
 

Dear Donovans Friend, 
 
Thank you for your enquiry regarding our Private Dining Room. We would be pleased to assist with arrangements for 
your private event and promise to help to create a lasting memory at our house on the beach. Below please find 
information that will assist you in planning your special occasion. 
 
 
Menus and Food Service 

Within our Private Dining Room we offer a number of ‘Feasting Menus’ which provide a selection of dishes for all 
your of guests to enjoy. This feasting format allows your guests to enjoy a taste of every dish listed on the menu, a 
unique concept which unites your guests in an unforgettable experience of sharing great food in an exciting yet 
intimate environment.  
 
Our current menus follow for your perusal. These menus are interchangeable and allow you to compose a selection 
of entrees, main courses and dessert that suits your occasion. As our menu selections utilise the freshest seasonal 
produce, slight variations may occur throughout the year. We will liaise with you closer to the event to ensure the best 
seasonal selections. Please note, our a la carte menu is not available in the Private Dining Room for groups larger than 12. 
  
 
Beverage and Wine Service 

Beverages and wine are charged on consumption and we would be most pleased to help create an array of pre-dinner 
cocktails and wines to perfectly suit your needs. A list of our favourite wines is available for you as well as the 
restaurant’s comprehensive Australian and international award-winning list. Unfortunately a BYO facility is not available 
in the Private Dining Room. 
 
 
Other Details 
 

 Seating in the Private Dining Room may be at one table for up to 26 people or 3 tables to a maximum of 28 
persons. 

 

 Weather permitting, our adjoining terrace overlooking St Kilda Beach is available for you to enjoy for duration of 
your event. 

 

 To confirm your booking we request a security deposit of $500.00 payable within 5 business day of your 
enquiry.  We reserve the right to release the booking should we not receive the deposit in this time. 

 

 We recommend that 10-14 days prior to your event, all menu and wine selections are to be discussed and with 
our Function Coordinators.  As previously detailed, all menus are subject to seasonal changes.  Also, as our 
wine list is constantly updated and some wines may no longer be available and particular vintages may change 
between confirmation of your event and finalising details. 

 

 Please note that while photography is permitted in the restaurant, for the comfort of other diners we ask that you 
limit photography to the Private Dining Room and adjoining terrace area only. 

 

 Confirmation of the final numbers for your function is required 24 hours prior to the event.  Your account will 
reflect this minimum number or final attendance whichever is the greater. 

 

 An itemised account will be presented to your representative at the conclusion of your function for payment. 
Corporate accounts can be arranged prior to your function with the approval of management. 

 

 If your event is booked on a Public Holiday a 10% Public Holiday Surcharge will apply on all food and 
beverages on the day.  

 

 A minimum charge for the exclusive use of the Private Dining Room for is applicable and will be credited 
against all food and beverage consumption on your account. 

 
 
If you have any further questions please do not hesitate to contact us and we look forward to welcoming you and your 
guests to Donovans. 
 
Yours sincerely, 
 
Gail and Kevin Donovan 
 



 

Each guest receives a taste of all of the dishes listed below 

 

Salt and Pepper Squid with Housemade Remoulade and Fresh Lemon 

Wagyu Bresaola 9+ with Marinated Olives, Cornichons and Rosemary and Chilli Grissini 

Heirloom Tomato Salad with Buffalo Mozzarella, Spanish Onion and Pesto 

Risotto of Pea, Mint and Lemon Ricotta 

Donovans Crusty Single Origin Sourdough Bread with Fava Bean Purée 

 

 

 

 

Each guest receives a portion of both dishes listed below, which are silver served by your waiter.   

Accompaniments are served in the center of the table for everyone to share and enjoy. 

 

Grilled Cone Bay Barramundi with Pistachio, Lemon and Caper Salsa 

Whole Roasted Berkshire Pork Rack with Cider Jus and Apple Chutney 

Crisp Iceberg with Pear, Candied Walnuts, Parmesan and Buttermilk Dressing 

Roasted Kipfler Potatoes with Confit Garlic and Soft Herbs 

 

 

 

 

CHOICE OF ONE  

Offered and served by your waiter 

 

Freshly Churned Strawberry Sorbet with Pistachio Biscotti 

or 

Freshly Churned Mango Sorbet with Macadamia Biscotti 

or 

Freshly Churned Chocolate Gelato with Espresso Biscotti 

 

Organic Coffee by Merlo, Teas by T2 

 

 

$98.00 Per Person inclusive of GST 



 

Each guest receives a taste of all of the dishes listed below 

 

Mini Brioche Slider with Pulled Pork, Apple Slaw and Mustard Dressing 

Rare Seared Tuna Crudo with Avocado Purée, Pickled Vegetables and Crispy Shallots 

Baked Cauliflower Salad with Kale, Toasted Almonds, Caramelised Onion Aioli and Pecorino 

Rigatoni with Parmesan, Pork Sausage, Olives and Fennel Ragù 

Donovans Crusty Single Origin Sourdough Bread with Fava Bean Purée 

 

 

 

 

Each guest receives a portion of both dishes listed below, which are silver served by your waiter.   

Accompaniments are served in the center of the table for everyone to share and enjoy. 

 

Oven Roasted Ōra King Salmon Fillet with Dill Hollandaise 

Marinated Rump Steak on the Charcoal Grill, served Medium Rare with Salsa Verde and Fresh Lemon 

Steamed Broccolini with Lemon Vinaigrette, Smoked Almonds and Crumbled Feta 

Roasted Chat Potatoes with Spanish Onion, Pancetta and Chives 

 

 

 

 

Offered and served by your waiter 

 

An Individual Glass of Passionfruit Pannacotta with White Chocolate Mousse,  

Blueberry Compote and Toasted Meringue 

 

Organic Coffee by Merlo, Teas by T2 

 

 

$110.00 Per Person inclusive of GST 



 

Each guest receives a taste of all of the dishes listed below 

 

Seared Tasmanian Scallops in the Half Shell with Cucumber, Radish and Citrus Vinaigrette 

Salad of Poached Prawns, Baby Cos, Creamy Garlic Dressing, Crispy Bacon and Croutons 

Grilled Asparagus with Marinated Mushrooms, Torn Bocconcini and Pangrattato 

Penne with Roasted Tomato Pesto, Bacon, Green Olives, Chilli and Basil 

Donovans Crusty Single Origin Sourdough Bread with Fava Bean Purée 

 

 

 

 

Each guest receives a portion of both dishes listed below, which are silver served by your waiter.   

Accompaniments are served in the center of the table for everyone to share and enjoy. 

 

Baked Blue Eye Fillets with Roasted Fennel and Herbed Butter 

Whole Roasted Golden Duck with its Jus 

Rocket and Baby Cos Salad with Hazelnuts and Orange Vinaigrette 

Grilled Pumpkin with Oregano, Toasted Almonds and Sour Cream Dressing 

 

 

 

 

Offered and served by your waiter 

 

Individual Chocolate Tarts with Espresso Cream, Salted Caramel and Honeycomb 

 

Organic Coffee by Merlo, Teas by T2 

 

 

$124.00 Per Person inclusive of GST 



 

 

House Smoked Salmon on Potato Roesti with Crème Fraiche and Salmon Pearls 

 

 

 

 

Each guest receives a taste of all of the dishes listed below 

 

The Day’s Freshest Oysters with Shallot and Dill Vinaigrette and Fresh Lemon 

Pepper Crusted Rare Seared Beef Carpaccio with Parmigiano-Reggiano, Rocket and Aged Balsamic 

Confit Duck Leg Salad with Radicchio, Rocket, Italian Hazelnuts and Balsamic Glaze 

Mushroom, Parmesan and Truffle Risotto  

Donovans Crusty Single Origin Sourdough Bread with Fava Bean Purée 

 

 

 

 

Each guest receives a portion of both dishes listed below, which are silver served by your waiter.   

Accompaniments are served in the center of the table for everyone to share and enjoy. 

 

Queensland Prawns with Chilli, Oregano, Olive Oil and Fresh Lemon 

Roasted Hopkins River Eye Fillet, served Medium Rare with Béarnaise Sauce 

Golden Fried House Cut Chips with Rosemary Salt 

Cos Leaves tossed with Lemon Dressing and Parmesan 

 

 

 

 

Offered and served by your waiter 

 

Donovans Bombe Alaska with Chocolate Sauce 

 

Organic Coffee by Merlo, Teas by T2 

 

 

$135.00 Per Person inclusive of GST 



 

 

Some people like a little, some people like a lot! If you would like to add a few extra things to make your menu pop,  

please see our list of optional extras below that you are welcome to add on to your chosen menu. 

 

 

 

 

Warm House Marinated Chilli and Garlic Olives and our Homemade Chilli Grissini Sticks - $6.00 per person 

 

These little savoury treats can be placed on the table in the Private Dining Room,  

or out on the terrace for guests to help themselves to on arrival 

 

 

 

 

$8.00 Per Person for 1 x Canapé Selection (2 pieces per Canapé Selection) 

 

Canapés are a beautiful way to welcome your guests to the Private Dining Room.   

Let us hand around delicate little morsels while we organise drinks for your guests on arrival. 

Choose a canapé for us to serve on arrival from our list of Canapés below: 

 

Pepper Crusted Eye Fillet on Crostini with Caramelised  Onion Aioli 

Chorizo, Chive and Smoked Mozzarella on Toasted Sourdough 

Mini Puff Pastry Tarts with Pesto, Buffalo Mozzarella and Aged Balsamic 

Sweetcorn, Cheddar and Spring Onion Croquettes with Capsicum Aioli 

Our Smoked Salmon on Potato Roesti with Crème Fraiche and Salmon Pearls 

Tempura Prawns with Lemon Aioli 

Burst Cherry Tomatoes and Black Olive Tapenade on Crostini 

Pickled Exotic Mushrooms on Crostini with Basil 

 

 

 

 
Additional Side Dish - $5.00 per person 

 
All our menus are served with two side dishes, but if you would like to add a third,  

please choose your favourite Side Dish from one of our feasting menus 

 

 

 

 

Brillat Savarin and Montgomery’s Cheddar with Casalinga Toast, Walnuts, Quince Paste and Pear - $12.00 per person 
 

A selection of Cheeses served on wooden chopping boards to allow everybody to sample and enjoy.  
This can be added to your menu after dessert is served, so you can nibble and savour your dessert wines at the end of your feast. 

 
 

Seasonal Fresh Fruit Selection - $5.00 per person 
 

For a fresh, light, guilt free treat at the end of your meal, we can serve a beautiful selection of  
seasonal fresh fruit to cleanse the palate after dessert. 

 
 

Donovans Petits Fours and Hand Rolled Chocolate Truffles - $5.00 per person (1 Truffle and 1 Sweet per person) 
 

Coffee and Tea is more fun with a little sweet treat! 

 


