
102 Canterbury Road, Middle Park VIC 3206
middleparkhotel.com.au

(03) 9810 0079

functions



MAIN DINING ROOM
seated: 60  |  standing: n/a

tv: x2 (audio/av available) 

Whether it be a milestone celebration or corporate function, the main dining room offers an 

elegant and sophisticated experience catering for seated events of 60 people. The comfort of the 

semi-private dining space is sure to leave a lasting impression on your guests.



ARMSTRONG RESTAURANT
seated: 44  |  standing: 60

tv: x1. audio available. 

With the atmosphere of the kitchen in the background, our newly refurbished restaurant is the 

ideal space to host a seated function. A semi-private space, the area is perfect for celebratory 

dinners, business lunches and everything in between.  



PRIVATE DINING ROOM
SEATED: 14  |  STANDING: N/A 
 
TV: x1. audio available.
WHITEBOARD: ON REQUEST

The Private Dining Room is perfect for intimate dinners, luncheons, special family occassions and 

business meetings alike. Featuring a flat screen TV, fireplace and separate air-conditioning, it 

offers a cosy, classy experience for you and your guests. 



CANTERBURY CORNER
SEATED: 20  |  STANDING: 40 
 
TV LINKED TO VENUE FOXSPORTS

Located within the buzz of the main bar, the Canterbury Corner is perfect for a cocktail event, 

lively lunch or relaxed dinner.  



LOWER BEER GARDEN

seated: 16  |  standinG: 40 
 
TV: N/A
OUTDOOR HEATING:YES
UNDERCOVER: NO

Be it a birthday celebration or well organised get together with your mates, the lower beer 

garden caters for a seated function of 16 or cocktail style event of up to 30 people. Bright and 

spacious, the area provides a fun and inviting atmosphere for your next garden party.



UPPER BEER GARDEN

seated: 30  |  standinG: 40 
 
TV: YES 
OUTDOOR HEATING: YES
UNDERCOVER: YES (RETRACTABLE ROOF IF THE MELBOURNE WEATHER PERMITS)

The Upper Beer Garden is an intimate yet open space, perfect for a celebratory afternoon get 

together or seated dinner. Up the stairs and tucked away, the private space overlooks Armstrong 

Street and even has a cheeky view of the city skyline.  



Canape
Menu                                                              Minimum 30 pieces per platter       

option for additional pieces

COLD

HEIRLOOM TOMATO CIABATTA, BALSAMIC (V) (VE)                         $5                 $130               

CHARRED CUCUMBER WRAPPED IN PROSCIUTTO (GF)                        $4                 $120

OYSTERS NATURAL (GF)                            $4                 $210

SALMON TARTINE, DILL, YOGHURT                           $5                 $150

KINGFISH TARTARE, COS HEART, FENNEL, PICKLED ONION (GF)                  $5                 $170

BEEF TARTARE, BEARNAISE, CHIVE, SOURDOUGH CROUTON                       $3                 $110

HOT

BEEF SLIDER, DILL PICKLE, BURGER CHEESE, BACON, MILK BUN                   $6                 $190

BEEF CROQUETTE, DIJONNAISE                                                                   $6                 $180

MINI BEEF PIE, KETCHUP                                                                              $5                 $140

BEYOND VEGAN SLIDER, LETTUCE, MUSTARD, KETCHUP (V) (VE)                 $5                 $150

TEMPURA PRAWN, TARTARE SAUCE                                                              $5                 $170 

BBQ HEIRLOOM CARROT, CASHEW CREAM (VE) (V) (GF)                            $4                 $140

HALLOUMI, COMPRESSED APPLE, HONEY (V) (GF)                                   $3                 $110

FRIED CHICKEN, SMOKED AIOLI                                                                   $4                 $120

DESSERT

VEGAN CHEESE CAKE                                                                                   $4                 $130

CUSTARD TART                                                                                              $5                 $160

CHOCOLATE BROWNIE                                                                                $6                 $190 

   

gf - gluten free   |  CBGF: Can be gluten free |  v - vegetarian   |   ve- vegan

EACH            PLATTER

EACH            PLATTER

EACH            PLATTER



SYDNEY ROCK OYSTER
NATURAL, SHALLOT MIGNONETTE, LEMON (GF)

WAYGU BEEF TARTARE
SOURDOUGH CROUTON

HIRAMASA KINGFISH CEVICHE
PICKLED FENNEL, ONION, CHIVES, FENNEL POLLEN (GF)

WOODFIRED ROAST HAZELDENE CHICKEN
VERDE, LEMON

100G BAVETTE
GRAIN FED, RANGERS VALLEY MS5

WOODFIRED BROCCOLINI
TOASTED ALMONDS, CASHEW PUREE (GF) (VG)

SEASONED SKIN ON FRIES
SMOKED AIOLI (GF)

HOUSE SALAD

STICKY TOFFEE PUDDING                                                                                                                                

 

 

VEGAN OPTION

HEIRLOOM TOMATO CIABATTA
AGED BALSAMIC, BASIL OIL, CHARRED CIABATTA (GFO)

WOODFIRED CAULIFLOWER
CELERIAC PUREE, FENNEL POLLEN, BRONZE FENNEL (GF)

EGGPLANT COTOLETTA
CAPONATA, PARSLEY

WOODFIRED BROCCOLINI
TOASTED ALMONDS, CASHEW PUREE (GF)

SEASONED SKIN ON FRIES
SMOKED AIOLI (GF)

HOUSE SALAD

CASHEW & DATE CHEESECAKE

 

FEEED ME Menu
SHARED   |    69pp

TOFFEE SAUCE, VANILLA BEAN ICE CREAM

LIME SORBET, LEMON BALM



beverage
PACKAGES

Standard 
2 hour 55pp   |   3 hour 65pp   |   4 hour 75pp

Premium
2 hour 65pp   |   3 hour 75pp   |   4 hour 85pp

tap BEER & cider
CARLTON DRAUGHT
FURPHY REFRESHING ALE
BOAGS PREMIUM LIGHT (bottle)
FIVE SEEDS APPLE CIDER
GREAT NORTHERN SUPERCRISP

WINE
EDGE OF THE WORLD SPARKLING 
EDGE OF THE WORLD SAUVIGNON BLANC
MORGAN’S BAY RESERVE CHARDONNAY
EDGE OF THE WORLD SHIRAZ CABernet
T’Gallant Cape Schanck Pinot Noir
EDGE OF THE WORLD ROSE
BEACH HUT PINK MOSCATO

tap BEER & cider

CARLTON DRAUGHT

FURPHY REFRESHING ALE

LITTLE CREATURES PALE ALE

HEINEKEN

jAMES SQUIRE 150 LASHES PALE ALE

GUINNESS

KOSCIUSZKO PALE ale

BROOKLYN LARGER

FIVE SEEDS APPLE CIDER

mid strength/LIGHT

HEINEKEN 3

GREAT NORTHERN SUPERCRISP
BOAGS PREMIUM LIGHT (bottle)

WINE

TEMPUS TWO PROSECCO

EDGE OF THE WORLD SPARKLING

Working Lunch Sauvignon Blanc

OAKRIDGE OVER THE SHOULDER CHARDONNAy

ROAD TO ENLIGHTENMENT RIESLING

IL VILLAGGIO PINOT GRIGIO

DRAKE SHIRAZ

T’Gallant Cape Schanck Pinot Noir

spirits upgrade 
 
ADD OUR SPIRIT PACKAGE TO A BEVERAGE PACKAGE OF YOUR CHOICE FOR 
AN ADDITIONAL $15 PER PERSON, available on premium package only. 
 
SPIRITS PACKAGE INCLUDES HOUSE VODKA, GIN, BOURBON, WHISKEY & RUM



CORPORATE 
PACKAGES                                                                                            $70PP

ON ARRIVAL 

COFFEE, SELECTION OF TEAS, & JUICE 

MORNING TEA  

ASSORTED MUFFINS, COFFEE, A SELECTION OF TEAS & JUICE

LUNCH

ASSORTED SANDWICHES & BAGUETTES

FRESH SEASONAL FRUIT

AFTERNOON TEA

FRESHLY BAKED SCONES WITH JAM & CREAM

COFFEE & A SELECTION OF TEAS.



WEDDING ACCOMmODATION

THE KING APARTMENT
CORNER APARTMENT WITH STUNNING VIEWS OVER ALBERT PARK LAKE AND MELBOURNE CBD. SEPARATE 

BEDROOM, ENTERTAINMENT AREA AND LOUNGE, WET BAR, FULL SIZE BATHROOM WITH FREE STANDING CLAW 

FOOT BATH, DOUBLE HEAD SHOWER, BATHROBES, GAS LOG FIREPLACE.

King chiropedic bed 

rennie ellis prints 

Plantation shutters 

Spacious high ceilings

Built-in window banquettes 

36” LCD high definition televisions

Egyptian cotton linen with luxurious towels 

Ensuites with walk in showers

Hair dryers

In-room safe

Tea and coffee making facilities 

Foxsports and movie channels

Complimentary wifi 

access to our guest lounge and 

vuse of our imac computer 

Air conditioning/heater

Iron and ironing board



COMPLIMENTARY GLASS OF SPARKLING ON 
ARRIVAL FOR EVERY GUEST

Ask your wedding coordinator to reserve a space at the Middle Park 
Hotel after your reception

AFTER PARTIES



102 Canterbury Road, Middle Park VIC 3206
middleparkhotel.com.au

(03) 9810 0079


