
Events Pack



Bookable Spaces
+ Capacities
AREA      SEATED  STANDING

SALON.                   12  20

BAR AREA               -  80

TERRACE HALF      50  70

TERRACE.               80  150

DINING ROOM.        70  100

WHOLE VENUE.      160  400

LOUNGE         40  80

TERRACE LEFT TERRACE RIGHT

DINING ROOM
LOUNGE

SALON

BAR

*Standing capacity may be increased however this will incur additional removalist fees. Charges for furniture removal are subject to event date and bump-in/
bump-out times. Marmont can accommodate up to 250 guests cocktail-style using existing furniture. Maximum capacity is 400 guests; however, additional costs

applies for furniture to be removed to reach this capacity.



Entry Terrace

SalonDining Room



Set Menu 99pp
Designed to be shared, family style

Raw Fish Selection, Lemon, Capers & Onion
Buckwheat Flatbread, Whipped Cod Roe, Salsa Fresca
Bay Bug Roll, Celery, Old Bay
Buttermilk Fried Chicken, Pickled Chillies, Coriander Pesto
Lamb Shoulder, Chilli Consommé, Salsa Verde
Cos, Green Goddess Dressing
Corn Bread, Apple Butter
Vanilla Semifreddo, Chocolate, Miso Caramel 

Set Menu 120pp
Designed to be shared, family style

Oyster, Maria’s Mignonette
Raw Fish Selection, Lemon, Capers & Onion
Buckwheat Flatbread, Whipped Cod Roe, Salsa Fresca
Bay Bug Roll, Celery, Old Bay
Buttermilk Fried Chicken, Pickled Chillies, Coriander Pesto
Tiger Prawns, Calabrian Chilli Butter
Lamb Shoulder, Chilli Consommé, Salsa Verde
Cos, Green Goddess Dressing
Corn Bread, Apple Butter
Vanilla Semifreddo, Chocolate, Miso Caramel 

*All food & beverage options are subject to change without notice, depending on availability, and will be replaced with a product of equal value. We advise guests to view our 
dietary and allergen speci�c menus prior to booking. While Crown Melbourne will endeavour to accommodate requests for special meals for customers who have food allergies or

 intolerances, we cannot guaranteecompletely allergy-free meals. This is due to the potential of trace allergens in the working environment and supplied ingredients.



Canape Packages
Oysters, Maria’s Mignonette
Spanner Crab Lettuce Bite
Beef Tartare Kombu Chip
Cucumber w/ Avocado & Chili Macha
Popcorn Chicken
Cheeseburger Slider
Potato Taquito
Upgrades:
Cumin Wagyu Skewers, Cucumber Yoghurt 
Bay Bug Roll, Celery, Old Bay   
Fried Fish Sando    

* A 10% surcharge applies on Sundays. A 15% surcharge applies on Public Holidays advertised (one surcharge fee of 15% if Public Holiday falls on a Sunday).
Crown practices responsible service of alcohol.

$9.50
$9.50
$9.50
$9.50
$9.50
$9.50
$9.50

$12
$24
$15

$6
$6
$6

Blondie
Snickerdoodle
Eton Mess



Beverage Packages

Standard

La Gioiosa Asolo Prosecco Superiore NV
The Other Wine Co. Pinot Gris. 
Best's 'Great Western' Rosé
Palliser Estate 'Pencarrow' Pinot Noir 

Carlton Draught
Heineken 0.0

So� Drinks

2hrs    60pp
3hrs    75pp
4hrs    90pp

Premium

Janzs Premium Cuvée Sparkling NV
Motley Cru Sauvignon Blanc 
Big Bu�alo Chardonnay 
Rameau D'Or Rosé 
Maison Piron Beaujolais-Villages Gamay 
Cha�ey Bros. 'Synonymous' Shiraz 

Stone & Wood Pale Ale
Peroni Nastro Azzuro
Balter XPA
Heineken 0.0

So� Drinks

2hrs    70pp
3hrs    85pp
4hrs    100pp

Add Ons

Cocktails additional 
$20pp per hour to
any package
(select 2)

Margarita
Tequila, Tripple Sec, Lime
Aperol Spritz
Aperol, Prosecco, Soda
Negroni
Gin, Campari, Sweet Vermouth
Espresso Martini
Vodka, Kahlua, Espresso, Tonka Bean

* A 10% surcharge applies on Sundays. A 15% surcharge applies on Public Holidays advertised (one surcharge fee of15% if Public Holiday falls on a Sunday).
Crown practices responsible service of alcohol.





For events of 30-400 please send date, guest count and space that you are interested in.
Our event team will be in touch to discuss options! 

admin@marmontbar.com

Marmont, Riverwalk at Crown Melbourne, Southbank Vic 3006 

Contact Us


