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YEWERS STREET FOOTSCRAY



UPSTAIRS
Hidden down a laneway, in the heart of

Footscray’s River Precinct lies Back Alley

Sally’s. Born from the love of 4People, this old

t-shirt printing factory has been lovingly

transformed into what could easily be called a

Footscray institution. If you haven’t been to

Sally’s, are you really Footscray?

With a solid lineup of taps, cocktails and tasty

food - the team at Sally’s are waiting to

welcome you upstairs.

Gather your tribe, arrange a date, and visit us

today to see why we are loved by many.

FUNCTION SPACES:

Our bar in Back Alley Sally’s has 3 main spaces

to accommodate a range of group sizes.



GARDEN

Catering for groups between 

20 and 50, our garden space is a

semiprivate room with direct

bar access, glass louvres and a

whole lot of class. 



HERB
TABLE

Our large glass communal table hosts groups of

up to 60. Seating for 24 is provided, however

standing room and plenty of space to lay out

tantalising treats are key features of this area.



RUN OF
VENUE

For larger groups of 60 and over - Run of Venue

allows you various options for seated or standing

service. Your guests can mingle easily and have

full bar access at all times. 



MENU OPTIONS
shared style from

Basic Package - $50pp
includes your choice of pizzas

sharing platters & finger foods

2-hour beverage package 

Silver Package - $70pp
includes your choice of pizzas

sharing platters & finger foods

3-hour beverage package 

Gold Package - $90pp
includes your choice of pizzas

sharing platters & finger foods

4-hour beverage package 

PACKAGES

*Please refer to our current menu for dietary concerns. We can cater
for most dietaries with notice.

**All our packages include our seasonal tap beers, house wines, soft
drinks and cider. Tab options available.



G R A Z I N G
S T A N D A R D                   
selection of cured meats, artichokes, red peppers, house
marinated olives, blue cheese, camembert, feta, toasted
bread with olive oil 

V E G A N      * V E
house made platter of vegan bread , marinated and fresh
veggies, vegan pepperoni and dip to share 

V I V A  F O R E V E R    * V
napoli, cherry tomatoes, mozz, basil

B A B Y  S L I C E
napoli, shaved ham, pineapple, mozz

K E V I N  B A C O N
bbq sauce, bacon, chorizo, salami, mozz, spring onions

W A N N A B E  W A R W I C K
napoli, shaved ham, mozz, artichoke hearts, olives, mushrooms,
oregano (optional anchovies)

Z I G  A H  Z I G  A H   * V E O
napoli, salami, flame fired peppers, cherry tomatoes, mozz,
chilli flakes, jalapenos

5  C H I X
basil pesto, sundried tomatoes, roast chicken, mushrooms,
camembert, fresh parsley

P E P P E R O N I
napoli, spicy pepperoni, mozz, jalpenos

F O R E V E R  M U S H R O O M     * V ,  V E
button and field mushrooms, mozz, parmesan, caramelised
onion, black truffle oil, parsley

V E G A N  M A M A      * V ,  V E
garlic oil, artichokes, roasted cherry toms, rocket, roast
pumpkin, capsicum, basil + parsley

P I Z Z A
F I N G E R  F O O D
S P R I N G  R O L L S     
duck | vegetables (v, ve) | prawn

A R A N C I N I S
pumpkin feta & thyme (v) | plant-based bolognese (v, ve)

J A P A N E S E  K A R A A G E  C H I C K E N
+ chipotle mayo 

S A L T  &  P E P P E R  S Q U I D  
+ wedges of lime/ lemon, and a tartare sauce 

C R U M B E D  P R A W N S
+ wedges of lime/ lemon, and a tartare sauce 

M A C  &  C H E E S E  B A L L S  ( V )
+ in house made relish

S A M O S A S  ( V ,  V E )
+ in house made relish

S W E E T  P O T A T O  F R I E S  ( V ,  V E )
+ chipotle mayo 

*V= Vegetarian, VE = Vegan, VEO = Vegan option available
Regular Bases are Vegan
Gluten Friendly Base Available On Request

P O S H  S L I C E    * V
napoli, roast pumpkin, roast cherry tomatoes, mozzarella,
goats cheese, fresh basil  

S C A R Y  S L I C E
garlic oil, pulled beef, red onion, cherry tomatoes, oregano,
fetta, mozz, garlic yoghurt, parsley, rocket 

T H E  C R A Y  C R A Y
napoli, beef mince, caramelised onion, dill pickles, mozz,
american mustard 

H O T  D I G G I T Y  D O G
napoli, chorizo, pineapple, BBQ sauce, spring onions, mozz,
american mustard, chili flakes 

http://www.fourpeople.com.au/
http://www.fourpeople.com.au/
http://www.fourpeople.com.au/
http://www.fourpeople.com.au/


HOW TO BOOK
If your booking is for under 20 guests please make your booking

online at www.fourpeople.com.au under the Back Alley Sally's tab.

For all other bookings above 20, please contact us via the emails

provided below.

DEPOSIT
All bookings of 20 + guests require a $500 refundable deposit to

secure the booking. This is then used towards the total function.

EXCLUSIVE VENUE
Should you request the venue exclusively for your event, or would

like a more tailored event, please get in touch with our Event

Manager.

Mimi Tran
Event Manager

EVENTS@THELINE.MELBOURNE

Andres Perez
Venue Manager

MANAGER@BACKALLEYSALLYS.COM.AU

BOOKINGS



Final numbers
We require confirmation of final numbers 7 days prior to your event. This
will also be the minimum number of guests you will be charged for,
regardless of a reduced number of guests at your actual function. Increase
in numbers may be accepted with an additional fee per person charged,
please note that menu variation may occur. All dietary requirements to be
confirmed with guest final numbers. 
                                                                                                                                     

Payment Terms
A refundable deposit of $500 is required to secure your event. Full
payment is due 7 days prior to the event. Payment may be made in cash,
direct deposit, bank cheque or credit card. Visa, AMEX and MasterCard are
accepted and will incur a surcharge of 1.95%. Instalment payments are also
available upon request. This deposit is then used as a tab for your booking. 
 

Cancellation & Postponement
Back Alley Sally's requires written notification of event cancellation or
postponement. Failure to arrive to your booking without notice or within
48 hours of booking will result in forfeiting of your deposit.
If for unforseen circumstances you must postpone your even, you may
request to do so with the Venue Manager. This is subject to availability and
will incur a non refundable $100 fee.
 
The Venue may cancel a Confirmed Booking at any time with minimal
notice if there is a Force Majeure Event, or any other event as notified by
government or law enforcement, which in the reasonable opinion of the
Venue Manager, causes the Venue to be unsafe or inappropriate to hold
the function. The Venue shall not be liable for any loss or damage to the
Hirer or any third party.  In the event of cancellation of a Confirmed
Booking by the Venue, the Venue will refund the Deposit to the Hirer
provided that, in the Venue’s reasonable opinion, the Hirer is not in any
way responsible for the cancellation. 
 

Menus & Beverage Packages
Back Alley Sally's reserves the right to change menus with notification
according to seasonal variations and availability. Selected beverages may
be substituted with beverages of equal value if the preferred beverage
selection is not available. Final Menu and Beverage confirmation is
required 14 days prior to your event along with dietaries and final
numbers. 
 

Licensing
Back Alley Sally's is licensed till 12am, all guests must depart the venue by
12am. Management reserves the right to refuse admittance to, or eject
from the premises, any persons failing to comply any health and safety
regulations. 

Responsible Service of Alcohol 
Back Alley Sally's supports the Responsible Service of Alcohol and use our
discretion at all events to ensure that risk to amenity, guests and clientele
is minimized. 
 
Bump In & Bump Out Policy
If your event requires additional set up, please arrange a time with the
Venue Manager prior to the event for available bump in times. If hired
items are being dropped off the client must be present to receive the
delivery. Back Alley Sally's requires ALL equipment, decoration etc to be
taken at the conclusion of the event. If bump out exceeds the pre
arranged time a $100+GST/h charge will be enforced.

Please note, no confetti & glitter is allowed in the venue.
 
External Catering
Unfortunately we do not allow BYO or external food catering apart from
Birthday cakes & Desserts

Birthday Cakes & Desserts
We can provide cutlery and plates for your guests however do not have
the ability to cut & serve.

Damages
In the event of damages caused to the venue or amenities, for example;
graffiti, furniture breakages, cosmetic damages to venue, the client will be
charged a damages fee assessed on the extent of damage caused and
costs to repair or replace.

Agreement to our Terms & Conditions
By making a deposit to confirm your reservation with us at Back Alley Sally’s, this
will also confirm you have read and agreed to our Terms & Conditions. 

EVENT BOOKING TERMS & CONDITIONS


