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The main bar area at Phoenix 
mixes ultra modern 
technology and trendy 
fixtures with classic rustic 
elements, creating a truely 
welcoming, cosy atmosphere 
as well as keeping with the 
‘cool’ vibe of modern bar.

CAPACIT Y
100 COCKTAIL
70 SEATED

Main Bar

This area is perfect for functions of any nature, 
accommodating 60 for a seated dinner or up to 
100 for cocktail functions. The customisable 
over bar lighting really adapts the space to any 
theme or occassion with option to change to any 
colour in the spectrum.



CAPACIT Y
45 COCKTAIL

35 SEATED

Featuring a fully working 
fireplace and comfortable 
sofa seating nook, this 
space works well for any-
thing from a casual stand 
up cocktail function, to a 
more formal seated cele-
bration dinner.

If you’re looking 
for a smaller 
area ‘the nest’ 
is an ultra cosy 
space perfect 
for functions of 
45 or less. 



Whole Venue
Seating a maximum of 95 guests or 150 
for a cocktail function, we can customise 
RXU�PHQX�WR�VXLW�\RXU�VSHFLǦF�HYHQW��DQG�
KRZ�DERXW�OHW�RXU�VHDVRQHG�%DU�6WDǥ�
design a special cocktail to make your 
function that extra little bit special.

For larger or 
more private 
events, The 
Phoenix can be 
booked out in 
its entirety 
ensuring the 
most 
exclusive
function.

CAPACIT Y
150 COCKTAIL
100 SEATED



Looking for something for your cocktail function, we have a wide range of 
LMTQKQW][�JQ\M[�XMZNMK\�NWZ�[\IVLQVO�N]VK\QWV[��ITWVO�_Q\P�[WUM�UWZM�ÅTTQVO�
options for this style of dining.

Our Banquet menu includes Phoenix customer favourites and our 
popular share plates to give lots of choice for everyone at your event.

Pushing a Greek feed 
Phoenix mixes classic 
Greek elements with 
modern cooking to create 
a warm menu with dishes 
perfect for sharing. 



Lamb Gyros
greek pita  wrap with mar inated lamb
10

Chicken Gyros
greek pita  wrap with mar inated chicken
10

Hal loumi  Gyros
greek pita  wrap with hal loumi 
10

M ini  Chicken Souvlak i
6 .50

M ini  Beef  S ouvalak i
7 .50

Lamb Cut let
6 .50

K ing Prawn skewer
with lemon and cherr y  tomato
6.50

Calamar i  Cone
6.50

Sweet  Potato Chips
with a iol i
13

Hot  Chips
with a iol i
11

More filling

Sweets
Greek Donut
with honey and walnuts
3.50

Chocolate  Mousse
roast  hazelnut  crumb 
4.80

Bak lava
greek sweet
5.00



M e z z e t h e s

T a ra m a s a l a t a  d i p ,  Ty r o ka f t e r i  c h e e s e  d i p ,  m i xe d  m a r i n a t e d  o l i ve s ,  a  s e l e c t i o n  o f  c u r e d 

m e a t s  &  c h e e s e s ,  r o c ke d  s a l a d ,  p i c k l e d  o c t o p u s  &  g r e e k  p i t a  b r e a d

H a l l o u m i

served with tr icolour capsicum, oyster mushrooms and f inished with apple balsamic vinai-

grette

C a l a m a r i

l i g h t l y  b a t t e r e d  f r e s h  ca l a m a r i  s e r ve d  w i t h  b a by  h e r b s

B A N Q U E T  1
$ 5 5 p p

R o a s t  L a m b  S h o u l d e r

s l ow r o a s t e d  a n d  s e r ve d  w i t h  b a ke d  l e m o n  p o t a t o e s

G r e e k  S a l a d

M A I N

L o u ko u m a d e s

g r e e k  d o n u t s  s e r v e d  w i t h  i ce c r e a m

T O  S T A R T

T O  F I N I S H

$60pp



M e z z e t h e s

T a ra m a s a l a t a  d i p ,  Ty r o ka f t e r i  c h e e s e  d i p ,  m i xe d  m a r i n a t e d  o l i ve s ,  a  s e l e c t i o n  o f  c u r e d 

m e a t s  &  c h e e s e s ,  r o c ke d  s a l a d ,  p i c k l e d  o c t o p u s  &  g r e e k  p i t a  b r e a d

S a g a n a k i  C h e e s e

ke fa l o g rav i e ra  c h e e s e  co o ke d  i n  t h e  ove n  w i t h  h o n ey  a n d  s e s a m e

B A N Q U E T  2
$ 7 5 p p

C h a r g r i l l e d  O c t o p u s

s e r ve d  w i t h  fav a 

S a g a n a k i  P ra w n s

panfried prawns f inished in the oven in a tomato and ouzo sauce,  topped with melted feta 

and served with chargri l led sourdough

R o a s t  L a m b  S h o u l d e r

s l ow r o a s t e d  a n d  s e r ve d  w i t h  b a ke d  l e m o n  p o t a t o e s

G r e e k  S a l a d

M A I N

L o u ko u m a d e s

g r e e k  d o n u t s  s e r v e d  w i t h  i ce c r e a m

T O  S T A R T

N E X T

T O  F I N I S H

$80pp

Mussels 
Served in a white wine jus



Smaller

Salami Rye Crostini

Cured Salmon

Watermelon

Moussaka Bites

Smaller

Salami Rye Crostini 

Stuffed Mushroom

Scallops with Avocado  

Watermelon with Feta 

Salmon Rolls 

C a n a p e  m e n u  1

Substantial

Chicken Skewers

Prawn Skewers

Mix of Gyros (Lamb, Chicken and Halloumi) 

Calamari Cone

Hot chips 

Substantial 

Lamb Cutlets 

Prawn Skewers 

Mix of Gyros (Lamb, Chicken and Halloumi) 

Sweet Potato Chips

Dessert 

Baklava 

Loukoumades

$ 5 0 p p

C a n a p e  m e n u  2

$ 7 0 p p

our suggested canape lists



 

Mozzarel la  Cherr y  Tomato Stack
with bas i l  pesto dr izz le 
4 .50

Honey Maple  Glaze Ham on Crost in i
with cream cheese and quince paste
4.80

Cured Salmon 
with Lemon Pear ls  and chives
5.50

Spic y  Salami  on R ye Crost in i
with smoked capsicum and aged balsamic
4.00

Herbed Mushroom
fi l led with Mascarpone cheese
4.50

Lamb Tender loin 
with lamb jus  and cr ispy leek
5.50

S cal lops 
with avocado puree and caviar 
5 .50

Watermelon 
with feta  and lemon verbena dr izz le
3.50

Tradit ional  Moussak a bites
5.00

Cracker
with ol ive  tapanade and segment  of  orange
3.80



LYCHEE STYLIN’             

As the supermodel of cocktails, this delectable 
choice works the runway like Naomi back in the 
‘90s. Think lychee liquor mixed with Tanquery Gin 
and topped o! with bubbly prosecco and you’ve 
got yourself one hell of a "erce cocktail made espe-
cially for girls who run the world.

FLUFFY PHOENIX   

Boasting a split personality of both sweet 
and sour, this cocktail brings together 
the zing of grapefruit juice, passion fruit 
and charm of Liquor 43 with a vanilla 
aroma. Perfect for a walk on the wild side.

HENDRICK TWIST & SHOUT 

The world has fallen in love with Gin all over again 
and after this little beauty meets your lips you’ll see 
just why. Brought to life using classic Hendricks Gin 
and muddled grapes this is a signature favourite we 
know you’ll love.

APPLE GERMAIN  

Using classic St Germain, fresh apple 
and cider, this unique beverage o!ers just the right 
hit of sweetness to make it your new BFF of the 
cocktail world.

GREEK ISLAND ICE TEA 

Long Island ice Teas is so 2001, so we’re bringing 
some much needed Mediterranean swagger to the 
table with our very own 
version of this classic cocktail. Don’t ask 
too many questions, just trust the Greeks
and order it. 

I CARRIED A WATERMELON             

When Margarita dirty dances with Watermelon, you 
better look out. Using premium Don Julio Tequila, 
shaken with a hint of sweetness and garnished with 
fresh mint, this mouth watering cocktail will put the 
Patrick in your Swayze.

PHOENIX RISING              

We’ve ensured this iconic venue has risen from the 
Phoenix’s ashes and this cocktail celebrates the oc-
casion through a match made in heaven comprising 
Citron vodka and a splash of Aperol. 

THE FABRIZIO              

The Fabrizio is the ultimate wingman to 
the Phoenix Rising. Taking the form of a classic pas-
sionfruit Caprioska, this studly little cocktail beckons 
you to kick back and get a little Fab into you.

STRAWBERRY MOJITO           

Real men might not eat quiche, but they totally gag for 
Strawberry Mojitos. With our own twist of the Austral-
ian Stolen Rum range and strawberries, this innocent 
looking cocktail has a sinister side that gives it more 
street cred than McGyver.

Cocktails



socialise
@thephoenixwoollahra


