
Bottomless Brunch 
Spring/Summer 2026-27



Bottomless Brunch House Rules

Don’t run late! 
Our Bottomless Brunch sessions run for 2 hours so tell that one friend that is always ‘fashionably late’ to arrive 
‘fashionably early’. Trust us, you won’t want to miss a minute!

Compulsory participation 
All attendees on the same table must partake in Bottomless Brunch. Whether that be with a cocktail or mocktail 
(yes, we have an alcohol-free option), all guests must be booked for the experience. All guests must be 18+ to 
participate in the session (ID required).

Keep it classy! 
The Commons Collective practices responsible service of alcohol and provides a safe environment for it’s patrons. 
Service will be refused if a person is or appears to be intoxicated. No double-parking on drinks.

Dietary requirements 
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. It is the individual’s responsibility to safely manage 
their own allergies. We are unable to assure that foods prepared in our kitchens are free from allergens.

Terms and conditions 
Final guest numbers must be confirmed two weeks prior to your booking time. Full payment is required to 
confirm the booking. For all pre-paid bookings: partial or full cancellations up to 48 hours of your booking start 
time will receive a refund in the form of an e-gift card. The e-gift card will have an expiry period of 36 months. 
Any cancellations within 48 hours will not be refundable and cannot be used as credit. Please contact our 
Reservations Team on 03 8416 9710 for any changes regarding your booking.

**No split bills. Public holidays incur a 15% surcharge.
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Package Inclusions
Fresh bread and dip to share, one main meal, and an unlimited selection of 
drinks for two hours.

Bottomless Drinks
House Sparkling, Wines and Beer

Classic Italian Spritz, Limoncello Spritz, Hugo Spritz and monthly cocktail 
special (please as our wait staff)

Including Non-Alcoholic options

Sessions in the Rosé Garden & Conservatory — $80pp

Saturday

Saturday

Session Times:

ROSÉ GARDEN:

CONSERVATORY:

12pm – 2pm

1pm – 3pm

5pm – 7pm

6pm – 8pm

Sunday

Sunday

12pm – 2pm

1pm – 3pm

Bottomless Brunch Sessions

Antipasto on arrival 	 $10 pp

Unlimited Mumm Champagne 	 $15 pp

Upgrade Options Include

*The last call for drinks is 15 minutes before your booking ends.
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2000  
Roses

TO SHARE
Fresh Bread 
With Housemade Dip  v, lga

TO EAT
Your choice of one of the following:

Herb-Crumbed Chicken Schnitzel 
Cos Lettuce, Parmesan, Buttermilk Dressing

The Commons Kale Salad 
Crispy Fried feta, Broccolini, Green Beans, Guindilla, Toasted Pepitas, Brown Rice, Dill 

Blistered Tomato 
Chorizo, Orecchiette, Stracciatella, Fresh Basil  

Tempura Whiting 
Thick cut chips, cornichon and caper tartare, lemon

Commons Burger 
Beef patty, tomato, lettuce, cheese, pickled cucumber, burger sauce

The Menu
Please note this is a sample menu only. Menu items are subject to change.

*We cater for dietary requirements individually, so you don’t need to select options based on those with dietaries as they will be provided with their own meal.
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. It is the individual’s responsibility to safely manage their own allergies. We are unable to assure that foods prepared in our kitchens are 
free from allergens.

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
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Classic Italian Spritz 
Orange and Mandarin Aperitif, Prosecco, Soda

Limoncello Spritz 
Artisan Limoncello Liqueur, Prosecco, Soda

Hugo Spritz 
Elderflower liqueur, Proessco, Soda

Monthly Cocktail Special 
Ask your wait staff for details

House Sparkling, Wine and Beer

Including Non-Alcoholic options

*The last call for drinks is 15 minutes before your booking ends.  
Please note, our house beer and wine may contain gluten, milk and eggs. 

The Drinks
Please note menu items are subject to change.
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03 8416 9710 
thecommons@thebiggroup.com.au

thecommonscollective.com.au
 

17 Moubray Street,
Melbourne VIC 3004

CONTACT US 


