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Private Dining – University House Professors’ Walk
University House Professors’ Walk is housed in a beautiful Victorian era home
built in 1885, the sole survivor of the Victorian Professorial houses that once lined
Professors’ Walk. The historic building features gardens to its East and West, and
a vine wreathed brick facade; in addition to its Member exclusive lounges and
dining areas. Professors’ Walk offers both large and small private rooms to Club
members and the broader University community for meetings, conferences,
cocktail parties, dining functions and wedding receptions.
The Karagheusian Room
With its long banquet table this room is ideal for fine dining with up to 30 guests.
The Karagheusian Room houses a collection of walnut Renaissance-revival
furniture relocated from Paris, and features an original Peter Brueghel III (15891650) painting.
The Celadon Room
The Celadon is the most intimate of the private dining facilities at University
House, seating up to 6 guests. Featuring bright Oriental interiors and display of
fine Celadon ware, the room is ideal for working lunches and dinners.
The Regency Room
This elegant dining room, furnished in the Regency period style by Geoffrey Kaye
(a celebrated Australian anaesthetist), benefits from generous natural light and
accommodates up to 12 guests.
The Victoria Room
Furnished in the Victorian style by The Collectors Society and Mrs Everard Baillieu,
The Victoria Room is perfect for private dining of up to 10 guests at the room’s
round table. Room features include an open fireplace and a picturesque view of
Professors’ Walk.
The Leather Room
Adjacent to the Victoria room and furnished in period style featuring leather
chesterfields. This room is offered for pre-dinner drinks with the Victoria Room
and Regency Room. It can also be booked separately for cocktail parties and
morning or afternoon tea.

The Main Dining Room
Spacious and open and overlooking gardens to its East and West, this room is
ideal for large functions including dinner dances, weddings, and formal dinners.
Catering for up to 200 guests for dinner and 300 guests for cocktail parties. The
room overlooks gardens to its East and West.
The Main Dining Room features built-in audio-visual equipment.
The Matthaei Room (Lower East)
The Matthaei Room has a picturesque garden outlook and is adorned with the
Ernst Matthaei Glass Collection – some 287 pieces of early and rare glass
including masterpieces dating from the 16th and 17th centuries. This room caters
for up to 70 guests for dinners and 100 guests for cocktail parties and features
access to the East Courtyard which features ‘The Thing’ and ‘Small Girl’
sculptures.
The Matthaei Room features built-in audio-visual equipment.

The Upper East Room
Located on the first floor with a balcony overlooking the East garden, this room is
available for up to 70 guests for lunch and dinner functions and 100 guests for
cocktail parties.
The Upper East Dining Room features in-built audio-visual equipment

Private Dining – University House at Woodward
University House at Woodward, is ideally situated on the 10th floor of the
Melbourne Law School in Carlton, close to Melbourne’s CBD. University House at
Woodward offers lunch and dinner function catering to Melbourne’s business and
academic community and customers utilising the Woodward Centre’s world class
conference facilities. The stunning views over North, West and Southern
Melbourne are matched by first-class cuisine, wines and service.
The South Dining Room
With stunning views of Melbourne’s skyline, this room is ideal for fine dining for
up to 80 guests.
The West Dining Room
Overlooking the Queen Victoria Market with the Bolte Bridge in the distance, this
room accommodates up to 50 guests.
The South and West Dining Rooms combine to accommodate 140 guests.
The Boardroom
Features gorgeous views of Melbourne’s Inner North West, this room
accommodates up to 40 guests.

SEATED DINING
TWO COURSE SET MENU
$72.00 PER PERSON | $66.00 FOR MEMBERS (PROFESSORS’ WALK ONLY)
Includes a choice of: One dish from our entrée or dessert menu
Two main courses to be served as alternating dishes (minimum 10 guests)
Two side dishes to be served to tables for guests to share
Gourmet teas, freshly brewed coffee and chocolates
THREE COURSE SET MENU
$82.00 PER PERSON | $74 FOR MEMBERS (PROFESSORS’ WALK ONLY)
Includes a choice of: One dish from our entrée menu
Two main courses to be served as alternating dishes (minimum 10 guests)
Two side dishes to be served to tables for guests to share
One dish from our dessert menu
Gourmet teas, freshly brewed coffee and chocolates
EXECUTIVE CLUB MENU
$99.00 PER PERSON | $93 FOR MEMBERS (PROFESSORS WALK ONLY)
A four-course fine dining menu for events that require something special
OPTIONAL EXTRAS:
Additional courses of canapés at the commencement of your meal: $12 per person
Alternating entree or dessert: $4 per person
Alternating both entree and dessert: $7 per person
Additional side dishes: $5 per dish per person
Share platters of selected cheeses: $7.50 per person
We can tailor individual dishes for religious, cultural or dietary reasons

Entrée
Summer vegetable saffron minestrone with rissoni and spinach (v)
Lime scented prawn, mussel and scallop salad, rice vermicelli, wakame, pickled shoots,
nuoc cham dressing (gf, df)
Smoked Tasmanian salmon, horseradish sour cream, herb mushrooms salad,
wholemeal melba toast
Tian of semi-dried tomato, zucchini carpaccio and chickpea cous cous,
vegan pesto dressing (df, gf, vg)
Char sui roasted duck and pressed watermelon salad, seared grapes, fried shallots,
ginger plum glaze (gfo, df)
Cured kingfish on Spanish style dill potato tortilla, green olives and white bean salad,
white anchovy aioli (gf)
Five-spice crispy chicken, green paw paw salad, fried tofu, wonton crisps (gfo, df)
Pumpkin and buckwheat terrine, honey cumin baby carrots salad, smoked almonds (vg, gf)
Lemongrass stir-fry vegetables and tofu on Asian pancake, pineapple sambal (vg)
Leek and asparagus risotto, salsa verde crème fraiche, shaved parmesan (v, gf)
Tossed pappardelle pasta with roast pears, broad beans, stripped bresaola, ricotta and grana
padana, vincotto glaze (vo)

Main - Please select two to be served alternately
Baked lemon scented market fish on beetroot quinoa pilaf, chimichurri salsa (gf, df)
Roast Angus porterhouse, crispy prosciutto, polenta cake, porcini marsala cream (gf)
Twice-cooked pork belly, Szechuan quince glaze, fried wholemeal rice, puffed rind,
tomato soy pan sauce (gf, df)
Seared Tenderloin of beef, smoked oyster fritter, red pepper hollandaise, sweet potato
chips, chipotle jus (gf)
Korean bulgogi glazed chicken breast on soba noodle cake, miso dressed slaw, black bean
glaze, puffed rice (df)
Vegetable tagine, braised chickpea, preserved lemon, walnuts, crispy brik pastry,
coriander raita (v, gfo)
Roast tikka lamb rack, green lentil dhal, tamarind coconut sauce, black and white rice,
mango chutney (gf, df)
Tapenade-basted Tasmanian salmon on artichoke, semi dried tomato and white bean
ragout, basil cream (gf)
Seed-crumbed sweet potato and fennel cutlet, cauliflower and kale “rice”,
kasoundi relish (vg, gf)
Roast chicken breast, smokey capsicum stuffing, potato puree, chorizo crumble,
piperade sauce
Seared ocean trout, baby corn and braised shitake mushroom, wilted soft greens on char
kwai teow noodles, turmeric sauce (gf, df)
Smoky cauliflower steak, chickpea cous cous, black garlic salsa (vg, gf)
Sesame veal schnitzel with plum ton katsu sauce, shredded potato cake, yuzu mustard
(gf, df)
Slow roast butterflied spatchcock, spiced freekah pilaf, soft prosciutto, cider jus

(v) Vegetarian | (vg) Vegan | (vo) Vegetarian Option Available | (vgo) Vegan Option Available |
(df) dairy free | (gf) Gluten Free | (gfo) Gluten Free Option Available | (dfo) Dairy Free Option
Available

Side dishes - Please select two
Cold
Ancient grains salad, black beans and
celery, mint dressing (vg)
Baby cos, cucumber batons, tomato
ribbons, roquette salsa (vg, gf)
Roast sweet potato, chickpea and
toasted onion salad, tahini dressing (vg)
Mesclun leaves, chopped olives, pesto
croutons, parmesan and extra virgin
olive oil

Hot
Spring vegetable medley tossed with
whipped herb butter (gf, v)
Baked baby potatoes with bay, lemon and
thyme, lemon oil (gf, vg)
Steamed green bean, cauliflower and snow
peas, sumac pumpkin seed pesto (gf, vg)
Roast pumpkin, smokey paprika, crunchy
corn sprinkle (gf, vg)

Dessert
Coconut cake with lime and star anise syrup, coconut “sorbet” (vg, gf)
Dark chocolate and pepper mousse on pavlova, Café sua da sauce (gf)
Maple and pecan tartlet, Persian tamarind cream
Kahlua and vanilla pod pannacotta, Nutella sauce, wattleseed tuille (gfo)
Poached rhubarb and cherry tart, peach glaze, custard cream
Flourless orange, pistachio and white chocolate torte, farmhouse cream (gf)
Crème fraiche cheesecake, shortbread crumb, raspberry sorbet (gf)
Matcha roulade, mandarin curd, candied macadamia praline (gf)
Frosted spiced pumpkin and sultana cake, orange blossom gel. (vg, gf)
Waffle basket, seasonal fruits, sorbet
Selected petit patisserie

Executive Club Menu

Dessert (select one)

A four-course menu for events that require something special.

Cappuccino bavarois, Vietnamese coffee biscuit, toffee Brazil nuts
Apple Tarte Tatin, Armagnac poached prunes, vanilla bean ice cream

Amuse Bouche
Entrée - Please select one
Prawn saffron bisque, prawn dumpling, toasted kale, black garlic cream (gf)
Mirin cured ocean trout, wasabi avocado mousse, charcoal brioche,
edamame salad, yuzu gel (df, gfo)
Sesame crusted tofu fritters, braised shitake mushrooms, stir fry kale slaw,
miso glaze
Venison and smoked duck terrine, orange redcurrant gel, pumpkin seed grissini,
cornichons, Mount Zero olives
Bourbon braised short rib, bulls eye sauce, white bean puree,
fried cherry tomatoes (gf, df)

Main - Please select two to be served alternately (minimum 15 guests)
Clover Valley grain fed duck breast, curacao glaze, sautéed brussels sprouts,
braised W.A. lentils and bacon, tamarind jus (gf)
Pan seared Cape Grim wagyu rump, caramelised shallots, pate cigar, masala jus,
sweet potato dauphinoise (gfo)
Steamed lime infused baby barramundi, glazed baby bok choy, rice pearls,
coconut lime broth (gf, df)
Corned lamb rack, cotechino braised cabbage, mustard fruits glaze,
grain mustard emulsion (gf)
Roasted cobia steak, aromats julienne, seaweed beurre blanc, potato gaufrittes (gf)
Eggplant and kumara charlotte, mango chutney, pappadum crown, mint yoghurt

Chef’s selection of two seasonal side dishes

Sticky medjool date and citrus pudding, orange blossom anglaise
Raspberry semi-freddo, chocolate rice wafer, sous vide rhubarb, fairy floss (gf)
Double cream brie, roasted pears, quince paste quenelle, fruit bread wafers, nut
slice (gfo)

Freshly brewed coffee, gourmet teas and homemade petit fours
Wine-matching is available featuring wines from our Cellar and chosen to
compliment your menu: $55.00 per person.

Beverages
House Package

Club Choice Package

Premium Package

2-hour duration - $25 per person

2-hour duration - $32 per person

2-hour duration - $42 per person

3-hour duration - $32 per person

3-hour duration - $39 per person

3-hour duration - $49 per person

4-hour duration - $39 per person

4-hour duration - $46 per person

4-hour duration - $56 per person

University House Brut

(Select one sparkling, white and red)

(Select two whites and two reds)

University House Pinot Grigio

Taltarni T Series Brut NV
All Saints Prosecco

Chandon Brut NV

University House Shiraz
Pure Blonde
Cascade Premium Light
Mineral water,
Orange juice & soft drinks

Motley Cru Pinot Gris
Cool Woods Sauvignon Blanc
Motley Cru Shiraz
Cool Woods Cabernet Sauvignon

Pure Blonde
Cascade Premium Light
Mineral water,
Orange juice & soft drinks

Sewn Chardonnay
Jim Barry Watervale Riesling
Tar & Roses Pinot Grigio
Monterra Pinot Noir
Mr Riggs The Gaffer Shiraz
Bleasdale Mulberry Tree Cabernet
Two Birds Pale Ale
Crown Lager
Cascade Premium Light
Mineral water,
Orange juice & soft drinks

Non-alcoholic Beverage
package- $13 per person
Includes Mineral water,
Orange juice & soft drinks

Red

University House Function Wine List

Storm Bay Pinot Noir 2018
Oakridge Pinot Noir 2018
Foxeys Hangout Pinot Noir 2017
Nanny Goat Pinot Noir 2018

(Selected wines charged on consumption)

Sparkling
Angas Brut
All Saints Prosecco
Taltarni Vintage Brut
Chandon Brut NV
Taltarni Sparkling Shiraz
Duval Leroy Brut Reserve Champagne

Vic.
Vic. /Tas.
Vic. /Tas.
Vic./Tas.

29
38
39
44
39

France

80

White
Wirra Wirra The Lost Watch Riesling 2018
Pikes “Traditionale” Riesling 2018
Best’s Great Western Riesling 2018

Adelaide Hills, S.A.
Clare Valley, S.A.
Great Western, Vic.

35
38
40

Marlborough, N.Z.
King Valley, Vic.
Adelaide Hills, S.A.

34
35
43

Devil’s Corner Pinot Grigio 2018
Villa Maria Pinot Gris 2018
The Other Wine Co. Pinot Gris 2018
Ocean Eight Pinot Gris 2018

Tasmania.
Marlborough, N.Z.
Adelaide Hills, S.A.
Mornington Peninsula, Vic.

32
37
40
45

Yalumba Eden Valley Chardonnay 2017
Vasse Felix Filius Chardonnay 2018
Oakridge Chardonnay 2018
Kooyong Clonale Chardonnay 2018

Eden Valley, S.A.
Margaret River, W.A.
Yarra Valley, Vic.
Mornington Peninsula, Vic.

37
38
42
44

Babich Black Label Sauvignon Blanc 2018
Gapsted Ballerina Canopy Sauvignon Blanc 2017
Shaw and Smith Sauvignon Blanc 2019

Tasmania.
Yarra Valley, Vic
Mornington Peninsula, Vic
Central Otago, N.Z.

36
42
45
51

Heathcote, Vic.
Barossa, S.A.
Clare Valley, S.A.

33
37
38

McLaren Vale, S.A.
Heathcote, Vic.

44
54

Eden Valley, S.A.
McLaren Vale, S.A.
Margaret River, W.A.
Coonawarra, S.A.
Pyrenees, Vic.

36
37
38
43
50

Pikes (Luccio) Sangiovese 2018
Nomads Garden Nero D’Avola 2017

Clare Valley, S.A.
North East, Vic.

34
36

Ricasoli Barone Chianti 2017
Chateau Le Roudier Bordeaux 2016

Tuscany, Italy
Bordeaux, France

37
43

DeBortoli Woodfired Shiraz 2018
Four In Hand Shiraz 2016
Jim Barry The Lodge Hill Shiraz 2016
Mitolo Angela Shiraz 2016
Bindi Pyrette Shiraz 2017
Mountadam Cabernet Sauvignon 2016
Coriole Songbird Cabernet Sauvignon 2017
Vasse Felix Filius Cabernet Sauvignon 2017
Yalumba The Cigar Cabernet Sauvignon 2015
Taltarni Estate Cabernet Sauvignon 2017

University House has an extensive cellar - please ask for our Reserve Wine List.
We make every effort to ensure your selected wine is available. If we are unable to
source your preferred wines, we will replace with a similar product

Sept. 2019

Canape Functions
House Cocktail package - $39 per person - Selection of 6 items
Club Choice Cocktail package - $44 per person - Selection of 8 items
Premium Cocktail package - $49 per person - Selection of 10 items

Hot

Cold

Sweet

5-Spice duck wonton
smokey bean pumpkin on roesti
Korean chicken skewer, sesame sprinkle (gf)
Salt and Szechuan pepper calamari
Pulled pastrami, cheese, gherkin on toasted bagel

Smoked trout and horseradish pate gouger
Smoked salmon, wakame, yuzu aioli on charcoal
brioche
Prawn rice paper roll, sweet chilli lime sauce (gf)
lime roast chicken, Crispy carrot on edamame cakes
University House ribbon sandwiches:
Roast turkey, brie and balsamic cranberry
Classic smoked ham, Havarti, grain mustard
Tuna, caramelised onion, caper aioli, lettuce

Cinnamon churro, dulce leche sauce
Salted chocolate tartlet
Japanese cheesecake, red bean gel
Mandarin passionfruit slice
Petite lemon curd tartlet
Petit pumpkin cake with yuzu frosting (vegan)

Chicken and water chestnut sui mai, plum sauce

Hot - vegetarian
Potato pea parmesan croquette (v)
Green bean, paneer, coriander pakora, cucumber
raita (gf, v)
Spinach and cheese borek (v)
Steamed Peking vegetable bun, char sui glaze (v)
Tomato, black olive, fetta tartlet (v)
Shitake and leek spring roll, house plum sauce (v)
Mac’n’cheese croquette, chipotle aioli (v)
Smashed avocado on Corn frittata (gf, v)
Porcini arancini, truffle aioli (v)

Cold - vegetarian
Caribbean vegetable picadillo on white corn tostada
(gf, vegan)
Vietnamese roll, nuoc cham sauce (gf, vegan)
Sriracha spiced vegetable salad on mung bean fritter
(gf, vegan)
Whipped Yarra Valley feta and balsamic onion
crostini (v)
Pickled carrot on Buckwheat pikelet with miso aioli
(gf, v)
University House ribbon sandwiches:
Free range egg, avocado, cayenne
Cucumber, sundried tomato pesto, goats
cheese
Roast beetroot and preserved lemon
hommus

Gourmet selection Cold
Cured tuna, pickled apple, crispy wild rice (gf)
Vodka cured ocean trout on buckwheat blini
Lemongrass prawn mousse on rice paper wafer (gf)
Shaved prosciutto on crispy polenta, caramelised
shallots
Gippsland blue cheese gouger (v)

Gourmet selection Hot
Smokey short rib croquette in linseed crust,
chipotle aioli
Truffled scrambled egg tartlet, vegetable caviar (v)
Steamed shitake mushroom dumpling, pineapple
sweet chilli sauce (v)

Gourmet selection Sweet
Ricotta lemon doughnut
Selected Brunetti mignon

WEEKEND FUNCTIONS
Minimum 70 guests
Cocktail Party
Saturday - $98.00 per person
Sunday - $115 per person
Includes:
Venue hire

Dinner
Saturday - $117.00 per person
Sunday - $137 per person
Includes:
Venue hire
3-course Set Dinner Menu from our Weekend Menu
Continuous beverage service including House Sparkling, White and Red wines,
Australian regular and light Beer

Selection of 10 items from our canapé menu

Mineral Water, soft drinks, Orange Juice

Continuous beverage service including House Sparkling, White and Red wines,

Tea and Coffee

Australian regular and light Beer
Mineral Water, soft drinks, Orange Juice
Tea and Coffee
Lunch
Saturday - $105.00 per person
Sunday - $125 per person
Includes:
Venue hire
3-course Set Lunch Menu from our Weekend Menu
Continuous beverage service including House Sparkling, White and Red wines,
Australian regular and light Beer
Mineral Water, soft drinks, Orange Juice
Tea and Coffee

Packages can be amended/extended – please ask our Functions department
$1000.00 deposit is required to confirm booking
Additional charges may apply for functions finishing after agreed finish time

Final Attendance

Terms and Conditions
Room Hire
The Club provides complimentary room hire for Members who order catering and beverages.
University House Professors’ Walk (UHPW) & University House at Woodward (UH@W) are for the
exclusive use of University House Members and their guests. Room hire charges may apply when
catering and beverage service is not required.
Times of operation
The Club offers a range of functions rooms at the following times:
Breakfast from 7.30am
Morning tea from 9.00am
Lunch service from 11.30am
Afternoon tea from 3.00pm
Dinner service from 6.00pm
Cocktail events: available anytime, subject to room availability
Weekend weddings and function bookings are also available (minimum 70 guests).
Confirmation of Bookings
Confirmation Forms will be sent to you prior to your function. Your booking will remain tentative until
the confirmation form is completed and received by the Club. Function rooms may be allocated to
waiting members if tentative bookings cannot be confirmed.
Deposit
A non-refundable deposit may be required at the time of confirmation for all function bookings. (This
deposit is non-refundable when confirmed bookings are cancelled.) A cancelled function for which
deposit has not been paid may incur a cancellation fee.
Cancellation
Functions or events cancelled within 24 hours of the event may incur a cancellation charge.
Cancellation Policy
All cancellations must be advised in writing.
Cancellations made more than 30 days prior to the event will incur no penalty.
Cancellations 14-30 days prior to the event will incur a fee of 20% of the estimated event value/quote.
Cancellations made within 7-14 days prior to the event will incur a fee of 50% of the estimated event
value/quote.
Cancellations 7 days - 48 hours prior to the event will incur a fee of 100% of estimated event
value/quote. Additional charges for catering, decorating and equipment hire may apply.

A guaranteed minimum number of guests attending the function is required at least two (2) working
days prior to the function and this number will form the basis for final charging. Attendance for short
notice bookings (within 2 working days of the function) must be confirmed at time of booking and will
form the basis for final charging.
Function Room Reservation
While every effort will be made to hold your event in your preferred room choice, we reserve the
right to change your function room to a comparable room.
Menu and Beverage Selection
At least two weeks’ notice is required of your confirmed menu and beverage selections. Should you
be unable to submit your menu and beverage selections by the requested date, a menu may be
selected on your behalf. Short notice bookings (within 2 working days of the function) can be
accommodated, please ask our Functions department for further information.
Payment
Payment is required after your function. University House accepts credit cards (except Diners and
AMEX), EFTPOS, cash, cheques and the University of Melbourne Visa purchase cards. Payments in
advance can also be accommodated.
Prices
All prices are current at the time of the quotation and are subject to revision by University House prior
to confirmation. All prices are inclusive of GST. Prices valid until 31 December 2019.
Sparklers, candles & other smoke making devices Under NO circumstances are sparklers or smoke
devices to be used anywhere in University House. The member/host will be responsible and liable for
any damage and charges incurred by the attendance of the Fire Brigade if this rule is not strictly
adhered to. Birthday candles may ONLY be used with express permission by the manager on duty and
only lit by the manager in charge. In keeping with the University of Melbourne’s Sustainability
initiatives the use or display of balloons is discouraged in all University House venues.
Audio Visual Equipment and Hire University House can assist with all AV requirements.
Delivery of Goods
Organisers should advise the Functions department prior to the function of any goods or equipment
to be delivered, together with the time and date of delivery.
Displays and Signage
Nothing is to be nailed, screwed, stapled or adhered to any wall, door or any other surface or part of
the building. Please discuss your display & signage requirements with the Functions department.
Damages
The Member/Host responsible for the booking is financially responsible for any damage to the Club
and its contents and property owned or in the care or custody of the Club by the Member/Host,
guests, invitees or other persons attending the function.

Terms and Conditions continued
Musicians
The Club can assist with booking musicians and entertainers. The Musicians Award stipulates that all
entertainers must be provided with a meal. A two-course meal (with non-alcoholic beverages)
provided at $45.00 per person will be charged.
Late finishing charges
Room hire and extra charge for labour may apply to events that continue past the scheduled finishing
time. Prior arrangement for time extensions is required.
Responsibility
The Club will not accept any responsibility for damages or loss of merchandise left at the Club prior to
or after the function. Member/Hosts should arrange their own insurance and/or security.
Security
The Club reserves the right without liability to exclude or eject any or all-objectionable persons from
the premises. The Club reserves the right to request the Member/Host to have mandatory security for
any function it deems necessary.
Laws & Regulations
At no time will the Member/Host commit any act or permit its employees, agents or invitees to
commit any act that is illegal, noisome or offensive, or is in breach of University House rules or any
statutes, by laws, orders, regulations, or other provisions having the force of the law including but not
limited to the Club liquor licence and fire regulations.
Member Host Responsibility
The Member/Host is required to inform all relevant persons involved in the organising of the function,
whether colleagues or contractors, of these Terms and Conditions.
Weekend Weddings and Functions
A minimum number of 70 guests is required for all weekend weddings and functions at the Club. A
non-refundable deposit will be required at the time of confirmation. This deposit is required no later
than thirty (30) days prior to the function date. (This deposit is not refundable when confirmed
bookings are cancelled.) Please contact our Functions Manager for specialist menu details and further
information.
Car Parking
Please enquire with our Functions Team for further information.

