
SPARKLING WINE
Yering Station Yarrabank Cuvée � 18 | 96 
VIC�

Yering Station Yarrabank Rosé Brut  � 18 | 96 
VIC

Yering Station Yarrabank � 16 | 80  
Crème de Cuvée 
VIC

WHITE & ROSÉ WINE
Yering Station ‘Village’ Chardonnay �  16 | 75 
Yarra Valley, VIC 

Yering Station ‘Little Yering’ � 14 | 60 
Pinot Gris 
VIC

Yering Station ‘Village’ Rosé �  16 | 75 
Yarra Valley, VIC

RED WINE
Yering Station ‘Village’ Pinot Noir � 16 | 75 
Yarra Valley, VIC�  

Yering Station Shiraz Viognier�  18 | 90 
Yarra Valley, VIC

DESSERT WINE 
 
Yering Station Cane Cut Viognier 60ml � 14 
Yarra Valley, VIC

WINE FLIGHTS
Explore the range from Yering Station,  
a jewel of the Yarra Valley and proudly  
Victoria’s first vineyard.

Select your flight:

Summer Sparkling Wine Flight� 19 
Yering Station Yarrabank Cuveé 
Yering Station Yarrabank Brut Rosé 
Yering Station Yarrabank Crème de Cuvée

‘Village’ Wine Flight� 17 
Yering Station ‘Village’ Chardonnay 
Yering Station ‘Village’ Rosé 
Yering Station ‘Village’ Pinot Noir

BEER & CIDER
4 Pines Japanese Lager 4.5%� 13 

Pirate Life South Coast Pale Ale 3.5%� 12

Kaiju Golden Ale Crisp Apple Cider 5.2%� 13

NON-ALCOHOLIC
Heaps Normal XPA <0.5%� 11

Plus & Minus Prosecco� 13 
Zero alcohol, SA 250ml

Plus & Minus Pinot Grigio� 11 | 50 
Zero alcohol, SA

Plus & Minus Shiraz� 11 | 50 
Zero alcohol, SA

Still & Sparkling Water�  6

Soft Drinks � From 6.30

YERING STATION BAR

EVENT PARTNER 



CHAMPAGNE PARTNER

MOËT & CHANDON
CHAMPAGNE
Moët & Chandon Impérial Brut NV	 28 | 155� 

Moët & Chandon Rosé Impérial NV�  190

Moët & Chandon Grand Vintage 2016�  300

Chandon Garden Spritz  �  18 | 90

WHITE & ROSÉ WINE
Yering Station ‘Village’ Chardonnay �  16 | 75 
Yarra Valley, VIC 

Yering Station ‘Village’ Rosé �  16 | 75 
Yarra Valley, VIC

RED WINE
Yering Station ‘Village’ Pinot Noir � 16 | 75 
Yarra Valley, VIC

BEER & CIDER
4 Pines Japanese Lager 4.5%� 13 

Pirate Life South Coast Pale Ale 3.5%� 12

Kaiju Golden Ale Crisp Apple Cider 5.2%� 13

NON-ALCOHOLIC
 
Heaps Normal XPA <0.5%� 11

Plus & Minus Prosecco� 13 
Zero alcohol, SA 250ml

Still & Sparkling Water�  6

Soft Drinks � From 6.30

MOËT & CHANDON BAR



EVENT PARTNER 

NGV 2024 GALA LOGO SUITE

TOURISM PARTNEREVENT PARTNERS

DESTINATION PARTNER

MAJOR PARTNERS CHAMPAGNE PARTNER

PREMIUM PARTNER

SUPPORTERS

COCKTAILS 
 
 
Perfect G&T � 16 
Four Pillars Rare Dry Gin, Fever-Tree  
Mediterranean Tonic, Orange 
 
Pretty in Pink � 23 
Four Pillars Bloody Shiraz Gin,  
Grapefruit, Lime, Soda 
 
Raspberry Negroni � 24 
Four Pillars Spiced Negroni Gin,  
Raspberry, Vermouth & Bitter Orange 
 
Bloody Bandwagon Sour� 17 
Non-Alcoholic <0.4% 
Bloody Bandwagon Gin, Lemon, Rhubarb 

 

CANS 
 
Fresh Yuzu Gin & Soda Can� 16 
 
Bloody Shiraz Gin & Tonic Can � 16

FOUR PILLARS GIN BAR



SPARKLING WINE
Yering Station Yarrabank Cuvée � 18 | 96 
VIC

WHITE & ROSÉ WINE
Yering Station ‘Village’ Chardonnay �  16 | 75 
Yarra Valley, VIC 

Yering Station ‘Village’ Rosé �  16 | 75 
Yarra Valley, VIC

RED WINE
Yering Station ‘Village’ Pinot Noir � 16 | 75 
Yarra Valley, VIC

BEER & CIDER
4 Pines Japanese Lager 4.5%� 13 

Pirate Life South Coast Pale Ale 3.5%� 12

Kaiju Golden Ale Crisp Apple Cider 5.2%� 13

NON-ALCOHOLIC
 
Heaps Normal XPA <0.5%� 11

Plus & Minus Prosecco� 13 
Zero alcohol, SA 250ml

Still & Sparkling Water�  6

Soft Drinks � From 6.30

NGV FRIDAY NIGHTS DINING 
GALLERY KITCHEN



ALL PRICES ARE INCLUSIVE OF GST

(vg) vegan | (v) vegetarian | (df) dairy free | (lg) low gluten

IMPORTANT NOTICE REGARDING FOOD ALLERGIES  
While the NGV catering outlets endeavour to accommodate guests with food allergies or intolerances, 
we would like to advise that all our food is made in a kitchen which handles and prepares allergenic 
ingredients. Please let our team know of any food allergies or dietary requirements.

NGV Members & Premium Members enjoy a 10% discount.

FOOD

Vegetarian sushi (v) (lg) � 12

Chicken sushi � 12

Tuna sushi (lg) � 12

SUMMER BOWLS

Salmon sashimi, edamame, � 19 
avocado, cucumber, seaweed  
salad, brown rice (lg) 

Tofu, edamame, roast pumpkin, � 16 
corn, brown rice (vg) (lg)  

Katsu chicken, avocado, cucumber, � 19 
corn, kewpie mayo, pickled ginger,  
sushi rice

Sticky beef, edamame, pickled � 19 
shallots, slaw, sushi rice (lg)

TO FINISH
 
Biscoff Tiramisu� 12

Cheese Box� 20 
Cheese assortment, muscatels,  
quince paste, lavosh (lg available) 

NGV FRIDAY NIGHTS DINING 
GALLERY KITCHEN



ALL PRICES ARE INCLUSIVE OF GST

(vg) vegan | (v) vegetarian | (df) dairy free | (lg) low gluten

IMPORTANT NOTICE REGARDING FOOD ALLERGIES  
While the NGV catering outlets endeavour to accommodate guests with food allergies or intolerances, 
we would like to advise that all our food is made in a kitchen which handles and prepares allergenic 
ingredients. Please let our team know of any food allergies or dietary requirements.

NGV Members & Premium Members enjoy a 10% discount.

NGV FRIDAY NIGHTS DINING 
GREAT HALL
SMALL  

Fries� 9 
Vinegar salt, vegan mayo  
(vg) (lg) 

Mini Okonomiyaki (4) � 12 
Kewpie mayo, okonomiyaki sauce,  
seaweed powder (v) (lg)  

Hummus with Flatbread� 13 
Preserved lemon, fried chickpeas, 
aleppo pepper (vg) (lg available) 

MAIN
 
Grilled Chicken Burger� 20 
Slaw, pickles, burger sauce

Gnocchi  
Potato gnocchi, mushroom ragu, � 18 
parmesan (v) (vg available)

Loaded Fries � 16 
Pulled beef, pickles, gravy

Baked Polenta � 18 
Globe artichoke, carrot, truffle  
dressing (vg) (lg) 

SUMMER BOWLS

Salmon sashimi, edamame, � 19 
avocado, cucumber, seaweed  
salad, brown rice (lg) 

Tofu, edamame, roast pumpkin, � 16 
corn, brown rice (vg) (lg)  

Katsu chicken, avocado, cucumber, � 19 
corn, kewpie mayo, pickled ginger,  
sushi rice

Sticky beef, edamame, pickled � 19 
shallots, slaw, sushi rice (lg)

TO FINISH
 
Biscoff Tiramisu� 12

Cheese Box� 20 
Cheese assortment, muscatels,  
quince paste, lavosh (lg available) 
 


