C o m b i n e d
Stand  Up /Canapés  Sty le  Even t  Ava i l ab le  For  150  -  160  Gues t s

S i t  Down  Din ing  Even t  Ava i l ab le  For  80  -  90  Gues t s

Use  o f  the  a reas  a l so  i nc lude  the  use  o f  TV 's  and  aud io /v i sua l  connec t ion  capab i l i t i e s .  

THE  CRAFT  BAR



The  Corne r  Bar  i s  your  qu in tessen t i a l  pub l i c  bar  se t  up ;  f u l l  o f  cha rac te r  and  cha rm .

Se t  wi th  a  po l i shed  brass  bar  top ,  hang ing  pendant  l i gh t s ,  rus t i c  dry  bars  and  the  bes t  bar tenders  a round ,  i t  i s  per fec t  f o r  casua l  even ts .

S t a n d  U p / C a n a p é s  S t y l e  E v e n t  -  A v a i l a b l e  f o r  5 0  -  7 0  g u e s t s
S i t  D o w n  D i n i n g  E v e n t  A v a i l a b l e  f o r  u p  t o  4 0  g u e s t s

Use  o f  the  a rea  a l so  i nc ludes  the  use  o f  TV 's  and  aud io /v i sua l  connec t ion  capab i l i t i e s .

Recen t l y  r enova ted ,  our  br igh t  and  a i r y  beer  garden  showcases  hang ing  greene ry ,  exposed  t imbers  and  an

enc losed  l ouve red  roo f  to  accommodate  a l l  weathe r  cond i t ions .

 

Th i s  a rea  can  be  booked  pr i va te l y  f o r  l a rge  groups  or  i n  con junc t ion  wi th  the  c ra f t  bar  f o r  a  l a rge  cock ta i l

even t .

 

B e e r  G a r d e n
Stand  Up /Canapés  Sty le  Even t :  Ava i l ab le  For  60  -  80  gues t s

S i t  Down  Din ing  Even t :  Ava i l ab le  For  Up  To  40  gues t s

 

B e e r  G a r d e n  +  C r a f t  B a r  C o m b i n e d
S i t  Down  &  Stand  Up /Canape  Sty le  Even t  Ava i l ab le  For  150 -160  Gues t s

 

 

Use  o f  the  a reas  a l so  i nc lude  the  use  o f  TV 's  and  aud io /v i sua l  connec t ion  capab i l i t i e s .

THE  DIN ING  ROOM

Our  d in ing  room  i s  comple te  wi th  a  qua in t  wine  bar  tha t  i s  i dea l  f o r  i n t ima te  dr inks  and  n ibb les  f o r  sma l l

g roups .  

 

Th i s  a rea  wi l l  orde r  f rom  a  se lec ted  che f s  menu  tha t  can  be  pa i red  wi th  the  per fec t  wine  to  match .

 

I t  i s  the  per fec t  space  to  t r ans fo rm  i n to  your  nex t  h igh  c lass  even t  i n  e i the r  our  pr i va te  d in ing  room  to

hos t  a  par ty  f o r  up  to  20  gues t s  or  the  f u l l  d in ing  room  tha t  can  ca te r  f o r  up  to  70 .  

 

Hi re  a l so  i nc ludes  the  use  o f  TV 's  and  aud io /v i sua l  connec t ion  capab i l i t i e s .

 

S t a n d  U p / C a n a p é s  S t y l e  E v e n t
Din ing  Room  &  PDR :  Ava i l ab le  f o r  90  -  110  gues t s

PDR  Only :  Ava i l ab le  f o r  50  -  60  gues t s

 

S i t  D o w n  D i n i n g  E v e n t
Din ing  Room  &  PDR :  Ava i l ab le  f o r  50  -  70  gues t s

PDR  Only :  Ava i l ab le  f o r  20  gues t s

* * *  P l e a s e  n o t e  t h a t  a  s e t  m e n u  a p p l i e s
 

W i n e  R o o m  -  C h e f s  T a b l e  P r i v a t e  D i n i n g  E x p e r i e n c e
Capac i t y :  8

Ava i l ab le  on  r eques tTHE  CORNER  BAR

THE  BEER  GARDEN



5  P i e c e  C a n a p e  P a c k  
$ 2 3 / p p

 

Sush i  se lec t ion ,  soy  sauce  (GF )

Southe rn  f r i ed  ch icken  r ibs ,  wasab i  r anch

Vege tab le  sp r ing  ro l l s ,  l ime  swee t  ch i l i  sauce  (V )

Wagyu  bee f  s l ide r s ,  cheese ,  p ick le ,  musta rd ,  sauce

OR  Red  Lent i l  s l ide r s ,  cheese ,  tomato ,  a io l i  (V )

Squ id ,  wasab i  mayo

CANAPE  OPTIONS

7  P i e c e  C a n a p e  P a c k
$ 2 9 / p p

 

Sush i  se lec t ion ,  soy  sauce  (GF )

Southe rn  f r i ed  ch icken  r ibs ,  wasab i  r anch

Vege tab le  sp r ing  ro l l s ,  l ime  swee t  ch i l i  sauce  (V )

Wagyu  bee f  s l ide r s ,  cheese ,  p ick le ,  musta rd ,  sauce

OR  Red  Lent i l  s l ide r s ,  cheese ,  tomato ,  a io l i  (V )

Squ id ,  wasab i  mayo

Vege tab le  r i ce  paper  ro l l s  ho i s in  sauce  (V )  (GF )

Red  cur ry  pork  sausage  ro l l s ,  d i l l  yoghur t

9  P i e c e  C a n a p e  
$ 3 8 / p p

 

Sush i  se lec t ion ,  soy  sauce  (GF )

Southe rn  f r i ed  ch icken  r ibs ,  wasab i  r anch

Vege tab le  sp r ing  ro l l s ,  l ime  swee t  ch i l i  sauce  (V )

Wagyu  bee f  s l ide r s ,  cheese ,  p ick le ,  musta rd ,  sauce

OR  Red  Lent i l  s l ide r s ,  cheese ,  tomato ,  a io l i  (V )

Squ id ,  wasab i  mayo

Vege tab le  r i ce  paper  ro l l s  ho i s in  sauce  (V )  (GF )

Red  cur ry  pork  sausage  ro l l s ,  d i l l  yoghur t

Ga r l i c  but te r  sca l lops  (GF )

Ch icken  &  swee t  corn  gyozas ,  sa l sa  macha ,  soy  mi r in

S w e e t  C a n a p e s  
O r d e r e d  S e p a r a t e l y  /  M i n i m u m  o f  2 0 p c s

 

Lemon  curd  t a r t ,  i t a l i an  mer ingue  $5

Choco la te  t a r t ,  f r esh  s t rawber ry  $5

Se lec t ion  o f  macarons  $4



O u r  s e t  m e n u s  a r e  a  p e r f e c t  w a y  t o  e n j o y  a l l  t h a t  T h e  T e r m i n u s  h a s  t o  o f f e r .  T h e r e  a r e
s e v e r a l  o p t i o n s  y o u  c a n  c h o o s e  f r o m  f o r  y o u r  s i t  d o w n  d i n i n g  e x p e r i e n c e . . .  

 

2  x  course  se t  menu  $48pp

2  x  course  a l te rna te  drop  $53pp

2  x  course  sha red  $55pp

 

3  x  course  se t  menu  $58pp

3  x  course  a l te rna te  drop  $62pp

3  x  course  sha red  $65pp

SET  MENU

C h o o s e  f r o m  t h e  f o l l o w i n g  m e n u :  
 

E n t r e e  
Bee f  t a tak i ,  gar l i c  ch ips ,  ponzu  on ion  dress ing ,  t a ro

Spence r  Gul f  Hi ramasa  k ing f i sh  c rudo ,  orange ,  sa l sa  macha ,  baby  c ress

Miso  roas ted  but te rnu t  squash  &  swee t  pota to  sa lad ,  St racc ia te l l a ,  dukka ,  p ine  nut  (v )

Pan  f r i ed  pota to  gnocch i ,  c reamed  mixed  mushroom,  cac io  t ru f f l e  (v )

 

M a i n  
250g  Cape  gr im  por te rhouse ,  shoes t r ing  f r i e s ,  sa lad

Gr i l l ed  Ora  K ing  sa lmon ,  mixed  gra ins ,  go lden  r a i s ins ,  macadamia  pes to

Cr i spy  sk in  pork  be l l y ,  smoked  cau l i f l ower  c ream,  roas ted  r ad i sh ,  app le  ge l

R ico t ta  &  sp inach  r av io l i ,  burn t  but te r  sauce ,  haze lnu t s

 

D e s s e r t
Mi lk  choc  t a r t ,  honeycomb

Lemon  mer ingue  p ie

 

C h e f ' s  s e l e c t i o n  o f  c h e e s e  a n d  a c c o m p a n i m e n t s

P IZZA

A  l a rge  se lec t ion  o f  p i zzas  f rom

our  A  l a  Car te  menu  a re  a l so

ava i l ab le  to  add  to  any

func t ions  package  a t  an

add i tona l  cos t .

CHEF 'S  MENU

A  spec ia l l y  des igned  4  course

che f 's  t a s t ing  menu  tha t  i s  eve r

chang ing ,  made  f rom  l oca l  and

seasona l  i ng red ien t s .

$ 8 0 / P P  |  M I N .  2 0  G U E S T S



S T A N D A R D
 

2  H O U R S  $ 3 5 / P P
3  H O U R S  $ 4 5 / P P
4  H O U R S  $ 5 5 / p p

 

W h i t e  W i n e
Sec re t  Garden  P ino t  Gr ig io

 

R e d  W i n e
Sec re t  Garden  Sh i raz

 

S p a r k l i n g  W i n e
Sec re t  Garden  Bru t  Cuvee

 

B e e r  +  C i d e r
Goat  Lager

House  Pa le  A le

House  App le  Cide r

Ca r l ton  Draught

BEVERAGE  OPTIONS

P R E M I U M
 

2  H O U R S  $ 4 5 / P P
3  H O U R S  $ 5 5 / P P
4  H O U R S  $ 6 5 / p p

 

W h i t e  W i n e  
Sec re t  Garden  P ino t  Gr ig io

Sa te l l i t e  NZ  Sauv ignon  B lanc

 

R e d  W i n e
Sec re t  Garden  Sh i raz

Fowles  FTT  P ino t  Noi r

 

S p a r k l i n g  W i n e
Sec re t  Garden  Bru t  Cuvee

R ivan i  Prosecco

 

R o s e  W i n e
Angus  &  Bremer  Rose

 

B e e r  +  C i d e r
Goat  Lager

House  Pa le  A le

House  App le  Cide r

Ca r l ton  Draught

S tone  &  Wood  Pac i f i c  A le

House  I PA

D E L U X E
 

2  H O U R S  $ 5 5 / P P
3  H O U R S  $ 7 0 / P P
4  H O U R S  $ 8 5 / p p

 

W h i t e
Sec re t  Garden  P ino t  Gr ig io

Sa te l l i t e  NZ  Sauv ignon  B lanc

Rockba re  Re i s l i ng

Inghram  Road  Chardonnay

 

R e d
Sec re t  Garden  Sh i raz

Fowles  FTT  P ino t  Noi r

Ha i r y  Arm  Sh i raz

 

S p a r k l i n g
Sec re t  Garden  Bru t  Cuvee

R ivan i  Prosecco

Pau l  Lou i s  Spark l ing  B lanc  De  B lanc

 

R o s e
Angus  &  Bremer  Rose

 

B e e r  +  C i d e r
Goat  Lager

House  Pa le  A le

House  App le  Cide r

Ca r l ton  Draught

S tone  &  Wood  Pac i f i c  A le

House  I PA

 I nc ludes  any  2  t aps  f rom  our  cur ren t  l i s t

We  l i ke  to  par ty !

A t  The  Terminus ,  we  o f fe r  a  grea t  r ange  o f  Beve rage  Packages  i n  add i t ion  to

your  f unc t ion  package  so  you  can  r e l ax  and  en joy  your  day  wi thou t  the  need  to

wor ry  about  any th ing  a t  a l l !

I n  add i t ion ,  a l l  beve rage  opt ions  i nc lude  so f t  dr inks ,  j u i ces  and  l i gh t  beer  i n  a

bot t l e .

A d d  s p i r i t s  f o r  a n  a d d i t i o n a l  $ 1 0 / p p  p e r  h o u r .

A d d  a  c o c k t a i l  o n  a r r i v a l  f o r  $ 1 5 / p p  -  S e l e c t  f r o m  o u r  l i s t



D E T A I L S

Name :  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Occas ion :  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Con tac t  phone :  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Ema i l  address :  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Da te :  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Number  o f  gues t s :  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

B o o k i n g  A r e a

B lues tone  Room

Blues tone  PDR

Beer  Garden

Corne r  Bar

D in ing  Room

Din ing  Room  PDR

F o o d  O p t i o n s

A  La  Car te

Se t  Menu :  2x  Course  OR  3x  Course  (c i r c le  one )

Canapés  

Chef 's  4  Course  Tas t ing  Menu

Add  P i zza

B e v e r a g e  O p t i o n s

Bar  Tab  -  L im i t  $ _ _ _ _ _ _ _ _ _ _ _ _  

Cash  Bar

T H E  T E R M I N U S  W O U L D  B E  D E L I G H T E D  T O  H O S T  Y O U R  U P C O M I N G  E V E N T .   I N  O R D E R  T O  S E C U R E  A

T E N T A T I V E  B O O K I N G  P L E A S E  R E T U R N  T H I S  F O R M  T O   E V E N T S @ T E R M I N U S . C O M . A U

* * * P L E A S E  N O T E  T H A T  A  M I N I M U M  S P E N D  A P P L I E S  T O  A L L  E V E N T S .

Y O U  W I L L  T H E N  B E  I S S U E D  W I T H  A N  I N V O I C E  F R O M  O U R  E V E N T S  T E A M  W I T H  P A Y M E N T  D E T A I L S

A T T A C H E D .

BOOKING  FORM

S I G N A T U R E :  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

N A M E :  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

P l e a s e  l i s t  a n y  d i e t a r y  r e q u i r e m e n t s

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

C o n f i r m a t i o n  o f  b o o k i n g
A  book ing  i s  cons ide red  to  be  con f i rmed  when  the  depos i t  and  s igned  t e rms  &  cond i t ions  a re  r ece ived .  Shou ld  the  even t

o rgan i se r  f a i l  to  prov ide  a  depos i t / t e rms  and  cond i t ions  by  the  depos i t  due  da te ,  The  Terminus  may  t r ea t  the  book ing  as

cance l l ed  by  the  cus tomer .

Spec ia l  d ie ta ry  r equ i rements  can  be  accommodated  wi th  advance  not i ce .

P a y m e n t  T e r m s
No  sp l i t  b i l l s .

Any  outs tand ing  ba lance  i s  due  on  the  n igh t  o f  the  book ing .

We  accept  V isa ,  Maste rCa rd  and  Amer ican  Express .

We  do  not  accept  cheques .

A  t ax  i nvo ice  can  be  supp l i ed  upon  r eques t .

M i n i m u m  s p e n d
By  nomina t ing  pr i va te  d in ing  or  canapés  s ty le  f unc t ions ,  the  book ing  f o rm  s igna to ry

agrees  to  the  app l i cab le  min imum  spend .

C a n c e l l a t i o n s
Din ing  –  For  book ings  o f  20+  i n  the  even t  o f  a  cance l l a t ion  wi th in  24  hours ,  a  $10  per

head  (dete rm ined  f rom  the  f i na l  numbers  booked )  cance l l a t ion  f ee  wi l l  be  deb i ted  us ing

the  c red i t  ca rd  deta i l s  supp l i ed  by  the  book ing  f o rm  s igna to ry .

Ups ta i r s  -  I n  the  even t  o f  a  cance l l a t ion  wi th in  2  weeks ,  a  f l a t  $500  cance l l a t ion  f ee  wi l l

be  deb i ted  us ing  the  c red i t  ca rd  deta i l s  supp l i ed  by  the  book ing  f o rm  s igna to ry .  I n  the

even t  o f  a  se t -menu  f unc t ion ,  the  con f i rmed  f i na l  number  booked  (as  i nd ica ted  no  l e ss

than  48  hours  pr io r  to  the  f unc t ion  s ta r t  t ime )  wi l l  be  used  to  ca lcu la te  cos t  per  head . .

R e s p o n s i b l e  S e r v i c e  o f  A l c o h o l
The  Terminus  i s  commi t ted  to  the  Respons ib le  Serv ice  o f  A lcoho l .

The re fo re  we  adopt  the  f o l l ow ing  RSA  prac t i ces  f o r  f unc t ions :

M ino rs  must  be  i den t i f i ed  and  wi l l  not  be  se rved  a lcoho l  dur ing  the  f unc t ion .

Wate r  and  non -a lcoho l i c  beve rages  wi l l  be  ava i l ab le  a t  a l l  t imes .

We  r ese rve  the  r igh t  to  l im i t  or  s top  the  supp ly  o f  a lcoho l  consumed  by  any  par t i cu la r

gues t  or  gues t s  i f  i t  becomes  apparen t  tha t  the  gues t s  a re  i n tox ica ted ,  even  i f  th i s  i s  pr io r

to  the  schedu led  f i n i sh  t ime .

W e  r e s e r v e  t h e  r i g h t  t o  c l o s e  d o w n  t h e  f u n c t i o n  i f  t h e  b e h a v i o u r  o f  g u e s t s  b e c o m e s
u n a c c e p t a b l e .  G u e s t s  w h o  a r e  i n t o x i c a t e d  w i l l  n o t  b e  s e r v e d  a n y  a l c o h o l  a n d  w i l l  b e
r e q u i r e d  t o  l e a v e  t h e  p r e m i s e s .

A l l  g u e s t s  a r e  e n c o u r a g e d  t o  e n s u r e  t h e y  h a v e  s a f e  t r a n s p o r t  f r o m  t h e  v e n u e .
W e  a s k  t h a t  o u r  g u e s t s  l e a v e  t h e  v e n u e  p e a c e f u l l y ,  w i t h o u t  d i s t u r b i n g  o u r  n e i g h b o u r s .
W e  t h a n k  y o u  f o r  y o u r  c o - o p e r a t i o n  w i t h  t h i s  p o l i c y .  W e  w i l l  n o t  b e  l i a b l e  f o r  a n y  l o s s
e x p e r i e n c e d  b y  y o u  o r  y o u r  g u e s t s  b y  t h e  i m p l e m e n t a t i o n  o f  t h i s  p o l i c y .  T h e  p o l i c y  i s
d e s i g n e d  t o  c r e a t e  a  s a f e  a n d  f r i e n d l y  e n v i r o n m e n t  f o r  o u r  g u e s t s  a n d  t o  c a r r y  o u t  o u r
l e g a l  o b l i g a t i o n s  u n d e r  t h e  L i q u o r  C o n t r o l  R e f o r m  A c t  1 9 9 8 .

TERMS  +  CONDIT IONS
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