


The space is yours, the 
Champagne’s ready to flow, and 
I’ve arranged the perfect roaming 
canapés to keep things deliciously 
effortless. A touch of Parisian 
mischief, a lot of glamour... so, 
shall we make it unforgettable?

I’m all yours, darling, 
now let ’s party.

Private Events

Wednesday to Sunday 
Monday & Tuesday by appointment



I’m all yours xx

CAPaCITY 
standing only                                    up to 60 guests 



day events 12pm—4pm                   min. spend

Wednesday—Friday                                            $4,500

Saturday & Sunday                                            $5,000



Evening Events 6pm - late          

WEDNESDAY - THURSDAY                                      $7,000

FRIDAY                                                                        $11,000

SATURDAY                                                                $13,000

SUNDAY                                                                       $7,000

*10% weekend surcharge / 15% public holiday surcharge / 1.5% card surcharge. 
Minimum spend requirements may vary depending on the season and are subject 
to change without notice.

An alfresco intro on the Terrasse, the main affair in the 
Parlour, and a few cheeky one-on-ones in the Galerie
—the whole of Gigi is yours to indulge in. Flow 
effortlessly through each space as the atmosphere 
shifts, the Champagne flows, and the moments unfold 
exactly as they should… or perhaps as they shouldn’t.

Let’s be exclusive

Terrasse

Parlour

Galerie



NV Monmousseau Brut Etoile,  Loire Valley, France 
2021 Maison by Entrecôte Chardonnay,  Vin de France 
2021 Maison by Entrecôte Rosé,  Vin de France 
2021 Maison by Entrecôte Côtes-du-Rhône AOP, Vin de France
 
NV Chandon Blanc de Blanc Sparkling, Yarra Valley, VIC

2023 Shaw and Smith, Sauvignon Blanc, Adelaide Hills

2023 Voyager Estate, Coastal, Chardonnay Margaret River, WA

2022 Domaine Gavoty, Grand Classique, Cote de Provence, France

2023 Gentle Folk, Village, Pinot Noir, Adelaide Hills,  SA

2021 Dalwhinne, LDR, Shiraz,  Pyrenees, Victoria


Our ‘Gigi’ Signature cocktail on arrival*

NV Taittinger Prestige Cuvée, Reims, France

2023 Rockford, Vine Vale Riesling, Barossa Valley, SA

2023 Vincent Tremblay, Chablis, France

2022 Domaine Gavoty, Cotes de Provence, France

2021 Joseph Faiveley Bourgogne Rouge Pinot Noir, France

2020 Maxime Graillot, Domaine des Lises, Crozes-Hermitage, France

Grand

4hours

$205pp

All beverage packages include Capi soft drinks, Sparkling water, Kronenbourg 1664 lager & Non Alcoholic Wine

Premier

4 hours

$140pp

Petit

4 hours

$85

*cocktail is not free-flowing

Free-flowing beverage packages

*10% weekend surcharge / 15% public holiday surcharge / 1.5% card surcharge



Additional Canapés

Caviar service - 30g / 250g                                    $164 / $1090 
Caviar bump w/ mini Vodka martini                                 $34,9

Pacific Oysters w/ cabernet mignonette             $74,9 Doz

Caramelised French 'onion' dip, crisps                            $14,9

Whipped Brie , autumn cruditées                                      $22,9



Les Desserts 
Mini Lemon tart                                                                            $8,9

Petit chocolate mousse, creme Chantilly                     $8,9

Profiterole cadeaus                                                                 $8,9

Gigi's macarons                                                                            $3,9



Petit fours                                                                             $12,9                           
chocolate truffle, brandied groittines cherries,  
coconut madeleine

Choose 4 canapés from below 2 per person 
Charred carrot, goats curd, nigélla seeds

Pumpkin, hazelnut & gruyere tartlet

Tomato tarte tatin, basil cream

Mushroom en croute, dijon béchamel

Posh "Eggs on eggs" - soft boiled egg, smoked Yarra Valley salmon roe

Tuna tartare tartlet, piment d'espelette, crème fraîche, lemon dressing

Tiger prawn, Marie rose mousseline, pink pepper, gem lettuce

Poached happy chicken toasted sandwich point w/ cornichons

Beef 'burgundy' party pies

Mr Jones' sausage rolls

Caramelised onion & chevre tartlet

Quiche Lorraine, Alsace bacon



Charcuterie & fromage station 
Sausicsons sec, French breakfast radish

Duck & prune terrine, cornicons, tarragon mustard

Aged summer milk Comte, pear & fennel paste

Brillat-Savarin, grand marnier petit figs

Sourdough baguette, French salted butter

Bon appétit
8 canapés   

+ charcuterie & Fromage station

$79,9 per person



Our gâteaux are made to order, 48 hours notice required.

Pistache & Framboise

Crisp feuilletine base layered with 
pistachio praline & sponge, pistachio 
mousse, vibrant raspberry jelly. Finished 
with mirror glaze, Chantilly creme, fresh 
raspberries & gold leaf.

18cm-$88 • 26cm-$126

L’Opéra Ra Ra

almond sponge cake soaked in coffee & 
cardamon syrup, layered with ganache & 
coffee French buttercream. Finished with 
a chocolate mirror glaze, chocolate 
crisps & gold leaf.

16cm-$94 • 8cm-$36  *Contains nuts

Fraisier Classique

A classic French cake of genoise sponge, 
Victorian strawberries & vanilla bavarois. 
Finished with fresh strawberry jelly, 
strawberries & meringue.



18cm-$82 • 26cm-$118 • gf+$9 (on request)

Tarte au Citron

A buttery pastry case filled with 
baked lemon custard & crème fraîche




22cm-$106

carte des gâteaux
LEt them eat cake



Gigi is the ultimate setting for your 
next creative vision. Whether you're 
shooting a campaign, hosting a PR 
showroom, or simply capturing 
something beautiful, Gigi offers 
three distinct intimate spaces which 
are all available when booked - her 
Parisian terrace, seductive salon 
and her playful gallery bar - 
 offering an effortlessly chic 
backdrop for your creative mind to 
go wild!  Catering is also available 
for your team by arrangement.



Room Hire for Photography 

 $300 per hour (Min. 3 hours) 
 $1,500 day rate (9am—3pm)

shoot your best shot
Photoshoots



Terms & Conditions
RESERVATIONS 
Reservations are confirmed only upon full prepayment 
of the required deposit.


MINIMUM SPEND 
A minimum spend applies to all private reservations, 
covering food and beverage. The amount will be advised 
when a tentative reservation is made. If this minimum 
spend is not met, a room hire fee will be added to reach 
the minimum spend amount.


EVENT TIMING 
Please ensure all guests arrive promptly to avoid 
service delays or time restrictions. If you have speeches 
or similar planned, kindly inform your events 
coordinator to coordinate timing with the kitchen. The 
Space is available from 11 am bump in – 3:30 pm bump out 
(with all items cleared).


CAKES 
We do not allow BYO cakes. Gigi offers a selection of 
house-made cakes available for pre-order.


NOISE 
Any excessive noise deemed disruptive to other guests or 
nearby residents must cease immediately when advised by 
a Gigi staff member.


PAYMENT 
Full payment of the remaining balance is due at the 
event's conclusion. We accept Visa, Mastercard, 
American Express, and cash. A 1.5% surcharge applies to 
credit card payments. A 10% surcharge applies on 
weekends, and a 15% surcharge applies on public 
holidays. Only one bill will be issued per event, and we 
do not split bills under any circumstances. Guest cannot 
order individually.

FINAL NUMBER OF GUESTS 
Please provide a final guest count at least three days 
prior to your event. Each room has a maximum capacity, 
and we cannot exceed this. Where possible, we will try 
to accommodate additional guests, but density and 
spacing restrictions may limit this.


DECORATIONS & FLOWERS 
Decoration arrangements must be discussed with our 
events coordinator, adhering to the following: no 
confetti, glitter, or similar items (such as confetti 
cannons or gender-reveal balloons). No items may be 
screwed, nailed, taped, stapled, or adhered to any 
surfaces or fixtures. Decorations must arrive no earlier 
than 30 minutes before the event’s start and must be 
removed at its conclusion. Damages incurred due to 
decorations will be charged to the final bill, based on 
repair or cleaning costs. Exit signage must remain visible, 
and access routes must remain unobstructed.


FOOD & BEVERAGE 
Menu selection and beverage package must be confirmed 
seven days before the event. Dietary requirements must 
be communicated a minimum of three days in advance. 
Menu items may change due to seasonal availability. 
Final menus, pricing, and wine availability are subject to 
change based on availability. Gigi does not permit any BYO 
food or beverages.


eQUIPMENT HIRE 
Gigi does not provide audio-visual equipment. Should you 
need any external equipment, it remains your 
responsibility and must be arranged for delivery and 
collection on the day of your event with a time 
confirmed by the Events Coordinator.

CANCELLATIONS 
A minimum of 10 business days (two weeks) notice is 
required for event cancellations. Failing to provide 
sufficient notice will result in forfeiture of the deposit.


PROPERTY 
Gigi is not liable for any loss, damage, or incidental or 
consequential damages that may occur in relation to 
venue hire. We do not assume responsibility for the loss 
or damage of guests’ property. Any gifts or personal 
belongings must be taken with you at the event’s 
conclusion. You are financially responsible for any 
damage caused to Gigi’s property by members of your 
party. Smoking or vaping is strictly prohibited anywhere 
within the venue.


rESPONSIBILITY & DUTY OF CARE 
Gigi reserves the right to refuse alcohol service to any 
person deemed intoxicated, as well as to any guest 
supplying alcohol to an intoxicated individual. 
Intoxicated individuals will be required to leave the 
premises. Gigi also reserves the right to end alcohol 
service to any group on an alcoholic package; no 
discounts or refunds will apply.


MODIFICATIONS 
We reserve the right to modify or amend these terms and 
conditions at any time without prior notice. Any changes 
will take effect immediately upon posting on our website 
or other communication channels. By continuing to use 
our event booking services after any changes, you agree 
to be bound by the updated terms and conditions.


