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WELCOME TO 
VASILI’S TABLE 

from our garden to your table

At Vasili’s Table, we believe the best 
celebrations happen around generous food, 
flowing drinks and the warmth of genuine 
hospitality.

Located by the beautiful coastline of West 
Beach, our venue blends modern seaside 
charm with the rich traditions 
of Greek dining and celebration.

Whether you’re planning an intimate 
gathering or a large-scale event, our team 
is dedicated to creating a seamless and 
memorable experience for you and your 
guests.

From vibrant birthday celebrations to 
elegant weddings and corporate functions, 
Vasili’s Table offers the perfect setting for 
unforgettable moments.

We look forward to hosting 

your special event
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ABOUT THE VENUE 

Vasili’s Table is a modern coastal Greek 
restaurant inspired by family, tradition and the 
joy of bringing people together.

Our space combines warm hospitality with a 
vibrant seaside atmosphere, making it ideal 
for both relaxed gatherings and premium 
celebrations. With flexible layouts, beautiful 
natural light and a welcoming ambience, 
the venue transforms effortlessly to suit any 
occasion. 

WHY CHOOSE 
VASILI’S TABLE?

- Prime West Beach seaside location 
- Modern Mediterranean-inspired decor 
- Warm, professional service team 
- Premium food + beverage packages 
- Flexible event layouts 
- Live entertainment options
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YIAYIA’S INDOOR 
DINING ROOM

SEATED CAPACITY UP TO 40 GUESTS

Step into the heart of Vasili’s Table with Yiayia’s 
Indoor Dining Room — a warm and vibrant 
space where traditional Greek hospitality meets 
modern elegance. Perfect for celebrations, long 
lunches, and special occasions, this inviting 
setting allows your guests to enjoy the full 
atmosphere of the restaurant.

EVENTS WE HOST 

We cater for a wide range of celebrations and 
corporate occasions:

- Birthday Celebrations 
- Engagement Parties 
- Wedding Receptions 
- Christenings & Baptisms 
- Corporate Functions 
- Christmas Parties 
- Family Celebrations 
- Private Dining Experience
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TAVERNA

SEATED CAPACITY UP TO 30 GUESTS

Inspired by the welcoming spirit of a traditional 
Greek taverna, this cosy and character-filled 
space is perfect for smaller celebrations while 
still embracing the vibrant food, laughter, and 
atmosphere that Vasili’s Table is known for.

ALFRESCO

SEATED CAPACITY UP TO 40 GUESTS

Our alfresco space captures the relaxed 
coastal charm of West Beach while keeping 
you close to the lively energy of the restaurant. 
Ideal for intimate gatherings, this semi-private 
setting offers fresh air, comfortable seating, 
and a beautiful atmosphere for memorable 
celebrations with family and friends. With the 
choice of a live band only metres away on our 
stage, your event can seamlessly blend relaxed 
dining with vibrant entertainment.
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EXCLUSIVE 
VENUE HIRE

80 GUESTS (MIN) 130 GUESTS (MAX)

For larger events and gatherings, enjoy the ultimate 
Vasili’s Table experience with exclusive venue hire 
Offering complete privacy and full access to the 
restaurant, your event can be fully customised with 
tailored food and beverage packages, flexible 
layouts, and our dedicated team ensuring every 
detail reflects our signature Greek hospitality. 
Spasta Menu required

OUTDOOR COMBINED 
EVENT SPACE

MAXIMUM CAPACITY UP TO 70 GUESTS

Bring the vibrant atmosphere of Vasili’s Table to 
life by combining our Alfresco and Taverna sections 
into one expansive outdoor event space. 
Perfect for larger celebrations, this seamless 
setting allows guests to enjoy the fresh coastal air, 
warm hospitality, and lively restaurant energy in 
a versatile open-air environment. Ideal for 
birthdays, engagements, corporate gatherings.
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Banquet menus are designed to showcase the bold, generous flavours of Greek cuisine and are served in a 
shared style, creating a true feast experience for your guests. For groups of 14 or more, a set menu is required.

GIORTI BANQUET 
$69 per person 

(optional Ouzo on arrival +$5pp)

ELIAS Aegean-style marinated olives 
PITA Fluffy pita bread 
TARAMOSALATA Whipped cod roe, shaved bottarga 
MELIZANOSALATA Eggplant & tahini dip, red wine onions 
TZATZIKI Greek yoghurt, garlic, cucumber, dill 
SAGANAKI Wood-fired cheese, honey, figs, pita 
CALAMARI Fried squid, zucchini, ouzo mayo 
HORIATIKI Greek village salad, tomato, cucumber, olives, feta 
CHICKEN KONDOSOUVLI Charcoal chicken, vegetables, chips, tzatziki 
ARNI Vasili’s signature 12hr slow-cooked lamb shoulder with patates & tzatziki

SPASTA BANQUET 
$89 per person 

(optional Ouzo on arrival +$5pp)

ELIAS Aegean-style marinated olives 
PITA Fluffy pita bread 
TARAMOSALATA Whipped cod roe, shaved bottarga 
TZATZIKI Greek yoghurt, garlic, cucumber, dill 
SAGANAKI Wood-fired cheese, honey, figs, pita 
seafood platter Calamari, king prawns, whitebait, chips, ouzo mayo 
HORIATIKI Greek village salad, tomato, cucumber, olives, feta 
CHICKEN KONDOSOUVLI Charcoal chicken, vegetables, chips, tzatziki 
ARNI Vasili’s signature 12hr slow-cooked lamb shoulder with patates & tzatziki 
GALAKTOBOUREKO Crisp filo pastry, custard and syrup

Dietary requirements are happily catered for. Vegetarian, vegan and gluten free options available upon prior arrangement.
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BEVERAGE PACKAGES

14-30 GUESTS $30PP (3 HRS)

3 x Esilio Sauvignon Blanc 
3 x Esilio Strange Land Shiraz 
3 x Jugs Vasilis Lager 
Unlimited Soft Drinks

70-100 GUESTS $70PP

6 x First Drop Prosecco 
6 x Ekin Sparkling Pinot Noir Rosé 
6 x Esilio Rosé  
12 x Esilio Sauvignon Blanc 
12 x Esilio Strange Land Shiraz  
12 x Jugs Vasilis Lager 
24 x Mythos (330ml)

Basic Spirits  
- 2 x Black Label  
- 2 x Gin 
- 2 x Smirnoff

Unlimited Soft Drinks

30-50 GUESTS $40PP (3 HRS)

6 x First Drop Prosecco 
6 x Esilio Sauvignon Blanc 
6 x Esilio Strange Land Shiraz 
6 x Jugs Vasilis Lager 
Unlimited Soft Drinks

50-70 GUESTS $60PP

6 x First Drop Prosecco 
6 x Esilio Rosé 
9 x Esilio Sauvignon Blanc 
9 x Esilio Strange Land Shiraz 
9 x Jugs Vasilis Lager  
24 x Mythos (330ml)

Basic Spirits  
- 1 x Black Label  
- 1 x Gin 
- 1 x Smirnoff

Unlimited Soft Drinks

100+ GUESTS $90PP

9 x First Drop Prosecco 
9 x Ekin Sparkling Pinot Noir Rosé 
15 x Golden Child Rosé 
15 x Lobethal Road Sauvignon Blanc 
15 x Mothers Milk Shiraz 
12 x Jugs Vasilis Lager  
24 x Mythos (330ml)

Basic Spirits 
- 2 x Chivas Regal 
- 2 x Gin 
- 2 x Smirnoff

Unlimited soft drinks

important 
information 

PRICING + MINIMUM SPEND GUIDE 
Minimum spends can vary depending on event 
size and season, but general guide is:

Small Functions $2,000 min. (20-30 guests) 
Mid-Size Events $5,000 min. (40-60 guests) 
Large Events $8,000 min. (60-80 guests) 
Exclusive Venue Hire $10,000 min. (80+ guests)

Weekend & Public holiday surcharge applies

ENTERTAINMENT + ADD-ONS 
Enhance your event with premium extras: 
Live Band for whole venue booking 
requires an additional $1,000

STYLING + EVENT SET-UP 
We offer flexible layout options tailored to suit 
and accommodate your event style

-

NO SPLIT BILLS FOR GROUP BOOKINGS 
10% non-refundable deposit for group bookings
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BEVERAGE PACKAGE - Terms and conditions 

Start Time 

Drinks packages commence at the confirmed 
booking time, not upon guest arrival.

Pricing & Payment

Final guest numbers and payment must be 
confirmed prior to the event. Once confirmed, 
packages are non-refundable.

Behaviour & Conduct

Vasili’s Table reserves the right to cease a drinks 
package or remove guests from the premises 
if behaviour is deemed unsafe, disruptive, or 
non-compliant with venue policies. 

BAR TAB OPTION

Nominate a set amount for your guests to spend 
at the bar, allowing them to enjoy drinks either 
from the full menu or from a selection you 
specify, with all beverages charged based on 
consumption.

CAKEAGE, CORKAGE + SMASHING PLATES

Cakeage	 $3 pp (cutting and serving) 
Corkage	 $50 per bottle for BYO wine or spirits  
		  (groups of 14+) 
Plates	 $60 per box

Package Duration

All drinks packages are served for a specified duration 
as agreed upon prior to the event start time. Service will 
conclude strictly at the agreed finish time.

Responsible Service of Alcohol (RSA)

We practice the Responsible Service of Alcohol at all times. 
Management reserves the right to refuse service to any guest 
who is intoxicated or behaving in an inappropriate manner.

Guest Eligibility

All guests consuming alcohol must be of legal drinking age 
and may be required to present valid identification upon 
request.

Package Inclusions

Drinks packages include a selected range of beverages as 
outlined in the agreed package. Only beverages listed in the 
package are included. Any additional drinks are available for 
purchase. 
 
Unconsumed Beverages

Any beverages not consumed within your booking time 
may be taken home; however, no discounts, refunds, or 
adjustments will be provided for any unused portion of the 
package.
 

Changes to Package

We reserve the right to substitute beverage items within the 
package based on availability. Any substitutions will be of 
equal or greater value.
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VASILI’S TABLE - EVENT terms and conditions 

Start/Finish Time

Start and finish times for your function are to be 
agreed upon when booking with your functions 
co-ordinator. Times can not be extended for your 
event unless agreed upon by your function 
co-ordinator prior to your event.

Booking Confirmation

Your booking is not confirmed until your deposit 
payment has been processed.

Cancellations

In the unfortunate event that a confirmed function  
is cancelled the following conditions apply: 
21 days prior - 50% minimum spend refund 
14 days prior - no minimum spend refund 
7 days prior - full amount non-refundable  
In all cases (deposit is non-refundable)

menu selections 

Food and Beverage selections are to be finalised no 
later than 14 days prior to your event. Please ensure 
that you address any dietary concerns and allergies 
when finalising your order. You are welcome to 
bring along a cake, there is a $3pp cakeage fee for 
the chef to serve on side plates, or platters.
Every endeavor is made to ensure prices are 
maintained however prices are subject to change 
without notice to cover unforeseen variances

COMPLIANCE

The organiser must conduct their function in an orderly 
manner, in full compliance with legislation and Vasili’s 
Table’s code of conduct. Management reserves the 
right to exclude or eject any or all persons from Vasili’s 
Tabe without liability and control sound levels of events 
hosted in the venue. Supplying your own music or DJ 
is not permitted unless organised with the functions 
co-ordinator. The management at Vasili’s Table hold 
the right to remove any individual that is deemed to be 
misbehaving or behaving in an inappropriate manner. 
Children need to be supervised at all times by an adult 
and have their legal guardian present. Smoking is 
prohibited in the venue and is only permitted outside 
the venue as directed by the Vasili’s Table team.

BYO
No external food or beverages are to be brought in to 
the venue without the consent of Vasili’s Table.

Legal Obligations/Damage

Vasili’s Table holds the client financially responsible for 
any damages sustained to the venue and/or venue 
property by the client, guests or outside contractors 
prior, during or after your function. Vasili’s Table will 
not be held liable for any insurance claims against 
injury, damage, loss of equipment or personal 
property occurring as a result of the actions of external 
contractors.



5 WEST BEACH ROAD, WEST BEACH SA 5024 
yiassou@vasilistable.com.au  |  08 7001 7444  |  VASILISTABLE.COM.AU

Cafe Wednesday TO Friday 9am – 3pm 
Dinner Wednesday TO Friday 5pm – Late 

Weekends (Sat & Sun): 9.00am – 3pm & 5pm – Late


