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AKACHOCHIN 

FUNCTIONS  

INFORMATION  

KIT 
 

THANK YOU FOR CONSIDERING AKACHOCHIN FOR 

YOUR UPCOMING EVENT! 

 

Here at Akachochin we combine the acclaimed Japanese cuisine of 

our head chef Kengo Hiromatsu, an unrivalled Japanese drinks menu 

and outstanding hospitality to create a distinctive and convivial dining 

experience. 

 

This information kit contains our current function menus ideal for 

banquet-style dining and a canapé menu suitable for larger groups in a 

standing format. We hope that this kit answers the most common 

inquiries you might have about organising a function with us. 

 

Please take your time to consider our menus and other information 

and to decide whether our venue is the right one for your event. 

 

Please email or phone us if you have any further questions or if you 

are ready to make a booking for your celebration!   

 

KIND REGARDS, 

 

THE AKACHOCHIN TEAM 
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FUNCTION MENUS 

 

$45 LUNCH MENU  
 

 

2 courses (with 1 scoop of Green tea ice cream) 
  
                Entrée 3 choices:             Hiramasa Namerou 

         Kani Cream Harumaki 
                                                         Sunomono Salad (vegetarian) 

 
                Main 3 choices:                Lamb Shank Misoyaki 
                                                         Tempura Moriawase with Sweet Potato Chips 
                                                         Sansai Agedashi Tofu (vegetarian) 

 

 

 

6 COURSE SHARING MENU ($66pp) 

 
 

Shiromi Usuzukuri 

thinly-sliced whitefish sashimi served ponzu sauce 

 

Chef’s Selection of Sushi and Sashimi 

chef’s assortment platter of sushi  and sashimi 

 

Wagyu Yakimono 

grilled wagyu beef with spicy teriyaki sauce 

 

Chawan Mushi 

steamed egg custard with studded with prawn, scallops, fish, chicken, ginko 

nuts and kikuna 

 

Sakana Ankake 

deep-fried whitefish, eggplant and tofu served in a sticky ginger sauce 

 

Black Sesame Pannacotta 

black sesame pannacotta served with green tea ice cream, red bean, green tea 

crème anglaise, and sesame tuille  
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7 COURSE SHARING MENU ($75pp) 

 
 

Hiramasa Namerou 

japanese-style kingfish tartare served with rice crackers 

 

Chef’s Selection of Sashimi 

chef’s assortment platter of sashimi 

 

Chicken Wing Dumpling 

deep-fried chicken wing stuffed with gyoza dumpling filling 

 

Wagyu Misoyaki 

grilled wagyu beef Marinated in den miso 

 

Barramundi Chilli Mushi 

sake-steamed barramundi with chilli ponzu 

 

Chef’s Selection of Sushi 

chef’s assortment platter of nigiri sushi and sushi rolls 

 

Strawberry Tofu Bavarian Cream 

strawberry cream bavaroise served with vanilla ice cream, freeze dried fruits, 

strawberry sauce, and sesame tuille 

 

 

 

 

Dietary information 

With proper notice vegetarian substitutes can be made for all courses. Please 

contact the restaurant if you would like to discuss dietary requirements for your 

party. 

 

Customised menus 

It is possible to make additions to these set menus from the a la carte menu if 

you wish. Please contact the restaurant if you wish to discuss including extra 

dishes to your menu. 

 

 

 

 

 



 AKACHOCHIN 

33 South Wharf Promenade  (email) reservations@akachochin.com.au 

South Wharf 3006  (telephone) 9245 9900  

 

CANAPE MENU  

(suitable for functions of 40-100 indoors, 20-30 guests outdoors)

 
 

We can cater to larger groups indoors for a cocktail-style event provided that 

our dining room is booked exclusively. The waterfront terrace can also be 

reserved for smaller groups. Canapés are served by roaming waiters and drinks 

are served from the bar. 

 

We offer a selection of hot and cold canapés for a cocktail-style event, tailored 

to your preferences. These canapés are differentiated according to the total 

number of canapés served and the amount of time allocated to your function. 

 

5 Canapes   (suitable for 1-1.5 hours) $30pp 

7 Canapes   (suitable for 1.5-2.5 hours)  $40pp 

9 Canapes   (suitable for 2.5-3.5 hours)  $50pp  

 

COLD CANAPES HOT CANAPES 

Kaki Shooter (gf) 

oyster w ponzu and momiji-oroshi 

 

Hiramasa Namerou 

kingfish tartare w wasabi and miso 

 

Wasabi and Asparagus Panna Cotta 

wasabi and asparagus panna cotta 

 

Wagyu Tataki (gf) 

wagyu beef seared w yuzu miso 

 

Assorted Sushi Rolls 

mixed spicy tuna, salmon + avocado and 

vegetable sushi rolls 

 

Assorted Desserts 

assortment of miniature desserts 

 

 

 

Edamame (gf, v) 

steamed soybeans served w salt 

 

Eggplant Dengaku (gf, v) 

skewers of eggplant w sweet miso 

 

Kushiyaki Moriawase 

grilled skewers of chicken, pork belly, wagyu and 

tofu w spicy teriyaki  

 

Ebi Shiitake Tofu Age  

deep fried w sticky dashi sauce 

 

Kani Cream Harumaki 

spring rolls w creamy crab filling 

 

Tebasaki Gyoza 

deep-fried chicken wing gyoza 

 

Curry Salt Scallops 

grilled scallop w and sea urchin sauce  

 

      Agedashi Egg Tofu (v) 

home-made soy egg tofu w sticky mountain  

vegetable sauce 

 

      Buta Kakuni (gf) 

pork belly simmered in sweet soy 
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BEVERAGE PACKAGES 

 
 
Classic Package 

Coopers Pale Ale (on tap)  

White and red wine  

Soft drink 

 

First hour $19 pp 

Every additional hour $8 pp 

Add $8 for spirits for first hour and $5 

for every additional hour 

 

Premium Package 

Coopers Pale Ale and Sapporo Premium (on tap)  

Premium packaged beers 

Premium white and red wine  

Soft drink 

 

First hour $27 pp 

Every additional hour $10 pp 

Add $8 for spirits for first hour and $5 

for every additional hour 

 

Akachochin Special Package 

Japanese cocktail on arrival 

Sapporo Premium (on tap) 

Premium packaged Japanese beers 

Sake, hot or cold 

Soft drink 

 

First hour $30 pp 

Every additional hour $12 pp 
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OTHER INFORMATION 

 
 

Inspection of the venue 

Please contact the restaurant if you wish to inspect the venue before committing 

to a reservation. 

 

Special requests 

Please bring it to our attention if you have any special requests that we can cater 

for (e.g. birthday cake or party decorations). 

 

Additional charges 

We charge a cake-slicing fee for any cakes served for a function. 

 

Disability access 

With the exception of an elevated platform running along the sushi bar, the 

entire venue, including entrance, is located on a single floor and is wheelchair 

accessible. Downstairs bathroom facilities are available also. 

 

Exclusivity 

For a private function, exclusive hire of the entire venue is possible. We do not 

have a private dining room at our venue. Please contact the restaurant if you 

wish to discuss exclusive hire. 

 

Getting here 

Our restaurant is located in South Wharf along the Yarra waterfront and behind 

the Melbourne Convention Centre and Hilton Hotel. The front of our restaurant 

is lined with red lanterns, from which our restaurant’s name originates. Access 

to our restaurant will depend on your mode of transport. 

 

By train/tram 

Southern Cross Station is the closest train station to our restaurant. It takes 

approximately 15 minutes to walk to our restaurant from the station. 

 

The closest tram stop is Stop 124A Casino/MCEC/Clarendon Street. The 96, 

109 and 12 trams all stop there. From this stop you should cross the road and 

walk towards the Melbourne Convention Centre. The remainder of your journey 

from the stop needs to be taken by foot (approximately 10 minutes) along the 

South Wharf Promenade boardwalk. 
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Our restaurant is also accessible from Wurundjuri Way, with trams 35, 70 and 

71 and City Circle.     

 

By foot 

If coming from the Swanston/Clarendon Street bridge, a 10-minute walk along 

the boardwalk at South Wharf Promenade will bring you to our restaurant. 

 

By taxi 

Instruct your driver that you wish to drive to the Hilton Hotel and Melbourne 

Convention Centre off Montague Street, South Wharf. The driver should stop at 

the Convention Centre entrance at the end of the ring road. From there our 

restaurant is a short walk through the walkway between the Hilton Hotel and 

Convention Centre. 

 

By car 

The closest car park to our restaurant is the DFO Shopping Centre Car Park 

located off Montague Street, South Wharf. From there our restaurant is a 500 

metre walk. Our restaurant is also able to discount your parking from the DFO 

car park. Melways Reference: carpark (Map 1C, D4); restaurant (Map 1C, C2). 
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EVENT SUMMARY 

 
 
Date: 

Starting Time:     Finishing Time: 

Function Type: 

Number of Guests: 

 

Contact Person: 

Contact Phone: 

Contact Email: 

 

Menu:       Cost: 

Menu Selection (if applicable): 

 

  

 

 

 

 

 

Beverage Menu:     Cost: 

Beverage Selection (if applicable): 

 

 

 

 

 

Additional costs: 

 

 

Cost Summary: 

Deposit required:     Date: 

Final payment: 

Date for final numbers and details of and other dietary requirements: 


