FUNCTION PACK

INTRODUCTION

Located in the hear t of Melbourne’s spor ting and cultural hear tland, Richmond’s Corner Hotel has well and truly established itself as one of the city’s premier
live music destinations. Showcasing an impressive rooftop featuring a modern beer garden, exciting indoor spaces and a variety of function spaces.
The rooftop offers a blend of modern and rustic design elements, from the abundance of greenery, the warmth of solid timbers and custom made finishes,
to distinctive lighting and breathtak ing panoramic views of Melbourne’s skyline.
The iconic Corner Hotel is the perfect location for a variety of functions and events. Host to a number of diverse spaces, there is space at The Corner for
every occasion. From large corporate cock tail par ties in the events bar, to private dining in our legends lounge, or an intimate bir thday on our famous
rooftop.
The Corner Hotel well and truly encapsulates the three cultural pillars of our city: great food, great games and great music - along with great service and
style. If you are look ing for a fun and contemporary option to host your nex t function or event, the impressive Corner Hotel is the place to be!

EVENTS BAR
The vibrant and luxurious private Events Bar
is the perfect space for corporate and
milestone functions.
Offering a breathtaking light filled atrium roof,
private bar, flexible layout options and city views,
the space is ideal for larger functions wanting an
exclusive private space.

FEATURING
Seated up to 75 guests
Standing up to 130 guests
Exclusive space
Private Bar
AV facilities, including wireless microphone,
two LCD screens and zoned sound
Versatile floor plans and seating arrangements
Outdoor beer garden (optional)
Heating and cooling options

LEGENDS LOUNGE
PRIVATE DINING
Overlooking Richmond Hill, the Legends Lounge is
the perfect space if you are looking for an intimate
private dining experience. With blends of plush
velvet, artist memorabilia, and a range of menu
options to choose from, this space is suitable for
any special occasion.

CORPORATE
The Legends Lounge offers versatile seating
and table arrangements with state of the art AV
capabilities. It is ideal for business meetings,
team workshops, presentations as well as
corporate lunches and dinners.

FEATURING
Seated up to 34 guests
Standing up to 40 guests
Heating and cooling options
Audio visual facilities,
including LCD screen and zoned sound
Table service
Meeting stationary
Tea & coffee;
breakfast & morning tea packages

DECK
The Deck is the ideal space amongst the vibrant
atmosphere on our beloved rooftop beer garden.
With undercover and open air space, it overlooks
the backdrop of Melbourne’s city skyline.
It’s perfect for those intimate birthday
gatherings and casual work functions or
larger cocktail events.

FEATURING
Seated up to 32 guests
Standing up to 90 guests
Undercover
Heating and cooling options
Table service

FUNCTIONS MENU
CANAPES
Minimum of 20 per canape or grazer selection

COLD CANAPES - $4 each

HOT CANAPES - $4 each

Smoked Trout Toast
celeriac puree, cannellini bean salsa, dill

Roasted Pumpkin Gougere
goats cheese, herbs,
caramelised walnut crumb

Rare Beef
minted pea mousse, roasted artichoke,
brioche

Caramelised Pork Belly
parsnip blini, green apple, horseradish

Oyster
mignonette, cucumber pearls

3 Cheese Arancini
saffron aioli

Pork Hock Terrine
apple remoulade, cheese cracker

Beer Cheese Toasted Sandwich
confit baby leek, watercress

Black Olive Sable
quark, roasted cherry tomato, globe basil

Char Grilled Baby Corn
raisin & mustard glaze, curry mayonnaise

Spicy Peanut & Vegetable Rice Paper Roll
nuoc cham

Braised Beef Empanada
red chilli mole

FUNCTIONS MENU
CANAPES
Minimum of 20 per grazer or dessert selection

GRAZERS - $6 each
Miniature Pork Belly Bahn Mi
pickled cucumber, coriander, chilli,
crushed peanuts, pate

ANTIPASTO & CHARCUTERIE
PLATTER - $120

Robbins Island Wagyu Beef Pie
crushed peas, semi-dried tomato relish

Casalingo bersola, gypsy ham,
Victorian pirocudo, Istra mild chorizo,
house marinated Mount Zero olives,
piccalilli, garlic marmalade, flatbread

Chorizo & Spiced Apple Sausage Roll
tomato kasundi

CHEESE BOARD PLATTER

Cheeseburger Slider
pickles, jack cheese, American mustard,
ketchup
Slow Roasted Cauliflower Slider
apple & caraway slaw, pickles
Korean Fried Chicken kimchi mayo

DESSERTS - $4.50 each
Lemon Meringue Tartlet
Salted Caramel Eclair
Raspberry & Chocolate Torte
Chocolate Pecan Brownie

- $120
Chef ’s selection of local & imported cheeses
(Maffra cheddar, gorgonzola dolce picante,
Gippsland brie), roasted green apple,
house-made garlic marmalade, lavosh,
red wine flatbread

PORK & FENNEL SAUSAGE ROLL
PLATTER apple relish, fennel salt - $90
PIE FLOATER PLATTER

crushed peas, tomato relish - $90
Caters 30 pax

SET MENU
Alternate drop table service
$60 Per Head – Three course service, choice of two items from each course
$45 Per Head – Two course service, choice of two mains, and either two desserts or two entrées
$8 per side dish can be added

ENTREES
Slow Braised Pork Belly apple & garlic puree, confit carrot
Wild Mushroom Risotto garlic, marmalade, parmesan, marjoram
Roasted Beetroot blue lentils, rye grain, barley, caramelised walnuts, goats cheese, herbs
Poached Chicken Breast roasted apple, pumpkin veloute, watercress, smoked almonds
Pan Seared Jamon Crusted Tuna millet cake, potato puree

MAIN
Pan Fried Barramundi carrot veloute, broad beans, fennel, sea succulents, bisque oil
12hr Beef Short Rib roasted pumpkin, black garlic puree, tahini, toasted rye grain
Orecchiette Brassicas cannellini beans, marjoram, burnt butter, grain mustard, salt ricotta
Confit Chicken Maryland caramelised red cabbage, bacon, potato pave, beurre blanc
Zaatar Rubbed Lamb Fillet cauliflower couscous, hummus, spiced pine nuts, smoked yoghurt

SIDE DISHES
Seasonal Vegetables toasted almond butter
Baby Gem Lettuce cucumber, radish, garlic crumbs, buttermilk dressing
Duck Fat Potatoes garlic, rosemary, sea salt
Watercress Salad pickled onion, red wine vinaigrette
Broccoli Salad avocado, smoked almonds, watercress, citrus yoghurt
Thick Cut Fries garlic mayo

DESSERT
Sticky Ginger & Pear Pudding dark brown sugar butterscotch, vanilla gelato
Vanilla Bean Panna Cotta mango curd, milk crumb

SHARING MENU
$65 Per Head – Minimum of 15 people
$8 per side dish can be added

STARTER
Warm Fresh Bread cultured butter, Murry River pink salt

ENTRÉES
Hummus spiced pine nuts, flatbread
3 Cheese Arancini beef ragu, fennel
Roasted Beetroot blue lentils, rye grain, barley, caramelised walnuts, goats cheese, herbs

MAINS
Whole Korean Fried Chicken
kimchi, pickled cucumber, kewpie mayo, mini milk buns
Whole Roasted Eggplant
quark, lemon & herb toasted almonds, house made flat bread, pomegranate molasses
Slow Braised Beef Brisket
roast pumpkin & black garlic puree, tahini, toasted rye grain

PETIT FOURS
Raspberry & Chocolate Torte
Lemon Meringue Tart
Mini Salted Caramel Eclairs

OPTIONAL SIDES
Seasonal Vegetables toasted almond butter
Baby Gem Lettuce cucumber, radish, garlic crumbs, buttermilk dressing
Duck Fat Potatoes garlic, rosemary, sea salt
Watercress Salad pickled onion, red wine vinaigrette
Broccoli Salad avocado, smoked almonds, watercress, citrus yoghurt
Thick Cut Fries garlic mayo

BEVERAGE OPTIONS
BEVERAGES ON CONSUMPTION
A bar tab can be set up with a specified limit.
This can be revised as your function progresses and increased if need be.

CASH BAR
With a fully stocked bar, your guests will be able to select from an extensive list of drinks,
which are available for purchase throughout your function.

BEVERAGE PACKAGE
Our beverage packages have been designed for those who wish to have a more controlled offering outside a bar tab.
These packages are available for groups of 30 or more for up to four hours.
Spirit packages can be priced upon request.

Menus may be subject to seasonal variation and responsible service of alcohol applies to all functions.

BEVERAGE PACKAGE
HOUSE PACKAGE
$58 PER PERSON
1 Sparkling, 1 White, 1 Red, select tap beers & cider

SPARKLING
McWilliams ‘Markview’ Brut Cuvee NV, NSW

WHITE
McWilliams ‘Markview’ Sauvignon Blanc, NSW

RED
McWilliams ‘Markview’ Cabernet Merlot, NSW

TAP BEER & CIDER
Carlton Draught
Melbourne Bitter
Carlton Pale
Bulmers Apple Cider

BOTTLED BEER
Cascade Light Beer

BEVERAGE PACKAGE
PREMIUM PACKAGE
$62 PER PERSON
McWilliams options - plus choice of 3 additional wines, select tap beers & ciders,
select premium bottled beers and mixed drinks.

SPARKLING

TAP BEERS & CIDERS

McWilliams ‘Markview’ Brut Cuvee NV,
NSW

Carlton Draught

Dunes & Green Split Pick Moscato NV,
NSW

Carlton Pale

WHITE

Bulmers Apple Cider

McWilliams ‘Markview’ Sauvignon Blanc,
NSW

BOTTLED BEERS

Kindred Spirits Sauvignon Blanc,
Marlborough, NZ

Corona

Burns & Fuller Chardonnay,
Adelaide Hills, SA

RED
McWilliams ‘Markview’ Cabernet Merlot,
NSW
Drake Shiraz,
Heathcote, VIC
Whistle Post Cabernet Sauvignon,
Coonawatta, SA

Melbourne Bitter
Mountain Goat Steam Ale

Cascade Light Beer
Stella Artois

BEVERAGE PACKAGE
EXCLUSIVE PACKAGE
$75 PER PERSON
2 Sparkling, 3 Whites, 3 Reds, select tap beers & ciders, select premium and bottled beers.

SPARKLING

TAP BEERS & CIDERS

McWilliams ‘Markview’ Brut Cuvee NV,
NSW

Carlton Draught

Dunes & Green Split Pick Moscato NV,
NSW

Melbourne Bitter
Carlton Pale

Serafini & Vidotto Prosecco NV,
Vento,Italy

Mountain Goat Steam Ale

WHITE

Wild Yak Pacific Ale

McWilliams ‘Markview’ Sauvignon Blanc,
NSW

Fat Yak Pale Ale

Bulmers Apple Cider

Kindred Spirits Sauvignon Blanc,
Marlborough,NZ

BOTTLED BEERS

Burns & Fuller Chardonnay,
Adelaide Hills, SA

Corona

Under & Over Pinot Gris,
King Valley, VIC

RED
McWilliams ‘Markview’ Cabernet Merlot,
NSW
Drake Shiraz,
Heathcote, VIC
Whistle Post Cabernet Sauvignon,
Coonawatta, SA
Take It To The Grave Pinot Noir,
Yarra Valley, VIC

Cascade Light Beer
Stella Artois

57 SWAN STREET, RICHMOND
T: ( 03 ) 9427 7300
E: FUNCTIONS@CORNERHOTEL .COM

