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“FUSION” 

The Result of joining two or more concepts together 

to form ONE single entity. 
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        ONE FUSION 
 

Are you celebrating a birthday, corporate event, anniversary, baby shower, or simply looking for an excuse to gather 
with friends and family? Look no further; we’re here to help! 

 

Host your next celebration at One Fusion. From a personalised intimate dinner party to your unforgettable party  
celebration. 

 

We will guide you through the available food and drink options, 
allowing you to tailor the experience to your preferences. 

 

We accommodate both large and small groups with a variety of food and beverage selections to meet your needs. 
Whether you choose our Level One upstairs room, which features a private bar and an outdoor terrace equipped with 

heaters and air conditioning to shield you from Melbourne's unpredictable weather, 
or our cozy Glass Room for a more intimate gathering, we have the perfect space for your event. 

 

We can cater to both standing cocktail functions and seated dinners. 
 

*Your function… your way!** 
 

LEVEL ONE - Upstairs 
Maximum capacity for our Level One room: 

120 guests for a cocktail event 
70 guests for a seated event 

 

GLASS ROOM – Ground Floor 
Maximum capacity for our Glass Room: 

40 guests for a cocktail event 
40 guests for a seated event 

ALL pre organised functions can be supplied with the following: FREE 
Tables & chairs 

Cake Stand / Plinth 
Background Music  

Tablecloths (Disposable) 
Cake Cutting & Serving 

 

 

  

 

 

 

   

 

 

 

 

 

 

 

 

GLASS ROOM LEVEL ONE 



 

FUNCTION PRICING 

 

 

LEVEL ONE – UPSTAIRS 

 

MINIMUM SPEND AMOUNTS:** 

 

DAY FUNCTION - 5 HOURS  

(Anytime Between 11am and 5pm) 

MONDAY to THURSDAY = $2000 

FRIDAY = $2500 

SATURDAY = $3000 

SUNDAY = $3000 

 

NIGHT FUNCTION – 5 HOURS  

(Anytime Between 5pm and 12am) 

MONDAY to THURSDAY = $3000 

FRIDAY = $4000 (UNTIL 1am +$300) 

SATURDAY = $4500 (UNTIL 1am +$300) 

SUNDAY = $4000 (UNTIL 1am +$300) 

_____________________________________________ 

PUBLIC HOLIDAY DAY = $3500 

PUBLIC HOLIDAY NIGHT= $5000 

$500 Deposit required to secure the date / booking 

 

 

**Minimum Spend amounts listed must be met using 
your food and drink selection only. 

 

All extras are NOT included in the minimum spend. 
 

You will be charged the remaining amount if the 
minimum has not been reached… 

or a Room Hire Fee. (at management’s discretion) 

 

 

GLASS ROOM – DOWNSTAIRS  

 

MINIMUM SPEND AMOUNTS:** 

 

DAY FUNCTION - 4 HOURS  

(Anytime Between 11am and 5pm) 

MONDAY to THURSDAY = $1000 

FRIDAY = $1200 

SATURDAY = $1500 

SUNDAY = $1500 

 

NIGHT FUNCTION – 4 HOURS  

(Anytime Between 5pm and 10pm) 

MONDAY to THURSDAY = $1200 

FRIDAY = $1500 

SATURDAY = $1800 

SUNDAY = $1800 

_____________________________________________ 

PUBLIC HOLIDAY DAY = $2000 

PUBLIC HOLIDAY NIGHT = $2200 

$300 Deposit required to secure the date / booking 

 

 

 EXTRAS = For One Fusion to organise -  

Dj – From = $750 (per function – x5 Hours) 

Balloon Setup – From = $35 

Security – Per Guard = $350 (per function) 

Photography – From = $250 (per hour) 

White Tablecloths  – $12.50 (per table) 

 
 
 

 



 

OPTION 1 
 

STANDING EVENT – COCKTAIL FUNCTION 
CANAPE FINGER FOOD 

 

40 People – 120 People 
 

One Fusion ‘Standing’ events: 
 

Cocktail functions are a majority standing event. Unlike a sit-down dinner party, guests don’t sit down to a meal.  
They eat canapes or small finger foods while mingling with other guests. 

 

One Fusion will setup an area provided with plates, cutlery and napkins, which your guests will help themselves to your 
selection of food choices. Buffet style setup. 

 

Limited tables and chairs can still be setup at your request to accommodate some seating for some guests.  
Fixed seating for at least 20 guests is provided for all standing events. 

 

Menu selection attached on next page 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

LEVEL ONE - UPSTAIRS 

 



 

CANAPE – FINGER FOOD MENU 
Option 1 - Select 6 Items $35 Per Person 
Option 2 - Select 9 Items $52 Per Person 

Option 3 - Select 12 Items $69 Per Person 

 

CHOOSE ANY ITEMS FROM THIS PAGE 
 

HOT CANAPE ITEMS 
 

Mac & three Cheese Croquettes. (V, NF) 
Lemon & Pepper Fried Calamari with confit garlic mayo. (NF, GFO) 

Mini Beef Pies, served with  mango chutney. 
Mini Chicken Pies, served with  mango chutney. 

Mini Vegetarian Pies, served with  mango chutney. (V) 
Mini Beef Sausage Rolls, served with house relish. 

Mini Chicken Skewers, with capsicum & onion. Served with Hommous Dip. (GF) 
Mini Lamb Skewers. Served with Hommous Dip. 

Mini Beef Kefta Skewers, with capsicum & onion. Served with Hommous Dip. 
Southern Fried Chicken Bites, served with pickles & One Fusion signature dipping sauce. (NF) 

Chickpea Battered Zucchini with pumpkin aioli & balsamic glaze. (V, VEGO, NF) 
Porcini mushroom & truffle Arancini Balls with garlic aioli. (V, NF) 

Angus Beef Sliders, with pickles & house relish. (NF)  (+$2) 
Pulled Pork Sliders, signature sauce & wombok slaw. (NF)  (+$2) 

Southern fried Chicken Sliders, cabbage slaw, signature sauce. (NF, GF)  (+$2) 
Tempura Fish & Chips Boat, caper & lime mayo. (NF, GF) 

Beer Battered Prawns with Pickles & Chipotle aioli. (GFO) 
 

 

COLD CANAPE ITEMS 
 

Prawn Rice Paper Roll, with  sweet & sour dipping sauce. (V) (GF) 
Vegetarian Rice Paper Roll, with  sweet & sour dipping sauce. (V) (GF) 

Chicken Sushi with kewpie mayo and soy sauce. (GF) 
Tuna Sushi with kewpie mayo and soy sauce. (GF)  

Grilled Vegies Sushi, with kewpie mayo and soy sauce. (GF, V) 
Tomato & Fetta Bruschetta, red onion, basil, fetta cheese, EVOO and balsamic glaze. (NF, V, VEGO) 

 

 

SWEET CANAPE ITEMS 
 

Almond and Berry Friand with double whipping cream and berry coulis. (V) 
Mini Lemon Tart, whipped cream, lemon balm (GF, V) 

Mini Chocolate Tart topped with salted caramel, white chocolate ganache & fresh strawberry (V, NF) 
Raspberry Pannacotta with honeycomb, raspberry coulis & fresh strawberry. (V) 

Fudgy Chocolate Brownie with cream & lemon balm (GFO, V) 
 

 
 

Whilst we endeavour to produce products that do not contain ingredients of specified concern, 
We cannot guarantee an allergen free venue. Please alert us of any intolerances or allergies. 

(GF: Gluten Free, GFO: Gluten Free Option +$3, V: Vegetarian, VEG: Vegan, VEGO: Vegan Option +$2, DF: Dairy Free, DFO: Dairy Free Option, NF: Nut Free 



 

GRAZING TABLE 
 

1 metre table = $ 550 
2 metre table = $ 850 

3 metre table = $ 1250 
(Halal Option +$50) 

 

This will include – 
Assorted meats, assorted cheeses, assorted dips, assorted fresh fruits, assorted breads and crackers, 

assorted grilled veggies, dried fruits, assorted pastries, cakes, sweets & chocolates etc. 
 

 

KIDS ASSORTED PLATTER 
 

Mixture of Chicken Nuggets, Fish Nuggets & Chips - $15 per child. 
X3 chicken breast nuggets, &  x3 battered fish nuggets served with chips and tomato sauce. 

 

 

ASSORTED PIZZAS 
 

13– inch Pizza Base  -  Hand Stretched Pizza Dough 
Cut into 6 or 8 slices 
Full Menu Next Page 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 

CHICKEN BITES 

LEMON & PEPPER CALAMARI 

PORCINI & MUSHROOM ARANCINI 

1 METER GRAZING TABLE 

WOODFIRE PIZZAS 



 

Pizza - Wood Fire Oven  
13– inch Pizza Base 

Hand Stretched Pizza Dough 

 

Italian Tomato Napoli Sauce Base  
 

Margherita Pizza –  $18.5 
Fior di latte, parmesan, basil & olive oil. (V, NF) 

 

Capricciosa Pizza –  $23.5 
Triple smoked champagne ham, Fior di latte,  

mushrooms & olives. (NF) 
 

Pepperoni Pizza –  $22 
Fior di latte, KRC sliced pepperoni. (NF) 

 

Mediterranean Artichoke Pizza –  $23.5 
Napoli, mozzarella cheese, artichoke, triple smoked champagne 

ham, red pepper, kalamata olives,  
Spanish onion & fetta cheese. (NF) 

 

BBQ Chicken Pizza –  $24 
BBQ chicken, bacon, caramelized onion, mozzarella cheese  

& bourbon BBQ sauce. (NF) 
 

Meat Lovers Pizza –  $28.5 
Beef Bolognese sauce, triple smoked champagne ham, grilled 

chicken, bacon, hot salami, mozzarella cheese  
& Spanish onion. (NF) 

 

Hawaiian Pizza –  $23 
Pineapple, triple smoked champagne ham  

& mozzarella cheese. (NF) 
 

Pescatore Pizza –  $29.5 
Scallops, calamari, mussels, prawns, napoli, fish,  

Fior di latte & basil. (NF) 
 

Mixed Grilled Veggies Pizza –  $23.5 
Seasonal grilled veggies, napoli, mozzarella cheese,  

pumpkin seeds, rocket, & balsamic glaze (V, NF) 
 

One Fusion Supremo (The Lot) Pizza –  $28.5 
Triple smoked champagne ham, salami, mozzarella cheese,  

capsicum, red onion, mushrooms & olives. (NF) 
 

 
 
 
 

 

All Pizzas: 
 

Gluten Free Pizza Base substitute available: + $3 
 

Vegan Cheese substitute available: + $2 
 

 

 
 
 
 

White Cheese Sauce Base  
(NOT Tomato Base Sauce) 

 

Garlic & Cheese Pizza –  $18.5 
Confit garlic, mozzarella & wild oregano  

& EV olive oil. (V, NF) 
 

Zaatar Pizza –  $13.5 
Zaatar, EV olive oil. (V, VEG) 

 

The ZAATAR - Zaatar & Cheese Pizza –  $16 
Zaatar, mozzarella cheese  & olive oil. (V) 

 

The LABNEH Pizza - $21.5 
Labneh Dip, Zaatar spice. Topped with fresh tomato, 

fresh cucumber, fresh olives & fresh mint. (V) 
 

Hot Salami Pizza –  $22.5 
Hot calabrese sliced salami, mozzarella cheese,  

roasted red capsicum, caramelized onion, & kalamata olives. (NF) 
 

Zucca (Pumpkin) Pizza –  $24 
Semi dried tomato, maple syrup, roast pumpkin,  
Fior di latte, fetta cheese, pine nuts & rocket. (V) 

 

Roasted Potato Pizza –  $24 
Truffle paste, roasted potato, broccolini,  
mozzarella cheese & rosemary. (V, NF) 

 

Funghi (Mushroom) Pizza –  $24 
Truffle paste, Victorian seasonal mushroom,  

forest mushroom pickle & Fior di latte. (V, NF) 
 

Chicken & Chorizo Pizza –  $25 
Pork chorizo, chicken, caramelized onion, sundried tomato, 

anchovies, & mozzarella cheese. (NF) 
 

Prosciutto & Anchovies Pizza –  $23.5 
Prosciutto (Fresh OR Cooked), capers, anchovies,  

kalamata olives, Fior di latte, Grana Padano & rocket. (NF) 
 
 
 
 
 
 
 
 

Add On: 
 

Fresh Chilli or Chilli Oil:     $2.5 
 

Shredded Mozzarella Cheese, Capsicum, Olives,  
Pineapple, Anchovies, Onion, Broccolini, Rocket:     $4 

 

Hot Salami, Pepperoni, Ham, Prosciutto, Bacon,  
Fior di latte, Mushrooms, Grilled Pumpkin,  

Grilled Eggplant, Grilled Zucchini:     $5 
 

Prawns, Chicken - Grilled / BBQ      $6 
 

One Fusion – Specialty Dish 
 

Whilst we endeavour to produce products that do not contain ingredients of specified concern, 
We cannot guarantee an allergen free venue. Please alert us of any intolerances or allergies. 

(GF: Gluten Free,  GFO:  Gluten Free Option +$3,  V: Vegetarian,  VEG: Vegan,  VEGO: Vegan Option +$2,  DF: Dairy Free,  DFO: Dairy Free Option,  NF: Nut Free) 

 
 



 

SIT DOWN EVENTS 
 

Sit Down events can be an efficient way to run larger events such as corporate event, birthday celebration, bridal 
shower or baby shower, Communion or Confirmation where everyone is seated. 

They are also a lovely way to treat your guests to a luxurious more intimate style event. 
 

With the above sit-down options, guests will have full table service and a 2-3 course dining experience.  
 

Pricing varies depending on your food and drink selections.  
 

Starting from approx... $65 per head. Including Food & Drinks. (2 Course) 
 

Select from our very own Unique ‘MINI MENU’ or the ‘ALTERNATING MENU’ 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

LEVEL ONE - UPSTAIRS 

 

THE GLASS ROOM 



 

OPTION 2 
SIT DOWN EVENT 

 

** MINI MENU ** 
 

20 People – 50 People 
 

Having this option will include full table service & your very own designed & printed personalized ala carte menu.  
 
 
 
 

‘Menu Designed by you’ 
Selecting from our regular all day dining menu (Ala Carte Menu) –  

 

Entrees 
You will select some 'PRE ORDERED' entrees to start for everyone to share. 

 

Main Course 
Then follow up with a main course in which each guest can select their own main course on the day.  

(Limited menu of up to x8 main course items, previously selected by you)  
 

Dessert 
Optional 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SAMPLE – MINI MENU SAMPLE – MINI MENU SETUP 

SCAN THE QR CODE BELOW TO VIEW OUR FULL AL A CARTE MENU 

DOWNLOAD FULL MENU 

SCAN TO DOWNLOAD  

FULL MENU 



 

OPTION 3 
SIT DOWN EVENT 

 

** ALTERNATE MENU ** 
 

50 People – 70 People 
 

Having this option will include full table service & your very own designed & printed personalized ala carte menu.  
 
 
 
 

‘Menu Designed by you’ 
Selecting from our regular all day dining menu (Ala Carte Menu) –  

 

Entrees 
You will select some 'PRE ORDERED' entrees to start for everyone to share. 

 

Main Course 
Any X2 Main course items to be selected from our menu and generally served as a 50/50 ratio per guest.  

Alternating main meals between your guests. 
 

Dessert 
Optional 

 

 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

SAMPLE – ALTERNATING MENU 

SCAN TO DOWNLOAD FULL MENU 

SCAN THE QR CODE BELOW TO VIEW OUR FULL AL A CARTE MENU 

DOWNLOAD FULL MENU 



 

DRINKS LIST 
 

BASIC / HOUSE DRINKS 
Pay on consumption 

 

HOUSE SPIRITS - $11.5 
Whiskey – Johnnie Walker Red 

Bourbon – Jim Beam 
Vodka – Archie Rose 
White Rum – Bacardi 

Gin – Gordon’s London Dry 
 

HOUSE WINES - $11.5 
White Wine: 

Sauvignon Blanc - Mike Press 
Chardonnay - Heindreich 

Moscato - Amesbury 
 

Red Wine: 
Shiraz - Magarey Lane 

 

Sparkling Wine: 
Sparkling - Guidly 

 

HOUSE BEERS 
ON TAP - Schooners 

Furphy Original,   Carlton Draught -  $11.5 
XXXX (mid strength) - $10 

Hahn Light Beer,   Heineken Zero – Bottles - $8.5 
 

SOFT DRINKS 
Coca Cola,   Coca Cola No Sugar,   Sprite, 

Soda Water,   Tonic Water, Dry Ginger Ale - $6.5 
Ginger Beer & Lemon Lime & Bitters - $7 

 

JUICES: $6.5 
Orange Juice,   Apple Juice, 

Pineapple Juice,   Cranberry Juice 
 

OTHER: 
Bertie Apple Cider Cans - Alcoholic - $11 

 

San Pelegrino Mineral Water - $7 
 

Red Bull Can - $6 
 

Assorted Coffees & Teas – From $5 
 

 
 

 
 
 
 
 

 

PREMIUM DRINKS 
Pay on consumption 

 

SPIRITS & LIQUEURS 
Spirits – From $12 

Liqueurs – From $11 
 

WINES 
White Wine: 

Pinot Grigio, Chardonnay, Sauvignon Blanc, 
Rose´ – From $13 

 

Red Wine: 
Pinot Noir,   Merlot,   Shiraz – From $13 

 

Sparkling Wine: 
Prosecco Sparkling - $13.5 

 

PREMIUM BEERS 
Stone & Wood,    Heineken,    Little Creatures,   

Hahn Super Dry,    – on Tap – From $12 
 

OTHER ON TAP 
James Squire Alcoholic Ginger Beer, $14 

Hyogutzu Alcoholic Lemon  $14.5 
 

 
 
 
 

COCKTAILS - From $12 
 

MOCKTAILS - From $10 
 

Pay on consumption 
 

 
 
 

We do have an extensive range of  
drinks & cocktails. 

 

Please feel free to ask our Function 
Manager for recommendations or for the 

best options to best suit your event. 

 
 
 
 
 

 
 
 
 



 
 
 

 
 

ONE FUSION 
SANDE FAMILY GROUP PTY LTD – ABN 23 665 851 945 

Uni Hill Town Centre 
9 Janefield Drive, Bundoora Vic 3083 

PH: 03 9193 7687   -   info@onefusion.au   -   www.onefusion.au   -         onefusion.au 
 
 

FUNCTION CONTRACT 

FUNCTION DATE:  

FUNCTION EVENT TYPE: 

CONTACT NAME:  

CONTACT NUMBER:  

MINIMUM SPEND AMOUNT: 

 

Confirmation of Booking 
A booking is deemed confirmed only upon receipt of this signed contract and full payment of the required deposit. 

We accept payment via cash, bank transfer, electronic funds transfer (EFT), or credit card. 
 

Final Details and Payment 
Please confirm food, beverage choices, and guest estimates at least 5 days before your event. 

Changes in guest numbers after this deadline will not result in refunds or discounts. 
No outside food is allowed except for an occasion cake or with prior approval from the function coordinator. 

Clients and guests may not bring liquor; any liquor intended as prizes or gifts will be held by  
One Fusion staff until the conclusion of your event. 

 

TBD: In certain instances, an additional security bond of $500 may be requested. Full event payment (minimum 
spend amount) must be paid before the start of the event. As well as a valid form of photo ID and credit card must 

be retained by us for the duration of the event. The credit card will be returned on conclusion of the event, 
provided that the minimum spend has been met and no damage to the function space or venue has occurred. 

You must pay the total event cost at the conclusion of the event. 
 

Cancellation 
Event cancellations following the payment of a deposit require direct consultation with the Venue Manager by the 

individual who made the initial deposit. 
Cancellations made more than four (4) weeks prior to the event will receive a full reimbursement. 

Cancellations within four (4) weeks of the event date will result in forfeiture of 25% of the deposit paid. 
Cancellations within two (2) weeks of the event will result in forfeiture of 50% of the deposit paid. 

Cancellations made within one (1) week or less before the event will forfeit 100% of the deposit paid. 
 

Amounts can vary, provided no costs have been incurred by the venue; associated with third-party hires (such as DJ, 
security, etc.) Any costs will be incurred by the function host. 

 

Please note: One Fusion reserves the right to add any pre-paid costs where applicable. 
Should the venue determine that an event may compromise business operations, safety, or reputation, 

management retains the discretion to cancel at any time without notice or liability, including during the event. 
Minimum spend requirements will still apply. 

One Fusion reserves final discretion regarding any charges as deemed necessary. 
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FUNCTION CONTRACT 
**continued** 

 
 

Decorations, Additional Equipment and External Suppliers 
All additional equipment, entertainment, decorations, or props must be approved by the venue before the event. 

Do not attach items to venue surfaces with pins, glue, nails, or screws. (Blu tac or masking tape is allowed) 
The venue may reject any equipment or decorations considered dangerous or offensive.  

Clients must remove all decorations and equipment after the event unless otherwise approved. 
Confetti is not permitted. 

 

Damage 
Organisers/Hosts are financially responsible for any damage, theft, breakage or vandalism sustained to the 

function room or venue premises by guests, invitees or other persons attending the event. 
For any damage, price will be determined based on the damage or issue caused.  

Should any EXTRA cleaning be required to return the venue to a satisfactory standard,  
this will be charged to the organiser/host. ($250 for extra cleaning services required) 

The venue does not accept responsibility for damage or loss of merchandise left at the venue prior to, during or 
after the event. It is recommended that all client goods are removed from the venue immediately after the event. In 
the event of fire, flood damage, industrial dispute or any unforeseen circumstances that does not allow the event to 

proceed, the venue and management team will not be held responsible.  
Payment must still be received on what the amount stands at, within that concluded moment. 

 

Event Conduct and Client Responsibility 
It is required that the organiser will conduct the function in an orderly manner and comply with the requests of the 
venue management. All normal venue policies, procedures and legal responsibilities apply to all persons attending 

the event, including total compliance to all responsible service of alcohol guidelines and standards. 
One Fusion Management reserve the right to remove any uncooperative and/or intoxicated guests from  

the venue at their discretion without recourse and will cancel and shutdown the event  
if any patron is considered non-compliant. 

 
It is the responsibility of the organiser to read and understand these terms and conditions and ensure the 

compliance of all event guests. 
 

 

Function Contact: (Full Name)  
 
 

Function Date:    
I have read and understood the terms and conditions and agree to comply. 

 
 

    Signed:      Date: 
 
 

Authorized By: (Full Name)   
(Venue – Function Co-Ordinator) 

 

 

 
 

OFFICE USE ONLY 

    MINIMUM SPEND AMOUNT: $          DEPOSIT PAID: $    

PAYMENT METHOD:    DATE PAID:         

                                 AUTHORISED BY:  


