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Perfectly positioned in the heart of Moonee
Ponds, Penny Young is a drinking and dining
destination perfect for your next event. Our
authentic Italian menu, cocktails and music
make Penny Young an everyday escape to
enjoy all day long and well into the night. 

Our team work closely with you to create a
unique and memorable event experience.

With a private function space, beer garden or
deck dining, Penny Young has the perfect
spaces to host all your functions. Sit back,

relax and we’ll take care of the rest!

Events at Penny Young 



Seated Dining Options 

Additional Starters
Antipasto: a variety of cheese, cured meats, marinated olives

and garlic focaccia $14 per person
Natural Oysters: $15 per ½ dozen

 

Option One: Pizza and Main $50
 

Shared Pizzas to start:
 

Guests are given a selection of Pizzas to share according to dietary
requirements. 

 
Guests are to select one of the following mains:

 

GNOCCHI SORRENTINA (veo) (glo) (vg) pan tossed in tomato sugo and

served with fior di latte and fresh basil

RIGATONI (glo) pork sausage ragu, cherry tomatoes and kale

PORCINI RISOTTO (vg) (gl) arborio rice, mushrooms, grana padano topped

with truffle oil and mixed mirco herbs 

BARRAMUNDI (gl) pan fried, seasonal vegetables, shallots, basil, butter, red

pesto and mixed herb salad

POLLO (gl) pan fried crispy skin chicken supreme, eggplant caponata,garlic

and rosemary roasted potatoes

 

VG - Vegetarian | VGO - Vegan Option | GL - Gluten Low | GLO - Gluten Low Option

*Items are subject to availability and change



Option Two: Entrée + Main + Side $68
 

Guests are to select one of each upon arrival
 

Entrees:
 

CALAMARI dusted in semolina with rocket and aioli 
 

ARANCINI (vg) rice balls with porcini mushrooms, scarmorza
cheese and truffle oil on parmesan and truffle cream. 

 
CARPACCIO (gl) raw beef rolled in black cracked pepper,

pickled fennel, fried capers, lemon emulsion
 

PORK BELLY (gl) crispy skin pork belly served on celeriac
puree

 
Mains:

 
BARRAMUNDI pan fried, seasonal vegetables, shallots, basil,

butter, red pesto & rosemary roasted potatoes 
 

RIGATONI (glo) pork sausage ragu, cherry tomatoes and kale
 

PORCINI RISOTTO (vg) (gl) arborio rice, mushrooms, grana
padano topped with truffle oil and mixed mirco herbs 

 
RIB EYE (gl) 350grm char-grilled rib eye on the bone with red

wine jus and mixed leaves
 
 

Sides to Share: 
 

FRIES (vg) (ve)
 

INSALATA MISTA (gl) (vg) (veo) tomatoes, pickled fennel,
mixed green leaves, orange segments, mixed herbs drizzled

with honey, mustard, champagne vinaigrette 
 

vg - vegetarian | vgo - vegan option | gl - gluten low | glo - gluten low option
*Items are subject to availability and change



Kids Menu $25 per child 
 

12 years and under 
 

GNOCCHI (veo) (glo) (vg) pan tossed in rich tomato sauce and
served with fior di latte and fresh basil served with fries and aioli

 
BARRAMUNDI AND CHIPS battered barramundi fillet served with

fries and aioli
 

MARGHERITA (vg) san marzano tomatoes, mozzarella, EVO and
fresh basil served with fries and aioli 

 

vg - vegetarian | vgo - vegan option | gl - gluten low | glo - gluten low option

*Items are subject to availability and change



Canape Function
 

2 Hour Canape Function 6 Pieces $42pp 
Please select 4 Canapes, 2 Grazers of your choice

 
3 Hour Canape Function 8 Pieces $47pp 

Please select 6 Canapes, 2 Grazers of your choice
 

4 Hour Canape Function 10 Pieces $52pp 
Please select 8 Canapes, 2 Grazers of your choice

 
 

Additional Canapes available for $5 per canape selection



Hot Canapés 
Tempura Battered King Prawns with Chilli Dipping Sauce 

Eggplant Chips with Honey (veo) 
Vegetable Spring Rolls with Sweet Chilli Dipping Sauce (ve)

Paprika Marinated Chicken Skewers with Spicy Sour Cream (gl) 
Arancini with Mushrooms (veo) 

Mini Calzone with Mozarella, Ham and Tomato 
Pork & Fennel Sausage

Peking Duck Wrapped in a Pancake with Hoisin Sauce 
 
 

Cold Canapés 
Caramelised Onion and Goats Cheese Tart 

Bruschetta Ripened Tomatoes, Fresh Basil (ve) (vg) 
Rockmelon & Prosciutto Skewers (glo)

 

Dessert Canapés 
Tiramisu (gl) 

Nutella Calzone 
Cannoli

Cheesecake Tart 
 
 

Grazers 
Beef Sliders with Cheese, Relish and Mustard Mayo 

Semolina Dusted Calamari 
Selection of Our Gourmet Pizzas (veo) 

Slow Braised Pork Sliders with Italian Slaw 
Porcini Risotto topped with Truffle Oil and Mixed Herbs (vg) (gl)

Rigatoni with Pork Sausage Ragu, Cherry Tomatoes and Kale (glo)
 

vg - vegetarian | vgo - vegan option | gl - gluten low | glo - gluten low option

*Items are subject to availability and change



Additional Extras

Oyster Bar 
$15 per half dozen 

Freshly Sourced Oysters.

Antipasto Grazing Board 
$14 per person

This share board is presented as a grazing station on a long board. 
The board includes:
Mixed marinated olives
Selection of cured meats
Selection of cheeses (soft and hard)
Garlic Focaccia  

Add Dessert Course 
$12 per person 

Select one of the following for all guests:
Lemon and Vanilla Deconstructed Cheese Cake
Tiramisu 

*Items are subject to availability and change



Drinks Packages 

Classic Beverage Packages includes:
 

Nv Azahara Brut Murray Darling, VIC
2020 Republic Sauvignon Blanc Unley, SA 

2018 Republic Shiraz Unley, SA
Furphy Refreshing Ale

 
2 Hour Package $35pp
3 hour Package $40pp
4 Hour Package $45pp

 
 
 

*Items are subject to availability and change



Premium Beer, Wine, Spirtz + Soft Drink: 
 

Dal Zotto Prosecco King Valley, VIC 
2019 Aqualani Pinot Grigio Veneto, Italy

2018 Snake + Herring "Tough Love" Chardonnay Margaret River, WA
2019 Foxey's Hangout Red Fox Mornington Peninsula, VIC

2019 St Hallett “Garden of Eden” Barossa Valley, SA
Furphy Refreshing Ale

Little Creatures Pale Ale
Stone & Wood Pacific Ale

Aperol Spritz 
Chambord Spritz

Soft Drinks 
 

2 Hour Package $45pp
3 hour Package $55pp
4 Hour Package $65pp

 
 
 
 

*Items are subject to availability and change



Kids Drink Package (18 & Under) 
$15 Per Person

Unlimited Soft Drink, Juice & Sparkling Water
 
 
 

Cocktail On Arrival 
$18 Per Person

Select from the following:
 

STRAWBERRY SMASH 
Vodka and Aperol Smashed together with Fresh Strawberry and

Rosemary 
 

HOLD UP 
Pineapple Juice, Aperol, Lime and Vodka 

 
PENNY YOUNG MARTINI 

Lillet Blanc Aperitif, White Chocolate and Gin 
 

PEACHES AND CHOCOLATE 
White Chocolate, Peach Liqueur and White Rum 

 
WHITE ESPRESSO MARTINI 

Vodka, Baileys, Cold Drip Coffee and Butterscotch

*Items are subject to availability and change



Bar Tab Option 
At Penny Young we also offer a bar tab option which allows you to reach your minimum spend by placing the

outstanding amount (after food reductions) on to a bar tab for your guests to enjoy. Guests will be given individual
wristbands to access the bar tab.

 
On Consumption

Guests can pay for beverages on consumption meeting a minimum bar spend (private function room only).



Minimum Spends:
 

Minimum  spends change depending on
group sizes and times, please email

bookings@pennyyoung.com.au to receive
your quote.

Can’t find what you are looking for?
 

Please email bookings@pennyyoung.com.au
and we would be happy to help! 

 
See you @ the bar

 

mailto:bookings@pennyyoung.com.au


Booking Confirmation 
A non-refundable Security Deposit of 20% is required to secure your event date at Penny Young. Please note: no
date or space is held for you during the initial inquiry stages of booking with us. Management will tentatively hold

your preferred date for 48 hours to allow you to make a deposit and secure your booking. To pay your Security
Deposit please use the booking form or an invoice can be supplied via email for EFT.

 
Prices and Minimum Spend 

All prices listed in this brochure are inclusive of GST. Minimum spend requirements apply for all function spaces. If
the minimum spend is not met the difference will be charged to you and payable upon completion of your event. 

 
Final Payment 

All Food, beverage and dietary requirements must be arranged with our Private Events Manager 14 days prior to
your booking date. All final numbers are due 7 days prior to your event. Should there be a reduction of the final

attendance numbers, or you experience no shows on the day you will still be charged your submitted final
attendance guest amount. All catering costs must be paid in full immediately upon completion of your event via

Visa, MasterCard & Cash payment methods only. No refunds or exchanges will be offered should your number of
guests decrease after submitting your final numbers.

 
Item Availability

All menu items are subject to availability. These items may change without notice.
 
 

Terms And Conditions


