COmMONCLYS



FOREWORD

FOR ALL FUNCTION ENQUIRIES, PLEASE CONTACT:

EVENTS@COMMONCUTS.COM.AU

OUR FUNCTION MENUS ARE DESIGNED TO BE FLEXIBLE AND CAN BE TAILORED TO SUIT YOUR EVENT.
ANY CHANGES OR CUSTOM REQUESTS ARE SUBJECT TO AVAILABILITY AND MAY REQUIRE ADDITIONAL TIME FOR APPROVAL, PARTICULARLY WHERE

BUDGET ADJUSTMENTS ARE INVOLVED.

WE ARE ABLE TO ACCOMMODATE DIETARY REQUIREMENTS AND ALLERGIES, AND WILL WORK CLOSELY WITH YOU TO ENSURE THESE ARE ALIGNED

WITH THE OVERALL MENU AND EXPERIENCE.

COMMON CUTS, WE AIM TO CREATE A FUNCTION EXPERIENCE THAT FEELS CONSIDERED AND PERSONAL, WHILE STAYING TRUE TO THE IDENTITY OF

OUR VENUE.



DIETARY & ALLERGY NOTE

AT COMMON CUTS, WE ARE ABLE TO ACCOMMODATE A RANGE OF DIETARY REQUIREMENTS AND ALLERGIES, AND WILL DO OUR BEST TO TAILOR THE

MENU WHERE POSSIBLE.

PLEASE INFORM US OF ANY DIETARY REQUIREMENTS OR ALLERGIES IN ADVANCE SO WE CAN PROPERLY PREPARE AND ENSURE THE BEST POSSIBLE

EXPERIENCE.



SEATED FUNCTION (PRE-SET MENU)

AVAILABLE SUNDAY TO THURSDAY

LUNCH: 12:00PM - 3:00PM | DINNER: 6:00PM - 9:00PM

BOOTH AREA (UP TO 15 GUESTYS)

MINIMUM SPEND: $2,000

FOOD

SEASONAL SET MENU (INDIVIDUALLY PLATED, CUSTOMISABLE TO SUIT YOUR EVENT)

STARTERS
WAGYU TOPSIDE STEAK TARTARE, POTATO BREAD
SPANNER CRAB CROQUETTES, SALMON CAVIAR

GRILLED FLATBREAD, CAULIFLOWER & SMOKED ONION PUREE

MAINS (CHOICE OF ONE)

ANGUS ROSTBIFF STEAK FRITES
WAGYU FLANK STEAK FRITES

WAGYU BRISKET LASAGNE & BONE MARROW

SIDES

CHARRED BROCCOLINI, WHIPPED TOFU, SPICED TENKASU

TRUFFLE MASH POTATO

DESSERT (SELECT ONE)

-LEMON, LEMON & LEMON

-CHOCOLATE & DATE CAKE, BOURBON CARAMEL, VANILLA BEAN ICE CREAM

DRINKS

CHAMPAGNE OR SPARKLING WINE ON ARRIVAL, PLUS 2 GLASSES OF WINE PER PERSON



SEATED FUNCTION (PRE-SET MENU)

AVAILABLE SUNDAY TO THURSDAY

LUNCH: 12:00PM - 3:00PM | DINNER: 6:00PM - 9:00PM
MAIN DINING ROOM & DJ AREA (UP TO 35 GUESTS)

MINIMUM SPEND: $4,800

ADDITIONAL DJ HIRE: $250

FOOD

SEASONAL SET MENU (INDIVIDUALLY PLATED, CUSTOMISABLE TO SUIT YOUR EVENT)

STARTERS
WAGYU TOPSIDE STEAK TARTARE, POTATO BREAD
SPANNER CRAB CROQUETTES, SALMON CAVIAR

GRILLED FLATBREAD, CAULIFLOWER & SMOKED ONION PUREE

MAINS (CHOICE OF ONE)

ANGUS ROSTBIFF STEAK FRITES
WAGYU FLANK STEAK FRITES

WAGYU BRISKET LASAGNE & BONE MARROW

SIDES
CHARRED BROCCOLINI, WHIPPED TOFU, SPICED TENKASU

TRUFFLE MASH POTATO

DESSERT (SELECT ONE)

‘LEMON, LEMON & LEMON

‘CHOCOLATE & DATE CAKE, BOURBON CARAMEL, VANILLA BEAN ICE CREAM

DRINKS

CHAMPAGNE OR SPARKLING WINE ON ARRIVAL, PLUS 2 GLASSES OF WINE PER PERSON



SEATED FUNCTION (PRE-SET MENU)

AVAILABLE SUNDAY TO THURSDAY

LUNCH: 12:00PM - 3:00PM | DINNER: 6:00PM - 9:00PM
EXCLUSIVE VENUE HIRE (UP TO 50 GUESTS)

MINIMUM SPEND: $7,000

ADDITIONAL DJ HIRE: $250

FOOD

SEASONAL SET MENU (INDIVIDUALLY PLATED, CUSTOMISABLE TO SUIT YOUR EVENT)

STARTERS
WAGYU TOPSIDE STEAK TARTARE, POTATO BREAD
SPANNER CRAB CROQUETTES, SALMON CAVIAR

GRILLED FLATBREAD, CAULIFLOWER & SMOKED ONION PUREE

MAINS (CHOICE OF ONE)

ANGUS ROSTBIFF STEAK FRITES
WAGYU FLANK STEAK FRITES

WAGYU BRISKET LASAGNE & BONE MARROW

SIDES
CHARRED BROCCOLINI, WHIPPED TOFU, SPICED TENKASU

TRUFFLE MASH POTATO

DESSERT (SELECT ONE)

‘LEMON, LEMON & LEMON

‘CHOCOLATE & DATE CAKE, BOURBON CARAMEL, VANILLA BEAN ICE CREAM

DRINKS

CHAMPAGNE OR SPARKLING WINE ON ARRIVAL, PLUS 2 GLASSES OF WINE PER PERSON



STANDING FUNCTION (PRE-SET MENU)

AVAILABLE SUNDAY TO THURSDAY

LUNCH: 12:00PM - 3:00PM | DINNER: 6:00PM - 9:00PM

EXCLUSIVE VENUE HIRE (UP TO 65 GUESTS)

MINIMUM SPEND: $7,000

FOOD

SELECTION OF 4 CANAPES

‘SHER WAGYU TARTARE TARTLET
‘WAGYU CHEESEBURGER SPRING ROLLS
‘GRILLED SCALLOP, SEAWEED BUTTER, PANGRATTATO
“YORKSHIRE PUDDING, WHIPPED GOAT’S CHEESE, FRIGGITELLO
‘SAFFRON PUMPKIN ARANCINI, TOFU CREAM, FRIED KALE

‘EGGPLANT CROQUETTES, SUGO, PARMESAN
‘LAMB SKEWERS, CHIMICHURRI

‘MINI WAGYU BEEF SLIDERS (OR EGGPLANT)

‘MINI STEAK FRITES

DRINKS

3 GLASSES PER PERSON (CHOICE OF BEER OR WINE)
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