


Milton
At Milton, we take great joy in bringing your special 
moments to life. Whether it’s a long table in the 
courtyard for a milestone celebration, a fireside 
gathering in our Private Dining Room, or a children’s 
cooking class filled with laughter and flour-dusted 
hands. From birthdays and engagements to intimate 
dinners and team lunches, no occasion is too big or too 
small. 
Whatever you’re dreaming of, we’re here to make it 
memorable, with beautiful food, generous pours, and 
the kind of thoughtful hospitality that makes you feel 
right at home. 



The Courtyard
Our courtyard can host up to 40 guests and shifts 
effortlessly with the seasons. On balmy summer 
evenings, it’s open-air and full of life; in the cooler 
months, we draw the awnings, light the heaters, and 
create something intimate and cosy. It’s a beautiful, 
flexible space, whether you’re imagining a seated long 
lunch or a relaxed standing affair, we’ll help you make it 
your own.



Fire Room 
Tucked away behind the dining room, our Fire Room 
is a private space made for intimate gatherings. With 
room for up to 10 guests around the table and the fire 
gently burning beside you, it’s a space that adapts to 
the mood; lively, laughter-filled celebrations or calm, 
candlelit dinners with family and close friends. 
Warm, welcoming and all yours for the night. 



Bookings
Lunch
•	 17 – 40 people. 
(Bookings of up to 16 for lunch can be made via our website)

Time
•	 All bookings are for a 3 hour sitting  
	 (unless discussed with our team).

•	 Any day of the week 1pm – 5pm 

Dinner
•	 17 – 40 people. 
(Bookings of up to 16 for dinner can be made via our website)

Time
•	  All bookings are for a 3 hour sitting 
	 (unless discussed with our team).

•	 Tuesday, Wednesday and Sunday: 5 – 9pm

•	 Thursday, Friday, Saturday: 7 – 11pm

	 *We cannot accommodate bookings larger 
	 than 16 people on Friday nights.

Please note:  Sunday bookings incur a 10% surcharge  We kindly ask 
that 72 hours notice is given for a change in final numbers* 



Food at Milton
We have created a selection of menus to ensure 
every event at Milton is delicious, effortless for you, 
and leaves everyone at the table happy. Featuring 
wood-fired pizzas and thoughtfully crafted shared 
plates, each menu is designed to unfold naturally, 
encouraging moments to be shared and stories to 
emerge.

We’re happy to accommodate dietary needs. Please let 
us know of any restrictions when you book.

*All menu items are subject to seasonality 



Food at Milton

Add Rock Oyster +7pp

Smoked Cacio e Pepe Arancini

Focaccia w. 
Smoked Tomato Olive Oil, Balsamic

Preserved Market Vegetables 

Capocollo Charcuterie w. 
Green Olives

Heirloom Tomatoes w. 
Soft Curds

Selection Of Pizzas

Smoked Half Chicken w. 
Mustard, Shimeji Mushroom Jus

Summer Salad

Add Rock Oyster +7pp 

Anchovy Toast

House Pickles

Marinated Olives 

Focaccia w. 
Smoked Tomato Olive Oil, Balsamic

Smoked Rotating Veg, Hazelnut 

Cheese Pizza

Pork And Fennel Pizza

Fries, Aleppo Aioli 

Add Ons
Smoked Kingfish, Anchovy 
and Smoked Tomato Vinaigrette 8pp
Smoked Chicken Sandwich 10pp 
Tiramisu 5pp 

Add Ons
Prawns 20pp
Tiramisu 5pp
Selection of 2 cheeses 5pp  

Add Ons
Prawns 20pp
Tiramisu 5pp
Selection of 2 cheeses 5pp  

Add Rock Oyster +7pp

Smoked Cacio e Pepe Arancini

Focaccia w. 
Smoked Tomato Olive Oil, Balsamic

Preserved Market Vegetables 

Capocollo Charcuterie w. 
Green Olives

Heirloom Tomatoes w. 
Soft Curds

Selection Of Pizzas

Woodfired Porterhouse w. 
Burnt Lemon, Jus

Summer Salad

Sample Seated Menu 
$65pp

Sample Standing Menu 
$50pp

Sample Seated Menu 
$85pp

*All menu items are subject to seasonality 



Beverage
We’re here to make sure everyone has a wonderful time.
Explore our wine list on the day, or drop in beforehand for a tasting 
to find the bottles that speak to you. Together, we’ll curate a selection 
that feels just right.

Wine Pairing
Each course finds its match. Wines chosen with care, suited to your 
menu and your guests. If you’d like, we can share a few stories along 
the way - where the wine was born, what makes it special, why it be-
longs here. Or just let it all wash over you, glass by glass.

Beverage Pack 
For those who’d rather leave it all to us, from the first pour to the final 
toast.

Order as you go 
Prefer a little freedom? Order what you like, when you like.



Beverage Packs

Sparkling 
NV Thalia Brut, TAS

White
2023 Cellier de la Baraterie Jacquere, 
Savoie, FRA

2024 Patrick Sullivan Chardonnay,  
Mt Gambier, SA

Rose 

2024 A8 ‘La Provencal’ Rose, Provence, FRA

Red 

2025 William Downie ‘Cathedral’ Pinot 
Noir, Yarra Valley, VIC

2023 Sette Barbera d’Asti, Piedmont, ITA

2024 Syrahmi ‘Demi’ Shiraz ,Heathcote, VIC

Sparkling 
NV Alpino Prosecco, Alpine Valley, VIC 

White 
2023 Les Fleurs ‘Blanc’ Vermentino - 
Languedoc, FRA

Rose 
2024 A8 ‘La Provencal’ Rose, Provence, FRA 

Red 

2024 Bruno Lafon ‘Collette’ Pinot Noir, 
Languedoc, FRA

2023 Spice Trader Shiraz,  
Langhorne Creek, SA 

2 Hours - 64pp
3 Hours - 95pp

Paradiso Alfresco Riserva

*Wines may change and are subject to seasonality 

2 Hours - 75pp
3 Hours - 110pp

Sparkling 
NV Thierry Fournier ‘Reserve Brut’ 
Champagne, FRA

White
2023 Clos Maurice ‘La Licorne’ Chenin 
Blanc,  Loire Valley, FRA 

2021 Prancing Horse ‘Estate’ Chardonnay, 
Mornington Peninsula, VIC 

Rosato
2023 Sette Grignolino d’Asti, Piedmont, ITA

Red
2019 Richoux ‘Irancy’ Pinot Noir,  Burgundy, 
FRA 

2020 Syrahmi ‘Introspect’ Shiraz, 
Heathcote, VIC 

2023 Alessandro Salvano ‘Drink Wines Not 
Labels’ Nebbiolo, Piedmont, ITA 

2 Hours - 95pp
3 Hours - 140pp



Payment
In order to secure a large booking we will need to secure
credit card details. Nothing will be charged to the card.
It will be held as a security deposit only. Full payment for
the booking will be taken on the day of the booking.

Cancellations
In the event that you do not show up on the day, drop
significantly in numbers on the day or cancel with less
than 48 hours notice you may be charged a cancellation
fee of $50pp.

Additional Conditions
If there is a special event that you are looking to organise
that requires a different offering to the above, please get
in touch. The information in this document is a guideline
for how we host large bookings. We are happy to create
something bespoke for you if needed. For all enquiries
please get in touch via email at milton@miltonwine.com

Contact Us
Phone: (03) 9824 5337
Email: milton@milton.wine
Instagram: @miltonwine

Terms & Conditions




