CHRISTMAS FUNCTION PACKAGE
Burma Lane
118 Little Collins Street
Melbourne VIC 3000
Venue Direct: (03) 9615 8500
www.burmalane.com.au
Last Updated: 25.08.17

DINING OPTIONS
Mezzanine Level
Seats up to 66 people

Mezzanine Level
Stands up to 70 people

Entire Venue
Seats up to 93 people

DECEMBER LUNCH MENUS
TINY TEMPLE MENU

Betel leaf, smoky salmon, herbs, chili, lemongrass
Five spice pork belly, black pepper caramel, ginger, red vinegar
Grilled spicy chicken, miso, daikon, green onion, sesame cucumber salad
Cauliflower kung pao-fried cauliflower, red peppers, cashews, green onion, Sichuan pepper, chilli
Beef, potato, pineapple massaman curry

Pricing:
$39 per person

JUST ROLL ME OUT OF HERE
Turkey & ham dumplings w/ cranberry, ginger, green onion, soy
Betel leaf, smoky salmon, herbs, chili, lemongrass
Chicken wings w/ Thai BBQ sauce
~
Five spice pork belly, black pepper caramel, ginger, red vinegar
Grilled spicy chicken, miso, daikon, green onion, sesame cucumber salad
Khmer fish salad-roasted barramundi, cabbage, herbs, chilli, pickled carrot salad
Cauliflower kung pao-fried cauliflower, red peppers, cashews, green onion, Sichuan pepper, chilli
*Beef, potato, pineapple massaman curry
~
Plum pudding cheesecake, cashew crumble, coconut meringue, vanilla gel, caramelized pineapple
Pricing:
$55 per person

DINNER MENUS
THE IRRAWADDY MENU*
Shan tofu, smashed tomato, peanut & herb radish
Cumin lamb potato cakes, mint yoghurt, chilli jam
Smoked chicken wings, sesame, green onion
~
Cauliflower, potato dumplings, charred brussel sprouts, peanuts,
chilli, Sichuan pepper
Pickled tea leaf, cabbage, peanut, crispy bean, tomato salad
~
Roasted carrot, paneer, pistachio, pomegranate, lentil salad
Beef brisket, Chu huo, white radish, mint, pineapple relish,
peanut sambal, steamed bao
~
Lemongrass cheesecake, char-grilled candied pineapple, almond crumble

Pricing:
$69 per person

*Please note this is just an example as the menu changes regularly

GOLDEN PAGODA MENU*
Duck, shiitake & water chestnut doughnut, chilli rock sugar salt, sour cherry
Beef tartare, paratha, kohlrabi cream, chili, lime quail egg.
Cured salmon, smoked tomato, romesco, anchovy,
kewpie, shallot, seaweed cracker
Shan tofu, smashed tomato, radish, herbs, peanuts
~
Sesame crusted seared tuna, wasabi potatoes, blood orange, togarashi
Pickled tea leaf, cabbage, peanut, crispy bean, tomato salad
~
Snapper, roasted red pepper, wild rice, mushrooms, coconut
Five spice pork belly, chilli caramel, red vinegar, ginger, cucumber
Roasted carrot, paneer, pistachio, pomegranate, lentil salad
~
Lemongrass cheesecake, char-grilled candied pineapple, almond crumble

Pricing:
$85 per person

*Please note this is just an example as the menu changes regularly

BEVERAGE PACKAGE 1
Beverage packages are optional however a minimum of 12 guests are required to select one.
All are inclusive of soft drinks & juices.
Sparkling
2016 Pete's Pure Prosecco, Euston, NSW
White Wine (choose one)
2016 Pete's Pure 'Bianco' Pinot Grigio, New South Wales, AU
2015 Le Grand Noir 'Black Sheep' Viognier, Languedoc-Roussillon, France
Red Wine (choose one)
2017 Pete's Pure 'Rosso' Shiraz/Pinot Noir, Euston, NSW
2015 Cantine Madaudo 'Barone di Bernaj' Nero d'Avola, Sicily, Italy
Beer
Beer Lao, Laos
Boag's 'Premium' Light, Tasmania
Pricing:
2hr | $35 pp
3hr | $50 pp
4hr | $60pp

BEVERAGE PACKAGE 2
Sparkling
NV Follador 'Treviso' Prosecco, Veneto, Italy
White Wine (choose two)
2014 Avenue 'Watervale' Riesling, Clare Valley, South Australia
2015 Pizzolato Pinot Grigio, Veneto, Italy
2016 Tainui Sauvignon Blanc, Marlborough, New Zealand
2016 YV by Mac Forbes Chardonnay, Yarra Valley, Victoria
Red (choose two)
2016 Crittenden Estate 'Geppetto' Pinot Noir (Multi-regional, Victoria)
2015 Le Grand Noir 'Black Sheep' Grenache Shiraz Mourvèdre, Languedoc-Roussillon, France
2015 Diamonds in the Dirt 'Old Vine' Grenache (Barossa Valley, South Australila)
2015 Camelback Shiraz, Heathcote, Victoria
Beer
Asahi, Japan
Boag's 'Premium' Light, Tasmania
Pricing:
2hr | $45 pp
3hr | $65 pp
4hr | $85 pp

TERMS & CONDITIONS
Menus
Set menu:
Groups of 12 or more are respectfully required to dine from one of our set menus, starting from $36 for lunch and
$69 for dinner. Please note the entire group must dine from the same set menu and menu items are subject to
change based on seasonal availability.
Final numbers:
You are required to confirm final numbers no later than 48 hours prior to your booking. Your food and beverage will
be calculated using the final numbers or the actual number of attendees, whichever is greater.
Children:
Children under 12 will receive set menus charged at half price, children under 4 eat free of charge.
Dietary requirements:
We cater to all basic dietary requirements. Vegetarian diners will receive a full vegetarian set menu created by the
chef on the day of dining. Other dietary restrictions may receive one dish per course depending on the severity of the
restriction. As a general rule of thumb, the more notice we have the better experience for our guests.
Please note that due to the preparation of dishes and some imported ingredients, we cannot guarantee dishes are
free from allergens such as (but not limited to) traces of nuts, gluten or shellfish products. As the spirit and influence
of our menu is Asian in origin, we regret we cannot accommodate any dietary requirements relating to any staple
Asian ingredients (e.g. chilli, lemongrass, coriander, etc). These are usually included in all base sauces, marinades,
dressings and condiments, and are difficult to exclude from most dishes.

Beverages
Beverages:
Beverage Packages are only available to groups of 12 or more.
Groups of 20 or more are required to select a beverage package or pre-select beverages on a consumption
basis from the beverage menu.
BYO:
We do not allow any BYO of any food or drink (with the exception of religious food or very specific dietary
requirements). Exceptions to this rule are BYO specific periods which are specifically defined, and usually exclude
large groups or private/semi-private bookings.
Responsible Service of Alcohol:
All Apples and Pears Entertainment Group venues practice Responsible Service of Alcohol (Liquor Control Reform
Act 1998). We reserve the right to request photo identification from any guest at any time. We reserve the right to
refuse service of alcohol to any guest at any time.

Deposits
Guests are required to fill in a group booking form to confirmed their reservation and pay the deposit. All deposits will
be deducted from the bill on the day of your booking.
Deposits are required as per the following schedule:

-

Communal dining for groups of 20 and above: $250
Mezzanine Level: $500
Sole Use: $1000 with full amount paid 1 month prior to the event

Please note, GST is applied to the final bill. As a deposit is a pre-payment, GST does not apply until the final
transaction. Any receipt for deposits paid will excluded GST.

Pricing
Pricing is locked in for a maximum 6 months from booking date. For functions booked more than 6 months in
advance, please check with your Events Manager as to the pricing increase.
Service charge:
For private/semi-private areas or groups of 20 or more, an 8% service charge is added to the total bill. This is not
included in the minimum spend.
Public Holiday Surcharge
Any bookings made on a public holiday will have a surcharge of 10% added to the total bill. Please note this is not
included in the minimum spend.
Terms of payment:
We accept EFTPOS and all credit cards. Each payment made by debit or credit card will attract a 1.6%
surcharge.
We can only accept a maximum of three separate payments per bill. We do not accept individual billing.
Accounts, personal and company cheques will only be accepted if prior written notice has been approved by
Red Spice Road.
Full payment, minus any deposit paid will be due on the day of dining.
Apples + Pears gift vouchers are accepted as part or full payment in a single transaction. No cash refunds will
be given for unused value.
Please note that for all Public Holidays, a 10% surcharge will be added to your bill.
Any outstanding amount must be settled on the night, we cannot invoice you after the event unless previously
arranged.
Entertainment Card: There is a maximum usage of 1 card between 2 people or 3 cards per group to the value
of 25% off (Maximum discount per card- $40). Not to be used in conjunction with any other offer.

Cancellation Policy
Cancellation and deposit refunds:
The following applies to all deposit receipts should you cancel your booking:
60 days or more – a full refund will be given.
Between 30 and 60 days - The deposit amount will be retained but can be transferred for a future
event at either venue and used within 6 months.
Between 8 and 29 days - The deposit will be forfeited.
Less than 7 days - Forfeit any deposits paid, and the balance of the Minimum Spend will be
charged to your credit card.
Refund policy for pre-purchased ticketed events:
There are no refunds for ticketed events. If you cannot attend an event, you are more than welcome to sell
your spot, otherwise it will be forfeited. If the event is sold out, a full refund will be considered provided we
can successfully resell the spot on your behalf.

Bite Club Policy
-

-

The maximum amount of points accrued in any one sitting is capped at one thousand (1,000) per member,
including function bookings.
In order to earn points, payments must be received by Red Spice Road, Red Spice QV, Burma Lane or Meat
Fish Wine in full on the day of dining with a valid membership number/QR code presented in either digital or
print format.
Points are not refundable, replaceable or transferable and cannot be added after the day of your booking in
the event you do not present your Membership code at the time.
Only one membership can be used per total dining transaction. In the event that there is more than one
member in the dining group, only one membership can be used to accrue points.
Points will be accumulated based on the value of the dining transaction purchased and paid for. Two (2)
points will be accrued for every one (1) dollar spent up to the maximum value.

-

Points cannot be accrued on pre-purchased Apples + Pears events.
Please note the terms of the Apples + Pears Bite Club are subject to change without notice

No Show Policy
Group bookings of 8 of more (non-private-area):
Credit card details are required for any group of 8 or more to secure the booking.
Please be advised that we reserve the right to charge the card provided with $20 per person in the case of a no-show
or cancellation on the day of your booking, subject to management discretion.
You are able to alter your final numbers without penalty at any time prior to the booking commencement time by
calling the reservations team on (03) 9615 8500.
There will be no charge to your credit card unless the above circumstances occur.

Extra Information
Function Extras:
We have a selection of extras available for private rooms such as candles and tablecloths. Please contact
reservations for more information.
Final Numbers:
You are requires to confirm final numbers no later than 48 hours prior to your booking. Your food and beverage will
be calculated using the final numbers or the actual number of attendees, whichever is greater.
Wilful Damage:
We reserve the right to pass on any costs to you incurred by (but not limited to):
Decorations that remove paint or varnish from walls and/or fixtures, including Blu-Tack
Any damage that can be considered over and above fair wear and tear
Scratched or broken furniture
·
Disappearance of any item or fixture from the restaurant or private rooms that can be deemed to have occurred
by you or someone from your party from CCTV footage or witness statements.
Constant Video Surveillance:
Please note that whilst on the premises of Burma Lane, you and any of your party may be subject to video
surveillance for the security of our patrons and staff. Access to this information is limited to the General Manager
and the owner only and any law enforcement officer upon request.

