
Please note that a 10% surcharge applies on Sundays & 15% on public holidays. 
Please order via the QR code on your table or at the counter

Assorted Pastries
Natural Yoghurt, Seasonal Fruit Salad

TO START
Shared

TO CONTINUE
Shared

Hand Stretched Burrata, Ox-Heart Tomato, Aged Balsamic & Evoo, Grilled Sourdough
Sliced Meats & Dip Plate, Shaved Mortadella, Salami, Smoked Labne, Crudites, Pickled Peppers

TO END
Shared

Roasted Pumpkin Plate, Poached Chicken, Rocket, Marinated Chickpeas, Fetta & Salsa Verde
Spaghetti & Cuttlefish Ragu, Spaghetti Al Nero, Cherry Tomatoes, Herbs, Evoo
Seasoned Fries & Aioli

EXTEND THE END
Shared

Brownie, Chantilly Cream, Berries

Aperol Spritz +16pp 
Rose Spritz  +16pp

DRINKS PACKAGE

Bottomless Mimosa +29pp
Bottomless Blanc De Blanc +29pp
Bottomless Rosé +29pp

2 Hour Sitting

SPRITZ TO START
Arrive in Style

+8pp

49ppLong Lunch
Min 4pp



Amazonian
Acai, Blueberry, Raspberry, Banana,
Almond Milk
Bahama 
Mango, Passionfruit, Pineapple, Banana,
Almond Milk
Evergreen
Kiwi, Kale, Mango, Pineapple, Coconut
Water 

SMOOTHIES

COCKTAILS

Limoncello Spritz 
Earp Limoncello, Soda, Sparkling, Lemon 
Apple & Elderflower Spritz 
Apple, Elderflower, Soda, Sparkling,
Lemon
Pink Gin & Rose Spritz 
Pink Gin, Rose, Sparkling, Soda, Lemon
Mimosa
Sparkling, Orange Juice 
Lyre's Amalfi Spritz (Non Alc) 
Lyre's Italian Spritz, Soda, Non Alc
Sparkling

SPARKLING WINE

Edmond Thery Blanc De Blanc

Allpress Coffee 
+0.5 Almond, Soy, Oat
Kwala Organic Teas 
Naked Bondi Kombucha 
Ginger, Blueberry or Chamomile 
Allie's Cold Pressed Juice 300ml
Watermelon, Orange, Love Beats,
Gingered Apple or Daily Greens 
Karma Organic Sodas
Cola, Cola Sugar Free, Ginger Ale Or
Lemmy Lemonade
Beloka Mineral Water 500ml 
Still Or Sparkling

CAFE STAPLES

WHITE WINE

CHAMPAGNE

NV Laurent Perrier 'La Cuvee', Brut,
Tours-sur-Marne, Fr
NV Laurent Perrier 'La Cuvée' Brut
Magnum, Tours-sur-Marne, Fr

2022 Scorpius Sauvignon Blanc,
Waipara, NZ
2021 Atlas 'Rhinelander' Riesling, Clare
Valley, SA 
2021 Printhie 'Mountain Range'
Chardonnay, Orange, NSW 
2023 Lino Ramble 'Yoyo' Pinot Grigio,
Adelaide Hills, SA
2023 Paringa Estate Pinot Gris, Red
Hill, SA 

ROSE WINE

2022 Domaine Asparas Rose, Pays d’Oc
France 
2022 Mon Tout 'Strange Love' Rose,
Swan Valley, WA
2021 AIX Rose, Aix En Provance 
2021 AIX Rose Magnum, Aix En
Provance  

RED WINE

2022 Oscar's Folly Pinot Noir, Yarra
Valley, VIC  
2021 Lino Ramble 'Pee Wee' Nero
d'Avola Chilled Red, McLaren Vale, SA
2021 Smokin' Barrels Shiraz, Barossa
Valley, SA

BEER
Young Henrys Newtowner Aust Pale Ale
Young Henrys Natural Lager 
Young Henrys Cloudy  Cider 
Heaps Normal Quiet XPA 

SPIRITS 

Available Upon Request
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To confirm your booking, we require a
$20pp credit card pre-authorisation upon
booking. Oh Boy reserves the right to
cancel any bookings not held with a credit
card pre-authorisation. Payment on the day
may be split across a maximum of 4 credit
cards.

All final details, including guest numbers
and menu selections, are required at least
7 days prior to your booking. All food is
subject to seasonal change; however,
notification will be given for this. No BYO
food is permitted, except cakes, which incur
a $3pp cakeage fee.

For groups of 1 1 - 30 people, any
cancellations of more than 2 guests less
then 48 hours from your booking will incur
a $20 charge per guest. 
Due to unforeseen circumstances, extreme
weather conditions or accidents, Oh Boy
reserves the right to cancel any
booking and refund any payments made.

Oh Boy makes every effort to maintain prices;
however, they may be subject to alteration
prior to your booking due to food and beverage
price increases.
We will guarantee prices for any bookings
made within 28 days of your event, however
bookings made greater than 28 days from
your event may be subject to variation.
All prices are inclusive of GST. Please be
advised a 15% surcharge applies on public
holidays.

TERMS & CONDITIONS
A 5% gratuity may apply to all
group bookings and goes directly to staff.

Please advise details of guests with food
allergies when confirming final numbers.
Dishes can be prepared gluten- free;
however, we cannot guarantee no traces
of gluten. Our menu contains allergens
and is prepared in a kitchen that handles
nuts, shellfish, sesame, and gluten.
Whilst all reasonable efforts are taken to
accommodate guest dietary needs, we
cannot guarantee that our food will be
allergen-free. 

FINAL NUMBERS & MENU SELECTION

CANCELLATION POLICY

PRICES

GRATUITY

FOOD ALLERGIES


