Nnavi

FUNCTIONS




WELCOME TO NAVI

‘LLocal’ in Cherokee, Navi is a nod to Chef and
Owner Julian Hills” American heritage.

Navi is Julian’s dream. His own space to create a
balanced tasting menu using ingredients sourced
from small producers and local farms.

From foraging for ingredients to the hand-made
ceramics and the final product, each element is
imagined and brought to life through the creative
process and expertise of the Chef.

Whether you're organising a work function

or a personal celebration, Navi can host up to
15 seated or 30 standing in the Lounge, and 30
seated or 55 standing in the Restaurant.

The entire venue is also available for exclusive hire,
with a minimum spend requirement in place.







NAVI RESTAURANT EVENTS



EXCLUSIVE DINING ROOM EVENTS

Treat your colleagues at the end of the year
or celebrate a milestone at Navi. Our elegant
dining room is available for exclusive hire.



NAVI SET MENU

Black Garlic & Salmon Roe Macaron
Pumpkin, Miso, Pepita

Emu Carpaccio, Egg Yolk, Miso
White Asparagus

Maitake, Sunflower, Baked Yeast

Snapper
Radish, Mussel, Earl Grey, Pickled Magnolia

Bellarine Lamb
Broadbean, Anchovy, Saltbush

Rhubarb
Tamarillo, Milk, Strawberry Gum

Blackened Artichoke

Muntries, Apple Balsamic, Sourdough
Rainforest Cherry, Coconut, Betel Leaf
S’mores
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RESTAURANT PRICING

Exclusive access to the entire dining room and enjoy
Navi’s set menu.

Set Menu

Up to 30 people, $190 per head

Matching wines $115 per head

Glass of Gosset Champagne on arrival $29 per head

Minimum spend $10,000 + 10% service fee

Book the entire venue exclusively for 30 people
seated and have access to the lounge before and
after dinner in the dining room.

Minimum spend $14,000 + 10% service fee

For standing functions, we can cater up to 55 guests
when you book the entire venue (lounge and dining
room).

Minimum spend $14,000 + 10% service fee



NAVI LOUNGE FUNCTIONS

Navi Lounge is the perfect setting for
intimate events.

We offer a seated option for up to
15 people or can cater to a larger
group of up to 30 guests standing.

You and your guests can get a taste
of the Navi experience, with a cocktalil
flight of five cocktails and matching
elevated bar snacks, or you can make
it more formal and enjoy Navi’'s set
menu from the restaurant.
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COCKTAIL FLIGHT MENU

Salmon Roe and Black Garlic Macaron
Taka Native Fusion Gin, Lemon Myrtle & Nori Tonic

Jerusalem Artichoke, Lardo, Hazelnut
Navi Paloma

Belon Oyster, Dashi Butter, Chawanmushi
Caper Leaf Martini

Ducklava, Tamarillo
Peanut Butter & Strawberry Old Fashioned

Poached Rhubarb, Tamarillo Sorbet, Strawberry Gum,
White Chocolate Caramel
Milk & Honey Martini

Sample only. Subject to seasonal changes.



COCKTAIL FLIGHT — STANDING
Two hours of roaming cocktails served alongside a

selection of bar snacks.

5 x shacks and 5 x cocktails
Up to 30 people, $135 per head

Minimum spend $4,000.00
Must book the entire lounge space + 10% service fee

COCKTAIL FLIGHT — SEATED

Two hours of roaming cocktails served alongside a
selection of bar snacks, with seats at the bar and on
the lounges.

5 x shacks and 5 x cocktails
Up to 15 people, $135 per head

Minimum spend $2,000.00 +10% service fee
Non exclusive use of the lounge space

LOUNGE SEATING — RESTAURANT MENU

Three hours of shared use of the Lounge with the
full Navi functions menu from the restaurant.

Up to 15 people
Menu - $110 per head, Matching Wines - $65

Minimum spend $2,200.00 +10% service fee
Non exclusive use of the lounge space



Contact us about your event

HELLO@RESTAURANTNAVI.COM.AU




