MISTER MUNRGO

PRIVATE DINING
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OUR STORY

MISTER MUNRO, is located in the heart of the bustling CBD on Little Collins Street.
The ideal location for your next private event. Surrounded by some of the city’s most historic
buildings, our neighbourhood has been an exciting part of the story of Melbourne.

MISTER MUNRO features two elegant private dining rooms MISS MORGAN and MISS MILEY.
Our spaces are both intimate and contemporary for corporate meetings or to celebrate your
special occasion. Our menu is fresh, it applauds locally grown produce,

crafted to be enjoyed with friends, colleagues or family.

We look forward to welcoming you to an experience you won't forget.



MISS MORGAN

SEATED 24 PAX
COCKTAIL 34 PAX

MISS MORGAN is a modern art deco inspired
private dining room. With elegant emerald green
chairs and lux pendant lighting - giving the space

a sophisticated and contemporary feel.



MISS MILEY

SEATED 14 PAX
COCKTAIL 24 PAX

MISS MILEY creates an atmospheric intimate
dining experience. With heightened ceilings,
stunning pendant lighting and deep charcoal
finishes - this private dining room is everything

you need for your next event.



ENTREE

PAN SEARED NATIVE SCALLOPS
Brown Buttered Shallots, Capers, Lemon, Red Sorrel

PORK BELLY

Crispy Fennel Braised, Brown Butter Carrot Purée,
Mango Chilli Salsa

ZUCCHINI CARPACCIO
Salted Victorian King Prawns, Garlic Dressing

SHARING MENU

TWO COURSE SHARING STYLE / 65 PP
THREE COURSE SHARING STYLE /75 PP

MAIN

MARKET FISH
Pan Fried, Chargrilled Lemon

YARRA VALLEY SIRLOIN
Grass Fed Dry Age 300gm, Red Wine Jus

BUTTERNUT SQUASH RISOTTO
Roasted, Spring Peas, Mint, Shredded Parmesan



SIDES

Includes your choice of two of the following

MESCLUN SALAD

Roma Tomatoes, Cucumber, Parmesan,
Lemon Vinaigrette

SEASONAL VEGETABLES
Brown Butter & Almond Flakes

SHOESTRING FRIES
Rosemary Salt

SHARING MENU
CONT.

DESSERT

LOCAL CHEESE
Wild Fig Compote, Crackers

CREME BRULEE

Poached Raspberry Mascarpone,
Watermelon & Mint Sorbet

VICTORIA PALACE SUNDAE
Chocolate Ice Cream, Butterscotch Sauce,
Créme Chantilly



CANAPE MENU

CLASSIC CANAPES / 4.5 EA

CLASSIC CANAPES PREMIUM CANAPES / 5.5 EA

DESSERT CANAPES / 4.5 EA
SWEET POTATO FRITTER

Zucchini, Coriander, Tomato Chutney

TEMPURA SALT & VINEGAR HALLOUMI FRIES PREMIUM CANAPES
Tartare Sauce

ARANCINI

PEKING DUCK Charcoal, Feta, Roasted Garlic

Crepe, Cucumber, Hoisin Dipping Sauce

ROAST BUTTERNUT SQUASH

PUMPKIN FLOWER Apple & Vegetable, Crunchy Kale
Stuffed with Ricotta, Sweet Corn & Cider Cream Sauce

FRIED CALAMARI
Garlic & Parsley, Chilli Lime Mayo

DESSERT CANAPES
BEEF BRISKET

CHEFS SELECTION Roasted Golden Beets,
Gourmet Mini Desserts Spiced Pickled Onion & Red Sorrel



CLASSIC BEVERAGE MENU

SPARKLING
Andre Delorme, Blanc De Blanc, Yarra Valley, Vic
WHITE WINE

Black Cottage, Sauvignon Blanc, Bendigo, Vic

RED WINE
Little Yering, Shiraz, Yarra Valley, Vic
ROSE

Wild Fire, Rose, South Gippsland, Vic

TWO HOUR PACKAGE / 38 PP
THREE HOUR PACKAGE / 48 PP
FOUR HOUR PACKAGE / 58 PP

BEER & CIDER

Lovedale Lager

4 Pines Pacific Ale
Sydney Cider
Cascade Light

SOFT DRINK & JUICE
Assortment of soft drinks and juices



PREMIUM BEVERAGE MENU

SPARKLING

All Saints Prosecco, Central, Vic

WHITE WINES

Yerling Station, Chardonnay, Yarra Valley, Vic
Rob Dolan, Sauvignon Blanc, Yarra Valley, Vic
RED WINES

Aaron Aardvark, Shiraz, Bendigo, Vic
Yarram Creek by Banks Road, Pinot Noir, Vic

ROSE
Wild Fire, Rose, South Gippsland, Vic

TWO HOUR PACKAGE / 46 PP
THREE HOUR PACKAGE / 56 PP
FOUR HOUR PACKAGE / 66 PP

BEER & CIDER
Lovedale Lager
Fat Yak Pale Ale

4 Pines Pacific Ale

Sydney Cider
Cascade Light

SOFT DRINK & JUICE
Assortment of soft drinks and juices



GET IN TOUCH

READY TO BOOK YOUR NEXT EVENT?

Contact our dedicated functions team on 03 9669 0078

or email us at functions_thevictoriahotel@evt.com

215 Little Collins Street
Melbourne, Victoria, 3000

mistermunro.com.au

#mistermunro
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