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CELEBRATE WITH FRIENDS & FAMILY

Initially named and known as The Albion Hotel in 1869, this iconic
building spans a vibrant history as popular hot spots, The Roxy
and The Motel. 150 years later, this prominent South Melbourne
institution returns to its roots and original name, The Albion.

Just a stone’s throw away from the city centre, Docklands and
the MCEC, Melbourne’s newest lifestyle venue sprawls three
floors with decadent lounge and dedicated function level, as
well as an incredible rooftop offering unprecedented views of
the Melbourne CBD.

The Albion’s unique design and capabilities can host all styles
of intimate to large-scale cocktail events. Our dedicated team
takes pride in delivering outstanding functions with carefully
curated canapés and thoughtfully selected premium beverages,
insuring an enjoyable and memorable experience for you and
your guests.




THE ROOFTOP

With panoramic views of Melbourne's city skyline, The Roof-
top hosts up to 250 guests in an amazing urban sanctuary. Its
contemporary flair mixed with lush greenery, huge open space
and long accessible bar, creates an ideal space for circulating
canapés framed by a spectacular view. DJ booth, directional
sound ceiling, smoking deck and private lift access set the stage
for a luxuriant affair sure to impress and inspire.

The Rooftop is available to hire in its entirety or in sections for
smaller groups.

There are three food options to choose from when booking a
Rooftop function:

* Canapé menu, see page 7
* Cheese & charcu’rerle $15 per guest
* Keep it casual and order from our @ la carte menu

WINNER OF ‘BEST ROOFTOP EXPERIENCE’
- 2018 & 2019 AHA VIC AWARDS
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THE LOUNGE/CLUB

As one of Melbourne’s most sought-after venues, The Albion
Rooftop and Club offers a range of diverse and stylish spaces to
impress your guests.

Flaunting warm timber and leather with refined brass accents in
an open and opulent setting, The Lounge is suited to functions
and celebrations for up to 350 guests

The space embodies all elements for the finest affair; indulge
in roaming delicacies with intimate booth seating and private
bar for your guests to enjoy as well as complete audio/visual
capabilities and exclusive smoking deck.




FULL-VENUE EXCLUSIVE

Entertain 600 guests across three unique levels with all the
trimmings for a lavish large-scale and memorable event.

Designed to seamlessly transform into any space, the venue
embodies style and luxury for any occasion sure to impress. It
has complete amenities across all floors as well a lift to whisk
guests between floors. Look no further for a venue to host your
next brand activation, luncheon or award dinner, product launch,
fashion show, after party and more... the possibilities are endless.
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For an intimate affair, our VIP Room hosts up to 40 guests for
birthdays, hens and socials, Plus our Friday and Saturday club
nights.

This elegant space has been styled to impress with velvet couches,
textured walls, mini-bar, fireplace, private entrance and private
restroom.

* 40 standing

* Mini-bar

* Private entrance
* Private restroom
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CANAPE PACKAGES

BASE CANAPE PACKAGE $40pp
« Tofu and Vietnamese mint rice paper rolls vg gf
+ Mini prawn cocktail cups, avocado, smoky mayonnaise gf
« Spiced popcorn chicken bites, jalapeno ranch sauce gf
« Pork and fennel sausage rolls, chilli jom and
tomato relish v available
« Wagyu beef sliders, cheddar, onions, pickles, relish vg gf available
« Three cheese and herb arancini, truffle mayo gf v
« Potato rosti, smoked salmon, corn relish, dill créme fraiche,
fish roe gf vg available

ADDITIONAL BITES $5pp
« BBQ pork bao, pickled vegetables, coriander, hoisin vg available
« Freshly shucked oysters, mignonette and tabasco dressing gf
« Salt and pepper fish and chip cups gf
+ Pan-fried potato gnocchi, spinach, pinenuts,
lemon infused olive oil gf vg

SOMETHING SWEET $3pp

« Assorted house made truffles gf
« Assorted flavoured bambino gelati cones

07




CELEBRATION PACKAGES

Looking for a little somethin’ somethin’ to make your celebration extra special? These packages are designed for 10-30 guests and are
available on Saturdays and Sundays.

GRAZY DAYS
$300
Up to 10 guests

CHEESE & CHARCUTERIE

Chef’s selection of meats & cheeses,
cornichons, semi dried salute olives,
crudités’, fresh fruits, antipasto vegetables
and sprouted sourdough.

SPARKLING
3 bottles of Dal Zotto Prosecco
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THE FUSION
$400
Up to 10 guests

JAPANESE FUSION SHARE PLATES

2 x Szechuan pepper fries, chilli relish

mayo v vgo

2 x Japanese grilled pork skewers, shichimi
togarashi, pickled cucumber gf

2 x Prawn and ginger dumplings, wasabi and
citrus sauce

2 x General Tso’s cauliflower, cashew nuts,
green onion v gf

DRINKS

4x Carafes of Lychee Lover or Berry Bliss
vodka cocktails

2x bottles of Dal Zotto Prosecco

FANCY PANTS
$40pp
For groups of 10-30 guests

CHEESE & CHARCUTERIE

Chef’s selection of meats & cheeses,
cornichons, semi dried salute olives,
crudités’, fresh fruits, antipasto vegetables
and sprouted sourdough.

TWO CANAPES (1 PER PERSON)

Truffle, parsley and three cheese arancini v
Wagyu beef slider, cheddar, onion, pickle
and relish mayo

PLUS COCKTAIL ON ARRIVAL

1 x cocktail on arrival per person from the
following selection:

Passionfruit Martini, Espresso Martini,
Ginvender or Mango Daiquiri

All guests must pre-order the same cocktail.



KEEP IT SIMPLE

Grazers' delight $15 per guest

If a full canapé package isn't quite what you're looking for, we
provide a cheese and charcuterie station option. Our elegant
marble table will be lavishly filled with premium cheeses, cold
meats, olives and breads for your guests to graze at their leisure.

Keep it casual - Go a la carte

If you want to keep things informal, you can opt for our a la carte
menu rather than instead of our canapes menu. Minimum spend
will depend on the size of your group.

Shake things up
Treat your guests with a cocktail on arrival $15 per guest




PERSONALISE YOUR EVENT

If you're looking to make a real impression with your next function
and are unsure how to source the best DJs, performers, audio/
visual equipment, photo booths, florals or event stylists you can
leave that to us. We have a roster of some of Melbourne’s leading
talent and creatives to choose from who would be delighted to
work with you.

EVENTS




TESTIMONIALS

| would like to thank yourself and your incredible staff for all your
support during the night and particularly in the lead up.

It was the first event | have ever organised but you made it so
much easier for me based on how accommodating you were.
Marlon

| have had nothing but positive feedback about the venue, the

food and the service was exceptional.
David

The day went so smoothly, the service and food was just amazing!
Everyone commented on how beautiful the venue was and others
that didn’t go have seen our photos and have been asking where
it was. Thank you so much!

Jenny




CONTACT US \

172 York Street, South Melbourne, VIC 3205 g

Opposite South Melbourne Market .
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