
 Food to  
refuel and 
recharge

Retail Guide



Our philosophy is 
simple – feed people 
well and they will 
stay longer, network 
effectively and  
be sure to return.



Inspired by Melbourne 
Our menu is inspired by Melbourne.  
It’s vibrant, diverse, bold and delightful. 
From morning coffee to grab and go 
gourmet lunch or an evening wine,  
we keep your guests happy with plenty  
of options.

Discover our retail offering and  
the concepts available with sample 
menus and set-up requirements.  
Or talk to us to tailor a menu that  
keeps people talking. 

Discover the difference.
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 You’ll find a great  
range of retail options  
at MCEC including 
cafes, pop-ups, kiosks 
and food trucks.
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Our outlets 

All outlets offer a range 
of food and drink options, 
so you can keep your 
attendees well fed.

Your Event Planner will work with you 
to recommend the best retail offering, 
based on your event, expected attendees 
and demographics; along with our 
experience and knowledge of the venue.

Our menus cater for a wide variety of 
dietary requirements, with vegetarian, 
dairy free and gluten free options always 
available. Your Event Planner can discuss 
other dietary requirements with you.

Please note that all of our outlets are 
cashless and do not accept coins or 
notes as payment.

3
Cafes

11
Kiosks

14
Pop-up concepts
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Take a break or grab a coffee and 
keep moving. Our cafes offer choice  
– from a quick bite or coffee catch up 
to a lively lunch or pre-dinner drinks. 
With free wi-fi and mobile charging 
stations, they are the perfect place 
to refuel and refresh.

Cafes
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Goldfields Cafe + Bar
Feast on share plates and home-style 
delicacies while sipping on local wines, 
boutique beers and exotic cocktails at 
our newest eatery, Goldfields Cafe + Bar. 
Offering a vibrant dining atmosphere, 
your visitors can choose from traditional 
table seating or a more relaxed lounge 
setting to network and unwind.

Check opening hours with your  
Event Planner.

Shed Cafe
Open for breakfast and lunch, Shed 
Cafe’s riverside setting provides the 
perfect backdrop for a quick bite  
to eat. Your visitors can choose from 
a selection of seasonal salads and 
sandwiches or treat themselves  
to one of our many delicious house-
made cakes and pastries.

Check opening hours with your 
Event Planner.

Plenary Cafe
Located in the main foyer of the 
Convention Centre, next to the Plenary 
theatre, Plenary Cafe creates an intimate 
setting for a coffee, an informal meeting 
or pre-show drink at night. Visitors 
can recharge in a cosy armchair while 
enjoying a selection from our range of 
home-made jaffles, salads and wraps.

Check opening hours with your  
Event Planner.
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Kiosks
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Convention Centre
 ∙ 3 kiosks in the main foyer

 ∙  Capable of serving approximately  
150 meals per hour

 ∙ Can also operate as a bar

 ∙  Seating can be arranged in adjacent 
areas, depending on floor plan 
arrangements

 ∙  Discuss the details with your 
Event Planner.

Exhibition Centre Doors 1-10
 ∙  5 kiosks located at the back of the bays

 ∙  Can produce approximately 400 meals 
per hour

 ∙  Contains a seating area that 
accommodates 64 people

 ∙  Can convert to half-size kiosks  
for smaller events serving 
approximately 150 meals per hour

 ∙  Digital screens for branding  
and sponsorship.

Exhibition Centre Doors 11-21
 ∙  3 kiosks located at the back of the bays

 ∙ Can produce 150-250 meals per hour

 ∙  Does not contain a seating area  
and cannot be halved

 ∙  Digital screens for branding  
and sponsorship.

Our kiosks offer a variety of grab  
and go options and are designed  
to cater for high visitor numbers. 
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Sample menu

 ∙  Selection of sandwiches and wraps  
GF available $9.50

 ∙  Handmade maki rolls GF available 
$9.00

 ∙  Fresh house-made salads  
GF available $11.50

 ∙ Classic Don’s Hotdogs $5.00

 ∙  Gourmet Boscastle pies,  
sausage rolls and pasties $6.00

 ∙ Aussie pure beef pie

 ∙ Chicken and mushroom

 ∙ Roasted vegetable pastie

 ∙ Beef sausage rolls

 ∙  House-baked jacket potatoes with 
pulled rotisserie chicken, corn and 
black bean salsa and sour cream  
Vegan friendly available $10.50

 ∙  Pesto chicken focaccia, roasted 
chicken, basil pesto, fresh mozzarella 
and fresh tomato $10.50

 ∙  Roasted vegetable focaccia,  
roasted eggplant, roasted peppers, 
spinach and pecorino cheese $10.50

Burger range
 ∙  Garden veggie patty burger,  
beetroot, butter lettuce, garlic aioli, 
onion jam $10.50

 ∙  Angus beef patty, American cheddar 
cheese streaky bacon, lettuce and 
burger sauce $12.00

 ∙  Chicken schnitzel, honey mustard slaw, 
pickles and butter lettuce $12.00

 ∙  Battered flathead and chips $12.00

 ∙  Hot chips $6.00

Daily specials (1 per show day)
 ∙ Lasagne bolognese $12.50

 ∙  Free-range beef rendang with cumin, 
toasted coconut and coriander with 
fragrant steamed jasmine rice $12.50

 ∙  Rotisserie chicken and chips  
with gravy $12.50

 ∙ Selection of confectionery from $3.50

 ∙ Red Rock Deli Crisps variety $4.00

 ∙  Cool Ridge Water, Pepsi, Pepsi Max, 
Solo, Schweppes Lemonade,  
Sunkist $5.50

VF | Vegan friendly GF | Gluten friendly8
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Our pop-ups have been designed to 
complement our permanent cafes and 
kiosks. They are set up in prominent areas 
within your exhibition or in public places 
such as the concourse or main foyer. 
Each pop-up features a unique concept, 
reflecting Melbourne’s street food scene.

Pop-ups
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Pop-up concepts
 ∙ Barista Bar

 ∙ Bar/Express Bar/Premium Bar

 ∙ Burgers and Bites

 ∙ Poke and Sushi Bar

 ∙ The Southern Bird

 ∙ Dog Eat Dog

 ∙ Healthy Eats

Location
We will work with you to advise on 
the ideal locations for pop-up outlets 
considering the following:

 ∙  High traffic areas and visibility 
to attendees

 ∙ Impact on neighbouring events.

 ∙  Available space and maximum 
occupancy

 ∙  Access to power, data and 
emergency exits.

Space and power
Our pop-up outlets require:

 ∙  Minimum 6m x 3m space  
on an unraised floor

 ∙  Direct access to 3-phase 
power and 10-amp sockets

 ∙  Direct access to data points 
for the POS system

 ∙  Minimum 1.5m at the front  
of the outlet for queuing

 ∙  Running water is not required.

Seating
Most pop-up outlets work best when 
seating space is incorporated. Subject 
to availability, MCEC can provide 
complimentary standard kiosk furniture 
for your outlet. Alternatively, you are 
welcome to provide your own furniture 
for these outlets.

Considerations
The set-up and pack-down must be 
incorporated into your event’s move-in 
and move-out schedule via your Event 
Planner. For move-in, please allow a 
minimum of eight hours per outlet. 
For move-out, please allow a minimum 
of two hours per outlet.

Minimum spend requirements
Where MCEC is not confident in covering 
operating costs, minimum spends apply. 
Pop-ups may be substituted for kiosks 
and will be determined on an event-by-
event basis.

Minimum spends also apply if you request 
additional outlets, a highly specialised 
menu or extended operation hours.

Minimum spend requirements are based 
on a four consecutive-hour period 
(minimum shift per staff by EBA).

Speak with your Event Planner for 
more information.
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Sample menus 

Italian Kitchen
 Ciabatta con pollo arrosto $12.00
Pulled rotisserie roasted chicken, 
radicchio and caper slaw, garlic aioli  
on a ciabatta roll.

 Homemade lasagne bolognese $14.50

Tortellini tre formaggi al ragu $14.50
Three-cheese tortellini on a slow  
braised beef ragu.

Polpette e polenta $14.50
Meatballs, soft polenta, napoli sauce.

Canelonni ricotta e spinaci $14.50
Spinach and ricotta cannelloni.

Burger and bites
Potato head $14.50
Angus beef patty, hash brown, streaky 
bacon rasher, American cheddar, lettuce 
and mayonnaise on a milk bun.

The south east $14.00
Buttermilk fried chicken, coriander  
and carrot nam phrik slaw, chili jam  
and mayonnaise on a milk bun.

Earth friend $13.50
Garden veggie burger patty, sautéed 
mushrooms, fresh tomato, lettuce  
and herbed mayonnaise on a milk bun.

House seasoned chips $7.50
Crispy chips seasoned with house 
herbs and spices.

Loaded potato gems $10.00
Potato gems, shredded cheese,  
crispy bacon and spring onion.

All pasta dishes served with Italian salad 
and house baked sour dough.12
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Food trucks
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If you’re interested in this option,  
we recommend discussing it with your 
Event Planner early, as food trucks  
are in demand across Melbourne. 

Location
We will work with you on the ideal 
locations for food trucks considering  
the following:

 ∙  High traffic areas and visibility  
to attendees

 ∙  Impact on neighbouring events.

 ∙  Available space and maximum 
occupancy

 ∙  Access to power, data and  
emergency exits.

Space and power
Food trucks require:

 ∙  Minimum 6m x 3m space  
on an unraised floor

 ∙  Direct access to 3-phase  
power and 10-amp sockets

 ∙  Direct access to data points  
for the POS system

 ∙  Minimum 1.5m at the front  
of the outlet for queuing.

Considerations
The set-up and pack-down must  
be incorporated into your event’s  
move-in and move-out schedule  
via your Event Planner. For move-in, 
please allow a minimum of one hour 
per truck. For move-out, please allow 
a minimum of two hours.

Minimum spend requirements
A minimum spend applies and varies 
depending on the food trucks and  
total hours hired. This is to ensure  
that your event is viable for our food 
truck partners.

Offer your visitors a street food experience 
with a selection of food trucks to choose from. 
Food trucks complement a kiosk and are ideal 
for events of up to 1,500 people, with multiple 
trucks required for larger events.
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Important information

Customised solutions
If you have an idea for your event that 
we haven’t already covered, our team 
will happily work with you to bring your 
vision to life.

Proposal confirmation
We require final approval on concept  
and menu proposal to be provided  
14 working days prior to the event start 
date for ordering purposes. After this 
time, adjustments can be made subject 
to availability and additional charges  
may occur.

Special dietary requirements
If you or your guests have any special 
requirements, we will be delighted to 
work with you to create your ideal menu. 
Any special dietary requirements are 
available on request with prior notice.

Cancellation
If you need to cancel your outlet, 
we require written notification. Our 
cancellation policy can be found in 
our terms and conditions, available 
on request from your Event Planner.

Michael Birmingham
Retail Manager

Neil Mather
Senior Manager  
Food and Beverage

Meet the team
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Start 
planning 
your next 
event

retailenquiries@mcec.com.au 
1 Convention Centre Place 
South Wharf Victoria 
Australia 3006 
mcec.com.au
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