
group boo k in gs  &  EVE NTS



HMBL Tapas is now offering group bookings and private functions. Our small 
24 seat restaurant has a variety of options available for your next celebration 
or event to be held at HMBL.


If you require HMBL privately, there are minimum spend requirements. If 
you would like to book a larger group without minimum spend 
requirements, we also have a few different seating options available.


Group bookings (7-12 guests): 


We can accommodate group sizes ranging from 7 - 12 people.  Due to our 
small kitchen, all bookings of 7 or more are required to take part in one of 
our set menus packages, and can be catered for dietary requirements. 


Note: A credit card hold of $20pp is also required for groups of 7 or more 
and is charged in the event of cancellations within 48 hours of the booking 
date.


Private Functions (Up to 24 guests):


If you require HMBL privately, we provide full venue hire for seated or stand 
up events.  Below are the minimum spend requirements which differ over 
different service periods and may include a hire fee if the minimum spend 
cannot be made.


Wed/Thurs Night: 

All night hire (up to 4hrs) minimum spend $2500


Friday/Sat Night:

All night hire (up to 6hrs) minimum spend $3500

Late night hire (up to 3hrs) minimum spend $2500


Food and drink packages can be chosen to suit your event.  Packages 
available have set menus, and can cater for dietary requirements. 

A La Cart option is also available.


A minimum of 3 weeks notice is required, but be aware we do have regular 
table bookings more months ahead so we would advise booking well ahead 
of your desired date to avoid disappointment.


A full payment is required 14 days before your booking date. 
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$60pp (minimum 6 persons)

Includes:


smaller


HMBL Butter

tapas


Loaded Hummus

Baked Brie

Corn Ribs

Seasonal Salad

Pulled Beef

Chicken Chorizo Paella

Patatas Bravas

Chicken Wings

larger


Duck Ragu

dessert


Spanish Churros


$80pp (minimum 6 persons)

Includes:


smaller


HMBL Butter

Cheese Puffs

Bruschetta

tapas


Loaded Hummus

Baked Brie

Corn Ribs

Seasonal Salad

Pulled beef

Chicken Chorizo Paella

Patatas Bravas

Chicken Wings

larger


Duck Ragu

Madrid Chilli

Lamb Shank

dessert


Spanish Churros


feed  me fe a st  me

Set Menu Packages:


We have two set menus to choose from, and both are available for large 
group bookings and venue hire. 


Our packages have a variety of vegan and gluten free options included.  If 
you require a full vegan or gluten free package we are more than happy to 
substitute suitable options,  tho this may incur an additional fee.


Please note menu selections are subject to availability and seasonal 
changes.



Drinks Package:


The following drink packages are available for private functions.  


There is the Drink Me package which has a variety of local wines and beers, 
and a selection of sodas, teas and coffee.  If you would like to add to this we 
have two add-on packages available. Our Premium Shelf Add-on, and our 
Cocktail Add-on.


Note; The add-on drink packages can only be purchased in addition to the 
Drink Me Package.

$45pp (3 hours)


Drink me has a variety of local 
wines and beers, and a 
selection of sodas, teas and 
coffee.


Sample only. 

Details to come,


sparkling


Veuve De Vernay French 

wines


Goldings Pinot Grigio

Adelaide Hills Pinot Noir

beers


Silver Bark Belgian Ale

Little Pete Sessions Ale

Heineken Non Alcoholic

non alcoholic


House Made Sodas

Complimentary tea & coffee


drink  me
+$25pp (3 hours)


Premium Shelf add-on.


78 Gin

Ciroc Vodka

Havana Club Rum

Monkey Shoulder Scotch

Jameson Irish Whiskey

Bulliet Bourbon

+pre m i um

+$25pp (3 hours)


Add our best selling cocktails:


Aperol Spritz

Margarita

The Geisha

Classic Cosmo

Mojito

Pornstar Martini

+c ock ta ils


