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Christmas Packages
Available in Bar Moubray and The Moubray Nook

2 Courses

3 Courses

3 hours			   $110pp

3 hours			   $125pp

4 hours			   $125pp

4 hours			   $140pp

Seated Package including 
Classic Beverage Package 

2 Courses

3 Courses

3 hours			   $125pp

3 hours			   $140pp

4 hours			   $140pp

4 hours			   $155pp

Seated Package including 
Signature Beverage Package 

2 Courses			   $70pp

3 Courses			  $95pp

Seated Package including 
Food Only (3 hours) 

Beverages charged on consumption. 
Available for lunch on Thursday & Friday 
only for groups of 30 guests or less.

Classic Beverage Package		  $10pp

Signature Beverage Package		 $15pp

30 Minute Extension 
(per person)

Timings
Lunch bookings can be made between 12:00pm and 
1:00pm (must conclude by 4:30pm). 
Dinner bookings can be made between 5:30pm to 
7:00pm (must conclude by 10:00pm).

Food Only	 $5pp

Christmas at The Commons Autumn/Winter 2026



Christmas Package Menu

Entrées 
Please choose two of the following items to be served alternatively:

Salmon rillettes with grilled sourdough, cornichons, roe lga, f(a)
Mushroom arancini, truffle aioli, parmigiano (3) v
Buffalo mozzarella, San Daniele prosciutto, melon salad, crispy rosemary and chilli oil
Maple glazed pumpkin with ancient grains, sunflower seed puree, chickpeas, candied 
pecans and dill dressing vg, lg

Mains 
Please choose two of the following items to be served alternatively:
Potato Gnocchi 
With winter greens, herb and nut pesto, crème fraîche, parmesan v
Christmas Parmigiana 
Chicken schnitzel, tomato sugo, Christmas ham, cheese, green salad, thick cut chips
Roast Barramundi 
With potato puree, pepperonata, caperberries, dill lg, ld, f(a)
Lamb Shepherds Pie 
With seasonal salad, tomato relish lg

v = vegetarian, va = vegetarian option available, vg = vegan, vga = vegan option available, lg = low gluten, lga = gluten intolerant option available,  
ld = low dairy, lda = dairy intolerant option available. Seafood: f = fish, s = shellfish, m = mollusc, (a) = australian, (i) = imported

Please be aware that food prepared here may contain or come into contact with common allergens, such as dairy, eggs, wheat, soybeans, tree nuts, 
peanuts, fish and shellfish.



Sides  
Additional $12 per side:
Thick-cut chips, herb salt, aioli v, vga, lga
Winter mixed leaves, fennel, lemon dressing vg
Butter and honey carrots, cranberries, crispy sage v

Dessert 
Please choose two of the following items to be served alternatively:
The Snowman, chocolate mousse, cherry kirsch compote, vanilla cremieux, sponge
Sticky date pudding, caramel sauce, vanilla ice cream 
Dark chocolate and raspberry opera cake, raspberry sorbet vg

Christmas Package Menu

v = vegetarian, va = vegetarian option available, vg = vegan, vga = vegan option available, lg = low gluten, lga = gluten intolerant option available,  
ld = low dairy, lda = dairy intolerant option available. Seafood: f = fish, s = shellfish, m = mollusc, (a) = australian, (i) = imported

Please be aware that food prepared here may contain or come into contact with common allergens, such as dairy, eggs, wheat, soybeans, tree nuts, 
peanuts, fish and shellfish.
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Classic Beverage Package 
Sparkling  
Tatachilla Sparkling, Multi-Regional 

White  
Roccaventosa Terre Di Chiete  
Pinot Grigio, Abruzzo 

Rosé 
La Galope Rosé, Côtes De Gascogne France 

Red  
Mesta Tempranillo, Castile

Beer 
Peroni Nastro Azzuro

Including all Non-Alcoholic options

*Please note, menu items are subject to change. When applicable, beverages must be selected 
a week in advance of your booking date, after which time it will be Bartender’s choice.

Beverage Package Menu
Signature Beverage Package 
Sparkling  
Bailleau Vintage Brut, Mornington Peninsula

White  
Joseph Cattin Pinot Gris, Alsace  
Indigo Vineyard Chardonnay, Beechworth

Rosé 
La Galope Rosé, Côtes De Gascogne France 

Red  
Dalrymple Vineyards Pinot Noir, Pipers River & Coal 
River Valley 
Poonawatta Four Corners Shiraz, Eden Valley

Beer 
Peroni Nastro Azzuro 
Corona Extra 355ml (4.5%) Mexico City, Mexico

Including all Non-Alcoholic options

Non-Alcoholic Option Inclusions 
Sparkling  
Altina Sparkling Rosé with Native Rosella, Australia

White  
Altina Finger Lime Sauvignon Blanc, Australia 

Rosé 
Altina La Vie En Rose Sparkling Rosé Australia

Red  
Altina Pepperberry Shiraz, Australia

Beer 
Asahi Zero

Christmas at The Commons Autumn/Winter 2026
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Bar Moubray
Dark, sultry and oh-so-sexy, Bar Moubray is open for cocktail 
and seated packages during our Autumn Winter period. With a 
combination of dining and booth seating, it’s the perfect spot for 
celebrating a birthday, engagement or corporate function.
We can accomodate a food-only cockail package with a bar tab 
for bookings in Bar Moubray. Enquire directly for this option.

Capacity

Seated				   70 		   POA

Minimum Spend 	 (May – September)

Timings 
Lunch bookings can be made between 12:00pm to 1:00pm (must conclude by 4:30pm). 
Dinner bookings can be made between 5:30pm to 7:00pm (must conclude by 10:00pm).

Bump In/Out 
The Commons Collective will provide a complimentary 30-minute bump in/out for your 
booking. If you wish to request an extended bump in/out, it must be pre-approved by 
The Commons Collective Team and there may be an additional cost.

Floorplan 
The Commons Collective will provide a fixed floorplan for your bookings. If you wish to 
request a different layout, there may be an additional cost.

Cocktail 	 120
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The Moubray Nook
Tucked away behind curtains, the Moubray Nook is a semi-private 
space, perfect for intimate events.

Capacity

Seated				   22 Thursday & Friday			   $1,500

Saturday			    $2,000

Sunday			    $1,500

Timings 
Lunch bookings can be made between 12:00pm to 1:00pm (must conclude by 4:30pm). 
Dinner bookings can be made between 5:30pm to 7:00pm (must conclude by 10:00pm).

Bump In/Out 
The Commons Collective will provide a complimentary 30-minute bump in/out for your 
booking. If you wish to request an extended bump in/out, it must be pre-approved by 
The Commons Collective Team and there may be an additional cost.

Floorplan 
The Commons Collective will provide a fixed floorplan for your bookings. If you wish to 
request a different layout, there may be an additional cost.

Bar Moubray 
For Bar Moubray exclusive bookings, please contact our reservations team at 
thecommons@thebiggroup.com.au

Minimum Spend 	 (May – September)
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Friendsmas Package

Package Inclusions
A seated two-course meal with a main and your choice of an 
entrée or dessert over a two hour sitting.
Table styled with Bon Bons for each of your guests.
Your customised menu will be printed on our Christmas template.

Cocktail On Arrival (POA)
Optional upgrade: Select from a Limoncello Spritz, Classic 
Italian Spritz, Espresso Martini or Pornstar Martini.

*Groups of 15 or more guests must be on a beverage package 
($30pp) and select two alternating entrées and mains or entrées 
and desserts.

Sessions in Bar Moubray — $65pp

Thursday – Sunday

Reservations between 
12pm – 1.30pm

Reservations between 
5pm – 7pm

Something that might interest you...



03 8416 9710 
thecommons@thebiggroup.com.au

thecommonscollective.com.au
 

17 Moubray Street,
Melbourne VIC 3004

CONTACT US 

THE 
COMMONS 

COLLECTIVE


