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Ever wanted to impress by throwing 
together an elegant cocktail at the drop 
of a hat? Now here’s your chance to 
master the craft of mixology with your 
friends at one of our private classes.

Enjoy learning the tricks of the trade, 
understand the science of the spirits, 
and delve into the history and stories 
behind some of the world’s most 
famous cocktails.

Here at Miss Moneypenny’s

Learning a new skill 
has never been so much fun

Hands-on Class in 
Cocktail Making

When your group arrives at Miss 
Moneypenny’s, they will be welcomed 
with a glass of chilled sparkling wine.

You will then be shown to the cocktail 
bar where your expert mixologist will 
be introduced, and you will receive
a free flow of delicious freshly-made 
Napoli style pizzas.

Then starts the real fun. Here begins 
your journey into the art of cocktail 
making. Your group will be led 
through an interactive demonstration 
where you will make two of the three 
cocktails you have selected to enjoy.
Your bartender will demonstrate how to 
make your third selection which you will 
also get to enjoy.

These group classes are standing with 
limited seating. 

COCKTAIL  CLASSES
$110 per person
Maximum 18 guests 

2-2.5 hours duration 
minimum 10 people per booking

to book please
call (07) 5474 9999 or email 

events@missmoneypennys.com

mailto:events@missmoneypennys.com


Cocktail List



Napoli Style Pizza

Free flow of delicious, freshly made pizza

MARGHERITA 
napoli  sauce, f ior di  latte, basi l  v

VACANZA
Smoked leg ham, caramelised pineapple, 

Napoli sauce, fior di latte

GARLIC PIZZA 
confit  garl ic,  f ior di  latte v

PROSCIUTTO & FIG 
napoli  sauce, f ior di  latte, rocket, 

prosciutto, pickled f ig

SALAMI PICANTE 
napoli  sauce, f ior di  latte, casal ingo salami, 

red onion, pickled jalapeno, nduja oi l

SLOW COOKED LAMB 
napoli sauce, f ior di  latte, roasted capsicum, 

yoghurt,  mint, fetta

TRUFFLE WAGYU BEEF 
napoli sauce, f ior di  latte, s low cooked wagyu 

mb8+, black truff le,  chives

DEL MARE 
Local prawns (A),  mussels (I) ,  rocket, nduja 

oi l  f ior di  latte, kiss pepper, lemon



CONFIRMATION OF BOOKING
To secure your booking a 35% deposit of the full package 
amount is required. The deposit is a non-refundable one-off 
payment and will be deducted from your final invoice.

To avoid disappointment, please be aware that group bookings 
are never to be considered ‘booked’ until the deposit is 
processed, and you have received a booking confirmation.

CANCELLATION
If for unforeseen circumstances the booking is cancelled, the 
following terms apply.

Cancellation within 24 hours
Group bookings will be charged $50 per person, to the credit 
card provided.
Cancellation within 12 hours
Group bookings will be charged the full catering spend, to the 
credit card provided.

Due to any unforeseen circumstances or accidents, Miss 
Moneypenny’s reserves the right to cancel any booking and 
refund any deposit at any time.

CONFIRMATION OF NUMBERS & DETAILS
Minimum guest numbers will be required at time of booking 
function. Guaranteed numbers are to be confirmed (1) week 
prior to group arrival. Once numbers are confirmed, the 
final invoice will be issued for full payment (3) days prior to 
the event commence date. If actual numbers are above the 
guaranteed, additional charges will be made accordingly.

DAMAGE, LOSS AND THEFT
Miss Moneypenny’s will take utmost care, but no responsibility 
will be taken for any loss or damage to merchandise or other 
guest property for the duration of your booking. Any damage 
caused by your guests to the venue or property of Miss 
Moneypenny’s may attract an additional fee.

Booking Terms and Conditions
CAKEAGE
We welcome guests to bring their own cake for birthdays/ 
celebrations and a $4.50 charge per person will apply if you 
wish to eat on the premises.

DECORATIONS
The Miss Moneypenny’s packages include placement of 
decorations. Other persons or companies supplying limited 
decorations must adhere to the instructions of set up 
discussed with the events manager.

LIQUOR
We are fully licensed and alcoholic beverages cannot be 
brought onto the premises. Miss Moneypenny’s participates 
in responsible service of alcohol. Intoxicated and antisocial 
behavior will not be tolerated, and patrons will be asked to 
vacate the venue.

PACKAGE PRICES
All prices are based on current costs and may be subject to 
change. Package prices are subject to increases annually, 
however the package price agreed upon at the time of 
confirming your booking will not change.

TERMS OF PAYMENT
Final payment is due one week prior to your function. Methods 
of payment accepted are cash, bankcard, mastercard, visa (2% 
surcharge) and amex (3% surcharge). You are welcome to pay 
by direct debit.

PUBLIC HOLIDAYS
A surcharge of 17.5% of the total bill will apply on public 
holidays.

SURCHARGE FOR GRATUITY
As group bookings restrict our floor staff from receiving tips, 
which they would otherwise have received, we encourage the 
addition of a 5% surcharge on top of your spend.
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