


Located in the heart of the city The Bank on Collins is the perfect 
location for lunch, dinner or after work drinks. Appealing to the 

corporate community The Bank offers a modern Australian pub 
menu with an express lunch option for those on the go.

This iconic Melbourne building was built in 1876 from New Zealand 
Omaru stone with ornate metal balustrades. Originally home to 
The Bank of Australasia the site is now heritage listed with the 

Australian Heritage Commission and the National Trust of Australia. 
It is one of the few surviving buildings that was not lost to the 

wrecker’s ball during Collins Street’s redevelopment during the 50’s 
and up until 1974 it was a bank. Now, the upstairs of the building is 

home to the Treasury on Collins accommodation facilities.

The Bank on Collins is also suitable for corporate gatherings, 
celebrations and weddings. The floor plan is versatile to 

accommodate any style of event. Detailed features include a 
17-meter brass bar top, 18 copper beer taps, 3 gold wine taps, 

100pax restaurant, and ornate detailing throughout.



We have a range of great spaces available for small or large 
groups, with sit down and cocktail options.

Book an area for after work drinks, birthday  
celebration or team lunch.

The Vault | 30 guests - stand up only

The Nickel Bar | 16 guests seated, 30 guests cocktail

The Tellers | 40 guests - stand up only

Please note spaces for area bookings are not private.

Area bookings



Love the venue and want to impress your guests? Reserve 
the entire venue for large scale events. 

Featuring our luxe couches, lit ornate chandeliers, candles 
along with the entire bar for you and your guests! 

Seated | 90 
Standing | 300

Entire Venue



6 items  $21 per person 

8 items  $26 per person 

canapes

10 items  $31 person 

12 Items  $35 per person 

Cold Canapes
Peking duck crepe with roast duck, carrot, leak and hoisin
Rice paper rolls (chicken, duck, vegetarian)
Freshly shucked oyster with ponzu or mignonette dressing
 
Hot Canapes
Sweet Potato and cashew empanada (v)
Stuffed jalapeño poppers, aioli (v) 
Stuffed pumpkin flower ricotta and sweet corn (v) 
Pumpkin, spinach and hummus vegan tartlet (ve)
Mushroom and mozzarella arancini, truffle aioli (gf, v)
Corn fritter, tomato relish (gf, v)
Mac and cheese croquette (v)
Pea and mint risotto croquette (v)
Falafel w hummus (vegan)
Spinach, leek and fetta quiche (vegan)
BBQ chicken mini pies 
Satay beef or chicken skewers, satay sauce
Sausage rolls, tomato relish

Grazing (additional $2 per person) 
Pork belly sliders, slaw, on a mini brioche bun
Fried whiting goujons, chips, lemon, tartare
Salt and pepper calamari, rocket salad, lemon, aioli 
Mexican quinoa and bean salad, sweet corn, fresh herbs, sweet jalapeno dressing
Chicken basil pesto pasta, celery, sundried tomato, basil mayonnaise, parsley

Sweet Canapes
Flourless orange cake
Raspberry & chocolate vegan slice (ve)
Raspberry mousse cup
Lemon lime tartlet
Chocolate mousse cup
Baked New York cheesecake

Not available to groups less than 30 pax



8

Seated Menu Options

2 courses $49pp
3 courses $59pp

To Start
Baked bread roll with butter
 
Entrees
Fried Calamari rocket, Asian slaw, toasted sesame, nam jim dressing, lime aoli (gf)
Beetroot & Quinoa Salad, rocket, goat cheese, roasted pine nuts, sherry mustard dressing (gf, v)
Croquettes of the day, house aioli
 
Mains
Tasmanian Salmon Fillet, crushed chat potatoes, ratatouille vegetables, caramelised lemon,  
 herb salad (gf)
200g Porterhouse, house salad, chips, red wine jus 
Potato & Ricotta gnocchi Puttanesca, tomato, capers, olives, garlic, olive oil, spinach,  
 shaved Grana Padano
 
Sides
Cumin roasted carrots, crispy chickpeas (gf, v)
Garden salad, seeded mustard vinaigrette (gf, v)
Green beans, lemon and herb oil (v)
Roasted chat potatoes, rosemary salt (gf, v)
Broccolini, toasted almonds gf, v)
Chips, garlic aioli
 
Desserts
Chocolate Brownie, ferrero rocher ice cream
Vanilla Bean Panna Cotta, seasonal berry compote, candied pistachios
Tiramisu, salted caramel ice cream, coffee bean brittle

Gluten free, vegetarian and vegan options available on request

Seated menu available for groups between 10-20 people 
(menu choices must be pre organised through our functions coordinator Eva)
Groups over 20 require alternate drop



Drinks Packages

Standard  
3 hours $54 per person
4 hours $64 per person
5 hours $74 per person

Not available to groups less than 30 pax

Wine
House Sparkling

House White Wine

House Red Wine

Ask our bookings team for our current premium  
wine list for premium packages

Beer and Cider
Carlton Draught

Pale Ale

Cascade Light

Apple Cider

Ask our bookings team for our current  
beer and cider list for premium packages

Non Alcoholic
Soft Drink

Fruit Juices

Extras
Cocktail on arrival (price available on request)

Add Basics to any package $17pp

Bar Tab options available

Premium
3 hours $64 per person 
4 hours $74 per person
5 hours $84 per person



394 Collins Street, Melbourne VIC 3000
0477 477 472 | 9070 3980

bookings@thebankoncollins.com.au
www.thebankoncollins.com.au

http://0477 477 472
mailto:bookings%40thebankoncollins.com.au%20?subject=The%20Bank%20on%20Collins%20Function%20Enquiry%20-%20Web
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