
FUNCTIONS & EVENTS 
 

P: 03 9534 4456 

175 Acland St, St Kilda VIC 3182 

sara@veludo.com.au | www.veludo.com.au 



WELCOME TO VELUDO 
 

An iconic stylish venue located in the heart of St Kilda on vibrant Acland 

Street.  

 

Veludo is a classic bayside venue perfect for any kind of special event from 

engagements, work parties and Christmas do’s through to 21st birthdays. When 

hosting your event with us you can begin as early as 6.30pm and finish as 

late as 3.00am. 

 

Unique in its offerings, Veludo also puts on live music 7 nights a week     

featuring acoustic, soul, funk, reggae, pop and house music that runs long into 

the night; this is certainly a venue unlike any other. 

 

For a night to remember, book your next event with the team at Veludo. 

 

SPACES & CAPACITY 
 

THE CANDY ROOM 

This exclusive space is adorned with a giant wrought iron gate entrance, an  

indulgent list of canapés, and an array of packages presented to suit intimate 

or large gatherings, birthday celebrations, engagements and more. The room has 

its own bar as well as a cosy seated booth area and is perfect for cocktail 

style functions. 

 

Capacity: 85 people 

 

THE IGLOO 

Reserve this semi private lounge area, conveniently located just steps away 

from the open air balcony, main bar and the dance floor. This space is perfect 

for smaller groups who want to kick the night off with a few drinks and some 

nibbles. 

 

Capacity: 25 people 

 

THE RESTAURANT 

Located on the ground floor open to the happening street, our restaurant offers 

modern furnishings with an amazing ‘wine bottle’ feature wall. The menu is  

modern Australian with a contemporary twist. For group bookings over 20 we  

recommend a set menu with a choice of two or three courses.  

 

Capacity: 70 people 

 

THE OPEN AIR BALCONY 

See and be seen from the outdoor balcony overlooking the trendy Acland Strip. 

The Veludo balcony isn’t just the perfect location for summer sessions on the 

rooftop; it’s also our winter warmer, fully aligned with outdoor heaters, cosy 

couches and retractable windows which open onto the bustling Acland strip.   

 

Capacity: 15 people 



SET MENU 

 
two or three courses in our restaurant  40/45 

 

 

ENTRÉE 

warm sourdough with oils 

  

shared tapas plate:     

includes jamon serrano, 6 month old manchego & quince paste, 

polenta croquettes, patatas bravas, roast almonds & pepitas, 

garlic & rosemary mushrooms, charred zucchini, mixed olives, 

chicken liver pate & sourdough croutons 

 

 

MAIN 

ocean trout, pommes ecrasees, broccolini, jamon serrano, sauce vierge 

 

chargrilled sirloin, fondant potato, shiraz jus, asparagus, parsley puree 

 

chicken breast, celariac & potato mash, sherry caramel, green beans, crisp  

zucchini flowers 

 

spaghetti, roast cherry tomatoes, flaked almonds, basil, capers 

 

 

DESSERT 

bittersweet chocolate tart, pistachio soil, cointreau syrup 

 

caramel panna cotta, rum & lime jelly, gingerbread 

 

peanut butter parfait, berry compote, shortbread 

 

 

 

SIDES               7.50  

roast kipfler potatoes 

 

mixed leaves, heirloom tomatoes, cucumber, lemon dressing 

 

broccolini, sugar snaps, jamon serrano 

 

beer battered chips with aioli 



CANAPES 

 
little chicken & leek pies  80 

tartlet of ratatouille with goats cheese (v)  80 

selection of sushi with pickled ginger, wasabi & soy (gf)  80 

vine cherry tomatoes, fiore di latte, & basil on grilled sourdough (v)   80 

roast vegetable & olive arancini with mozzarella centre & aioli (v)  80 

  

baby peppers stuffed with feta (v, gf)  90 

rare roast beef with babaganoush on pita crisps  90 

crumbed polenta with parmesan, serrano ham & red pepper relish  90 

corn & zucchini fritters, smoked salmon, cream cheese & honey mustard  90 

 

lamb kofte on hash brown with harissa & raita (gf)  100 

scallop & chorizo brochette with verjuice butter  100 

mini wagyu burgers with smoky ketchup, zucchini pickle, & aioli   100 

 

 

a little something for your sweet tooth 

 

 

baileys cheesecake on waffle base with chocolate & pecans    80 

chocolate marquise on biscotti with crème fraiche      80 

mini orange & passion fruit meringue tarts        80 

 

Each platter holds approximately 40 pieces 

(gf) = gluten free                                                                  

(v) = vegetarian 



BEVERAGES 

 
BUBBLES 

two wise men premium brut  7/30 

taltarni brut  11/46 

pol roger champagne, france, nv  160 

 

LITTLE WHITE LIES 

moon mountain chardonnay, hunter valley, nsw  8/34 

ra nui sauvignon blanc, malborough nz  7.5/32 

forest hill riesling, great southern, wa  8/34 

trout valley reserve pinot gris, nelson, nz  8.5/36 

 

HOT FLUSHES 

t series shiraz, pyrenees, vic 8/34 

lost block cabernet sauvignon, mclaren vale, sa 8/34 

lost block merlot, mclaren vale, sa 8/34 

red hill estate pinot noir, mornington penn, vic  8.5/34 

   

BEER 

boags draught 6.5 

boags premium 7 

tooheys extra dry 7 

coopers pale ale 6.5 

coopers sparkling ale 6.5 

hahn light 5.5 

hahn super dry low carb 7.5 

tiger 8 

asahi 8 

becks 8 

corona 8 

heineken 8 

peroni 8 

stella 8 

little creatures pale ale 8 

saint kilda brew 8 

guinness 10 

   

THE HARD STUFF: 

smirnoff vodka 8 

gordons gin 8 

slate bourbon 8 

johnnie walker red label 8 

captain morgans rum 8 

 

You can make up your own bar tab from the above list or have a cash bar 

with the house basics; we can also tailor a package to suit your taste. 

Cocktail packages are available upon request. 



ADDITIONAL OPTIONS 

 

 
MUSIC 

We offer free live music in the main bar seven nights a week... 

The Candy Room is fully equipped with an iPod connection and CD player, or you 

can choose to share the in house music played through our state of the art 

speaker system. 

 

DJ - $450 

Price includes all equipment and your own personal DJ for five hours with a  

selection of great tunes.  

You are also welcome to hire your own DJ and equipment. 

 

AUDIO VISUAL - $150 

This includes use of our inbuilt screen, data projector and audio system. 

 

CUPCAKES - $3.5 each 

We are happy to organise some delicious personalized cupcakes for your special 

occasion.  

 

CUPCAKE STAND HIRE - $20 

A gorgeous vintage style cupcake stand can be yours for the night. 

 

DECORATIONS 

We can source just about any kind of decorations for you, or feel free to bring 

your own! 



TERMS & CONDITIONS 

 

 
Room Hire – Candy Room 

A deposit of $250 is required in order to confirm your event. The room hire fee 

also includes linen, tea light candles, use of our in house microphone, and 

your own personal bar tender. 

 

Minimum Spend  

A minimum spend is required in order to book the Candy Room, this is to made up 

of food and beverage, and is determined by the date, time and style of your 

event. 

 

Cancellations 

In the event of a cancellation the deposit will not be refunded. 

 

Under 18’s 

Permission for underage patrons to enter the venue is taken on a case by case 

basis at management’s discretion. Underage patrons must remain inside the func-

tion room and be supervised by a parent or guardian; they must also leave the 

venue by 10pm. 

 

Method of Payment 

Payments can be paid by credit card, EFTPOS or cash. All functions must be paid 

for on the night of the event or prior. 

 

Please note 

Menus are all subject to seasonal produce and therefore availability or costs 

may change. 


