
 

Burma Lane is perfect for parties. Our 

menu is ideal for banquet feasts to 

celebrate intimate weddings with your 

nearest and dearest, birthday bashes 

with all your mates, as well as 

corporate functions where the food 

doesn’t suck. 
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At Burma Lane, we can cater for your 

guests over two floors for a seated 

dinner or cocktail function. We’ll help 

you to coordinate a party that will rival 

your memories of the best nights from 

your globetrotting adventures. With 

gutsy food, amazing drinks and 

incredible service, Burma Lane is the 

antithesis to boring function venues. 

 

 BURMALANE.COM 

 FUNCTION SPACES 
 

 
CAPACITIES AT A GLANCE  
 
MEZZANINE STANDING 70 
MEZZANINE SEATED 65 
ENTIRE VENUE SEATED 93 



 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MEZZANINE LEVEL 

APPROXIMATE SIZE: 62m² 

Our mezzanine can seat up to 65 guests & 

can also cater for standing cocktail parties 

for up to 70 people. For smaller groups, the 

area can be separated in to beautiful semi-

private spaces to add a more intimate touch 

to your event for groups of 10 to 50 people. 

 



 

 

“ 
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CORPORATE EVENTS 

The mezzanine is the perfect location for your next business lunch or dinner, with various AV options and setups available. 

 

Group of 40 all happy and full! 

We had a work function in the mezzanine level which was the perfect size for our group of 40. We had two long tables, people had enough room to move seats but it 
wasn’t too big that it didn’t feel intimate. All dietary requirements for gluten free and vegetarians were met. All our team were delighted with the range of food, the pace 
of service, the wine list and the customer service was excellent. Highly recommended for business dinners. 

SDCTH, TripAdvisor (June 2019) 

 

 

 



 

 

FULL VENUE HIRE 

APPROXIMATE SIZE: 125m²  

The full venue is also available to book out 

exclusively for up to 93 seated guests across 

the ground floor and mezzanine level. The 

dining space features fabulous artwork by our 

favourite street artist, Mike Eleven, to create 

an outstanding atmosphere. 



 

 

 

Just like you’re not afraid rock the 

double denim, we’re not afraid to 

blend east, west, and anything in 

between. We’re inspired by Asia, 

South America, Europe and beyond, 

but we’re not limited by tradition. 
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BURMA LANE LUNCH MENUS 

ROLL ME OUT OF HERE $55 SAMPLE MENU  
SHAN TOFU smashed tomato, peanut, herb, radish 

SMOKED SALT CHICKEN RIB black vinegar mayo 

GOCHUJANG & HONEY ROASTED SALMON TACO wombok, tomato, avocado, jalapeno 

 

FIVE SPICE PORK BELLY black pepper caramel, green apple, burnt chilli, herbs 

SOY BRAISED BEEF SHORT RIB pickled cuke, ssamjang, coriander, bao 

PICKLED TEA LEAF SALAD chilli, cauliflower, snake bean, crunch  

 

CHAI PANNACOTTA earl grey sorbet, milk gel, tea crumble 

Our menu is seasonal and changes 

regularly because familiarity breeds 

contempt. These are examples of what 

you can expect, but don’t worry, any 

changes will be equally as delicious. 

LINGER LONGER LUNCH $39 SAMPLE MENU  
SHAN TOFU smashed tomato, peanut, herb, radish 

SMOKED SALT CHICKEN RIB black vinegar mayo  
 

ROASTED EGGPLANT SALAD chickpea, spinach, cashew, sesame  

FIVE SPICE PORK BELLY black pepper caramel, green apple, burnt chilli, herbs 

WOK FRIED BEEF glass noodle, gai lan, peanut, oyster sauce 

PICKLED TEA LEAF SALAD chilli, cauliflower, snake bean, crunch 



 

 

SHUT UP AND FEED ME $72 SAMPLE MENU  
SHAN TOFU smashed tomato, peanut, herb, radish 

BETEL LEAF beef brisket, chilli, lime, shallot 

SMOKED CHICKEN WINGS sesame, green onion 

 

ROASTED EGGPLANT SALAD chickpea, spinach, cashew, sesame 

FIVE SPICE PORK BELLY black pepper caramel, green apple, burnt chilli, herbs 

 

CRISPY SKINNED CHICKEN GREEN CURRY apple eggplant, coconut, kaffir lime, sweet potato 

PICKLED TEA LEAF SALAD chilli, cauliflower, snake bean, crunch 

 

CHAI PANNACOTTA earl grey sorbet, milk gel, tea crumble 

OH WONT YOU STAY, JUST A LITTLE BIT LONGER $85 SAMPLE MENU  

DUCK DOUGHNUT shiitake, water chestnut, chilli, sour cherry 

SMOKED CHICKEN WINGS sesame, green onion 

SHAN TOFU smashed tomato, peanut, radish, herb 

LAMB TARTARE charred corn, mint, green chilli, yoghurt 

 

ROASTED EGGPLANT SALAD chickpea, spinach, cashew, sesame 

FIVE SPICE PORK BELLY black pepper caramel, green apple, burnt chilli, herbs 

 

SOY BRAISED BEEF SHORT RIB pickled cuke, ssamjang, coriander, bao  

PICKLED TEA LEAF SALAD chilli, cauliflower, snake bean, crunch 

SNAPPER SPINACH & GINGER TORTELLONI edamame, chilli, miso broth 

 

CHOCOLATE CHILLI MOUSSE ginger, marscapone, honey, mango, almond 

 

 

Add a Beverage Match for only $45pp (Includes four wine matches plus coffee or tea) 

BURMA LANE DINNER MENUS 



 

 

  

We’re not all about set menus at Burma Lane. If you’re looking for something more 
fun and relaxed, we have a great range of canapés for any occasion. 

BURMA LANE CANAPÉS (Standing Event) SAMPLE MENU 
Masala potato, duck, spring onion spring rolls 

Cauliflower, herb, egg spring rolls 

Chicken, potato, sweet corn samosas 

Split pea fritters, sesame & coriander dipping sauce 

Lamb sliders, sour chilli sauce & punchy cabbage salad 

Broad bean fritters, Kachin tomato relish  

Lamb & potato cakes, minty yoghurt dipping sauce 

Scallops, chopped spinach, sesame seeds, Ngapi sauce 

Betel leaf, salmon, coconut, lemongrass, chilli, herbs 

Chilli & lemongrass pork skewers 

Chicken skewers, garam masala, chilli, pickled lime, yoghurt dipping sauce 

Steamed bun, beef curry, cucumber, coriander 

Lamb cooked in yoghurt, biryani rice 

 

6 PIECES | $30PP 

9 PIECES | $40PP 

12 PIECES | $50PP 



 

 

COCKTAIL CLASSES // COCKTAIL CLASS AND 2 TAPAS | $50PP // COCKTAIL CLASS ONLY | $35PP 

 
Looking for an interactive and engaging addition to your next function?  

Our 45-minute cocktail classes can cater for up to 20 people and are perfect for either before or after dining. 

 

Choose one cocktail from the list: 

 

Berry Bash: Makers Mark, TMD wild forest plum, pineapple syrup, sugar, lemon, maraschino cherries 

One in a Melon: Vodka, lychee liqueur, watermelon, lime 

50 shades of Earl Grey: MGC gin, yuzu sake, Earl Grey tea, lemon, sugar, whites (aquafaba - vegan) 

It takes two to mango: Havana 3yr rum, coconut liqueur, mango, lime, sugar 



 

 

Our Beverage Packages are a great and economical way to make your function easy and 
stress free. Simply pick your perfect package, then sit back and relax while our staff top up 
your glasses and you tuck into our delicious food. 
 

SIP HAPPENS, DRINK WINE SAMPLE BEVERAGE PACKAGE 

Sparkling 
Pete's Pure Prosecco (Euston, NSW) 

White Wine (choose one) 

Pete's Pure 'Bianco' Pinot Grigio (Euston, NSW) 
Watson Family Semillon Sauvignon Blanc (Margaret River, WA) 

Red Wine (choose one) 
Pete's Pure 'Rosso' Shiraz/Pinot Noir (Euston, NSW)  
Watson Family Cabernet Merlot (Margaret River, WA) 

Beer 
Beer Lao (Vientiane, Laos) 
Boag's 'Premium' Light (Launceston, TAS) 

 

2 HOURS | $35PP 

3 HOURS | $50PP 

4 HOURS | $60PP 

 

Why not make your event extra special?  

Add a glass of Sparkling ($10pp) or Champagne ($16pp) on arrival 
Add Unlimited Hepburn Springs sparkling mineral water for only $3 pp/hr 
Add Canapes on arrival from only $5 per piece 
 

Beverage packages are optional 
however a minimum of 12 guests 

are required to select one. Both 
beverage packages are inclusive 

of soft drinks & juices. If your 
chosen wine is not available, it 
will be replaced with a similar 

and equally delicious  
alternative on the day. 



 

 

HEARD IT ON THE GRAPE VINE SAMPLE BEVERAGE PACKAGE 

Sparkling 

NV Dal Zotto 'Pucino' Prosecco (King Valley, VIC) 

White Wine (choose two) 

2017 Jim Barry 'JB' Riesling (Clare Valley, SA) 

2017 Moondarra ‘Studebaker Bianco’ Pinot Gris (Gippsland, VIC) 

2017 Tainui Sauvignon Blanc (Marlborough, NZ) 

2018 Marlowe Estate Chardonnay (Yarra Valley, VIC) 

Red Wine (choose two)  

2018 Marlowe Estate Pinot Noir (Murray Darling, NSW) 

2018 RICCA Terra Farms Tinta Barroca (Riverland, SA) 

2016 Ben Haines 'B-Minor' Shiraz/Marsanne (Yarra Valley, Victoria) 

2016 Head 'Red' Shiraz (Barossa Valley, SA) 

Beer 

Asahi (Tokyo, Japan) 

Boag's 'Premium' Light (Launceston, TAS) 

 
2 HOURS | $45PP 

3 HOURS | $65PP 

4 HOURS | $85PP 



 

 

FREQUENTLY ASKED QUESTIONS 

What are the costs involved?  
Enjoy exclusive areas with no room hire fee!   
 
A deposit will be required and you will be required to meet a food and beverage minimum 
spend. Prices will vary depending on the area, time and date of booking.  
  
Can we split the bill? 
We can take up to 3 card payments per table or guests can pay with cash on the night. 
  
Are children welcome and do you have high chairs? 
Children are more than welcome but must be accompanied by an adult at all times. We 
have limited highchairs and do our best to accommodate all requests but cannot 
guarantee them. Children under 12 eat half price and children under 4 eat free.  
  
Do you provide any extra services? 
AV equipment, flowers, balloons and custom menus can all be arranged on request, pricing 
will vary.   
  
Can we bring a cake? 
You are more than welcome to bring along a cake. This can be delivered to the venue on 
the day of your event.  
  
Do we have to choose a set menu?  
All functions of 12 or more are required to take part in a set menu. We have a great range 
of options to suit your budget. 
  
Can you cater for dietary requirements? 
We are happy to cater for most dietary requirements given at least 48 hours’ notice.  
 
 
Dining on a set menu, any vegetarian, pescatarian and gluten-free diners will receive their 
own set menu at the same charge per person. More restricted food requirements such as 
allergies will receive one dish per course depending on the severity. We regret we cannot 
accommodate for paleo diets or any dietary requirements relating to any staple Asian 

ingredients (e.g. chilli, lemongrass, coriander). These are usually included in all base 
sauces, marinades, dressings and condiments, and are difficult to exclude from most 
dishes. 

 
When you need everything finalised by?  
We will require the deposit within 48 hours of making a booking.  
 
Final numbers and all dietary requirements will be due 48 hours before your event. 
 
What if I cancel?  
We understand that plans change. Please see our cancellation policy below:  
 
Cancellation by the client must be received in writing and be acknowledged by the venue. 
Where the client to cancel the agreed services: 
 
A. More than 60 days prior to the services date, the venue will refund all deposits/ amounts 

paid. 

B. Between 30 and 60 days prior to the scheduled services date, the deposit amount will be 

retained by the venue but can be transferred for a future event at any venue and used within 

6 months. 

C. Between 8 and 29 days prior to the scheduled services date, the deposit will be forfeited 

by the client. 

D. Less than 7 days prior to scheduled services date, the venue retains all deposit amount(s) 

and the client agrees to pay 100% of the outstanding agreed minimum spend. 

 
For a full list of terms and conditions, please visit burmalane.com/conditions 



 

 

 

Our location at the Paris end of Little Collins Street between Exhibition and Russell Streets is 
easy to access, serving both the Theatre Precinct and the local business district. The nearest 
tram stop is 101 Collins Street, stop 7. Burma Lane has also partnered with Secure Parking to 
bring you a fantastic discounted rate at their car park at Southern Cross Car Park. (Opposite 
Virgin Active on Bourke St)  

Contact the functions teams on (03) 9603 1600 or FUNCTIONS@BURMALANE.COM 

mailto:FUNCTIONS@BURMALANE.COM
mailto:FUNCTIONS@BURMALANE.COM

