
Functions and events 

Book Now!



Functions and Events 
Looking for something with a bit more excitement for your Christmas Party this 
year? Copper Pot Seddon, the Western Suburbs favourite, has got you covered. 

Come and celebrate with us! 
Copper Pot Seddon is the realised vision of awarded chef Ashley Davis, to bring the 
experience of neighbourhood bodegas, trattorias and bistros of Europe back home 

to Melbourne's inner west. 

Smaller Groups  
Dining tables can seat up to 12 people all together and we can easily 

accommodate larger groups over multiple tables. 

Groups of 6 or more, the following menus are as follows: 
Family Style Feast $65 pp - let us feed you! 

3-course choice menu $60 pp - reduced a la carte, you choose. 
European Road Trip $80 pp (only caters for limited dietaries) - chef tasting, menu 7 

dishes. 

Exclusive hire 
Tailored Beverage options available and canapé or seated menus can be designed 

to your needs by our experienced food and beverage team. 
The following minimum spends apply, however please contact us to discuss your 

specific circumstances or budgets. 

Sunday - Thursday            Friday & Saturday 
Lunch 12pm - 4pm $2500       Lunch 12pm - 4pm $3500 
Dinner 6pm - 11pm $4000      Dinner 6pm - 11pm $6000 

Bespoke 
We offer multiple flexible options to suit a variety of group sizes and can happily 

create unique experiences for your needs.  

Business luncheons // private functions // parties // product launches // wine 
tastings // cocktail events // receptions // Copper Pot at home 

Our space is perfectly suited for many group sizes: 
12 people one long table  | 25 people over multiple tables 

50 people seated | 65 people stand up 

The Boring Stuff 
All event bookings require credit card details to secure your reservation. Changes, 
cancellations require 48 hours notice, a no-show fee to the value of $50 per person 

may apply. For all Exclusive hire bookings we require a non-refundable 50% 
deposit. 

Call us on (03) 8590 3505 email hello@copperpotseddon.com 



Family style sharing 65pp 

Charred flatbread, schmaltz   

New season asparagus, sauce gribiche  

Pickled anchovies vs salted anchovies   

Pigs head croquettes, granny smith apple, radish  

Squid ink rice, local calamari, Parmesan, nduja   

Whole Burrata mozzarella, radish, sunflower, sun-dried olive (v, gf) 

Slow cooked beef short-rib ragu, gnocchi, Pecorino Romano 

Pommes frites, aioli 

Classic creme brûlée (gf) 
Warm chocolate torte, rhubarb, creme fraiche, meringue (gf) 

Please note: This is a sample menu and some dishes may be subject to 
seasonal change  



Three Course set menu 60pp 

House made flatbread  

Entree 

New season asparagus, sauce gribiche (v, gf) 

Pickled anchovies vs salted anchovies  

Pigs head croquettes, granny smith apple, radish 

Main 

Slow cooked beef short-rib ragu, gnocchi, Pecorino Romano 

Squid ink rice, local calamari, Parmesan, nduja (gf) 

Ramaro farm greens ‘fricassee’, burrata, olive & toasted seeds (v, gf) 

Dessert 

Classic creme brûlée (gf) 

Chocolate torte, creme fraiche, rhubarb (gf) 

Please note: This is a sample menu and some dishes may be subject to 
seasonal change  


