
108 CHAPEL STREET, WINDSOR VIC 3181

Function Pack
. . . . . . . . . . . . .



The Woods located in the heart of Windsor is a classic cocktail and whisky bar 
serving up delicious bar bites and dedicated to service and drinks. 

Available for exclusive bookings 7 days a week.

The Venue. . . . . . . . . . . . .



Picking your space. . . . . . . . . . . . .
The Front
With six tables for your party, take over the front of the venue. this section will 
give you full view of the bar, our impressive whisky collection and direct access 
to the bar and bartender.
Capacity: 25 Guests

Minimum Spend: $1000 (Sunday-Thursday), $2000 (Friday), $3000 (Saturday)
Includes: Table and Bar Service

Suited for: Cocktail or whisky enthusiasts

The Back
Take control of the back of the venue with out booth style seating joining to 
host groups for special occasions, get togethers, and degustations. Book for a 
set time or for the entire night. 
Capacity: up to 14 guests

Minimum Spend: $500 (Sunday-Thursday), $1000 (Friday), $1500 (Saturday)
Includes: Table service

Suited for: Degustations or getting together with friends



Full Venue Hire. . . . . . . . . . . . .
Before 5pm
The Woods is available for full venue hire 7 days a week before 5pm. Book in 
with us for a cocktail or whisky masterclass, trade events, or hire the venue for 
whatever tickles your fancy

Capacity: 60 Guests

Minimum Spend/Hire Fee: $300 (Sunday-Thursday), $500 (Friday - Saturday)
Includes: Full venue hire

Suited for: Cocktail or whisky Masterclasses

After 5pm
Looking for an eye catching and interesting place to book your next function or 
event? The woods has you covered. Available 7 days a week, make your night truly 
memorable.
Capacity: 60 guests

Minimum Spend: $2500 (Sunday-Thursday), $6000 (Friday), $8000 (Saturday)
Includes: Full Venue Hire

Suited for: Large groups, work parties, birthdays



Food and Beverage 
Options. . . . . . . . . . . . .

Beverage
The Woods focuses on bringing classic cocktails to the forefront of peoples 
minds, as well as creating and celebrating original creations using flavours from 
around the world. Guests are bound to find something they will love and cherish. 

In order to cater for individual tastes, we offer the ability to design your own 
beverage menu. Drinks can be charged on consumption or you can select a 
beverage package best suited to your budget.

2 Hour Packages

Standard $25pp (Includes beer, wine & sparkling)
Premium $35pp (Includes cocktail on arrival, beer, wine, sparkling & basic spirits)
Deluxe $60pp (Includes cocktails, beer, wine, sparkling & basic spirits)

Food
We are able to fully cater any celebration with a menu created by our executive 
chef. Our catering packages start at $30 per person, and depending on your 
requirements guests can opt for grazing plates, stocking specialty meats cured in 
house and cheeses sourced from local and international cheese-mongers.

Packages

charcuterie and cheese $35pp (Includes roaming grazing platters)
Light $30pp (Includes 4 small bites and 1 large bite)
Standard $45pp (Includes 5 small bites and 2 large bite)
Large $60pp (Includes 6 small bites and 3 large bite)



Food Selection. . . . . . . . . . . . .
Small bites ($5 per piece)
Cold
Wagyu bresaola, chard asparagus, pecorino

Smokey Tartare cigar

Sydney rock oysters, beetroot vinaigrette foam

Roast beetroot and goats cheese bites

House pickled sardine banderillas

Hot
Mushroom arancini, truffle aioli

Chorizo and cheese croquette

Fried calamari, crispy chilli sauce

Potato croquette, romesco sauce dip

Fresh focaccia, whipped smoked, gin butter

Cajun fried cauliflower bites

Dessert
Bunuelos de viento

Choc walnut fudge truffles

Large Bites ($10 per piece)
Cold
Pulled lamb bocadillos

House cured salami and cheese platters

Duck prosciutto tostada, beer pickle onion, grappa cherries

House smoked salmon, horseradish cream, chive, bilini

Hot
Garlic and chilli grilled prawns

Grilled lamb skewer, salsa verde

Pork and fennel sausage rolls

Whisky BBQ Pulled pork sliders

Fried zucchini flowers, stuffed with baked lemon and thyme tofu

Seared Scallops, fermented mango, mint + coriander oil, toasted almond crumb

Dessert
Lemon curd Champagne triffle

Mini cherry bombe Alaska



Cocktail Selection. . . . . . . . . . . . .
Signature Cocktails
Alice in Wonderland
Vanilla infused vodka, passionfruit, coconut and lemon

Bonnie and Reed 
Coconut, pineappe & pandan infused white rum, fresh lime

Blueberry Skies
Blueberry infused gin, parma voilet liqueur, lemon

Chamelon
Banana Liqueur, Irish Whiskey, brown sugar, black sesame, aromatic bitters

Compliments to The Chef
Cardamom infused 5yo dark rum, honey, coffee liqeuer, aztec bitter choclate 
Crimson Manhattan
Rye,bourbon, cherry, rosso vermoth, orange bitters

Sunburn Negroni
Lemon Myrtle and strawberry infused gin, Okar Island Bbitters, Antic Formula Vermouth

Purple Haze
Averna Amaro, spied taproot, green ginger wine, lemon and soda

Signature Espresso Martini
Spiced rum, coffee liqueur, Pedro Ximenez, cold drip ocffee, rose water, and chocolate bitters

Classic Cocktails
Cosmopolitan
Vodka, orange liqueur, cranberry and lime

Clover Club
Gin, raspberry syrup, lemon, egg whites

Daiquiri
White rum, lime

Dark and Stomry
Dark rum, ginger beer, lime and aromatic bitters

Old Fashioned
Bourbon, brown sugar, aromatic bitters and orange bitters

Paloma
Tequila, grapefruit juice, soda

Tom Collins
Gin, Lemon Juice, Soda

Tommys Margarita
Tequila, Agave, Lime

Whisky Sour
Scotch, lemon, egg whites

To delight and astound your guests we recommend 
picking 5 cocktail as part of your drinks package



Spirit and cocktail masterclasses
Let us show you the ropes as our bartenders share their secrets, test your knowledge 
and your taste buds with a spirit tasting, served along side some delicious nibbles 

Spirit masterclasses
World Whisky Master Classes | Starting from $35PP
American Whiskey Master Classes | Starting from $40PP
Australian Whisky Master Classes | Starting from $45PP
Irish Whiskey Master Classes | Starting from $45PP
Scotch Whisky Master Classes | Starting from $45PP
Japanese Whisky Master Classes | Starting from $55PP
18 Year Old+ Whisky Master Classes | Starting from $70PP 
 
Not a fan of whisky? Choose your preferred spirit and taste 3 different styles

Spirit Master Classes | Starting from $35PP
Gin | Rum | Vodka | Tequila | Amaro | Vermouth 

Cocktail masterclasses
Want to get behind the bar and shake up a storm? Watch, learn and create three classic 
cocktails of your choice, then sit back and enjoy your creation. Perfect for celebrations 
birthdays, team building, activities or just an excuse to get together with friends. 
Minimum guests required  2+
Cocktail Masterclasses | Starting from $50PP

Masterclasses. . . . . . . . . . . . .



Date and Deadline. . . . . . . . . . . . .
Function bookings at the woods are considered finalised once a contract has been signed and a 
deposit or authentication has been made. 

The full balance for any pre-organised food or beverage purchases are due no less than 2 business 
days prior to your event.

Guest attendance numbers must be finalised at least 10 days prior to your event (14 days during 
the November / December booking period). This number will indicate final charges on all per person 
packages, regardless of if your guest numbers decrease on the night. Any pre-organised food must 
also be finalised at this time. Full payment is due two business days prior to your event.

Final payment for a function is due no later than 2 business days before your event (7 days during 
November / December). For groups with pre-organised food and beverage menus, the full pre-
organised amount is due. Should you wish to extend your tab or if there is a minimum spend deficit, all 
payment is due by the conclusion of your event.

Minimum spends are subject to change based on time of year. All minimum spends will be determined 
and communicated at the time of booking and indicated on your contract. The organiser agrees to pay 
any minimum spend deficit on the night.

Credit card payments will incur a 1.39% surcharge. You are welcome to pay via eftpos by noting your 
invoice number in the reference column.

Deposits
Private functions in the venue will be secured with a deposit. Your deposit is applied towards the 
event costs (any pre-organised food, bar tab or package).
Deposit amounts are as follow: 
- $500 (all functions with minimum spend requirements less than $8,000)
- 10% of total minimum spend requirement (for events with minimum spends more than $8000)
Your deposit is applied towards the event costs (any pre organised food, bar tab or package). 
Deposits are subject to change depending on the time of year and size of the function. These will be 
communicated to you at your time of booking.

Other terms
The woods is not responsible for the protection of its guests’ property, though we will make every 
effort to locate lost items. Function organisers agree to take financial responsibility for any 
damaged property or excessive cleaning costs incurred as a direct result of the function. 
All decorations must be approved by the woods management team and must not use any adhesives or 
loose glitter.
Any entertainment must be approved by our functions team in writing prior to your event.



We look forward to meeting you.
For bookings and inquiries please email 

info@thewoodscocktailbar.com


