
S T O K E H O U S E  S T.  K I L D A  B E A C H

E O F Y  E V E N T S



V E N U E  I N T R O 

Iconic for a reason, Stokehouse is Melbourne’s quintessential beachfront 
venue. Renowned for amazing events and celebrations, our world-class 
venue pairs award-winning food and wine with striking design and 
spectacular service.

A space rife with versatility, our venue can accommodate large scale 
events, intimate soirées and everything in between.

The award-winning menu at Stokehouse, curated by our Executive 
Chef Jason Staudt and his team of dedicated chefs, offers your guests a 
menu that works closely with the seasons to celebrate local produce and 
native ingredients. Together with Group Sommelier Wil Martin, the  
Stokehouse team is proud to offer you all-inclusive food and  
beverage options that can be tailored to suit any requirements. For an  
absolutely unforgettable experience, Stokhouse is the perfect choice  
for your special event.

S U S TA I N A B I L I T Y

For the Stokehouse Precinct, sustainability is not an afterthought – it is  
integral to the design, construction and operation of our venue. This has 
been demonstrated with Stokehouse Precinct having achieved the coveted 
5 Star ‘Australian Excellence’ Green Star Design & As Built Rating in 2022. 
More information here.

“The stunning redevelopment of the Stokehouse restaurant at St Kilda 
Beach used the features of its location to create a sustainable future in a 
triumph of forward-thinking design.” - Milanda Rout | Wish Magazine

https://stokehouse.com.au/melbourne/wp-content/uploads/2025/07/Stokehouse-X-5-Green-Star.pdf




E O F Y  /  E X C L U S I V E  V E N U E  E V E N T S 

C A PA C I T Y

Cocktail 270
Seated 50-140

O V E RV I E W

Lunch from 12pm
4 hour event time

Dinner from 6:30pm
5 hour event time

V E N U E  H I R E  I N C L U S I O N S 

Flexible floor plan
Designer furniture and stylish décor
In-house audio system & microphones
Personalized menu printing
Cloaking facilities 
Event props including easels and plinths
Open air terrace

U P G R A D E S

Oyster station
Raw bar

Caviar service
Pol Roger Champagne

Cocktails
Spirits

P R I C I N G

All inclusive food and beverage package 
POA from $200pp
May-August

SAMPLE

SPARKLING

Idée Fixe ‘Premier Brut’ Blanc de Blancs, Margaret River, WA

WHITE SELECT TWO

Ministry of Clouds Riesling, Clare Valley, SA

Shaw + Smith Sauvignon Blanc, Adelaide Hills, SA

Monte Tondo Soave, Veneto, IT

Shadowfax Chardonnay, Macedon Ranges, VIC

RED SELECT TWO

Maude Pinot Noir, Central Otago, NZ

Massolino Dolcetto d’Alba, Piedmont, IT

Glaetzer ‘Bishop’ Shiraz, Barossa Valley, SA

Nocturne ‘SR’ Cabernet Blend, Margaret River, WA

Kirin Lager, Japan

James Boags Light, TAS

Little Creatures Pale Ale, VIC

W I N E  &  B E V E R AG E  PA C K AG E

S A M P L E

S T A R T E R  -  c h o i c e  o f

Yellowfin tuna, aged tomato dressing, horseradish & eggplant

Butternut squash, Castelfranco, pumpkin seed & sultana grapes

Beef tartare, oyster, guindilla & potato crisps

M A I N  -  c h o i c e  o f

Rock flathead, spaghetti squash & caviar gribiche

King oyster & chestnut mushrooms, ricotta, tarragon

Australian beef, apple horseradish, beetroot & smoked bordelaise

S I D E S

Radicchio, Buddha’s hand, shallot & fennel dressing

Hot chips with citrus salt

D E S S E R T  -  c h o i c e  o f

Coffee buckwheat sponge, white chocolate ganache & whisky caramel

Rhubarb marmalade tart, coconut & lemon thyme 

Selection of two cheeses with condiments & lavosh

S E AT E D  M E N U





PA L M  R O O M

The Palm Room offers exclusive service in a semi-private area with 
spectacular beach views. Perfectly suited for corporate meetings or 
intimate events, it delivers a sense of privacy and exclusivity for your 
event. 

Capacity: 40 guests
Minimum spend: $4,000 - $8,000

E O F Y  /  P R I VAT E  D I N I N G  E V E N T S

C E L L A R  R O O M

Secluded from the Main Dining Room, this space offers a sense of 
exclusivity for your guests. Nestled between our wine cellar and bar, 
this space boasts a unique, atmospheric, and intimate experience for 
your group. 

Capacity: 14 guests

CELLAR/PALM ROOM Sample Menus

https://stokehouse.com.au/melbourne/wp-content/uploads/2026/03/Stokehouse-Group-Menu-Options-2026.pdf


C O N TA C T  /  C O P O R AT E  G I F T I N G

V O U C H E R S

If an event isn’t quite on the agenda, our vouchers offer a 
thoughtful alternative. Perfect for rewarding your team or cli-

ents, we offer exclusive pricing for bulk purchases. 
Get in touch to learn more.

G E T  I N  T O U C H

info@stokehouse.com.au

events@stokehouse.com.au

03 9525 5555

30 Jacka Blvd, St Kilda 3182
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