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Food and
Beverage Packages

Celebrate in style with
our all-inclusive food and
beverage packages.

Welcome to Melbourne

$84.00 per person

Two-hour all-inclusive food and
beverage package

One-Hour Package

$69.00 per person

One-hour all-inclusive food and
beverage package

Two-Hour Package
$86.00 per person

Two-hour all-inclusive food and
beverage package

Three-Hour Package
$110.00 per person
Three-hour all-inclusive food and

beverage package

+ Upgrade your beverage offering
e Premium ($6.50 per person)
* Executive ($14.50 per person)
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Welcome to
Melbourne

Make an entrance with

a delicious welcome to
Melbourne. This package
is full of flavour to excite
your guests; the perfect
way to kickstart a
multi-day conference.

Two-Hour Package

A selection of classic wines from our
cellar including beer and non-alcoholic
drinks, as per our Beverage Manager's
selection. The classic package includes:
- One sparkling wine

- One white wine

- One red wine

- One rosé

- One beer

- One non-alcoholic beer

- One seltzer

- A selection of soft drinks and juices

Menu

Cold

- Fromage L’Artisan
Founded by third-generation French
cheesemaker Matthieu Megard,
LArtisan cheese highlights the terroir
of the Great Ocean Road. Showcase
of cheese served with fruit, nuts and
house-baked sourdough bread V

- Roving Oyster Shucker
A roaming culinary experience of freshly
shucked Australian pacific and rock
oysters with condiments including
lemon, tabasco sauce and vinaigrette
GF

Hot

- Taro and Yam Spring Roll with
fermented black bean and spring
onion dressing V | VF | GF

- Potato and Truffle Croquette with
romesco sauce V | VF | GF

- Chicken and Leek Pot Pie with
smoked onion relish

Activation Station

- Burger Bar
Classic cheeseburger with secret
sauce and pickles

- Beetroot Falafel
Beetroot hummus, river mint and
cucumber yoghurt V | VF | GF

V | Vegetarian VF | Vegan-Friendly GF | Gluten-Friendly

Please note

Other dietary requirements can be catered for upon request.
A 15 per cent surcharge applies for Sunday and public holiday
events. All prices are inclusive of GST. Applicable across the

entire menu.
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One-Hour
Package

A selef.:tion <?f classic wines from our Menu

cellar including beer and non-alcoholic

drinks, as per our Beverage Manager's

selection. The classic package includes: Cold

- One sparkling wine - Compressed watermelon, rose water,

candy pistachios, coconut labne and

) hi .
One white wine pomegranate V | VF | GF

- One red wine
- Hand crafted sushi selection with

- One rose wasabi and tamari GF
- One beer
- One non-alcoholic beer Hot

- One seltzer - Potato spun prawn tail with saffron

- A selection of soft drinks and juices mayo GF

- Buffalo cauliflower bites with
cucumber Ranch dressing and dill
V| VF | GF

- Red curry beef with crispy rice,
lemongrass and coriander GF

Sweet

- Caramel, whiskey, banana and
peanut tart V

Cocktail Menu Guide
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V | Vegetarian VF | Vegan-Friendly GF | Gluten-Friendly
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Two-Hour
Package

A selection of classic wines from our
cellar including beer and non-alcoholic
drinks, as per our Beverage Manager's

selection. The classic package includes:

- One sparkling wine

- One white wine

- One red wine

- One rosé

- One beer

- One non-alcoholic beer

- One seltzer

- A selection of soft drinks and juices

Menu

Cold

- Tomato and mozzarella macaron V | GF

- Poached chicken rice paper rolls with
Vietnamese mint and nuoc cham
dipping sauce GF

- Coffin Bay oysters with buttermilk
dressing and sea parsley oil

Hot

- Teriyaki Wagyu beef with miso mayo
and furikake GF

- Truffle mushroom arancini with porcini
cream and pickled celeriac V | GF

- Mediterranean vegetable pie with bush
tomato relish V| VF | GF

Activation Station

- Steamed dumplings
Giant steamer baskets filled with
lemongrass beef, pork, chicken, prawn
and vegetarian dumplings served with
sauces and dressings

- Smash it!
Chefs will be on-hand smashing
pieces of delectable sweet treats

featuring flavour combinations such as:

caramelised milk chocolate, rocky road
and a new take on the Aussie classic
berry and coconut lamington V

V | Vegetarian VF | Vegan-Friendly GF | Gluten-Friendly
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Three-Hour
Package

A selection of classic wines from our Menu

cellar including beer and non-alcoholic
drinks, as per our Beverage Manager's

selection. The classic package includes: Cold

- One sparkling wine
- One white wine

- One red wine

- Spiced sweet potato and black bean

tostada with chipotle and coriander
V| VF | GF

- Ceviche of Murray cod with coconut

- One rosé

- One beer

- One non-alcoholic beer

- One seltzer

- A selection of soft drinks and juices

milk, shallot and green chilli GF

- Sweet tomato tart with basil and olive

gravel V | VF | GF

- Petit chicken, celery and almond

baguette with lemon aspen mayo

Hot

- Salt and mountain pepper fried prawns

with finger lime mayo GF

- Smoked ham and mozzarella empanada

with red chimichurri

- Sweetcorn and purple kale fritter with

spring onion relish V | VF | GF

Activation Station

- Mushroom Affair

Pan fried gnocchi with mushroom
ragu, goat's cheese and parsley V

- Tapas Tables

Earthy and colourful earthenware
dishes to ignite your palate. Locally
produced small goods including
bresaola, salami, prosciutto and
capocollo. Assorted dips, marinated
vegetables and olives, Victorian
artisan cheese GF

- Smash It!

V | Vegetarian VF | Vegan-Friendly GF | Gluten-Friendly

Chefs will be on-hand smashing
pieces of delectable sweet treats
featuring flavour combinations such as
caramelised milk chocolate, rocky road
and a new take on the Aussie classic
berry and coconut lamington V
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Alcoholic
Beverage Packages

Classic Package

- One classic sparkling wine

- One classic white wine

- One classic red wine

- One classic rosé

- One standard beer

- One non-alcoholic beer

- One seltzer

- Variety of soft drinks and juices
- Carafes of water

Premium Package

Upgrade your beverage selection for
$6.50 per person

Standard Inclusions

- One premium sparkling wine

- One premium white wine

- One premium red wine

- One premium rosé

- One non-alcoholic sparkling wine
- One standard beer

- One premium beer

- One non-alcoholic beer

- One seltzer

- One Naked Life mocktail

- Variety of soft drinks and
flavoured water

- Variety of fruit juices

- Carafes of water

Executive Package

Upgrade your beverage selection for

$14.50 per person

Standard Inclusions

- Chandon Garden Spritz

- One executive sparkling wine

- One executive white wine

- One executive red wine

- One executive rosé

- One non-alcoholic sparkling wine
- Two premium beers

- One non-alcoholic beer

- Two seltzers

- One Naked Life mocktail

- Variety of soft drinks and
flavoured water

- Variety of fruit juices
- Carafes of water

See our Tasting Notes here.

Meet the Winemaker

Minimum 700 pax -
$2.50 per person i

Meet the people behind our wines, hear
their stories and discover some of the
best wines Victoria has to offer.

Mo09 .
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https://www.mcec.com.au/event-planning-resources/tasting-notes
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Cocktails &
Mocktails

$11.50 each standard
$20 each premium

Standard Cocktails

Gin Rickey
Brunswick Aces “Spades” gin, lime
and Indian tonic

Myrtle Fizz
That Spirited Lot citrus vodka, lemon
myrtle syrup and soda

Brunswick Mule
Brunswick Aces “Spades” gin, lime
and spiced ginger beer

Passionfruit Mojito
That Spirited Lot citrus vodka,
passionfruit, lime and soda

Premium Cocktails

Aussie Cold Brew

That Spirited Lot coffee vodka,
wattleseed syrup, coffee and
O’Leary liqueur

Raspberry Sour

Brunswick Aces “Spades” gin, raspberry

puree, cordial and acquafaba

Thai Margarita
That Spirited Lot citrus vodka, Thai
spiced syrup and coconut water

Hibiscus Negroni
Brunswick Aces “Spades” gin, red
Vermouth, hibiscus syrup

Mocktails

Virgin Buck
Brunswick Aces Sapiir, ginger ale
and lemon

Elderflower Fizz
Brunswick Aces Sapiir, elderflower
cordial and tonic

Dark and Sober
Naked Life Spiced Caribbean, Pepsi
and lemon

Virgin Mojito
Naked Life Spiced Caribbean,
passionfruit pulp and soda

Custom made cocktails available
on request.
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Classic Wines

Sparkling

- Blue Pyrenees Traditional Sparkling
NV, Pyrenees

- Michelini Prosecco, Alpine Valley - 92

Points by the Wine Estate Magazine VF

White
- Rob Dolan 'True Colours' Chardonnay,
Yarra Valley VF

- Trentham 'The Family' Pinot Grigio,
Murray Darlings - 90 Points by James
Halliday Wine Companion list VF

- Tahbilk Marsanne, Goulburn Valley -
725 international award wins

Premium Wines

Sparkling
- Redbank Elevage Blanc de Blanc VF

- Helen & Joey 'Inara’ Blanc du Blanc,
Yarra Valley

White

- ...ish Fiano, King Valley

- Prancing Horses 'The Pony' Pinot Gris,
Mornington Peninsula VF

- Mitchelton 'Blackwood Park' Riesling,
Goulburn Valley VF

VF | Vegan-Friendly

Red

- Contemplation by St Ignatius Reserve

Malbec, Goldfields - 93 Points by Wine
Showcase VF

- Redbank 'Victorian Collection'

Sangiovese, King Valley VF

- Mitchelton 'The Bend' Shiraz, Goulburn

Valley

- De Bortoli 'The Estate Vineyard' Pinot

Noir VF

Rosé

- Helen & Joey “Inara” Rosé, Yarra Valley

VF

Red

- Helen & Joey 'Layla’' Pinot Noir, Yarra
Valley

- Bellarine Estate 'Two Wives' Shiraz,
Bellarine - 95 Points by the Wine Orbit
Review VF

Rosé

- Michelini Nebbiolo Rosé, Alpine Valley
- 4 Stars and 94 Points by the Wine
Estate Magazine VF

Executive Wines

Sparkling
- Blue Pyrenees Midnight Cuvee, Pyrenees

- Cat out of the bag Prosecco, Bellarine

- 90 Points at the Sparkling and
Champagne Show VF

White

- Helen & Joey 'Wayward Child' Ilion,

Yarra Valley VF

- De Bortoli A7 Chardonnay, Yarra Valley

- 95 Points at the James Halliday Wine
Companion list VF

- Tahbilk '1927 Vine' 2015 Marsanne,

Goulburn Valley - 80-time Gold medal
winner at the Wine Show, total 261
Awards

Red

- Blue Pyrenees 'Richardson' 2018 Shiraz,

Pyrenees - 96 Points at the James
Halliday Wine Companion list and
multiple times gold medallist

- Tahbilk 'Old Vines' 2018 Cabernet

Shiraz, Goulburn Valley - 95 points
by the James Halliday Wine
Companion list, and gold medallist
at the Wine Show

- Helen & Joey 'Wayward Child' Serendip

Shiraz Pinot Noir, Yarra Valley VF

Rosé

- Cat out of the bag Rosé, Bellarine
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Beer and Seltzer

Standard Beer
and Seltzer

- Stomping Ground Laneway Lager
(4.7%) VF

- Bridge Road Pale Ale (4.8%) VF

- Bridge Road Free Time (<0.5%) VF

- Moon Dog Fizzer Raspberry Sorbet
VF | GF

- Moon Dog Fizzer Piney Limey VF | GF

Premium Beer
and Seltzer

- Mountain Goat Very Enjoyable Beer
(4.2%) VF

- Two Bays GFB Draught (4.2%) VF | GF

- Bridge Road Free Time (<0.5%) VF

- Moon Dog Fizzer Raspberry Sorbet
VF | GF

- Moon Dog Fizzer Piney Limey VF | GF

Naked Life Mocktails

- Caribbean, Lime and Soda
- Gin & Tonic
- Italian Spritz

VF | Vegan-Friendly GF | Gluten-Friendly




Start
planning
your next
event

+61 3 9235 8210
sales@mcec.com.au

1 Convention Centre Place
South Wharf Victoria
Australia 3006
mcec.com.au
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