




Welcome to the Derrimut Hotel

Located on the corner of Durham Rd and Sun Crescent, Sunshine Vic 3020, the 
Derrimut Hotel has long been an iconic location in the food and beverage scene of 

Melbourne’s West.  The Derrimut Hotel is open 7 days a week, with an abundance of food, 
beverage and entertainment offerings, there is something for everyone.

Relax in the Bistro or unwind in the Public Bar, whatever your style, we’ve a drink and a 
meal to match.

Bistro:  Ideal for dining, family or business pleasure.
Using fresh ingredients and under the watchful eye of our executive chef, our kitchen team 

are encouraged to create dishes they love to prepare, eat and share with friends.  Our 
menus are well balanced and considerate, including pub favourites, lighter options, modern 

meals, gluten free and vegetarian options.

Function Room.
Celebrate your special occasion with us.  Got a meeting, training, celebration or 

presentation?  More than just a function space, our Function room is an ideal space for your 
next occasion.  An extensive food and drink menu is available and there are many options 

for laying out the room for that perfect look.

Talk to us today to arrange a time to discuss your next event.





Life Celebration and Wake Package

2 hour package including:

-Dedicated Event Supervisor
-Self-Serve Tea and Coffee Station

-Assorted Sandwich Points
-Tasmanian Beef Party Pies w/ Tomato Sauce

-House-Made Beef Sausage Rolls w/ Tomato Sauce
-Herb Crumbed Chicken Tenders w/ Honey Mustard Mayonnaise

-Scones w/ Jam and Cream
-Bar Facilities for Drink Purchases

$20 per person



Sit Down Menu  (minimum 10 people)
2 Course Menu  $35 per person        3 Course Menu  $45 per person

-Alternating Drop  
-Choice of 2 dishes from each course

-Includes a bread roll w/ butter on arrival for each guest

Entrée
-Pumpkin Soup w/ Herb Oil (V GF) 

-Chicken and Sweet Corn Soup
-Herb Crumbed Calamari w/ Leafy Greens and Tartare

-Tandoori Chicken Salad w/ Cucumber Raita
-Beef and Cashew Stir Fry Topped w/ Crispy Noodles (GF upon request)

-Chicken Satay Skewers w/ Vegetable Pickles and Jasmine Rice
-Caramel Pork Sliders and Rainbow Slaw (2)

Main
-Classic Chicken Parmagiana w/ Chips and Salad (available as a Schnitzel)

-Tasmanian Salmon on a bed of pan-tossed Potatoes, Spinach and Cherry Tomatoes, finished w/ a Lemon Butter Sauce (GF)
-’6’ Hour Slow Cooked Pork Belly on a Potato Rosti served w/ Wok Tossed Asian Greens and a Singapore and Plum Sauce

-Hand Made Fettuccini in a Pumpkin and Basil Sauce w/ Tomato, Rocket and Parmesan (V)
-Lemon Salt and Pepper Squid served w/ Chips, Salad and Tartare

-Roast Beef Sirloin w/ a Mustard Crust, Roast Vegetables and Red Wine Jus (GF upon request)
-Chicken Scallopini in a Cream and Mushroom Sauce served w/ Potato Mash and Broccoli (GF)

Dessert
-House-Made Chocolate Mousse w/ Cream (GF)

-Sticky Date Pudding w/ Butterscotch Sauce and Ice Cream
-Lemon Curd Tart with White Chocolate Snaps and Raspberry Sauce served w/ Double Cream

-Berry Eaton Mess: Meringue Drops muddled w/ Cream, Vanilla Mascarpone and Berry Compote
-Chocolate and Hazelnut Slice drizzled w/ Fudge Sauce and Ice Cream (GF)

Bringing in a Celebratory 
Cake?  

Please let our staff know
Cake Cutting Available  $25
Cake Plated and Served w/ 

Cream  $1.50 per plate



Sit Down Menu - Children’s Options  (available to Children 12 years and under)
$13  Includes main, ice cream with topping and sprinkles and drink.

-Chicken Parmagiana or Schnitzel w/ Chips
-Spaghetti Bolognaise

-Spaghetti Napoli
-Battered Chicken Tenders w/ Chips

-Crumbed Calamari w/ Chips
-Battered Fish w/ Chips

Additional Sides
-Greek Salad  $14 (serves up to 6 ppl)

-Seasonal Vegetables w/ Herb Butter  $14 (serves up to 6 ppl)
-Basket of Battered Onion Rings  $8 (2-4ppl)

-Bowl of Chips w/ Aioli and Tomato Sauce  $10 9 (2-4ppl)
-Bruschetta w/ Tomato, Onion, Basil, Parmesan and Balsamic Glaze  $14 (2-4ppl)

-Garlic Bread  $8 (2-4ppl)
-Garlic Bread w/ Cheese  $9 (2-4ppl)

-Seasoned Wedges w/ Sweet Chilli and Sour Cream  $13 (2-4ppl)

Bringing in a Celebratory 
Cake?  

Please let our staff know
Cake Cutting Available  $25
Cake Plated and Served w/ 

Cream  $1.50 per plate



Cocktail Menu  (minimum 10 people)

-House-Made Beef Sausage Rolls w/ Tomato Sauce
-Herb Crumbed Chicken Tenders w/ Honey Mustard Mayonnaise

-Assorted Sandwich Points
-Battered Fish Bites w/ Tartare

-Sesame Rolled Moroccan Meatballs w/ Tomato Relish
-Japanese Crumbed Calamari w/ Tartare

-Chicken Satay Skewers w/ Peanut Satay Sauce
-Petit Quiches - Assorted flavours

-Tasmanian Beef Party Pies w/ Tomato Sauce
-Thai Curry Puffs w/ Soy Sauce

-Layered Vegetable Frittata  (V  GF)
-Rice Flour Salt and Pepper Squid w/ Tartare

-Pumpkin and Pea Risotto Balls with Napoli  (V  GF)
-Pizza Bites:  Napoli, Ham, Olives, Mushrooms and Mozarella

              OR                        
                Napoli, Spinach, Pumpkin and Mozarella  (V)

Choose 7 items @ $16 per person
Bringing in a Celebratory Cake?  Please let our staff know

Cake Cutting Available  $25
Cake Plated and Served w/ Cream  $1.50 per plate



Platter Menu  (minimum 10 people)

-Cheeseboard  $60
-Seafood Combo: Salt and Pepper Squid, Crumbed Calamari and Tempura Battered Fish 

Bites w/ Tartare (4 pieces pp)  $65
-Asian Combo:  Cocktail Spring Rolls, Samosa and Mini Dim Sims w/ Sweet Chilli and Soy 

(4 pieces pp)  $60
-Oven Combo:  Tasmanian Beef Party Pies, Assorted Petit Quiches and House-Made Beef 

Sausage Rolls (3 pieces pp)  $60
-GF Combo:  Satay Chicken, BBQ Beef Meatballs and Pumpkin and Pea Risotto Balls  $65

-Sandwich Points and Wraps (3 pieces pp)  $55
-Seasonal Fruit  $50

-Antipasto  $50
-Scones w/ Jam and Cream  $30

-Sweet Treat:  may include items such as Mini Muffins, Brownie Slice, Lemon 
Meringue Tart, Carrot Cake Slice  $30

Bringing in a Celebratory Cake?  Please let our staff know
Cake Cutting Available  $25

Cake Plated & Served w/ Cream  $1.50 per plate



Function Room Hire
With a seating capacity of up to 80 people, or 40-50 for standing guests, we have a 

function room suitable for your training, business meeting or celebration needs.

We have a television to connect your laptop up to which is included in the room 
hire.

Monday - Thursday  $100
Friday and Saturday  $150

Sunday  $200

Business Meetings  $75

Platters can be purchased or alternatively, you can enjoy the dining experience in our 
Bistro.  To save you time, meals are also available for pre-order.

Please speak to our friendly staff about your needs.

Tea and Coffee Station Available $10



Contact Us

We invite you visit us to discuss your function requirements.

Contact our Manager on 
03 9311 1171 or email:

derrimutadmin@southfork.com.au

Thank you for considering the Derrimut Hotel as host for 
your next function

132 Durham Rd
Sunshine Vic 3020
P I 03 9311 1171

E I derrimutadmin@southfork.com.au

Derrimut.Hotel

HotelDerrimut

derrimuthotel.com.au



Terms and Conditions
Bookings and Deposits  All tentative bookings are kept for 7 days from enquiry date.  The booking will be considered as confirmed upon receipt of the deposit, together with the 
completed booking form.  The deposit is to be $10 per person.  Deposits paid for persons who do not attend as per the booking will be forfeited.  Please note that all bookings 
must be catered for as per the Responsible Service of Alcohol requirements.

Final Payment  It is a condiditon that the final guest attendance numbers and food costs be finalised 7 days prior to the date of the booking.  Payment of catering cand the 
applicable charges is required by 12 noon (midday) 5 working days prior to the booking date.  Sorry, no cheques accepted unless authorised by the Venue Manager prior to the 
booking. 

Cancellation Terms  Once the booking deposit is paid, any cancellations should be at least 14 days prior to the booking dated for a refund of the deposit.  Any booking cancelled 
within 14 days of the booking date will not have the deposit returned.  Any cancellation of a booking that takes place within 48 hours prior to the scheduled booking will not be 
refunded and will be responsible for all food costs incurred.

Unacceptable Behaviour/Dress Code  All of the Derrimut Hotel staff are trained and accredited in Responsible Service of Alcohol and by law, may refuse alcohol to any person 
that is deemed to be intoxicated or disorderly.  Similarly, if a guest of the booking behaves inappropriately, they may be asked to leave the premises.  The hotel has a dress code 
of neat casual.
No outside food, beverages or alcoholic beverages for consumption are permitted to be brought into a booking unless previously authorised by the Venue Manager; however, 
guests are welcome to organise their own celebratory cake for the booking.  No adult entertainment is permitted at any booking.

Decorations  Decorations such as balloons and banners are acceptable.  Please inform our Function co-ordinator if we will be receiving decorations prior to the booking.  Please 
note that crepe streamers are not allowed, nor is any display material to be nailed, stuck, screwed and/or stapled to any surface.  Blu-tac is the accepted form to secure decorations.

Function Room Times  Due to licensing conditions, alcohol will not be served after 12am (midnight).  The room is to be vacated no later than 12.30am.  

Security  Due to licensing conditions, a Security Guard will be provided at a cost of $175 for any event or celebration where the majority of guests are under the age of 25.

Insurance  The Derrimut Hotel accepts no liability for loss or damage of merchandise, equipment, exhibits or any other property prior to, during or after your event/function.  
We recommend that organisers take out their own insurance cover.

Car Parking  Parking is subject to availability.  The Derrimut Hotel accepts no liability for loss or damage to vehicles or property contained within vehicles.

Extra Items   Linen tablecloths:  $3 per tablecloth
  


