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Celebrating at the Mylk Bar is a personal 
and curated experience. We have many 
function spaces available to suit every 
occasion and will make your event one 
to remember.  

Whether you want a cocktail party, 
corporate event, dinner, or a family 
event we have 3 amazing venues for 
you to choose from. Keep reading to 
learn more about the amazing spaces 
that we have to offer. 

3 LOCATIONS

82 Waymouth St, Adelaide.
57 Flinders St, Adelaide.
53 Tynte St, North Adelaide.

FUNCTION ENQUIRIES

Our friendly Functions and Events 
Manager comes with many years of 
experience, they will work closely with 
you to create your event to ensure that it 
is exactly how you dreamed it.  

Please contact our Functions Manager 
at functions@mylkbar.com.au

@MylkBar

WELCOME

@MylkBarWaymouth



WAYMOUTH STREET
Located in the heart of the city Mylk Bar on Waymouth is unique, offering 
three event spaces. This historic venue is rich of architectural design  
and innovation. The whole venue can hold up to 300 guests and can cater to 
any type of function such as birthdays, engagements, weddings, work functions,  
quiz nights and social club functions. 

The venue can be hired 7 days a week, with minimum spends or room hire.

FRONT BAR

Our front bar is the 
heart of our venue, 
with its architecturally 
designed cement table, 
it is the perfect space for 
a family celebration or 
corporate event.  
                 
The extensive bar is 
the hub of the venue, 
showcasing South 
Australia’s premium 
wines, beers and spirits. 
This area caters for 70 
guests seated or 150 
guests standing and 
boasts comfortable 
lounge chairs, amazing 
back drops, and a  
large lobby. 

MINIMUM SPEND 

$5000 Fri, Sat, Sun. 
$2500 Weekdays.  

TOLLEY’S ROOM

For corporate events 
the space can be 
transformed into a 
conference setting 
offering a projector, AV, 
microphone, and Wi-Fi.
This space offers a 		
private bar, lighting, and 
its own sound system.

Tolley’s is a large 
functions space that can 
cater up to 180 guests in 
a cocktail style event, 
140 guests in a seated 
arrangement, 170 guests 
in a theatre set up and/
or a work station set up.

MINIMUM SPEND 

$5000 Fri, Sat, Sun 
$600 Full weekday.  
$300 Half weekday.  

TOLLEY’S LANE  

Tolley’s Lane Beer 
Garden is a private space 
that can be used for a 
variety of options such 
as social groups or work 
functions. This area can 
also be served with its 
own bar. 

The beer garden can 
seat up to 60 guests and 
100 guests in a cocktail 
setting. 

MINIMUM SPEND 

$2000 Fri, Sat, Sun. 
$1000 Weekdays. 

Spaces

Our venues.



FLINDERS STREET
Located in the heart of the city Mylk Bar on Flinders is a unique space, with 
black and white awnings covering the exterior of the venue. This is the original 
Mylk Bar, holding up to 150 guests. The venue is a great space for birthdays, 
work functions, and social club functions.  

The venue can be hired 7 days a week, with minimum spends or room hire.

WHOLE VENUE

The whole venue can 
cater for up to 150 guests 
cocktail style, and  
100 guests sit down. 

The bar is extensively 
stocked with all the 
finest South Australian 
wines, tap beer and a 
vast range of beverages. 
The high bar tables and 
the black and white 
benches add to the 
atmosphere of  
the venue.

 
MINIMUM SPEND 

$2000 Fri, Sat, Sun. 
$1000 Weekdays.  

BACK AREA

The back area of the 
venue is semi-private 
and can be adapted for 
business lunches,  
group meetings, and 
small gatherings. 

For corporate events 
the space can be 
transformed into a 
conference setting 
offering a projector, AV, 
microphone, and Wi-Fi. 
The area holds 50 guests 
sit down and 80 guests 
stand up.   

MINIMUM SPEND 

$1000

Spaces

Our venues.



TYNTE STREET
Tynte Street was the second Mylk Bar to open. The characteristic building is the 
hub of Tynte Street, with its large outdoor dining area and quaint dining room. 
This is a great space for a small gathering, kids party or private dinner. 

Our venues.

WHOLE VENUE

Catering for up to 80 
guests, you can enjoy 
both the intimacy of 
our cosy indoor dining 
room as well as the leafy 
al fresco dining area on 
Tynte Street. Equipped 
with a fully-stocked bar, 
the venue is well suited 
to both sit-down or 
cocktail events.

POA

OUTDOOR AREA

Soak in the old-world 
charm of North Adelaide 
in our highly flexible 
outdoor space on Tynte 
Street. Suitable for up 
to 40 guests seated, 
this space is perfect for 
casual dinners, cocktail 
parties and celebrations 
of all kinds.

POA

INDOOR DINING ROOM

Intimate yet relaxed, the 
indoor dining room at 
Tynte Street is perfect 
for smaller gatherings. 
Suitable for cocktail 
events or sit-down 
meals, we can cater for 
up to 30 guests inside.

POA

Spaces



FUNCTION
FOOD
PACKAGES.
Our carefully designed event offerings 
showcase only the fi nest and freshest and 
most seasonal South Australian produce. 
Can’t see something you are after? Reach 
out to our friendly team, chances are we 
are able to accommodate.



GRAZING TABLES
Impress your guests with our amazing grazing tables. All grazing tables can be 
enriched with add-ons from our platter menu. 

Our grazing tables look amazing and are the perfect way to ensure your guests 
can mingle and enjoy the simple things. Our standard grazing tables present a 
variety of cheeses, cold meats, dips, olives, dried fruit, nuts, breads and crackers. 
You can also upgrade to our gourmet grazing table, which is also includes 
Mediterranean products such as gourmet cold meats, pickled vegetables, and 
fresh breads. 

Function food packages.

STANDARD

20 guests - $350	
40 guests - $600 
60 guests - $850		
80 guests - $1100 

GOURMET

20 guests - $450	
40 guests - $700 
60 guests - $950		
80 guests - $1200 

Pricing

SET MENU
All items are alternatively dropped.  
Please note set menus are designed on request to suit your event. 

Function food packages.

$50 per person 
2 Courses 
1x Entrée or Dessert 
2x Mains 

$65 per person 
3 Courses 
2x Entrées
2x Mains 
1x Dessert

$70 per person 
3 Courses 
2x Entrées
2x Mains
2x Desserts 

Pricing

Please note all prices are ex GST.



PLATTER MENU
Each platter is designed to serve 25 to 30 guests with approximately 30 pieces, 
unless specified otherwise.

House Made Pork and Veal Meatballs
Served with tomato and basil sugo
(GF) ............................................................$90 

Caramelised Pork Belly Bao Buns
Served with pineapple and chilli salsa 
and fried shallots (GF) .........................$80

Heirloom Tomato Bruschetta
Buffalo mozzarella, basil pesto  
on toasted ciabatta  
(VEG, V Option, GF) .............................$70 

Huon Valley Smoked Salmon on Blini
Served with cream cheese and dill 
(GF) ............................................................ $95 

Southern Fried Chicken Sliders
Served with raunch style slaw and 
chipotle aioli ........................................... $95

Angus Beef Sliders
Served with American cheese, 
Berenberg tomato relish and mustard 
aioli (GF option) ..................................... $95

Szechuan Pepper Fried Squid 
Served with fresh lemon and caper 
aioli (GF) ..................................................$90

Chicken Satay Yakitori Skewers
Served with peanut sauce 
(GF) ............................................................ $95

Vegetarian Empanadas
Served with cucumber and mint raita
(VEG, V Option, GF) ............................. $85 

Spinach and Ricotta Ravioli
Served individually with house made 
sugo, salsa verde and pecorino
(VEG) ........................................................$90 

Mylk Fried Chicken  
Served with baconnaise  
dipping sauce ......................................... $85 

Lamb Kofta Skewers 
Served with tzatziki (GF) ................... $95

Corn and Zucchini Fritters 
Served with basil pesto ....................... $85

Pumpkin Arancini  
Served with aioli   
(VEG, V Option, GF) ............................. $85

Mushroom and Leek Arancini
Served with aioli (VEG) ......................$90

Sweet Potato Croquettes
Served with aioli  
(VEG, V Option, GF) ............................. $85

Yum Cha (60 pieces)  
Dim sims, spring rolls, and samosas .. $85

Cocktail Pastries (45 pieces)
Sausage rolls, pies and pasties .......... $85

Function food packages.

Please note all prices are ex GST. VEG - Vegetarian, V - Vegan, GF - Gluten Free



PLATTER MENU
Each platter is designed to serve 25 to 30 guests with approximately 30 pieces, 
unless specified otherwise.

Mini Quiches
Cheesy chorizo, Quiche Lorraine and 
Quiche Florentine ................................ $80

Meat Platter 
A selection of cold and cured meats
(GF option) .............................................. $90

Wedges 
Served with sweet chilli sauce and 
sour cream (GF) ..................................... $50

Dips Platter 
Served with pita bread 
(VEG, V Option, GF).............................. $70

Cheese Platter
Chef selection of cheeses, dried and 
fresh fruit, quince paste, nuts and 
crackers (VEG) ....................................... $90

Fruit Platter 
Seasonal fresh fruit 
(VEG, V Option, GF) ............................. $80 

A CHOICE OF HOUSE- MADE 
GOURMET PIZZAS

Vegetarian (20 slices)
Topped with roasted pumpkin, baby 
spinach, pine nut and fetta, and 
drizzled with tzatziki (VEG) .............. $60

Meat Lovers (20 slices)
Topped with smoked bacon, Barossa 
ham, Italian sausage and mozzarella 
cheese. ......................................................$65

BBQ Chicken (20 slices)
Topped with tender roast chicken 
pieces, red onion, bacon, smoky 
barbecue sauce, mozzarella cheese and 
coriander. .................................................$65

Function food packages.

Please note all prices are ex GST.

Can’t Decide? Build your own package.

5 Choices $38 per person. 
7 Choices $45 per person. 
9 Choices $50 per person.

VEG - Vegetarian, V - Vegan, GF - Gluten Free



BEVERAGE PACKAGES
Mylk Bar.

BASIC PACKAGE

2 hours: $40 per person.
3 hours: $50 per person.
4 hours: $60 per person.

Wine:
Chains of Fire Sparkling Chardonnay, 
Semillon Sauvignon Blanc, Shiraz 
Cabernet, Beach Hut Moscato and 
Luna Rose. 

On Tap:  
Coopers Pale Ale, Coopers Pacific Ale, 
Mylk Lager, Hahn Super Dry  
and Cider. 

PREMIUM PACKAGE

2 hours: $55 per person.
3 hours: $65 per person.
4 hours: $75 per person.

Premium Wines:
All selections from the Basic Package 
plus The Lane Lois Sparkling Blanc de 
Blanc, Pinot Gris and Rose, Hentley 
Farm Villian & Vixen Shiraz.

On Tap:  
Stone & Wood

Soft drinks, juices and a water station included in both beverage packages.

COCKTAILS
Welcome your guests with a cocktail on arrival! Choose from our signature 
cocktails such as Espresso Martini, Aperol Spritz or Mojito. Price on request.

SPIRITS
$20 per person additional to any package.

BEVERAGE TAB 
Run an open account throughout the course of your event or pre-select an 
amount you would like to spend. This gives you the freedom to choose the 
products available to your guest. We will keep a close eye on your tab and let 
you know when you are close to reaching your spending limit.

SUBSIDISED BAR TAB 
Perfect for those who would like to minimise their overall cost but still have 
something to offer their guests. You choose how much you would like your 
guests to spend on each drink, with the remaining amount charged to your tab.

Please note all prices are ex GST.



ADD-ONS

OFF-SITE CATERING

Let out friendly Function Manager help you design the perfect atmosphere  
for your event.  We can help you with linen, napkins, invitations, balloons, 
backdrops, cake stands and your celebration cake.

We also have photographers, DJ’s and musicians ready to help you make your 
event memorable.

Linen napkins + tablecloths: POA 
Additional AV microphone: $30 
T.V or projector, perfect for powerpoint presentations and slideshows: $50
Photographers: $200 per hour
DJ’s: POA 
Back drop: POA
Balloons: POA
Cake: POA
Plinths: POA
Security: POA

Bring the fine dining experience to your next dinner party, office lunch, 
corporate event, birthday or wedding. Let our friendly and professional staff 
bring the best of Mylk Bar to you. 

We will organise everything from start to finish for you and your guests. While 
you sit back relax and enjoy freshly cooked food from our talented chefs, as well 
as exceptional service by our wonderful wait and bar staff.

Function packages.

Function packages.

Please note all prices are ex GST.



Function packages.

Please note all prices are ex GST.

ADD-ONS
CAKEAGE
Looking to celebrate with that extra special cake? We are more than happy for 
you to bring it in at no extra charge. If you are happy to cut and serve your own 
cake – we can supply napkins, plates and cutlery for $1.50 per head, or if you 
would prefer for our talented Chef’s to cut, plate and individually serve your 
cake on your behalf $3.50 per head will be charged.

ENTERTAINMENT, AUDIO AND VISUAL FACILITIES
Background music can be provided in our functions rooms if requested and 
many of our function areas allow you to choose your own music or playlist for 
the evening.

Our areas have a TV you can use to display photos and/or a slideshow. You will
require a laptop with HDMI input, with photos in jpg format. We recommend 
that you test the facilities for compatibility prior to your event.

Private entertainment can be arranged at your cost should it be required.  
Price on application.



TERMS & CONDITIONS
TENTATIVE BOOKINGS 
We will hold a tentative booking for a maximum of 7 days from the date of the initial 
enquiry. 

FUNCTION AGREEMENT 
We will send an electronic function agreement with the details of your event. Please 
note that the receipt and the deposit paid is acknowledgement of terms and conditions 
of the event. 

CANCELLATIONS 
Any cancellation of function must be advised in writing within 30 days otherwise all 
deposits will be forfeited.  

DEPOSITS AND PAYMENTS 
The deposit payment for exclusive functions is required within 7 days from when the 
tentative booking was placed. The final invoice is to be paid no later than 7 days prior to 
event. This will include your food, and any miscellaneous charges. Beverage payment 
can be settled at the time of the event.

MINIMUM SPENDS 
Minimum spends are required for exclusive bookings in all our function spaces. If this 
minimum spend is not reached by consumption of goods on the day – the balance due 
will be charged as a room hire fee.

FINAL NUMBERS / MENU SELECTION / DIETARY REQUIREMENTS 
Final numbers, food and beverage selection and any dietary requirements must be 
confirmed in writing no later than 7 business days prior to the event. 

DAMAGE / CLEANING 
We cannot take responsibility for damage or lost/stolen items before, during and 
after an event. Please note, you are financially responsible for damage sustained to 
OUR VENUE during the event. No attachments are to be used on the walls. We do 
not allow glitter, scatters, or confetti (inclusive of confetti balloons). General cleaning 
is included in the cost of the room hire. A bond may apply given the nature of the 
event.  Additional charges will apply in instances where an event has created cleaning 
requirements which are over and above normal cleaning. 

Mylk Bar Functions.



CLIENT RESPONSIBILITY 
It is your responsibility to ensure that all attendees adhere to our dress code and behave 
in an orderly manner during the event.

OUR RESPONSIBILITY 
Should we be unable to provide facilities reserved due to circumstances beyond our 
control, no further claim other than entitlement to a full refund of any deposits paid 
may be made. We will endeavour to provide you with reasonable notice. We reserve 
the right to reallocate function rooms due to circumstances beyond our control or if 
the final numbers increase or decrease significantly from those advised at the time of 
reservation. We will discuss any changes with you when the decision is made. 

MINORS 
Children are more than welcome to come and spend the time with you as you celebrate, 
however they must be supervised at all times by a parent or guardian. Due to our 
licensing agreement, minors must be off the property by midnight.

SECURITY 
Security requirements will be determined by the nature of the event and will be 
evaluated by the venue. Please note that all 18th birthday celebrations will require 
security and will be at the cost of the organiser.

Mylk Bar Functions.

TERMS & CONDITIONS


