CELEBRATE THE
FESTIVE SEASON

VENUES AT CROWNE PLAZA MELBOURNE

PEARL RIVERFRONT

YUGO RESTAURANT

From design of your room styling to
production of your event, we work with
some of the best event partners in the
industry to make sure your next event in
one word is “Brilliant”. Our dedicated team
will help you to choose from six flexible
riverfront spaces to craft a festive event to
remember for up to 600 guests.

With its award-winning interior, innovative
global menu and unique private dining room
that frosts over at the push of a button,
Yugo is the ideal venue for when you really
want to impress.

DIVE BAR
Our dimly-lit bar is layered with neon and
street art, with a touch of glitz. Features
of Dive Bar include a hot pink billiards
table and a guest-controlled juke box. The
perfect space for your next after-dark
function or event.

PEARL RIVERFRONT

Pearl Riverfront is Melbourne’s newest premier
event destination. Located right on the Yarra
River with ten flexible event spaces and prefunction lounge, this specially designed venue,
situated beneath one of Melbourne’s iconic
buildings; Crowne Plaza Melbourne, caters to
every need of your next celebratory event.
From on river projection, helicopter flyby, to
arrivals by boat and celebratory fireworks; your
festive event execution is only limited to your
imagination.

FESTIVE PACKAGES
TINSEL PACKAGE
$80 PER PERSON
Festive cocktail on arrival
2 hours canapes
2 hours beverages
Festive Theming
ADVENT PACKAGE
$95 PER PERSON
2 course sit-down lunch OR dinner
3 hours beverages
Festive Theming
MISTLETOE PACKAGE
$120 PER PERSON
3 course sit-down lunch OR dinner
4 hours beverages
Festive Theming
SLEIGH THE NIGHT PACKAGE
$170 PER PERSON
Festive cocktail on arrival
1 hour canapes
3 course sit-down dinner (alternate main)
Up to 5 hours beverages
*Festive theming includes: white table linen, festive
centerpieces, public area decorations. For additional
theming visit page nine.

CANAPE MENU
Mix and mingle along the river’s edge with 2 hours
of canapes and beverages.
$15 per person per additional hour
SELECTION OF EIGHT CANAPES:
HOT SELECTION

Mushroom arancini, truffle mayo
Panko crumbed prawns, yum yum sauce
Crispy shitake mushroom, torgarashi
Lamb kofta, sumac, mint labneh
COLD SELECTION

Wagyu beef, truffle, goat curd, balsamic onions, toast
Seared scallops, XO butter corn, aonori
Peking duck pancakes, spring onions, hoi sin sauce
Tofu dip pickled pumpkin, soy pepitas, puffed black rice

Dietary requirements can be catered to upon request.

SEATED MENU
Please select one dish per course to be served to all guests.
2 Courses $75 – with matched wines $85
3 Courses $95 - with matched wines $110
Alternate drop $6 extra

TO START

MAINS

Tiger Prawns
Celeriac, wakame, roulade, avocado
puree, caper berry, citrus soy

Barramundi
Brussels sprouts, smoked bacon nori,
fried capers, yuzu butter sauce

Wagyu Beef Tataki
Kohlrabi Kimchi, black garlic cream,
truffle oil, puffed black rice, micro
perilla

Grilled Beef Striploin
Asparagus, miso parsnip puree,
tempura salt bush, creamy
peppercorn jus

Dietary requirements can be catered to upon request.

TO FINISH
Brandy Spiced White
Chocolate Panna Cotta
Mulled wine berries
Traditional Christmas pudding
Anglaise, gingerbread ice cream
Chocolate Tart
Mixed berry compote, mascarpone

DELUXE CHRISTMAS BUFFET MENU
3 Hours // $150 pp
4 Hours // $ 175 pp
COLD SELECTION

MAINS

Bread Display
Assorted bread, rolls, crispy tortilla, pita
Olive oil, dukkha and balsamic
Dips and pickled vegetables
Australian Seafood Display
Fresh Shucked Oyster
King Prawns
Marinated Octopus
Smoked Salmon
Sushi and Sashimi
Served with sauces, condiments and fresh lemon

SALAD

Braised lamb, carrots, Spanish onions, mint jus
Roast turkey, stuffing, quiche gravy
Roast potato and brussels sprouts
Barramundi, coconut curry sauce, tomato salsa
Penne, roast red pepper, olives, garlic, capers, and chili in olive oil
Burnt honey, rum Christmas ham, nectarine

DESSERT

Australian cheese platter, lovash, quince paste
Seasonal fruit platter
Fruit mince pie / anglaise sauce
Peach cobbler, fresh cream
Pavlova, summer fruits

Green bean, hazelnut ricotta salad, green goddess sauce
Potato salad, pancetta, spring onions, sour cream,
Turmeric cauliflower, walnuts, pomegranate, raisins, tahini sauce
Red rice, wild rice, quinoa, edamame, roast pumpkin, tomato, lemon,
herb dressing
Garden salad and condiments

Dietary requirements can be catered to upon request.

BEVERAGE MENUS
Bronze Beverages

Platinum Beverages

Including: Heineken, Boags Draught Light, Bay of
Stones Sparkling Brut, Bay of Stones Sauvignon Blanc
& Shiraz and an assortment of soft drinks, juice and
mineral water

Including: Heineken, Boags Draught Light, 5 Seeds
Crisp Cider, NV Mumm Gordon Rouge Brut, Seppelt
The Drives Chardonnay, Jim Barry The Atherley
Riesling, Wynns The Gables Cabernet Sauvignon or
Grant Burge 5thGeneration Shiraz, San Pietro Pinot
Noir, premixed spirits and an assortment of soft
drinks, juice and mineral water.

1 hour
2 hours
3 hours
4 hours
5 hours

| $24pp
| $32pp
| $40pp
| $48pp
| $52pp

Silver Beverages
Including: Heineken, Boags Draught Light, NV
Veuve d’Argent Blanc de Blanc, Seppelt The Drives
Chardonnay, Grant Burge 5thGeneration Shiraz and an
assortment of soft drinks, juice and mineral water.
1 hour
2 hours
3 hours
4 hours
5 hours

| $32pp
| $42pp
| $52pp
| $62pp
| $72pp

1 hour
2 hours
3 hours
4 hours
5 hours

| $48pp
| $60pp
| $72pp
| $84pp
| $96pp

VENUE PARTNERS
ENCORE EVENT TECHNOLOGIES | AV TECHNOLOGY
‘Tis the season to shine bright, and when it comes to
event production our onsite AV partner, Encore Event
Technologies, have you covered. Their superior technical knowhow and creative flair will ensure your event runs seamlessly.
DECOR IT | STYLING
Taking event styling to the next level, Decor It specialise in
centrepieces, floral styling and table linen. With a range that is
widely versatile, they can cater to all budgets and needs, either
from the extensive existing range or custom-designed just for
your event.
MELBOURNE EVENT FLORALS | ARRANGEMENTS
If photography backdrops or bold floral centerpieces fit your
event style, Melbourne Event Florals will bring your vision to life.
They are constantly developing new and inspiring hire pieces
that stay abreast of trends.

Room
size
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Studio 1

130m²

2.65m
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24

12
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✓

Studio 2

138m²

2.65m

70

49

110

90

32

15

24

✓

Studio 3

137m²

2.65m
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49

110

90

32
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24

✓

Studio 4
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2.65m
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49

110

90

32

15

24

✓

Studio 5

139m²

2.65m

70

49

110

90

32

15

24

✓

Studio 6

136m²

2.65m

70

49

110

90

32

15

24

✓
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2.65m

-

-

-

-

-

-

-

✓

Studios 1-6* (combined rooms)

885m²

2.65m

400

280

452**

452**

184

-

-

✓

Studios 1-3* (combined rooms)

405m²

2.65m

190

133

320

260

88

-

-

✓

Studios 4-6* (combined rooms)

412m²

2.65m

210

147

330

270

96

-

-

✓

Pre-function area

385m²

2.65m

-

-

100

-

-

-

-

✓

Pre-function area + Studios 1-6*

1270m²

2.65m

-

-

696-

-

-

-

-

✓

Room

Banquet Cabaret Reception Theatre

Classroom Boardroom U-Shape

Trade
Exhibit

Level 1 - Pearl Riverfront Studios

Breakout (can only be
hired with Studios 1-6)

Level 3 - Atrium Rooms
Atrium One
Atrium Two

3.62 min |

- Pearl Riverfront.
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A non-refundable deposit (equals to 20% of the event estimate including
allmax
room fees, accommodation, foodand beverage and AV equipment hire costs) must be paid to the venue within 7
days of booking. Final payment is required withi n 14 days out from your event. Final guest numbers and details including catering selections and audio visual must be provided to the venue

no later than 7 daysTerms
prior &toConditions
your event. Menu selections are subject to change dependent on product availability and seasonality. Dietary requirements can be catered to upon request. In
the guidance
the Victorian
and Department of Health and Human Services, venue capacities subject to change.
Allaccordance
capacities arewith
calculated
based on aof
comfortable
use ofGovernment
the floor space.
All COVID-19 regulatory restrictions must be adhered to and compliant on the day of the event.

YUGO RESTUARANT
With our beautiful, award-winning design and innovative menu of
traditional favourites infused with global flavours, Yugo offers you the
perfect place to bring friends, family or colleagues together for an
event they’ll never forget.

CHRISTMAS MENU | $75 PP
Min 6 pax
Pigeon Ham Hock Apricot Terrine, toasted sourdough
Salmon Gravlax, capers, beetroot, saffron mayonnaise
Market Fish of The Day
Roasted Turkey, fondant potato, confit carrots, pancetta brussel
sprouts, savoy cabbage, veal jus
Portuguese Doughnut, cinnamon sugar
+ $49 | 3x cheese platter, quince paste, grapes & a bottle of
house prosecco

KIDS CHRISTMAS MENU | $35 PP
Roast Turkey
Kids Steak & Chips w broccolini
Kids Battered Fish & Chips w broccolini
Ice cream

DIVE BAR
Dive Bar is where guests and locals know they’ll have a good time.
It’s the place to socialize and play into the late night and to dance to
your favourite tunes on our custom-designed jukebox.
This space is ideal for cocktail parties, corporate events, product
launches, media events, hens’ parties, birthday celebrations, after
work drinks, networking events, engagement parties, Christmas
celebrations, corporate parties

CANAPE MENU

BEVERAGE PACKAGES

$35 pp – choice of 3 flavours
$45 pp – choice of 5 flavours
Min 10 pax // 1 hour

Dive Package // $45 pp

Spring rolls
Portuguese fish cakes
Crayfish & crab croquettes
M9 + wagyu beef sliders
Truffle mac + cheese puffs
Pork, fennel & wild garlic sausage roll
Chorizo three bean tarts
Mediterranean goats cheese rolls
Paprika coated squid
Roast beef croute

Tap Beers
Prosecco
House red
House white
Soft Drinks & Juices
VIP Package // $ 75 pp
Tap Beers
Stubbies
Prosecco
White & Red wine range
Champagne
House spirits
Three cocktails
Soft drinks & juices

FINDING US
PUBLIC TRANSPORT
The closest tram stop to us is Stop 124: Batman
Park - Flinders St. Get to this stop via Tram #12,
96 or 109. Head up the stairs/lift towards the
Crowne Plaza Melbourne entrance off Spencer
Street.
CAR
Access the hotel driveway by ramp, via
Siddeley Street. Valet parking is available.

HOTEL INFORMATION

1-5 Spencer Street, Melbourne, VIC, 3000
melbourne.crowneplaza.com

crowneplazamel

crowneplazamelbourne

