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Food For
Thought

Conference
Menu

Our menu is
a celebration
of our home –
bold, exciting,
unconventional.
So MCEC.
So Melbourne.

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.
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Menus
inspired by
Melbourne,
designed
by you.
Fresh ideas,
across the table.
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Covering everything from colourful
salads to multicultural cuisines, our
diverse lunch packages guarantee
that when it comes to your guest’s
experience, no two days are the same.
To cap things off, let your guests unwind
with our Happy Hour package, marking
the perfect end to the day, and the start
of the night.
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From the first morning coffee to the
last evening wine, treat your delegates
to award-winning food made from
the best local produce Melbourne has
to offer. And then there’s lunch, which
is an event in itself.

Take a Break
On Arrival

Executive Break

$6.25 per person

$16.50 per person

Served for up to 60 minutes.

Served for up to 45 minutes.

∙ Freshly brewed premium coffee

∙ Freshly brewed premium coffee

∙ Hot chocolate

∙ Hot chocolate

∙ V
 ariety of traditional,
herbal and fruit-infused teas

∙ V
 ariety of traditional,
herbal and fruit-infused teas

∙ Carafes of water

∙ Carafes of water
∙ Seasonal house-baked cookies

Classic Break
$9.50 per person
Served for up to 45 minutes.
∙ Freshly brewed premium coffee
∙ Hot chocolate
∙ V
 ariety of traditional,
herbal and fruit-infused teas
∙ Carafes of water
∙ Seasonal house-baked cookies

∙ Whole fresh fruit
∙ 2 x break items (page 7)

Barista Cart
∙ 3
 hour packages starting from $935
including one barista and 200 cups
∙ 8
 hour packages starting from $1529
including one barista and 300 cups
∙ S
 peak with your event planner for
further details

∙ Whole fresh fruit

Premium Break
$12.00 per person
Served for up to 45 minutes.
∙ Freshly brewed premium coffee

∙ Carafes of water
∙ Seasonal house-baked cookies
∙ Whole fresh fruit
∙ 1 x break item (page 7)

$4.50 per person
Assorted soft drinks and juices.

Self-service bistro machine
$1.50 per person, per break
Add a self-serve bistro machine.
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∙ V
 ariety of traditional,
herbal and fruit-infused teas

Cold drinks
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∙ Hot chocolate

Upgrades

Refresh,
refuel
and relax.

Take a Break
Premium Break (select one) and
Executive Break (select two) items
+ Additional break items
$6.25 per item, per person

Sweet Signature

Food Boost

∙ S
 ignature banana and walnut bread
coated with milk chocolate and roasted
almonds V

∙ M
 oroccan vegetable wellington
with cumin coconut yoghurt V | GF

∙ Cherry and coconut lamingtons V

∙ S
 piced potato and spring onion bonda,
turmeric and ginger tahini dip V | GF

∙ O
 ur award-winning ice creams and
sorbets, inspired by seasonal flavours
V | GF
∙ T
 riple chocolate muffins, hazelnut
and coffee crumble V
∙ C
 aramelized white chocolate, lemon
and apricot scones served with jam
and Chantilly cream V
∙ S
 piced apple loaf cake, with maple
walnut crumb VF

∙ MCEC 'boost' nut and trail mix

∙ A
 lmond and blueberry friand with
passionfruit whipped ganache VF | GF
∙ M
 ount Zero red lentil and kale fritters
with lemon vegan mayonnaise VF | GF
∙ C
 hocolate and raspberry mud cake
VF | GF
∙ P
 ots of strawberry pannacotta, berries,
macadamia, chia seeds and freeze
dried berry crumble V | GF

Conference Classics
∙ A
 ussie classic, vegemite, tasty cheese
and sundried tomato scroll V
∙ G
 ood old sausage roll with
tomato sauce
∙ H
 ouse-smoked Huon Valley salmon in
a brioche roll with dill lemon dressing

V | Vegetarian VF | Vegan friendly 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.

∙ B
 raised steak and pepper pie with
tomato chutney
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∙ S
 hredded smoked chicken with
baconaise in soft buttermilk roll
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∙ B
 acon, egg, and smashed avocado
in charcoal rolls

100-mile
Lunch Menu
Buffet style menu, all major
ingredients have been sourced
from local farms and markets
within 100 miles (161 kilometres)
of our venue – supporting Victorian
food producers while reducing
our carbon footprint.
$41.50 per person
Minimum 25 delegates

Includes

Hot Bowls

∙ M
 CEC sourdough bread, Saint David
Dairy butter (.03 miles)

Select two

∙ Two x plant-powered salads V
∙ Two x hot bowls
∙ D
 ietary buffet featuring vegetarian
salads and hot items, assorted
roasted protein and condiments,
all free of gluten and nuts V | GF
∙ Dessert V
∙ Whole seasonal fruit
∙ Botanical water
∙ Freshly brewed premium coffee

∙ F
 ree-range beef rendang with cumin,
toasted coconut and coriander with
steamed fragrant rice (50.2 miles) GF
∙ M
 iso-braised chicken and shiitake
mushrooms with fried onions, coriander
and saffron rice (94 miles) GF

∙ V
 ariety of traditional, herbal
and fruit-infused teas

Plant-powered Salads

∙ B
 aby pork and fennel sausages with
orecchiette pasta and salsa verde
(81.9 miles)

∙ B
 aby cos leaves, pea shoots and
tendrils salad with radish and crumbled
goat’s cheese with red wine vinegar
(39.6 miles) V | GF

∙ B
 acchus Marsh grown cauliflower
eggplant and potato curry with
beluga black lentils and brown rice
(40.5 miles) VF | GF

∙ T
 ossed green leaves with torn buffalo
mozzarella, sun-dried roma tomatoes,
toasted hazelnut and avocado dressing
(39.6 miles) V | GF

Dessert

∙ A
 sian cress, bean shoots, picked
coriander and orange cheeks with
roasted red pepper and sweet soy
dressing (39.6 miles) V | GF

Upgrade

∙ T
 ossed garden salad with local baby
tomatoes, peppers, Gippsland green
olives and apple balsamic vinaigrette
(63.5 miles) VF | GF
∙ K
 ale, peas, broccoli, green beans,
edamame, toasted coconut, boiled
egg and turmeric dressing (45.6 miles)
V | GF
∙ S
 teamed sweet potato and corn with
bocconcini cheese, pickled onion, roast
peppers and dukkah (67.1 miles) V | GF

Selection of miniature desserts. V

Cold drinks
$4.50 per person
 ssorted soft drinks and juices
A
(replaces botanical water).
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∙ P
 an-fried potato gnocchi with mature
cheese, peas and basil pesto sauce
(7.1 miles) V

∙ B
 raised Victorian farmed lamb ragu
with tomato, onion and rosemary with
Mount Zero biodynamic pearl barley
(94 miles)

∙ Hot chocolate

Select two
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∙ B
 utter chicken with steamed fragrant
rice, yoghurt and green chilli (94 miles)

Classic
Working Lunch
Keep your delegates
charged throughout
the day with a variety
of healthy classics and
exciting flavours from
around the world.
$44.00 per person
+ Additional lunch items
$8.25 per item, per person

Includes
∙ Whole seasonal fresh fruit
∙ D
 ietary buffet featuring vegetarian
salads, assorted roasted protein and
condiments all free of gluten and nuts
∙ Freshly brewed premium coffee
∙ Hot chocolate
∙ V
 ariety of traditional,
herbal and fruit-infused teas
∙ Botanical water
∙ 2 x items from the deli (page 12)
∙ 2 x items from plant powered (page 12)
∙ One x hot street food (page 13)
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Food is the
ingredient that
binds us together.
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∙ One x hot bowl (page 13)

From the Deli

Plant-powered

Hot street food

Hot bowls

Select two

Select two

Select one

Select one

Wraps and Rolls

Large Salad Platters

∙ Y
 ellow duck curry spring roll with
sweet chilli dipping sauce

∙ M
 ultigrain roll with basil pesto, rocket,
tomato, olive and feta cheese V

∙ M
 editerranean-style chickpea salad
with haricot and soy beans, artichokes,
capsicum and pesto dressing V | GF

∙ P
 anko crumbed chicken pieces
with a smoky chipotle mayonnaise
and sweet and sour dill pickles

∙ B
 raised Gippsland beef bourguignon
with button mushroom and bacon
crumb with creamed potato GF

∙ B
 roccoli, kale, toasted almond, fried
garlic, coriander, chilli, shallot salad
with tamari dressing VF | GF

∙ C
 aramelised 3030 barramundi kebab
with hazelnut dukkah, mandarin and
pomegranate glaze GF

∙ T
 umeric spiced cauliflower, hummus,
capers, olives, continental parsley and
pomegranate salad VF | GF

∙ G
 inger miso roasted eggplant bao bun
with yuzu mayo, micro lemon balm,
spring onion and coriander V

∙ S
 uperfood salad with kale, goji berries,
chia seeds, corn, fresh jalapeño and
wild rice topped with fetta and a
raspberry mustard dressing V | GF

∙ O
 konomiyaki pancake, kewpie,
nori with togarashi dukka V

∙ B
 rown rice and red quinoa salad, with
capsicum, edamame, ginger and mirin
VF | GF

∙ S
 piced corn empanada, cumin and lime
avocado salsa and jalapeno V | GF

∙ P
 an-fried parmesan gnocchi,
wild mushrooms, goats cheese
and chopped parsley V

∙ V
 ictorian Wagyu beef burger with
American cheese, pickle, dijonnaise
and tomato ketchup

∙ C
 auliflower eggplant and potato
curry with beluga black lentils
and brown rice VF | GF

∙ L
 ight rye roll with cheddar, rocket,
dill and dijon mayonnaise, gherkin
and pickled red cabbage V
∙ W
 holemeal wrap of hoisin marinated
chicken with rainbow slaw
∙ C
 iabatta roll filled with smoked ham,
smashed avocado, goats curd, cos
lettuce and cucumber
∙ S
 ourdough roll filled with chicken,
pomegranate mayo, baby spinach
and eggplant
∙ S
 haved roast beef wrap with
rocket, tomato relish, cucumber
and caramelised onion
∙ R
 oasted pumpkin, spinach, chickpea
wrap with fetta, Spanish onion,
dukkah, pumpkin seeds and tahini V

∙ G
 reen lentil, roast pumpkin, eggplant
and rocket salad with feta and lemon
thyme dressing V | GF

Speciality Items

Specialty Items

∙ G
 reen pea, mint and ricotta cheese
quiche slice with wild rocket leaves V

∙ Z
 a’atar spiced roast vegetable tart with
honey labna V | GF

∙ C
 hickpea and black quinoa croquettes,
wholegrain veganaise and herbs VF | GF

Large Salad Platters

∙ C
 reamy lamb korma with fragrant
rice, toasted almond and coriander
yoghurt GF
∙ S
 oy roasted chicken with fermented
black bean sauce and rice GF

Chef’s selection
sweet treat
$2.75 per person

Cold drinks
$4.50 per person
Assorted soft drinks and juices
(replaces botanical water).

Something Sweet
∙ M
 ini seasonal dessert item made
by our award-winning pastry chefs
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∙ S
 picy roast beef salad with tomato,
mozzeralla, capsicum, corn, cos lettuce
with lime and jalapeno dressing GF

∙ N
 aked inside out Tokyo roll, with
avocado and enoki mushroom, light soy
and wasabi mayonnaise V | GF

∙ S
 pinach and ricotta cannelloni with
tomato sugo and cheese sauce V
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∙ P
 oached chicken salad with chilli and
mint, quinoa, edamame beans, julienne
of raw carrot and rocket with lime and
smoked paprika dressing GF

∙ M
 iso vegetable ricepaper roll with
Lebanese cucumber, carrot, red
cabbage, spinach, rocket, red Capsicum
and sesame VF | GF

∙ H
 ouse smoked chicken, kale, smashed
avocado and red miso rice GF

When time is of the
essence, our individual
Eco Boxes provide your
guests with the flexibility
to eat anytime, anywhere.
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We want our food to have a big impact
at your event, but a small one on
the environment. That’s why we’re
constantly finding ways to reduce waste
and remove single-use items from your
catering experience. Now, with our new
Eco Boxes, your conference catering
menu is leaving a lasting impression
for all the right reasons.
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Sustenance
and sustainability

Eco Boxes

Eco Boxes menu

Simple Eco Box

Salad and sweet treat Eco Box

$26.75

$29.70

∙ Choose one wrap or roll

∙ Choose one substantial salad

∙ Whole fresh fruit

∙ Chef’s selection sweet treat

∙ Botanical water

∙ Whole fresh fruit

Wraps and rolls

Specialty items

∙ M
 ultigrain roll with basil pesto, rocket,
tomato, olive and feta cheese V

∙ Z
 a’atar spiced roast vegetable tart
with honey labna V | GF

∙ L
 ight rye roll with cheddar, rocket,
dill and dijon mayonnaise, gherkin
and pickled red cabbage V

∙ N
 aked inside out Tokyo roll, with
avocado and enoki mushroom, light
soy and wasabi mayonnaise V | GF

∙ W
 holemeal wrap of hoisin marinated
chicken with rainbow slaw

∙ M
 arinated shiitake mushroom, pickled
ginger and asparagus rice paper roll
VF | GF

∙ Botanical water

∙ C
 iabatta roll filled with smoked
ham, smashed avocado, goats curd,
cos lettuce and cucumber

$28.75

Sandwich and salad Eco Box

∙ Choose one substantial salad

$31.50

∙ S
 ourdough roll filled with chicken,
pomegranate mayo, baby spinach
and eggplant

∙ Whole fresh fruit

∙ Choose one wrap or roll

∙ Botanical water

∙ Choose one substantial salad

Whole bowl Eco Box

∙ S
 haved roast beef wrap with rocket,
tomato relish, cucumber and
caramelised onion

∙ Chefs selection sweet treat

Select lunch Eco Box
$28.75
∙ Choose one wrap or roll
∙ Chef’s selection sweet treat

∙ Whole fresh fruit
∙ Botanical water

South Wharf Eco Box

∙ Whole fresh fruit

$41.25

∙ Botanical water

∙ Choose two wraps or rolls
∙ Choose one specialty item

Frittata and sweet treat
Eco Box
$28.75

∙ Botanical water

Melbourne graze Eco Box

∙ Chefs selection sweet treat

$47.25

∙ Botanical water

∙ Choose one wrap or roll
∙ Chose one substantial salad
∙ Chose one speciality item
∙ Chefs selection sweet treat
∙ Whole fresh fruit
∙ Botanical water

∙ C
 oconut poached chicken salad
with green papaya, lemongrass,
cashews and nahm jim GF
∙ S
 picy roast beef salad with tomato,
mozzeralla, capsicum, corn and
cos lettuce with lime and jalapeño
dressing GF

∙ P
 oké bowl of sashimi grade salmon
with multigrain sushi rice, spicy mayo,
seaweed, edamame and toasted
sesame seeds

Upgrade
Cold drinks
$4.50 per person
 ssorted soft drinks and juices
A
(replaces botanical water)

Hot drinks

∙ S
 moked 3030 barramundi, kipfler
potato, local tomato, rocket, parsley,
pickled red onion salad, Dijon mustard
with baby caper vinaigrette GF

$5.00 per person

∙ Israeli couscous salad with roast
pumpkin, capsicum, sultanas and
continental parsley with honey
dressing V

∙ V
 ariety of traditional, herbal
and fruit-infused teas

∙ M
 editerranean-style chickpea salad
with haricot and soy beans, artichokes,
capsicum and pesto dressing V | GF
∙ S
 uperfood salad with kale, asparagus,
goji berries, chia seeds, corn, fresh
jalapeño and brown rice topped with
fetta and a raspberry mustard dressing
V | GF

∙ Freshly brewed premium coffee
∙ Hot chocolate
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∙ Whole fresh fruit

∙ R
 oast pumpkin, spinach
and feta cheese frittata V
∙ Whole fresh fruit
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∙ Chefs selection sweet treat

Substantial salads

∙ G
 reen pea, mint and ricotta cheese
quiche slice with wild rocket leaves V

EAT Stations
Our EAT Stations reflect the
best of Melbourne’s street
food scene, from laneway
cafes, to fresh food markets,
decadent desserts and
gourmet produce. Your event
planner can work with you
to customise a solution
to suit your event needs,
including the best set up.
$48.50 per person
Minimum 150 guests
+ Additional EAT Stations $11.50 per
person (One food station or dessert
activation item can be added to other
lunch options minimum 150 guests).

Includes

EAT Stations

∙ Seasonal whole fresh fruit

Select three

∙ Botanical water
∙ Three x EAT Stations (page 19)
∙ One x dessert activation (page 20)
∙ D
 ietary buffet featuring vegetarian
salads, assorted roasted protein and
condiments all free of gluten and nuts

Chicken Schnitzel Slider
Chicken schnitzel burger with avocado
smash and lemon herb aioli.
Vegetarian Burger
Looks and tastes like a beef burger,
made with vegetarian ingredients.
Served with a side of potato crisps. V
Steamed Dumplings
Chilli prawn gyoza dumplings with black
vinegar dressing and Asian herb salad.
Bao Buns
Ginger miso roasted eggplant bao bun
with yuzu mayo, micro lemon balm,
spring onion and coriander. V
Crispy Fried Squid
Panko-crumbed squid rings tossed in
togarashi seasoning and served with
tonkatsu sauce and Kewpie mayonnaise.
Gourmet Hot Dog
Grilled smoked hot dog with ketchup,
mustard, bacon mayo and onions on
soft buttermilk bun.

Simply Fresh
Soy poached chicken and avocado
rice paper roll with vermicelli noodles,
cucumber, coriander, mint and fried
shallots with Thai sauce for dipping.
Hawaiian Poke
Poké bowl of sashimi grade salmon
with multigrain sushi rice, spicy mayo,
seaweed, edamame and toasted
sesame seeds.
Heart and Soul
Braised beef brisket burger, pork belly
bacon, molten cheese, pickles, chipotle
mayonnaise.
Paella a la MCEC
Bowls of classic chicken and chorizo
paella with sofrito, piquillo peppers
and bomba rice. GF
Katsu Curry
Panko crumbed chicken katsu curry
with fukujinzuke, pickled radish,
boiled egg and steamed rice.

Korean Fried Chicken
Korean fried chicken skewer brushed with
gochujang sauce and toasted sesame.
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Vegetarian Curry Hut
Hot bowls of cauliflower and potato
curry 'Aloo Gobi’ with steamed rice,
coriander and pots of yoghurt. V | GF
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Dessert Activations
Minimum 100 guests.
(Select one)
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

Upgrades
Cold drinks
$4.50 per person
Assorted soft drinks and juices
(replaces botanical water).

Hot drinks
$5.00 per person
∙ Freshly brewed premium coffee
∙ Hot chocolate
∙ V
 ariety of traditional, herbal
and fruit-infused teas

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

Pre or Post
Conference Events

Welcome to
Melbourne Reception

Cap off the day with a drink and
our mouth-watering assortment
of canapés and nibbles served from
pre-set tables and beverage stations.

$79.50 per person
Two-hour duration

Post conference
happy hour

Select one of the
following options

Your selection of standard wines
from our cellar, including beers,
seltzers and soft drinks.

Includes

Option one

∙ One sparkling wine

A selection of standard wines from
our cellar including beer and nonalcoholic drinks, all items are as
per our Beverage Manager’s selection.
∙ One sparkling wine
∙ One white wine
∙ One red wine
∙ One beer

$31.50 per person
∙ A
 ssorted platters of traditional
and vegetarian mini pies and sausage
rolls with tomato ketchup and
beetroot relish
∙ H
 andmade, steamed, beef dim sims
with soy sauce and sweet chili sauce

∙ One seltzer

Option two

∙ A selection of soft drinks and juices

$39.00 per person
∙ Tomato and mozzarella macaron V | GF
∙ H
 and crafted assorted vegetarian sushi
with wasabi and light soy sauce V
∙ P
 otato and truffle croquette with
romesco sauce VF | GF
∙ T
 raditional vegetable spring rolls
with nam prik dressing VF

∙ One white wine
∙ One red wine
∙ Two beers

Served hot
∙ K
 wan’s house-made chicken and prawn
siu mai and vegetable gyoza dumplings
∙ S
 pinach and cauliflower samosa
with pomegranate mayonnaise V
∙ P
 otato and truffle croquette with
romesco sauce VF | GF

∙ Two seltzers
∙ A selection of soft drinks and juices

Served cold
Charcuterie, Artisan cheese boards
Platters of 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 with condiments
including lemon and tabasco sauce. 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 with vodka and lime aioli. GF
Refer to Cocktail Menu Guide
for beverage selection.

Food and Beverage Service
$6.00 per person
Upgrade your happy hour with drinks and
canapés trayed around to your guests.
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Upgrade
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∙ Chicken tikka masala pie
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Start
planning
your next
event

0675_February 2022

+61 3 9235 8210
sales@mcec.com.au
1 Convention Centre Place
South Wharf Victoria
Australia 3006
mcec.com.au

