
FOOD PACKAGES

Option 1 - Finger Food

Option 2 – Set Menu

BEVERAGE PACKAGES

Option 1 - Bar 1

Option 2 – Bar 1 + Bar 2

Option 3 – Bar 1 + Bar 3

FOR FULL DESCRIPTIONS AND PRICING OF ABOVE SEE ATTACHED



FINGER FOOD MENU

$15.00 per guest – Choose 3 Hot items & 2 Cold items per guest

$20.00 per guest – Choose 4 Hot items & 3 Cold items per guest

$25.00 per guest – Choose 6 Hot items & 4 Cold items per guest

HOT
•  Chicken skewers with Honey Soy marinade

•  Vegetarian Spring Rolls served with Hoisin sauce
•  Chorizo & Potato Skewers

•  Beef & Burgundy Cocktail Pie with Ketchup
•  Chicken ,Chilli & Lime Cocktail Pie

•  Salt & Pepper Crumbed Calamari with Tartare sauce
•  Teriyaki Chicken Tokyo Roll with Wasabi + sweet soy sauce

•  Fish Goujons with Tartare sauce
•  Vegetable Samousa with Soy dipping & Sweet Chilli sauce

•  Chicken strips in Sage & Parmesan with Spicy Chilli & Tomato Salsa
•  Marinated & Char grilled Chicken Drummettes served with Spicy Chilli & Tomato Salsa

•  Grilled Chicken tenderloin with a Peanut sauce 
•  Prawn Dumplings with Oyster Sauce

•  Spinach & Ricotta Filo with Green Tomato Chutney
•  Arancini Balls infused with Sundried Tomato & Zucchini 

•  Prawn & Ginger dumpling with Oyster sauce
•  Chevapi - Skinless Sausage with Parike relish

SELECTION OF GOURMET PIZZA SQUARES
 All pizzas are layered with Napoli sauce & topped with mozzarella cheese 

•  LITTLE ITALY Torn basil leaves, fresh tomato and oregano
•  MORNING GLORY Bacon, egg, onion and BBQ sauce

•  LAZY GRINGO Hot Felino salami, capsicum, bacon, onion, jalapeno and fresh chilli
•  VEG-O Roasted pumpkin, capsicum, olives, onion, with pesto and rocket

•  HAWAIIAN Ham, caramelized pineapple, bacon and fresh herbs
•  DIRTY SOUTH Cajun chicken, onion, roasted peppers with a mango and coriander salsa and rocket
•  ZORBA THE GREEK Marinated lamb, Spanish onion, olives, spinach, fetta topped with salsa verde

•  THE MATADOR Spanish chorizo sausage, capsicum, fresh tomato, spanish onion, with wild rocket and shaved parmesan

COLD
•  Natural Oysters

•  Tomato, Bocconcini & Basil Salsa served with char grilled Sourdough
•  Tomato, persian fetta & basil with greek dressing on a toasted Turkish bread

•  Antipasto fritta
•  Fresh Chicken sandwiches with Mayonnaise & Chives

•  Roast Beef & Dujon Mustard Mayonnaise with Turkish bread
•  Salmon & dill & crème fraiche tartlet

•  Prawn and Avocado wraps with 1000 Island dressing
•  Vegetarian Rice Paper Rolls served with Soy dipping & Sweet Chilli sauce

•  California Rolls served with Wasabi and Sweet Soy sauce
•  Prawn & BBQ Pork Rice Paper Rolls served with Plum sauce



FINGER FOOD CONT

PLATTERS

Mixed Platters $50.00 
(50 items per platter)

 
(Choose 5 items per Platter)

•	 Cocktail Spring Rolls
•	 Vegetable Samousas

•	 Party Pies
•	 Party Sausage Rolls
•	 Fried Fish Goujons

•	 Mini Pizzas

Antipasto Platter  $70
A mixed platter of cured meats, cheeses, roast vegetables

Olives & breads

GRAZING BOXES
($6.00 each)

•	 Zucchini & semi dried tomato risotto
•	 Beer Battered Fish & Chips

•	 Chicken Tikka with Jasmine Rice
•	 Beef Stroganoff with Pilaf Rice

•	 Sirloin strips with Asian Salad Greens, Lemongrass, Coriander
Roasted Peanuts & Soy Sauce



SET MENU

Set Menu  
(Alternate Service)

CHOICE OF ENTRÉE
Soup du Joúr

 Served with Crusty Bread
Salt & Pepper Calamari

Lightly dusted and flash fried, served with homemade Tartare Sauce & a Garden Salad
Creamy Mushroom Gnocchi 

Plump Potato Dumplings in a creamy Tarragon & Button Mushroom sauce
Carpaccio of Cured Salmon 

Thinly shaved Cured Salmon, drizzled with Mustard Aioli
Chicken Tenderloin salad

Strips of Chicken on a Rocket, Red Onion & Cherry Tomato Salad, with Grated Parmesan & Pesto Mayonnaise
Spaghetti Vongole

Fresh Baby Clams in a Napoli sauce with a hint of chilli
Antipasto Platter

CHOICE OF MAIN
Oven Baked Atlantic Salmon

Served on Sautéed Green Beans and Potato Fondant, and finished with a Hollandaise Sauce
Pan seared Breast of Chicken 

Char-grilled with a Demi-Glaze of Bacon, Onion & Porcini 
350g Scotch Fillet

Topped with a sautéed Herb, Mushroom and Red Wine Juś 
Char-Grilled Pork Rib Eye

On a bed of braised Red Cabbage with an Apple & Cinnamon Juś 
Crispy Skinned Duck Breast

Drizzled with a Red Currant Reduction 
Loin of Lamb

 Oven-baked with a dollop of Eggplant, Apricot and Mint Chutney
Tuscan Porcini Mushroom & Oregano Risotto

Slow-braised Arborio Rice with Wild mushrooms, parmesan and fresh oregano

CHOICE OF DESSERT
Chocolate Mousse

Served with fresh Chantilly cream
Strawberries and Cream Cheesecake

Served with fresh strawberries and fresh Chantilly cream
Lemon and Lime Citrus Tart

Served with fresh Chantilly cream
Lemon Meringue

Served with fresh Chantilly cream
Fruit Flan

Banoffee pie
Baileys Cheese cake

$40.00 - Choice of any two main and dessert items

$45.00 - Choice of any two entrée and main items

$50.00 - Choice of any two entrée, main and dessert items



BEVERAGE PACKAGES 

Bar 1

Included:
Tap beer (Carlton Draught & Pure Blonde & Cascade Lite)

House wine
House champagne

Soft drinks

3 hour beverage package -  $35.00 per person
4 hour beverage package -  $40.00 per person

Bar 2.

Included: 
Bar 1 +  

Premium Tap Beer
Stella Artois
Kronenberg
Pure Blonde

Fat Yak

3 hour beverage package -  $40.00 per person
4 hour beverage package -  $45.00 per person

Bar 3.

Included: 
Bar 1 +

Basic Spirits
Vodka
Gin 

Scotch
Bourbon
Rum

3 hour beverage package -  $50.00 per person
4 hour beverage package -  $60.00 per person

BEVERAGE PACKAGES



Function Booking Terms & Conditions

• To secure your function date, a non-refundable 20% deposit is required to be paid in full 
on booking your function. Function dates will only be held for seven days without a paid 
deposit.

• Cancellation – Two months notice is required for a full refund. Within Two months a re-
fund will only be reimbursed if the date is resold to another client.

• Final Menu and Beverage selections are required one week prior to the function date.
• Final guest numbers are due one week prior to the function date.
• Full payment is due one week prior to the function date.
• Company cheque, cash or credit card can make payment. Please note Amex and Diners 
cards will incur a surcharge.

• Extra requirements or extensions created during your function will be payable at comple-
tion of your function, unless prior arrangements have been made.

• All lost or damaged property belonging to or hired by The Royal Melbourne Hotel will be 
charged to the hirer or hirers of the function rooms. Full replacement is required within 
seven days.

• The Royal Melbourne Hotel reserves the right to refuse patrons.
• Deposits paid are an acknowledgement and acceptance of our booking conditions.

I hereby acknowledge and accept all terms and conditions set out above.

Client signature:				    ………………………..

RMH Representative signature:	 ………………………..

All Payments are made to-

Royal Melbourne Hotel
629 Bourke Street
Melbourne, VIC 3000

TERMS AND CONDITIONS


