
M U R M U R  P I A N O  B A R 

function pack 

P O R T E L L O  R O S S O  



Welcome to the happiest 
place on earth!

Located in one of Melbourne’s iconic CBD 
lane ways lies Murmur Piano Bar - one of 

Melbourne’s best kept secrets and the per-
fect spot for an event 

to remember.
 

Whether you’re going for cool and casual, or 
extravagant and luxurious, Murmur Piano Bar 

can cater to all styles and budgets. 
At Murmur we pride ourselves on being the 
place you always look back on with a smile. 

Authentic, delicious Spanish in the 
heart of Melbourne. 

Down a laneway and behind the iconic red 
door lies Portello Rosso - serving up the best 

Spanish food in the heart of the CBD. 

Spanish Head Chefs Marc and Ernesto 
delight in taking you on a food adventure 
through their favourite places in Spain. 

Portello is the perfect venue to celebrate in 
style, while enjoying hospitality at it’s best.  

  



S PA C E S 
WHOLE VENUE 

Cocktail | Min 40 | Max 90 
Sit down n/a 

Sultry lighting, crystal chandeliers and 
red leather couches,  Murmur creates 

the perfect ambiance for your next 
event.

 
Featuring an extensive beverage menu, 
live pianists and delicious canape from 

Portello Rosso downstairs Murmur 
Piano Bar is sure to delight your guests.  

PIANO LOUNGE 
Cocktail Min | 20 | Max 50 

Sit down n/a

Lounge on the comfortable couches, 
or get up and dance along to the

 live piano players.
 

This semi private space is perfect for
 milestone birthdays, hen’s parties or 
corporate networking drinks with a 

twist.
  

BACK BAR  
Cocktail Min | 20 | Max 30 

Sit down n/a

Conveniently located right next to the 
bar for easy beverage service.

Intimate groups and small 
networking events will love this 

casual space. 
   



B E V E R A G E S  
CONSUMPTION TABS  

A bar tab can be set up prior to your 
event with a set limit and your chosen 

selection of beverages. Wristbands can be 
provided if needed, and you can increase 
the limit if required during your function. 

With a fully stocked bar, you can make 
your selection from local craft beer, wine 
and bubbles, cocktails, mocktails and an 
impressive Scotch selection. If you can’t 
see your favourite spirit on our expansive 

back-bar, just ask us, we may have it 
hiding somewhere. If you can’t see your 

favourite spirit on our expansive back-bar, 
just ask us, we may have it hiding 

somewhere. 

BEVERAGE PACKAGES  

Standard
 Two hours | 50 per person
Three hours | 60 per person

Wines
Murmur House Red, White 

& Sparkling 

Beer & Cider 
Bodriggy Pilsner, Stomping Ground Pale 
Ale, Colonial Bertie Apple Cider, Colonial 

Small Ale Mid Strength 

Soft drinks & Fruit juices 
 

Premium 
Two hours | 60 per person

Three hours | 70 per person 

Wines 
Two Doors Sparkling, Castillo Tempranillo 
Rose, Premium white and red wines (Your 

choice of two of each)

Beer & Cider 
Bodriggy Pilsner, Stomping Ground Pale 
Ale, Colonial IPA, Colonial Bertie Apple 
Cider, Colonial Small Ale Mid Strength 

Soft drinks & Fruit juice
 



F O O D   
CANAPES 

Minimum order for canapes &
 individual paella is 20 pieces 

Cold 
Olivas - House marinated olives, or-
ange,lemon, herbs, spices | Ve | 3.5

Anchoas - Anchovies, sourdough, grated 
tomato | gfo | 4.5

Tartar - Eye fillet en croute, pickles, caper 
berries, house made spicy mayo | gfo | 6

Brandada de bacalao - Cod fish mousse, 
roasted piquillo peppers, saltbush, 

crackers | gfo | 5.5
Bruschetta - Tomato, grana padano, fresh 

herbs | V | 3.5
Tortilla - Spanish potato omelette | 4 

Hot 
Calamares - Fried Andalusian style squid, 

mayo foam | gfo | 4.5
Croquetas

- Smoked panceta, mustard aioli  |  4.5   
- Mushrooms | V | 4.5

Panceta - crispy pork belly, romesco, seasonal 
vegetables, toast | 5.5

Chuleta - dry aged rib eye, hollandaise, beef 
jus , roasted piquillo peppers | 8.5 

Sweet 
Buñuelos - Spanish style fritters filled with 

chocolate ganache | V |3
Tarta de queso - Cream cheese and gorgon-

zola baked cheesecake, 
seasonal fruit paste | V | 5

Paellas  
Single serve traditional Spanish style | all GF 

Mixta | 5.5   Carne | 5.5  
Marisco | 6  Vegetariana | 4.5 Negro | 6

PLATTERS  

Each platter serves 10 – 12 | 60 each

Patés caseros -  Housemade chicken and 
truffle parfait and country style pork pate, 
served with pickles, relish, nuts and butter 

brioche.  gfo | nfo 

Jamon Iberico – Acorn fed Carrasco ham, 
sourdough, freshly grated tomato, 

olive oil | gfo  

Tres quesos – selection of three Spanish cow, 
sheep and goat cheese, house made seasonal 

fruit paste, crackers  | gfo
 

V = Vegetarian | Ve = Vegan 
gf = Gluten free | gfo = Gluten free option



S PA C E S 

WHOLE VENUE
Cocktail | Min 40 | Max 80 
Sit down | Min 40 | Max 60

  
Like a trip to Spain without the jet lag, 
experience the very best in authentic 
Spanish food, matched to perfection 

with sangria, wines and beers. 
Split over  two levels, the open balcony 
keeps the party intimate while providing 
space for up to 80 of your nearest and 

dearest. 
Viva la Fiesta   

MEZZANINE 
Cocktail | Min 20 | Max 40 
Sit down | Min 10 | Max 35 

Spacious enough for a seated meal of 
30 or a cocktail party for 40, yet intimate 
and cosy, the Mezzanine is the perfect 

space for your next celebration. 

For seated feasts the chefs delight in 
creating special one off dishes and 
bespoke menus featuring seasonal 

ingredients.   

KITCHEN 
Cocktail n/a 

Sit down | Min 10 | Max 24 

The perfect space for small intimate 
groups who love being in the 

center of it all. 
Watch the chefs prepare your meal, and 
make your paella from scratch to order.  



F O O D  

CHEF’S SELECCIONE  
Minimum 2 | 55 per person 

Chef’s selection of two tapas
served with Patatas Bravas

Your choice of paella served with salad

Chef’s selection of two desserts

Gluten free, vegetarian and vegan options available

PORTELLO FEAST 
Minimum 2 | 65 per person 

Fresh sourdough, grated tomato, EVOO

Chef’s selection of three 
signature tapas

Your choice of paella served with salad

Chef’s selection of two desserts

Petit Fours 

Gluten free, vegetarian and vegan options available 

CANAPES  
A delicious selection of canapes are 

available for exclusive hire or Mezzanine 
cocktail functions.  Please see the 
Murmur food menu for the full list. 



B E V E R A G E S  

CONSUMPTION TABS  

A bar tab can be set up prior to your event 
with a set limit and your chosen selection 
of beverages. Wristbands can be provided 
if needed, and you can increase the limit if 

required during your function. 

BEVERAGE PACKAGES  

Standard
 Two hours | 50 per person
Three hours | 60 per person

Wines
Murmur House Red, White 

& Sparkling 

Beer & Cider 
Bodriggy Pilsner, Stomping Ground Pale 
Ale, Colonial Bertie Apple Cider, Colonial 

Small Ale Mid Strength 

Soft drinks & Fruit juices  

Premium 
Two hours | 60 per person

Three hours | 70 per person 

Red & White Sangria on arrival  
Wines 

Two Doors Sparkling, Castillo Tempranillo 
Rose, Premium white and red wines (Your 

choice of two of each)

Beer & Cider 
Bodriggy Pilsner, Stomping Ground Pale 

Ale, Colonial IPA, Colonial Bertie Apple Ci-
der, Colonial Small Ale Mid Strength 

Soft drinks & Fruit juice  
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