
FUNCTIONS AT

AKACHOCHIN





ABOUT THE VENUE

If you are looking for the perfect place to hold a private 
function in South Wharf, it would be Akachochin’s pleasure to 
accommodate you and all of your guests. We’ll organise your 

function from beginning to end and give you a night to 
remember for all of the right reasons.

Akachochin is a sleek, elegant restaurant, named for the red 
paper lanterns that hang outside traditional Japanese Izakayas. 
It’s indicative of the restaurant as a whole - traditional methods 
and years of history colliding with modern produce in a modern 

setting.

The restaurant itself is modern, elegant, appropriately 
minimalist in its approach. Inside, it’s all flattering lighting, 

marble sushi bar, and high ceilings. 

We can create the perfect function packs and 
menus to suit your individual needs, full of the most delicious 

Japanese cuisine in the city.

Capacity Restaurant Terrace  Entire Venue
Standing 80  30  110
Sitting  60  20  80





SHARE COURSE OPTIONS: 
2 Course @ $45pp 

ENTRÉE
Makimono Moriawase
Assorted sushi roll platter
Kani Cream Croguettes 
Spanner crab filling with house made tartar sauce

MAIN 
Vegetable Tempura 
Assorted vegetable tempura 
Chicken Teriyaki 
Corn fed free range confit chicken thigh fillet with teriyaki sauce
Buta Kakuni
Twice cooked free range pork belly with sake, mirin, say, honey 
graze (served with steamed rice)

SHARE COURSE OPTIONS:
3 Course @ $55pp

ENTRÉE
Edamame
Makimono Moriawase 
Assorted sushi roll platter
Kani Cream Croquettes
Spanner crab filling with house made tartar sauce

MAIN 
Prawn & Vegetable Tempura
Prawn & seasonal vegetable tempura
Chicken Teriyaki
Corn fed free range confit chicken thigh fillet with teriyaki sauce
Buta Kakuni 
Twice cooked free range pork belly with sake, mirin, say, honey 
graze (served with Steamed rice)

DESSERT
Dessert of the day



SHARE COURSE OPTIONS: 
3 Course @ $75

ENTRÉE
Edamame

Hiramasa Namerou
Kingfish tartare with wasabi stem and moromi miso served with 
rice crackers

Sashimi & Sushi Moriawase
Assorted sashimi & sushi platter
 
Wagyu Tataki 
Seared Japanese beef sashimi with garlic chive oil, sweet miso

MAIN 
Wagyu Steak 
Grilled Japanese beef
 
Chicken Teriyaki 
Corn fed free range confit chicken thigh fillet with teriyaki sauce
 
Salmon Shioyaki
Lightly salted salmon fillet grilled
 
Prawn & Vegetable tempura
Prawn & seasonal vegetable tempura (served with steamed rice)

DESSERT
Dessert of the day



CANAPES
Seven (3 cold + 4 hot) @ $40pp
Nine (4 cold + 4 hot) @ $50pp
Ten (4 cold + 4 hot + 2 hand held) @ $60pp

COLD 
Hiramasa Namerou - Kingfish tartare with rice cracker on spoon
Maguro Tataki(gf) - Seared tuna with citrus miso
Wagyu Tataki(gf) - Seared wagyu beef with den miso
Assorted sushi rolls - Spicy tuna, salmon avocado and yasai sushi rolls

HOT 
Nasu Dengaku(gf,v) - Grilled eggplant with sweet miso
Pork Belly Kakuni(gf) - Pork belly braised in soy sauce
Tebasaki Gyoza - Deep fried chicken wings gyoza
Agedashi Tofu(v) - Deep fried fresh tofu, wild mountain vegetables sauce

HAND HELD ITEMS
Edamame (gf, v) - steamed soybeans served w salt
Yakitori Don - Grilled chicken with Terriyaki sauce on rice
Yasai Gyoza(v) - Deep fried vegetable gyoza



CLASSIC BEVERAGE PACKAGE
2 hours @ $39pp | 3 hours @ $43pp | 4 hours @ $53pp

BEER
Sapporo & Coopers Pale Ale (tap)

WINE 
Veuve D’argent Sparkling
Vidal Sauvignon Blnac 
Phillip Shaw ‘The Idiot’ Shiraz 

Soft Drink

PREMIUM BEVERAGE PACKAGE
2 hours @ $45pp | 3 hours @ $63pp | 4 hours @ $18pp

BEER
Tap beer Coopers Pale Ale & Sapporo
Asahi Superdry, Asahi Black, Kirin Ichiban

WINE 
Veuve D’argent Sparkling
Huntaway Sauvignon Blanc
The Lane ‘Block 3’ Chardonnay 
Oakridge Pinot Noir
Phillip Shaw Shiraz 

Sake (cold & hot)
Soft Drink

ADDITIONAL ITEMS
Basic spirits $8 for the first hour
$5 for every addiotnal hour 



info@akachochin.com.au
akachochin.com.au
33 South Wharf Promenade
03 9245 9900


