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OUR PACKAGES

OUR DETAILS

CATERING
Experience the essence of Melbourne without
navigating your way through confusing back streets
and alleyways. And if Melbourne’s weather is living up
to its reputation, fear not because The General
Assembly caters to four seasons in a day. 

Peruse the delicious menu which offers Melbourne’s
latest food trends, while you sample a huge range of
drinks and listen to local acoustic artists. Don’t leave
without checking out the street art installations
around the venue which mirror Melbourne’s hidden
laneways. 

Positioned on South Wharf Promenade, neighbouring
the Pan Pacific Hotel and Melbourne Convention and
Exhibition Centre, The General Assembly is a 5 minute
walk from Crown/Southbank precinct and provides
easy access to DFO shopping centre. 

The General Assembly’s function menus include a
fantastic selection of items from a seasonally rotating
pantry 

The cocktail menu offers a wide selection of items
catering to a variety of tastes, along with substantial
options. 

For sit‐down affairs we offer a generous “Feed Me”
menu. 

Drinks are available either as a convenient beverage
package or on consumption through a bar tab. 



SPACE TYPE

SEMI-PRIVATE N 40 N N Y N

SPACE TYPE

SEMI-PRIVATE N 30 N N Y N
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GREEN HOUSE BRIDGE TERRACE

THE SPACE THE SPACE

With lush greenery, city skyline views and a feature wall overlooking the historic
Polly Woodside sailing ship, this secluded outdoor deck with overhead heaters
and pergola for shelter is the perfect space for intimate cocktail events. 

A versatile semi-private space, the Bridge Terrace is just meters away from the
stunning Seafarers Bridge on the Yarra River. With an exclusive entry and city
skyline views, this terrace area is set to impress guests for all types of events.
100% enclosable, weather-proof blinds, and overhead heaters makes this a cosy
space for winter, while festoon lighting and misting fans makes it the perfect
spot for alfresco drinks in summer. 



SPACE TYPE

SEMI-PRIVATE 50 N/A N N Y N

LANEWAY

THE SPACE

An intimate, relaxed indoor atmosphere showcasing our Melbourne laneway
inspired street art with beautiful hanging Edison lights and wood panelled walls.
Offering both seated and stand up functions, this versatile space has flexible
furniture configurations making it perfect for all occasions. 
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SPACE TYPE

SEMI-PRIVATE N 80 N Y Y Y

RIVERSIDE

THE SPACE

Offering a purely private and relaxed indoor / outdoor atmosphere with stunning
river and city views, Riverside is perfect for year round entertainment. This open
space features its very own private bar and exclusive riverfront entry. The 100%
enclosable weather proof blinds compliment the toasty warm overhead heaters
in winter, or cool misting fans on balmy evenings in summer. 
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SPACE TYPE

SEMI-PRIVATE N/A 150 N Y Y Y

CHANDELIER BAR

THE SPACE

Featuring a vertical 4 x 4 metre beer bottle feature chandelier, this diverse
indoor/outdoor function space transforms perfectly for year round events.
Boasting the perfect unique backdrop for any occasion with river and city views.
Chandelier Bar offers direct bar access and glass sliding doors onto the river
front. 
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SPACE TYPE

SEMI-PRIVATE 150 500 N Y Y Y

FULL VENUE

THE SPACE

A warm, inviting indoor and outdoor beer house right on the Yarra River with
views flowing to the city skyline. Specialising in heritage, premium CUB and
guest beers, The General Assembly has an extensive variety of 17 draught beers
on tap. At the heart of the kitchen is our unique charcoal oven that is the
cornerstone of our menu inspiration. Whether it’s hosting your annual
conference lunch, celebrating the EOFY with colleagues or a relaxed client
networking event, The General Assembly has you covered. 
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CANAPE MENU

GRAZING BOARDS

LIVE STATIONS

CANAPES |  $60 SUBSTANTIALS  |  $6PP

20-400 GUESTS

150-400 GUESTS

Polenta chips, chilli jam, coconut VG, LG,
NF 

Beef tartare, crostini DF, NF 

Chicken & leek vol au vents NF 

Roast pumpkin and caramelised onion
tart VG, LG, NF 

Prawn spring roll, sweet chilli sauce NF 

Brisket burnt ends, BBQ sauce LG, DF, NF 

Antipasto 

Banh Mi

Slab Pizza

Spud Bar 

Selection of cured meats, cheeses, nuts, olives, dips & house baked bread

Lemongrass chicken or spiced tofu, pate, pickled carrot & daikon, chilli, cucumber 

Selection of cured meats, cheeses, nuts, olives, dips & house baked bread

A range of toppings, sauces & garnishes to top crispy chat potatoes 
Add on: Slow cooked beef brisket 

$15.00pp

$18.00pp

$15.00pp

$18.00pp
+ $5.00pp

Mac and cheese croquette, romesco V, NF

Josper grilled chicken skewer, chimichurri
LG, DF, NF 

Lamb sausage roll, tomato relish DF, NF 

Prawn toast, citrus mayonnaise NF 

Falafel, tahini, pickles VG, LG 

Black Angus beef slider, American cheese,
pickles, burger sauce NF 

Sticky date & walnut tart V 

Chocolate tart, raspberry VG, DF, NF 

BOWLS |  $11PP

Chicken and gravy roll NF 

Crispy cauliflower, soy & ginger glaze VG,
LG, NF 

Beer battered fish 'n' chips, tartare NF

 Mushroom casarecce pasta, gremolata,
pine nuts V 

Salt & pepper squid, lemon aioli LG, DF, NF 

Beef noodle salad, carrots, fresh herbs 
LG, DF, NF 

MINIMUM ORDER OF 20

Please inform a team member if you have allergies or intolerances. We’ll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option | 
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option



2 Course Feed Me Entree, main & sides, served to your table to share $60pp

3 Course Feed Me Entree, main, sides & dessert, served to your table to share $70pp

2 Course Alternate Drop 50 / 50 Drop of 2 x Entree & 2 x main + shared sides $65pp

3 Course Alternate Drop 50 / 50 Drop of 2 x Entree & 2 x main + shared: sides & Dessert $75pp

Canapés on arrival 2 one bite canapés per person $12pp
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SEATED PACKAGES

PACKAGE OPTIONS

ADD ONS

FEED ME MENU

*EARLY JANURARY - EARLY NOVEMBER
MAXIMUM ORDER 0F 20.

SEASONAL CHANGES MAY APPLY.

Entrée 
Mac & cheese croquette, pumpkin seed romesco, parmigiano V, NF 
Smoked hummus, dukkah, focaccia LGO,VG,NF Fried calamari, fennel aioli LGO, DF, NF 

Main
Linguine with plant-based Bolognese, grilled zucchini, parmigiano V, VGO, NF, DFO 
Grilled chicken supreme, salsa verde, green salad GF, DF, NF 
Rump steak (served medium), remoulade, roast potatoes LG, DFO, NF 

On The Side
House salad, mixed leaves, pickled onion, cherry tomato, parmigiano, sherry shallot dressing GF, VGO, NF 
French fries, aioli & tomato sauce LG, VGO, NF 

Dessert 
Sticky date & walnut tart V 

Please inform a team member if you have allergies or intolerances. We’ll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option | 
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option



Option 1 2 Hour Beverage Package $45pp

Option 2 3 Hour Beverage Package $55pp

Option 3 4 Hour Beverage Package $65pp

Option 4 5 Hour Beverage Package $75pp

Arrival Spritz Seasonal spritz on arrival $15pp

Spirits Add-on Basic spirits added to your package (up to 3 hrs) $25pp

Spirits Add-on Basic spirits added to your package (4 hrs) $35pp

Tap Beer Upgrade Upgrade to all tap beers $6pp
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BEVERAGE PACKAGES

BEVERAGE MENU

PACKAGE ADD ONS

MAXIMUM ORDER 0F 20.
SEASONAL CHANGES MAY APPLY.

Sparkling 
Alpha Box & Dice Tarot Prosecco, King Valley, VIC 

Rose 
Hesketh 'Wild at Heart' Rosé, Grenache, McLaren
Vale, SA 

White 
Motley Cru Pinot Grigio, Langhorne Creek, SA 
Mount Avoca Moats Lane Chardonnay, Pyrenees,
VIC 

Red 
Chain of Ponds Pinot Noir, Adelaide Hills, SA 
Elderton 'E Series' Shiraz, Barossa, SA 

Alcohol Free 
Plus Minus Sparkling, SA 
Plus Minus Pinot Grigio, SA 
Plus Minus Shiraz, SA

Beer & Cider 
Carlton Draught
Brick Lane One Love Pale Ale
Jetty Road Lager 
Pirate Life Hazy XPA 
Hills Apple Cider 

Cascade Light (bottle) 
Mountain Goat Summer Ale (can) 
Balter Cerveza (bottle) 
Stomping Ground Raspberry Smash Sour (can) 
Heaps Normal  Non Alcoholic Hazy (can) 

Soft drinks, mineral water & juices 

We promote the responsible service of alcohol. Drink responsibly.
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LOCATION

CONTACT
03 9682 6007 
info@thegeneralassembly.com.au
thegeneralassembly.com.au 

29 South Wharf Promenade
South Wharf, VIC, 3006
Australia 

TRAIN
Southern Cross Train Station 

TRAM
Stop 124A: 12, 96, 109 (Casino / MCEC) 
Stop D5: 70, 75, 35 (The Goods Shed) 

BUS
235, 237

MELBOURNE WATER TAXI
Bookings required

PARKING
50% off at DFO South Wharf Car Park
(3000 Spaces) 



thegeneralassembly.com.au

thegeneralsw
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