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A Tasteful 
Affair

Cocktail 
Menu



Our food philosophy 

Vibrant, diverse, delightful – our menu 
celebrates Melbourne. From the classics 
to cutting-edge, each dish brings a 
flavour of our city’s distinct culture and 
character. Our chefs are artisans and 
innovators. They stand out in a city that 
is famous for exceptional food. They craft 
unique and memorable menus, from 
grab-and-go gourmet to sophisticated 
dining. They are passionate about quality 
and sustainability, sourcing only the 
finest and freshest local produce. 

Every dish is original, prepared in-house 
and by hand. At Melbourne Convention 
and Exhibition Centre, we proudly design, 
create and deliver an extraordinary 
culinary experience for every guest, 
every time.

Our menu is 
a celebration 
of our home – 
bold, exciting, 
unconventional. 
So MCEC.  
So Melbourne.
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Menus 
inspired by 
Melbourne, 
designed 
by you.

It’s party time

Melbourne loves a drink, 
even more so when it’s 
accompanied by food.

Thankfully our cocktail packages cover 
both, pairing our finest canapés with 
an impressive selection of beverages.

From old classics to creative 
concoctions, our bartenders will be 
on hand to mix, shake and stir up 
a delicious cocktail of your choice. 
And because it’s a celebration – 
we’re going to pull out all the stops.

So whether it’s a gourmet slider  
or a beautifully crafted desert,  
your guests won’t know whether  
to photograph or eat it first.
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One-hour Package
$40.25 per person

Select
 ∙ Two cold canapés (page 6)

 ∙ Two hot canapés (page 6)

 ∙ One substantial canapé (page 7)

Two-hour Package
$49.75 per person

Select
 ∙ Four cold canapés (page 6)

 ∙ Four hot canapés (page 6)

 ∙ One substantial canapé (page 7)

 Substitute a cold canape for something 
sweet for both the one-hour and two-
hour packages (page 6)

Ultimate Stand-up Event 
(featuring EAT stations)
$85.50 per person

Minimum 150 guests,  
Maximum four hour duration.

Select
 ∙ Three cold canapés (page 6)

 ∙ Three hot canapés (page 6)

 ∙ Three EAT Stations (page 9)

 ∙ One Smash It! dessert (page 10)

Additional EAT Stations 
$11.50 per person

Minimum 150 guests. Choose one 
food station to complement any 
cocktail package. (Page 9)

Add additional canapés  
to your package
 ∙  Cold canapé $6.00 per item, per person
 ∙  Hot canapé $6.00 per item, per person
 ∙  Substantial canapés  
$9.25 per item, per person

 ∙  Extra half-hour food and beverage 
package $6.00 per person

Stand-up Events

Delicious and beautifully 
presented, our canapés 
are a guaranteed talking 
point for your event.

Signature 
snacks served 
with flavour 
and flair.
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Substantial canapés

Served cold
 ∙  Salad of heirloom tomato, young celery, 
shaved shallot, micro basil and olive 
gravel with Bloody Mary dressing VF | GF

 ∙  Huon Valley salmon ceviche, wasabi 
avocado and puffed wild rice GF

 ∙  Braised sticky lemongrass beef 
wrapped in a coconut pancake

 ∙  Vegetable soba noodle and avocado 
nori roll with Kewpie mayo V

Served hot
 ∙  Wimmera duck and green apple spring 
roll with sweet chilli dipping sauce

 ∙  Buffalo cauliflower bites with cucumber 
ranch dressing and dill VF | GF

 ∙  Quinoa and water chestnut san choy bau, 
coriander and spring onions VF | GF

 ∙  Red-curry-spiced ocean trout, 
coconut rice and Thai basil, chilli  
and lime leaf salad GF

 ∙  Grilled mushroom and goat’s curd slider 
with pickled green tomato, chipotle 
mayo in a charcoal bun V

 ∙  Smoked barramundi and avocado slider 
with finger lime aioli

 ∙  Moroccan-spiced lamb burger with 
pickled beetroot and baba ganoush

Cold canapés

 ∙  Chicken and charred corn taco  
with guacamole and salted ricotta

 ∙  Truffle mushroom, whipped Meredith goat 
cheese and lemon thyme tart V | GF

 ∙  Hiramasa kingfish nigiri with wasabi 
and Yarra Valley salmon roe GF

 ∙  Coffin Bay oyster, pickled shallots, 
and red wine vinegar GF

 ∙  Crab, chive and lime noodle roll with 
sesame and red chilli

 ∙  Tomato and mozzarella macaron V | GF

 ∙  Petite seeded baguette with poached 
chicken celery, walnut, and lime 
mayonnaise

 ∙  Assorted Hand-crafted vegetarian sushi, 
wasabi Kewpie and tamari V | GF

 ∙  Shortcrust tartlet filled with beetroot 
hummus, broccoli, and olive jam V

 ∙  Green mango, tofu, edamame, and 
sambal rice paper roll with nam prik  
V | GF

 ∙  Compressed watermelon, rose water, 
candied pistachios and pomegranate  
V | GF

Something sweet
 ∙  Baileys milk chocolate cup V | GF

 ∙  Strawberry and caramel chocolate 
lollypop V | GF

 ∙  Valrhona Orelys chocolate  
and apricot mini tart V

 ∙  Our award-winning mini ice cream 
cones in assorted flavours V

Hot canapés

 ∙  Chimichurri beef empanada pastry  
with smoked tomato labne

 ∙  Kwan’s house-made chicken and prawn 
siu mai and vegetable gyoza dumplings

 ∙  Truffled white bean cappuccino  
and porcini foam V | GF

 ∙  Grilled chicken satay skewers, pickled 
cucumber and chilli peanut sambal GF

 ∙  Braised free-range beef meatball tart, 
grated parmesan with green herb sauce

 ∙  Spinach and cauliflower samosa  
with pomegranate mayonnaise V

 ∙  Cheeseburger mini pie, pickles, 
American mustard and ketchup

 ∙  Assorted vegetarian mini pizzas  
served from wooden paddles V

 ∙  Traditional vegetable spring rolls  
with nam prik dressing VF

 ∙  Mozzarella, slow-roasted tomato  
and basil arancini V

 ∙  Kataifi pastry wrapped king prawns 
with saffron aioli

 ∙  Potato and truffle croquette  
with romesco sauce VF | GF

V | Vegetarian 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. 76
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EAT Stations

Each EAT Station  
serves a selection of 
sophisticated street food.

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

Pulled Brisket Burger
16-hour braised free-range beef brisket 
burger, pork belly bacon, molten cheese, 
pickles and chipotle mayo.

Korean Wings
Lip-smacking crispy fried Korean chicken 
wings with gochujang chilli sauce and 
toasted sesame.

Wagyu Beef Rolls
Carved hot roast rolls filled with 
slow-roasted Victorian wagyu beef, 
accompanied by a selection of mustards, 
chutneys and relishes.

Burger Bar
Victorian wagyu beef burger with 
American cheese, pickle, Dijonnaise  
and tomato ketchup.

Prawn Skewers
Crispy-fried salt and pepper local  
prawn tails, vodka, and lime aioli. GF

Silken Tofu Salad
Black vinegar and mirin marinated tofu 
salad with snow peas, sugar snap peas 
and a fermented black bean dressing.  
V | GF

Spicy Jerk Chicken Skewers
Chicken skewers basted with Jamaican 
jerk sauce and lime juice.

Aussie Pie Station
A selection of classic pastry favourites 
served straight from the pieman’s oven. 
Served with traditional sauces, relishes 
and pickles.

Veggie Burgers
Grilled field mushroom and goat’s 
cheese burger with pickled tomato, 
chipotle mayo in a charcoal bun. V

Bao Buns
Miso-roasted eggplant bao bun with  
yuzu vegan mayo, micro lemon balm, 
spring onion and coriander. V

Holy Charcuterie! 
An abundant array of delicious locally 
produced small goods, antipasti and 
artisanal cheeses. Mouth-watering meats 
include bresaola, pastrami, prosciutto, 
capocollo and smoked chicken. 
A cornucopia of condiments and 
fresh crusty breads sliced to order. 

Tapas Tables
Vibrant earthenware dishes designed 
to inspire your palate. Locally produced 
small goods including bresaola, salami, 
prosciutto and capocollo. Assorted 
marinated vegetables, olives, Victorian 
artisanal cheese and selected hot and 
cold canapés.
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Dessert 
Activations 

End your night on a high 
with one of our show-
stopping desserts.
Minimum 100 guests

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 

Sweet Wall
Sweets include: lime, basil and 
strawberry tart; fresh Sunny Ridge 
berries with lemon verbena panna cotta 
GF; donut-shaped milk and white 
chocolate wagon wheels; pecan and 
coffee tart; assorted choux buns 
and much more. V

Go Nuts for Donuts
Everybody loves a donut, from little  
kids to big kids. Put them on a wall  
and your guests are sure to go nuts. 
Choose from a variety of signature 
flavours and let your guests customise 
with an assortment of toppings. V

The Showstopper
A playful table bursting with Melbourne’s 
best mini sweets made by our award-
winning pastry chefs. 

An epic dessert experience featuring 
chocolate bar smash with a variety 
of toppings, an interactive ice cream 
station featuring chocolate dipped mini 
ice creams, cookie crumble and candy 
sprinkles, as well as an abundance of 
Melbourne's best mini sweets, decadent 
cakes, fruit mousses, marshmallows 
and lollypops. V

Ice Cream
Finish off your night with mini cones  
of award-winning ice cream and gelato, 
passed around to your guests. V
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‘Welcome to 
Melbourne’ Reception

Your selection of standard wines 
from our cellar, along with beers, 
seltzers and soft drinks.
Two-hours $79.50 per person

Includes
Selections on page 16.

 ∙ One sparkling wine

 ∙ One white wine

 ∙ One red wine

 ∙ Two beers

 ∙ Two seltzers

 ∙ A selection of soft drinks and juices

Canapés 

Served Cold 
 ∙  Charcutererie of artisanal, locally 
produced smallgoods, olives, 
pickled vegetables with cheese 
and crusty breads  

 ∙  Roving Oyster Shuckers - A roaming 
culinary experience of freshly shucked 
Australian pacific and rock oysters 
and condiments including lemon and 
tabasco sauce GF

Served Hot 
 ∙  Kwan’s house-made chicken and prawn 
siu mai and vegetable gyoza dumplings

 ∙  Spinach and cauliflower samosa  
with pomegranate mayonnaise V

 ∙  Potato and truffle croquette  
with romesco sauce VF | GF

EAT Stations 

Burger Bar 
Victorian wagyu beef burger with 
American cheese, pickle, dijonnaise 
and tomato ketchup.

Prawn Skewers 
Crispy-fried salt and pepper local 
prawn tails, vodka and lime aioli. GF
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Beverage packages

 ∙ 1 hour $12.50 per person

 ∙ 2 hours $14.50 per person

 ∙ 3 hours $16.50 per person

 ∙ 4 hours $18.50 per person

 ∙ 5 hours $20.50 per person

Includes
 ∙  Variety of soft drinks and  
selection of Capi sodas

 ∙ Variety of fruit juices

 ∙ Carafes of water

+ Add Mocktails  
$6.00 per person (select 2)

Mocktails
Elderflower Fizz 
A combination of Brunswick Aces 
Sappiir, Elderflower cordial and tonic.

Sober Mule 
A combination of Brunswick Aces 
Sappiir, lime, mint, Capi ginger beer  
and bitter.

Dry Sunrise 
A combination of orange juice,  
lemonade and grenadine.

Non-alcoholic 
Beverage 
Package
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Standard  
Beverage 

Beverage packages

 ∙ 1 hour $25.50 per person

 ∙ 2 hours $33.50 per person

 ∙ 3 hours $41.00 per person

 ∙ 4 hours $48.00 per person

 ∙ 5 hours $55.00 per person

+ Additional half-hour $6.00 per person

Includes
 ∙ One varietal of sparkling wine

 ∙ One varietal of white wine

 ∙ One varietal of red wine

 ∙ One varietal of rosé

 ∙ Two standard-strength beers

 ∙ Two varietals of seltzer

 ∙  Variety of soft drinks  
and flavoured water

 ∙ Variety of fruit juices

 ∙ Carafes of water

+ Add additional varietal of wine  
$5.00 per person

Sparkling
 ∙  Helen & Joey Estate “Inara”  
Blanc du Blanc

 ∙  Blue Pyrenees Estate Traditional 
sparkling (an MCEC exclusive)

Rosé
 ∙ Dalfarras Sangiovese Rose

White
 ∙  Mount Avoca “Moates Lane” 
Chardonnay

 ∙  Trentham Estate “The Family” 
Vermentino

 ∙  Hanging Rock “Tanzali” Riesling

 ∙  Tahbilk Marsanne

Red
 ∙ Tellurian “Redline” Shiraz

 ∙  Pettavel Reserve Red Quarted

 ∙  Contemplation Reserve Malbec  
by St Ignatius Vineyard

 ∙  De Bortoli “Villages” Touriga 
Tempranillo

 ∙  Scotchman’s Hill “Top Sail”  
Cabernet Sauvignon

Beer
 ∙ Mountain Goat Organic Steam Ale

 ∙  Mountain Goat Very Enjoyable Beer Lager

 ∙ Mountain Goat Pale Ale

Seltzer
 ∙ Moon Dog Tropical Crush

 ∙ Moon Dog Piney Limey

 ∙ Moon Dog Raspberry Sorbet

Premium  
Beverage

Beverage Packages

 ∙ 1 hour $32.50 per person

 ∙ 2 hours $40.50 per person

 ∙ 3 hours $48.00 per person

 ∙ 4 hours $55.00 per person

 ∙ 5 hours $62.00 per person

+ Additional half-hour $6.00 per person

Includes
 ∙ One varietal of sparkling wine

 ∙ One varietal of white wine

 ∙ One varietal of red wine

 ∙ One varietal of rosé

 ∙ Two standard-strength beers

 ∙ Two varietals of seltzer

 ∙  Variety of soft drinks and 
flavoured water

 ∙ Variety of fruit juices

 ∙ Carafes of water

+ Add additional varietal of wine  
$5.00 per person

Sparkling
 ∙ La Prova Vintage Prosecco 

 ∙  Soumah 'Hexham Vineyard'  
Blanc du Blanc

Rosé
 ∙ Yarrawood 'Tall Tales' Rosé

White
 ∙ Fenian Chardonnay

 ∙ Rowanston 'On Track' Riesling

 ∙  Contemplation Reserve Torrontes  
by St Ignatius Vineyard

 ∙ Moyarra Vineyard Fume’ Blanc 

 ∙ Dromana Estate Viognier

Red
 ∙ Morris Bin '158' Durif

 ∙ Helen & Joey Estate 'Layla' Pinot Noir

 ∙ Michelini Barbera

 ∙ Blue Pyrenees Estate 'Section 1' Shiraz

 ∙ Bushtrack Cabernet Sauvignon

Beer
 ∙ Mountain Goat Organic Steam Ale

 ∙  Mountain Goat Very Enjoyable Beer Lager

 ∙ Mountain Goat Pale Ale

Seltzer
 ∙ Moon Dog Tropical Crush

 ∙ Moon Dog Piney Limey

 ∙ Moon Dog Raspberry Sorbet
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Cocktail Bar

$6.00 per person

+ Add a cocktail bar to your event 
(select 1 cocktail and 1 mocktail).

Can only be accompanying a Standard  
or Premium Beverage Package.

Cocktails
 Myrtle Fizz 
A combination of That Spirited Lot 
vodka, lemon myrtle syrup, lemon juice 
and Capi Melbourne tonic.

 Wattleseed Collins 
A combination of That Spirited Lot  
vodka, wattleseed syrup and cold  
brew T2 Melbourne breakfast tea.

 Brunswick Mule 
A combination of Brunswick Aces 
“Spades” gin, lime, mint, Capi ginger  
beer and bitter.

 “Spades” Jam 
A combination of Brunswick Aces 
“Spades” gin, berries jam, and Capi 
lemon & basil tonic.

Mocktails
 Elderflower Fizz 
A combination of Brunswick Aces 
Sappiir, Elderflower cordial and tonic

 Sober Mule 
A combination of Brunswick Aces Sappiir, 
lime, mint, Capi ginger beer and bitter.

 Dry Sunrise 
A combination of orange juice,  
lemonade and grenadine.

Custom made cocktails available 
on request.

Beverage 
Upgrade
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Cocktail 
Reception

Elevate your evening 
with a curated selection 
of signature cocktails 
and mocktails.

Cocktail Packages

 ∙ 1 hour $30.50 per person

 ∙ 2 hours $38.00 per person

2.5 hours duration max 
+ Add half an hour $6.00 per person

Includes
 ∙  Selection of Cocktails  
(select 2, page 18)

 ∙  Selection of Mocktails  
(select 1, page 18)

 ∙ Standard gin and vodka with mixers

 ∙  Selection of soft drinks and Juice

 ∙ Carafes of water

 ∙ Activation station

 ∙ Service staff to tray around drinks

Custom made cocktails available  
on request.
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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

mailto:sales%40mcec.com.au%20?subject=
http://www.mcec.com.au

