
FUNCTION PACK 
Mesh is available for functions for 100 – 350 people 
Tonic is available for functions for 10 – 250 people
For further details please contact our Private Events Team 
Email: privateevents@crownmelbourne.com.au 
Phone: 03 9292 5535

&

Please note: Credit card payments incur a service fee of 0.85%. 
A surcharge of 15% applies on public holidays.
Crown practises responsible service of alcohol.

Sample menu - subject to change
Should you have any special dietary requirements or allergies 
please inform the staff.



V = Vegetarian  LF = Low Gluten

CANAPÉ MENU (minimum 30 guests)

Cold selections
Assorted Sushi rolls, pickled ginger, soy, wasabi (LG, LN)
Vietnamese rice paper rolls, Nouc Cham dipping sauce (V, LG)
King fish ceviche, caviar, corn chips, coriander (LD, LN)
Freshly shucked oyster, lemon (LG, LD, LN)
Beef tartar, tarragon, charcoal salt tartelette (LN)
Smoked salmon beetroot bagel, crème fraiche and lime

Warm selections
Chicken satay, peanut sauce (LG)
Vegetarian spring rolls (V)
Spinach and pumpkin arancini (LN)
Rice paper prawn twister (LN)
Potato wrapped vegetable balls, pesto mayo (V)
Seared scallops, parsnip puree, salmon roe (LG)
BBQ pork bao, cucumber, hoisin sauce

Dessert selections
Cake pops on stick
Portuguese egg tart (LN)
Selection of mini tartlets
Mini Connoisseur ice cream
Chocolate royale profiterole

Substantial selections 
Mini beef burgers, tomato relish, Swiss cheese
Beer battered fish & chips with tartare
Pulled pork slider, bbq sauce, coleslaw
Sausage rolls, tomato sauce
Selection of gourmet pies

One hour 	 $32 per guest 
(8 pieces per person from Cold, Warm and Dessert Selections)

Two hours 	 $41 per guest 
(10 pieces per person from Cold, Warm and Dessert Selections)

Three hours 	 $57 per guest 
(14 pieces per person from Cold, Warm and Dessert Selections)

Additional canape		  $5 per guest

Additional substantial canapes	 $5.5 per guest

PLATTER MENU
Mini beef burgers (15 burgers)	  $60 per platter

Tomato relish, Swiss cheese	

Beer battered fish and chips (15 serves)	  $60 per platter

Lemon, tartare sauce

Selection of mini gourmet pies and sausage rolls (25 items)	 $60 per platter 
Tomato relish

Grilled chicken, lamb and beef skewers (45 items)	 $75 per platter

Traditional peanut sauce (LG)

Antipasto 	 $65 per platter

Sopressa salami, leg ham, grilled vegetables, marinated olives,  
pickles, toasted sourdough, selection of dips

Seasonal fresh fruit platter	 $45 per platter

Cinnamon and honey yoghurt (V, LG)



SET MENU

Two course menu (choice of three dishes per course) 	 $60.00 per person/max 25 guests

Three course menu (choice of three dishes per course) 	 $80.00 per person/max 25 guests 

Two course menu (alternative drop) 	 $50.00 per person

Three course menu (alternative drop) 	 $65.00 per person

Entrée

Yellow fin tuna Nicoise salad, bread crisps

Cold selection of seafood 

Heirloom tomato and mozzarella Caprese 

Pumpkin ravioli, burnt sage, pine nuts, raisins & brown butter

Main Course

Corn-fed chicken breast, roasted kipfler, green beans, béarnaise 

Crispy skin Tasmanian salmon, green asparagus, tarragon, beurre blanc

Grilled Black Angus sirloin, creamy mash potato, almond flakes, broccolini

Sautéed gnocchi, saffron cream, heirloom tomatoes, baby spinach

Desserts

Salty caramel with saffron apple bar, sable and ganache 

Belgian chocolate mousse in memory of Belgium

Classic vanilla créme brûlée, dried almond biscotti

Local cheese selection, lavosh, dried fruit and quince paste 

BUFFET FUNCTIONS
Mesh also offers a great selection of buffets for functions that cater to everyone.

For our buffet events we require a minimum of 120 people and  
a minimum spend will apply.

Please speak with our Private Events team for more information.

Private Events Team

Email: privateevents@crownmelbourne.com.au
Phone: 03 9292 5535

SET MENU FUNCTIONS
Mesh also offers a set menu for functions that cater to everyone. 

For our seated events we require a minimum of 25 people. 

Please speak with the venue for more information. 

Group Reservations Team

Email: restaurantreservations@crownmelbourne.com.au 
Phone: 03 9292 5777

AFTER PARTY

Tonic is a great venue to hold an after party that can cater to everyone. 

For after party events we require a minimum of 100 people and a minimum spend will apply. 

Please speak with our Private Events team for more information. 

Private Events Team

Email: privateevents@crownmelbourne.com.au 
Phone: 03 9292 5535

Set menu is available for groups of 25 people or more. Bookings are essential. Only available  
for dinner Monday to Thursday. 



BEVERAGE PACKAGE 	 1hr	 2hrs	 3hrs	 4hrs	 5hrs

Soft Drink Package (cost per person)	 15	 17	 19	 21	 23

Selection of juices, soft drink, mineral water	  			    

Mesh Beverage Package (cost per person)	  30	 34	 39	 43	 50

The Riddle Sparkling		   	  	  

The Riddle Sauvignon Blanc		   	  	  

The Riddle Shiraz Cabernet		   	  	  

Carlton Draught		   	  	  

Cascade Light		   	  	  

Selection of juices, soft drink, mineral water	  	  	  	  

Premium Beverage Package (cost per person)	  39	 43	 50	 54	 57

Seppelt Fleur de Lys Sparkling		   	  	  

Dal Zotto Pinot Grigio			    	  	  

Evans & Tate ‘Go Between’ Cabernet Merlot		   	  	  

Furphy		   	  	  

Cascade Light		   	  	  

Selection of juices, soft drink, mineral water	  	  	  	  

Cellar Reserve Package (cost per person)	  48	 53	 58	 64	 68

Chandon NV		   		   

Crowded House Sauvignon Blanc		   		   

Juniper Estate ‘Crossing’ Chardonnay		   		   

T’Gallant Cape Schanck Pinot Noir		   		   

Tahblik Shiraz		   		   

Stella Artois		   		   

Cascade Light		   		   

Selection of juices, soft drink, mineral water	  	  	  	  



Beers & Cider

On Tap 	 Pot	 Pilsner	 Pint

Cascade Premium Light 	 6.00	 9.00	 11.50

Carlton Draught	 6.50	 9.60	 12.50

Fat Yak	 7.50	 11.40	 14.50

Wild Yak Pacific Ale	 7.50	 11.40	 14.50

Stella Artois	 8.50	 12.90	 16.50

Bulmers Cider	 7.50	 11.40	 14.50

Bottle Beer ~ Local				    Bottle

Crown Lager			   11.00

James Boag’s Premium Lager			   10.50

Victoria Bitter			   9.50

White Rabbit Pale Ale			   11.50

Furphy			   10.50

4 Pines Kolsch Golden Ale			   12.00

Little Creatures Rogers’ Amber Ale			   10.50

Bottle Beer ~ International

Corona			   12.00

Heineken			   11.50

Guinness Draught 			   11.50

Budweiser 			   11.00

Millers Genuine			   11.00

Champagne 	 120mL 

	 Glass 	 Bottle

Piper-Heidsieck, NV, Champagne, France	 23.00	 125.00

Veuve Clicquot NV, Champagne, France	 	 175.00

Ruinart Blanc de Blancs NV, Champagne, France	 	 230.00

Moët & Chandon Brut NV, Champagne, France	 	 170.00

Sparkling

Seppelt Fleur de Lys NV, Regional Victoria	 11.00	 56.00

T’Gallant Prosecco, NV, Yarra Valley, Victoria	 14.00	 72.00

Chandon NV, Yarra Valley, Victoria	 	 80.00

Riesling	 150mL

Ad Hoc ‘Wallflower’, Frankland River, WA	 11.00	 50.00

Pinot Gris

Cool Woods, South Eastern Australia	 11.00	 50.00

The Other Wine Co., Adelaide Hills, South Australia	 	 80.00

Dal Zotto Pinot Grigio, King Valley, Victoria	 	 58.00

Sauvignon Blanc

Taltarni T-Series, Pyrenees, Victoria	 	 58.00

Crowded House, Marlborough, New Zealand	 14.00	 65.00

Shaw + Smith, Adelaide Hills, South Australia	 18.00	 85.00	
Cloudy Bay, Marlborough, New Zealand	 	 125.00

Chardonnay

Juniper Estate ‘Crossing’, Margaret River, Western Australia	 	 55.00

Oakridge ‘Over the Shoulder’, Yarra Valley, Victoria 	  15.00	 70.00

Kooyong ‘Clonale’, Mornington Peninsula, Victoria	 15.50	 75.00

Vasse Felix Premier, Margaret River, Western Australia	 	 95.00

Yabby Lake ‘Single Vineyard’ 2016, Mornington Peninsula, Victoria	 	 115.00



Spirits	 	 	 	 30ML

Gin

Tanqueray			   11.50

Tanqueray10			   16.00

Bombay Sapphire			   13.50

Gordons			   10.50

Hendricks			   15.00

Plymouth			   14.00

The Melbourne Gin Company			   15.00

Vodka

Ketel One			   11.50

Smirnoff Red 			   10.50

Absolut			   15.00

Belvedere 			   16.00

Ciroc			   13.00

Grey Goose 			   18.00

Bourbon

George Dickel Classic Nº 8			   10.50

Jack Daniel’s			   13.00

Jack Daniel’s Single Barrel			   17.00

Jim Beam White 			   12.00

Jim Beam Black			   13.50

Maker’s Mark 			   14.00

Southern Comfort 			   12.50

Wild Turkey 			   14.00

Rosé 	 150mL 

	 Glass	 Bottle

St Huberts ‘The Stag’ Rosé, Yarra Valley, Victoria	 12.50	     56.00

Pinot Noir 	

Cape Schanck by T’Gallant, Regional Victoria 	 	 50.00

Seville Estate, Yarra Valley, Victoria                        	    	 75.00

Nautilus Estate, Marlborough, New Zealand                        	    	 105.00

St Huberts ‘The Stag’, Yarra Valley, Victoria	 14.00	 65.00

Merlot 

Treasures, Coonawarra, South Australia	 12.00	     55.00

Irvine ‘Springhill’, Eden Valley, South Australia	 	     65.00

Shiraz

Tahblik, Nagambie, Victoria	 14.00	 65.00

Beaumont by Knappstein, Clare Valley, South Australia	 	 56.00

Yalumba ‘Samuel’s’, Barossa Valley, South Australia	 	 80.00

Woodstock, McLaren Vale, South Australia	 	 72.00

Cape Mentelle, Margaret River, Western Australia	 	 95.00

Heathcote Estate 2015, Heathcote, Victoria	 	 110.00

Turkey Flat, Barossa Valley, South Australia	 	 120.00

Cabernet Sauvignon and blends

Sticks, Yarra Valley, Victoria 	 13.00 	 58.00

Evans & Tate ‘Go Between’ Cab Merlot, Margaret River, Western Australia	 	 48.00

Leeuwin Estate ‘Prelude’, Margaret River, Western Australia 	  	 85.00

Penley Estate ‘Steyning’, Coonawarra, South Australia	 	 95.00

Yalumba ‘The Menzies’, Coonawarra, South Australia	  	 125.00

 
Moscato 	 	 Bottle

T’Gallant ‘Juliet’ NV, Mornington Peninsula, Victoria	 11.00	 56.00

Dessert Wine 	 	 Bottle

De Bortoli ‘Noble One’, Riverina, New South Wales 375ml	 	 60.00



Single Malt Scotch Whisky

Glenfiddich 12 y.o. 			   17.00

Glenfiddich 15 y.o. 			   22.00

Glenfiddich 18 y.o. 			   24.00

Lagavulin 16 y.o.  			   22.00

Laphroaig 10 y.o. 			   19.00

Macallan 12 y.o. Fine Oak 			   22.00

Talisker 10 y.o.			   17.50

Glenmorangie 18 y.o.			   23.00

The Balvenie 12 y.o.			   19.00

The Balvenie Caribbean Cask 14 y.o. 			   22.00

Blended Scotch Whisky

Johnnie Walker Red Label			   10.50

Johnnie Walker Black Label 			   11.50

Johnnie Walker Blue Label			   42.00

Chivas Regal 12 y.o.			   15.00

Chivas Regal Royal Salute 21 y.o.			   35.00

Monkey Shoulder			   13.50

Whiskey

Canadian Club 			   12.00

Jameson 			   14.00

Hakushu Distiller Reserve			   25.00

Rum

Pampero Especial			   13.00

Bacardi White  			   11.50

Bundaberg U.P. 			   10.50

Captain Morgan Spiced			   13.00

Havana Club Añejo 7 y.o			   15.00

Kraken			   14.50

Mount Gay ‘Eclipse’ Rum			   14.00

Zacapa 23 y.o.			   18.00

Tequila		

El Jimador Reposado			   10.50

Cuervo			   13.50

Don Julio Blanco			   15.00

Herradura Resposado			   16.00

Patron XO Café			   15.00

Cognac and Brandy

Chatelle Napoleon Brandy  			   12.00

Hennessy VSOP 			   16.00

Hennessy XO 			   36.00

Fortified Wines		  60mL

Penfold’s Grandfather Port			   15.00



Soft Drinks

Acqua Panna Still Mineral Water 500ml			   8.50

Acqua Panna Still Mineral Water 1Lt			   13.50

Bundaberg Ginger Beer (Non-Alcoholic)			   5.50

Coca-Cola, Coke No Sugar, Sprite, Lift, Raspberry Fanta 			   5.00

Lemon, Lime & Bitters			   5.50

Coca-Cola 330ml 			   5.50

Diet Coke  330ml			   5.50

Sprite 390ml			   5.50

Lift  390ml			   5.50

Cascade Tonic Water 330ml			   5.50

Cascade Soda Water 330ml			   5.50

Cascade Ginger Ale 330ml			   5.50

V Energy, V Sugar Free			   6.50

San Pellegrino Sparkling Mineral Water 500ml			   8.50 

San Pellegrino Sparkling Mineral Water 1Lt			   13.50




