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BEVERAGE PACKAGE

The Auburn Hotel

Premium Package

1 sparkling, 1 white, 1 red, 1 draught beer, 1 cider  
and all soft drink and juice 

SPARKLING 
Arrowhead Block Sparkling Cuvée – SE Australia

WHITE
Arrowhead Block Sauvignon Blanc – SE Australia

RED 
Arrowhead Block Shiraz Cabernet – SE Australia

DRAUGHT BEER
James Boag's Draught 

CIDER
5 Seeds Cider

DURATION PREMIUM DELUXE

3 hours

4 hours
5 hours

66pp

77pp

88pp70pp

52pp

61pp

Deluxe Package 

1 sparkling, 3 white, 3 red, 3 bottled beers, 2 boutique 
beers or cider on tap and 2 bottled beers and all soft 
drink and juice

SPARKLING
Domaine Chandon Brut - Yarra Valley, VIC

WHITE
Drake Pinot Gris - Marlborough, NZ

Kindred Spirit Sauvignon Blanc - Marlborough, NZ

Guilty By Association Chardonnay - Adelaide Hills, SA

RED
Palliser Estate ‘Pencarrow’ Pinot Noir - Martinborough, NZ 

Chaffey Bros ‘Synonymous’ Shiraz - Barossa Valley, SA

Mawson's 'Far Eastern' Cabernet Sauvignon – Limestone 
Coast, SA

BOUTIQUE TAP BEER AND CIDER  
Boags Draught
Little Creatures Bright Ale
Little Creatures Rogers
Little Creatures Pilsner
Heineken
James Squire "The Chancer" Golden Ale
James Squire "150 Lashes"
Kosciuszko Pale Ale
Hahn Premium Light
James Squire Orchard Crush
5 Seeds Cider
Guinness

BOTTLED BEER
Becks
Heineken
Steinlager
Kirin Ichiban
Asahi
Hoegaarden

Corona
Little Creatures Pale Ale
Little Creatures Rogers
Little Creatures Bright Ale
White Rabbit White Ale
White Rabbit Dark Ale



www.themelbournevenuecompany.com.au

Spirits

Add our spirit package to a beverage package of your choice for an additional 20 dollars per head.

SPIRIT PACKAGE INCLUDES:
Vodka

Gin 

Bourbon

Whisky

Rum

Cocktails

Treat your guests to a cocktail on arrival. Available on a pre-ordered basis and priced at 12 dollars per cocktail  
when you order more than 40. Please speak to a member of our functions team for further information.

Cash Bar 

With fully stocked bars and beers on tap, your guests will be able to select from a long list of drinks,  
which they can purchase throughout your function. 

Bar Tab on Consumption 

A bar tab can be set at the beginning of your function with a specified limit or amount in mind that you 
feel comfortable with spending. This can be reviewed as your function progresses and increased if need be. 
However  
we will always ensure you are in full control of the amount throughout the event. At any point you are welcome  
to turn the bar tab into a cash bar so your guests can purchase their own drinks. 



CANAPÉ MENU

COLD

Smoked salmon crostini with cream cheese, pickle and dill    90
Steak tartare on crisp potato discs (GF)       110 
Tomato and bocconcini bruschetta with basil pesto (V)    90
Assorted sushi with tamari dipping sauce (GF)      100
Oysters with lemon and mignonette dressing (GF)     120
Mini prawn and avocado cocktails (GF)       100
Vegetarian rice paper rolls with peanut and palm sugar sauce (GF)  90

HOT

Japanese prawn dumplings        75
Japanese vegetable dumplings (V)       75
Mini beef sliders with mustard, tomato, lettuce and pickle    130
Mini pork belly sliders with coriander, chilli and hoisin sauce    130
Mini crispy chicken sliders with coleslaw      130
Moroccan beef skewers with mint yoghurt (GF)     110
Cajun chicken skewers with aioli (GF)       90
Haloumi, capsicum, zucchini and tomato skewers with basil pesto (GF) (V) 90
Mini Dagwood dog, mustard and ketchup      90
Battered seafood stick with tartare sauce      90
Scallop, chorizo and polenta skewers (GF)      130
Tempura prawn cutlets with honey sesame and soy dipping sauce   120 
Southern fried chicken strips, jalapeño mayonnaise     90

CLASSICS

House made sausage rolls with smokey ketchup    70
Vegetable samosa with sweet chilli sauce (V)      70
Mini beef and pepper pies with tomato sauce     90
Vegetarian party pies with tomato sauce (V)     90
Spring rolls and mini dim sims with condiments     70
Lemon peppered calamari, aioli (GF)      80
Roasted pumpkin and corn arancini, aioli (V)     80
Chicken Waldorf point sandwiches      90

30 PIECES PER PLATTER



CANAPÉ MENU

GRAZING BOWLS - Minimum order of 18

Lemon and thyme marinated chicken strips and chips    6 EACH

Salt and pepper tofu in a cone (V)      6 EACH

Classic hot dog with mustard        6 EACH

Fish and chips, tartare sauce in a cone      6 EACH

Pulled pork and American cheddar cheese taco     6 EACH

DESSERT

Honey joys          60
Frog in the pond         60
Mars bar slice          100
Lemon curd filled chocolate cups       120



SET MENU

Our set menu is designed to be served ‘family style’ shared in the centre of the table to evoke conversation  
and offer more choices for all of your guests.

For each course we ask that you select your preference of three dishes from the options below

ENTREE - Choose 3 of the following:

Smashed avocado salsa, tomato, fetta, coriander, crisp fried corn tortillas, chipotle and cola sauce

Lemon pepper calamari, rocket and onion salad, aioli

Selection of cured meats, chicken pate, marinated olives, toasted sourdough

Steak tartare, potato crisps

Salt and pepper tofu, tomatillo salsa

Selection of prawn, beef and chicken skewers 

MAINS - Choose 3 of the following:

Chermoula marinated lamb loin chops

Baked salmon fillet, Tarator sauce, ancient grains

Crispy house made gnocchi, pumpkin, sage, cashews, baked ricotta, crisps

Semi-boned grilled chicken, garlic butter

Grilled skirt steak, chimmichurri

Roast Porchetta, balsamic baked apples

DESSERT - Choose 3 of the following:

Assortment of macarons

Chocolate tarts, peanut brittle, salted caramel ice cream

Lemon meringue tarts, strawberry dust

White chocolate and berry cheesecake

Cassata - house made layered ice cream cake, chocolate, glazed cherries, honeycomb

Tiramisu

If however you prefer an individually plated menu served in the traditional style, it will be an additional cost  
of 5 per guest, per menu item. 

2 COURSE - 50
3 COURSE - 60



BBQ PACKAGE

Hold your next party or function in our award-winning beer garden and take advantage of one of our 
popular BBQ packages. 

BASIC PACKAGE – 20PP
PREMIUM PACKAGE – 30PP
DELUXE – 40PP 

BASIC
 
BBQ sausages
Beef burger patties and caramelised onions
Selection of salads
Bread rolls and sliced bread
Condiments 

PREMIUM

BBQ sausages
Moroccan beef kebabs
Tandoori chicken breasts
Vegetarian burger patties
Minute sirloin steaks
Selection of salads
Bread rolls and sliced bread
Condiments 

DELUXE

All items on the Premium Package plus two items from the below:
200g sirloin steak, balsamic mushrooms, sautéed onions
Prawn, scallop kebabs with lemon garlic and herb butter
Chargrilled Atlantic salmon fillet, black pepper crust, dill, sea salt
Chef’s selection of gourmet sausages



CORPORATE MENU

PREMIUM PACKAGE – 50 PP

ARRIVAL 
Coffee, a selection of teas, mineral water and juice

MORNING TEA  
Assorted muffins, coffee, a selection of teas, mineral water and juice

LUNCH 
Assorted sandwiches, baguettes and wraps 
Fresh seasonal fruit platter

AFTERNOON TEA  
Freshly baked scones with jam and cream 
Coffee, a selection of teas, mineral water and juice

EXECUTIVE PACKAGE – 60PP

ARRIVAL 
Coffee, a selection of teas, mineral water and juice

MORNING TEA  
Assorted muffins, coffee, a selection of teas mineral water and juice

LUNCH
Select a main course from our à la carte menu 
Fresh seasonal fruit platter

AFTERNOON TEA  
Freshly baked scones with jam and cream 
Coffee, a selection of teas, mineral water and juice

MORNING OR AFTERNOON TEA – 20PP 

Assorted muffins OR freshly baked scones with jam and cream 
Coffee, a selection of teas, mineral water and juice

LUNCH - 30PP 

Assorted sandwiches, baguettes and wraps  
Fresh seasonal fruit platter 
Coffee, a selection of teas,  mineral water and juice

PACKAGES ARE BASED ON A MINIMUM OF 8 PEOPLE




