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Hot Food

Tomato, black olive and ricotta tart

Masala spiced lamb fillet with eggplant caviar

Oyster beignet with pickled cucumber 

Roast butternut, sage and Taleggio cheese arranchini

Duck spring rolls with plum sauce

Chorizp sausage with sweet corn and spring roll salsa

Lemon scented squid beignets with citrus aioli

Panko crusted tiger prawns with green papaya salsa

Potato rosti with seared salmon and salsa verde

Sesame soy glazed beef skewer with pineapple chutney

Chicken and coriander satay with Kenyan spicy peanut 
sauce

Steamed prawn dim sum with soy and ginger sauce

Dessert 

Dark and white chocolate dipped strawberries

Baked raspberry cheese cake tarts

Mini tiramisu

Apple crumble

Pistachio friands

Tropical fruit shots

Strawberry and sparkling red wine jelly

Lemon meringue pie

Cold Food

Tiger prawn with pineapple, chilli and 
coriander salsa en croute

Smoked duck breast with red pepper 
ragout and rocket leaves

Oyster in a shot of gazpacho with basil 
foam

Selection sushi with pickled ginger and 
wasabi

Sesame crusted salmon with a papaya and 
cucumber chutney

Zucchini fritter with Persian fetta and red 
pepper ragout

Smoked chicken salad on corn fritter with 
tomato chutney

Shredded duck confit on grilled rosemary 
polenta with tomato and tarragon relish

Cauliflower panna cotta with crisp 
pancetta and petit herbs

Scallop and fennel mousse with orange 
compote

Bruschetta of goats cheese, confit tomato 
and white balsamic 
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Finger and Fork
stand up Reception | $55pp

recommended along side 2 hour beverage package

Selection of Mediterranean dips with toasted breads

Orange and chilli marinated olives with grissini sticks

Sushi selection with wasabi mayonnaise and pickled ginger

Nicoise salad in ramekins

Smoked salmon with sour cream on chive pancakes

Vegetable and onion fritters with dipping sauce

Chicken and vegetable stir fry in bento boxes

Mini steak sandwiches with caramelised onion on cheese 
toast

Gourmet pies with tomato chutney

Fruit kebab

Selection for petit fours

Freshly brewed coffee with a selection of herbal teas
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FLAVOR
Plated

2 or 3 course

Buffet

Casual Occasion

MELBOURNE MARRIOTT HOTEL
Cnr. Exhibition & Lonsdale Streets | Melbourne |VICTORIA 3000

PH: +613 9662 3900 | www.marriott.com.au/melmc
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*Prices are based on alternate serve 

**Served with oven baked rolls, freshly brewed 
coffee and tea with chocolates to finish. 
Customised menu will be placed 2 per table. 

Dinner Selection 
2 course selection - $55 3 course selection - $65  

Starters
Soup

Roasted roma tomato soup with vegetables, cannelloni beans and basil 
croutons

Spicy chicken and coconut soup with sweet corn and coriander

Entrée  

Pan seared scallops with avocado, roma tomato and rocket salad with 
spicy lime dressing

Sumac dusted duck with du puy lentil salad and blood orange compote

Carpaccio of beef with truffled peaches, rocket and a white balsamic 
dressing

Char grilled asparagus, avocado and celeriac salad with home truffle 
dressing 

A warm peperanata salad with goats cheese, pea shoots and a black 
olive tapanade

Smoked chicken salad with Persian fetta, Spanish onion jam and hazelnut 
dressing

Pan seared lamb loin with beetroot spaghetti, baby fennel and rocket 
salad with a wattle seed vinaigrette

Pan seared tiger prawns with green pea risotto, parmesan shavings and 
a pancetta crisp. 
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**Served with oven baked rolls, freshly brewed coffee 
and tea with chocolates to finish. Customised menu will 
be placed 2 per table. 

Main
Semolina and truffle dumplings with oriental mushroom ragout and
a parmesan foam

Beef fillet with pumpkin cake, sauté bok choy, crispy onions and 
beetroot jus.

Roast chicken breast with Portobello mushroom, roast vine ripened 
tomatoes and crispy kipfler potatoes with balsamic jus

Grilled salmon with Iranian couscous, baby spinach, red pepper 
ragout and preserved lemon. 

Gruyere and chive baked tart with caramelised onion, fig vincotto 
and potato

Char grilled fish of the day with garlic mash potato, green 
asparagus and caponata, anchovy butter

Braised pork roulade with soft polenta, wild mushroom ragout, 
tomato tarragon chutney and port jus

grilled lamb fillets with sweet potato mash, sauté green beans, red 
onion and pancetta

*Prices are based on alternate serve 
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**Served with oven baked rolls, freshly brewed coffee 
and tea with chocolates to finish. Customised menu will 
be placed 2 per table. 

Dessert  
Seasonal fruit pavlova with vanilla cream and passionfruit 
sauce

Lemon tart with berry compote and double cream

Warm chocolate pudding with sour cherries and anglaise

Dark chocolate mousse with orange compote and hazelnut 
sugar

Strawberry and custard tart with vanilla syrup

Tropical fruit salad with mixed sorbet and toasted coconut

Baked cheesecake with poached pear and cinnamon 
cream

Selection of Australian cheeses with quince paste, dried fruits 
and lavosh crackers

*Prices are based on alternate serve 
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Casual Occasion
$55 per person

Selection of warm crusty bread

Caesar salad station with fresh cos leaves, 
traditional dressing, anchovies, eggs, parmesan 
cheese

Tomato, buffalo mozzarella and basil salad

Potato and spring onion salad

Continental meat platter with a selection of 
mustards

Honey and mustard roast chicken with 
broccolini

Italian lamb stew

Spicy beef and ginger stir-fry

Asian greens with oyster sauce

Jasmine rice

Chef’s selection of individual desserts 

Seasonal fruit salad with vanilla mascarpone

Freshly brewed coffee accompanied with a 
selection of herbal & leaf tea and petit four 

MELBOURNE MARRIOTT HOTEL
Cnr. Exhibition & Lonsdale Streets | Melbourne |VICTORIA 3000

PH: +613 9662 3900 | www.marriott.com.au/melmc

*minimum number of guests 30 pax
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Time to Savour
$65 per person

Local king prawns with condiments

Caesar salad station with fresh cos leaves, traditional 
dressing, anchovies, eggs, roast chicken and parmesan 
cheese

Potato, chive and pancetta salad

Nicoise salad

Rocket, red onion and parmesan salad

Antipasti platter – grilled vegetables, continental meats, 
fetta, olives and grissini sticks 

Moroccan chicken with lemon, green olives, couscous and 
tzatziki

Mediterranean vegetable ragout with fettuccini and goat’s 
cheese

Beef medallions with Madagascan pepper sauce

Vegetable panache with whipped herb butter

Roast chat potatoes with rosemary and garlic 

Chef’s selection of individual desserts and pastries

Selection of Australian cheeses with quince paste, dried 
fruits and lavosh crackers

Freshly brewed coffee and tea

MELBOURNE MARRIOTT HOTEL
Cnr. Exhibition & Lonsdale Streets | Melbourne |VICTORIA 3000

PH: +613 9662 3900 | www.marriott.com.au/melmc

*minimum number of guests 30 pax
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The Ultimate Indulgence
$95 per person

Local king prawns with condiments

Freshly shucked oysters with assorted vinaigrette

Marinated green lip mussels

Smoked salmon with lemon, capers and red onion

Selection of antipasto served in the centre of the table

Thai beef salad tossed with vermicelli noodles, crisp 
vegetables and chilli lime dressing

Caesar salad station 

Roast pumpkin, rocket, pine nut and red onion salad

Potato, bacon and spring onion salad

Chicken, avocado and sun dried tomato salad

Tomato, bocconcini and basil salad

Grilled Tasmanian salmon with broccolini and sesame 
seeds

Chilli and ginger steamed chicken with crispy onions

Medallion of beef with wild mushroom sauce

Ratatouille vegetables

Roasted root vegetables with rosemary and olive oil

Chefs Carvery - choose from one of the following:

Roast pork loin with crisp crackling and apple sauce

Rare roast beef with Yorkshire pudding and selection of mustards

Roast breast of Turkey with traditional stuffing and cranberry 
sauce

Garlic and rosemary roast lamb with mint sauce

Selection of Australian cheeses

Chef's selection of pastries and individual desserts

Seasonal fruit platter

MELBOURNE MARRIOTT HOTEL
Cnr. Exhibition & Lonsdale Streets | Melbourne |VICTORIA 3000

PH: +613 9662 3900 | www.marriott.com.au/melmc

**Served with freshly baked bread rolls and freshly brewed coffee 
and tea

*minimum number of guests 30 pax
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ENJOY
martinis

Champagne

margarita

red wine

white wine

beer

Mock tails 

MELBOURNE MARRIOTT HOTEL
Cnr. Exhibition & Lonsdale Streets | Melbourne |VICTORIA 3000

PH: +613 9662 3900 | www.marriott.com.au/melmc



home      <      >  

> bars       >  wines

TMevents by Marriott
20

10
.  

M
ar

rio
tt 

In
te

rn
a

tio
na

l. 
A

ll R
ig

ht
s R

es
er

ve
d

. R
at

es
 su

b
je

ct
 to

 c
ha

ng
e 

w
ith

ou
t p

rio
r n

ot
ic

e.

MELBOURNE MARRIOTT HOTEL
Cnr. Exhibition & Lonsdale Streets | Melbourne |VICTORIA 3000

PH: +613 9662 3900 | www.melbournemarriott.com

breakfast          conference           breaks           lunch  reception         dinner            BEVERAGE technology info

Premium Beverage Package   

Hardy's Sparkling Brut , Entourage Chardonnay, Republic Shiraz, 
Crown Lager, Cascade Light, orange juice, mineral water and soft 
drink

Two hour
$36pp

Four hours
$48pp

Additional hours for lunch and dinner $14pp per hourDeluxe Beverage Package

Yarra Burn Brut, Vasse Felix Chardonnay, Redman Shiraz, 
Starvedog Sauvignon Blanc, Crown Lager, Cascade Light, 
orange juice, mineral water and soft drink.

Two hour $48pp

Four hours $65pp

Additional hours for lunch and dinner $18pp per hour

Marriott Beverage Package   

De Bortoli Willowglen Brut, Chardonnay and Shiraz Cabernet, 
Carlton Draught, Cascade Light, orange juice, mineral water and 
soft drink

Two hours $28pp

Four hours $36pp

Additional hours for lunch and dinner $  9pp per hour
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FLAWLESS
lights

camera

action

MELBOURNE MARRIOTT HOTEL
Cnr. Exhibition & Lonsdale Streets | Melbourne |VICTORIA 3000

PH: +613 9662 3900 | www.marriott.com.au/melmc
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Microhire

Microhire is the preferred audio visual company by the Melbourne Marriott 
Hotel.

Microhire have the staging and the connections to make your event 
memorable. They integrate seamlessly computer hire laptops and servers with 
audio visual hire equipment like projectors, plasma screens and PA sound 
systems to create a successful conference, special event, exhibition or product 
launch. 

For more information log on to www.microhire.com.au
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Espresso Bar

The Espresso Bar is a perfect place to 
have a quick bite or catch up with 
friends over a cup of coffee. This 
bustling coffee shop also serves a 
diverse selection of teas, wine, and 
beers along with hot and cold snack. 
Open from morning till late.

Elements Bar

Enjoy the warm and engaging 
environment of our Elements Lounge 
Bar to enjoy your favorite cocktail.

Guest Room Features

All rooms are extra large and well 
designed, with the choice of a king, 
queen or two double beds. All rooms 
feature a working desk with access to 
the internet and have individual 
climate control, two telephones with 
message light, dual phone lines, voice 
mail, TV with cable channels, Sony 
Playstation, AM/FM alarm clock radio, 
in room pay movies, hair dryer, full size 
iron and ironing board, coffee and tea 
maker, in room safe and mini bar.

Business Center

Offers services like word processing, 
e-mail and high-speed internet 
access,  photocopying and facsimile 
services, secretarial and 
administrative services on request. 
Available 24 hours.

Executive Levels

Provides 2 dedicated levels with 
access to Executive Lounge. 
Includes breakfast, and evening 
drinks, canapés and complimentary 
executive meeting room. 

Meeting Facilities

For business conferences or special 
celebrations, our dedicated event 
management team will go ‘above 
and beyond’ to ensure your event 
exceeds your expectations. With a 
choice of function rooms as well as 
unique ambience of Essence 
Restaurant or the Elements Lounge 
Bar, we can tailor packages to suit 
your needs.

Location

The Melbourne Marriott Hotel is 
located right in the heart of 
Melbourne’s vibrant theatre and 
shopping districts. Its just minutes 
away from the from city’s 
renowned restaurants, short walk to 
the MCG or a quick seven minutes 
tram ride to Etihad stadium

Accommodation

The Melbourne Marriott Hotel offers 
185 spacious rooms including 19 
suites, dedicated executive 
services, superior meeting and 
event facilities and local 
contemporary dining

Restaurants and Lounges

Essence Restaurant

Embraces the best of Victoria’s 
local produce to create inspired 
dishes - from the traditional to 
modern. Essence Restaurant is 
open for breakfast, lunch and 
dinner.
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CONFERENCE AND BANQUET FACILITIES

Room Name Size (m2)    Height (m) Theatre  Classroom   Boardroom  U Shape   Dinner   Dinner Dance  Cocktail   Cabaret

Exhibition Room          190                   2.7            180           96                  48                42            130              120                250 80

Yarra Suite 1                   63                  3.5         50           21                 24                24 40                30                  60 32

Yarra Suite 2                   63                  3.5         50           21                 24                24 40                30                  60 32

Yarra Suite                    126                  3.5         110          42                48                35         90                 80                120 55

Boardroom                     56                    0           – – 16                  – – – – -
Kalk 29 3.5 - - 12 - - - - -
Moojerr 31                  3.5              - - 12 - - - - -

Meetings and Events

Functions and meeting rooms are designed to suit any 
business or social event, high speed internet access, audio 
visual equipment, on-site exhibition space and ornate 
mirrored room for grand celebrations like weddings, etc.


