
 

 

 
 
 
When Choosing Park Regis Griffin Suites – Melbourne 
 
Park Regis Griffin Suites is located on St Kilda Road - minutes from Melbourne’s city centre. The 
hotel has two conference / function rooms, both recently refurbished, accommodating boardroom 
meetings for 20 guests through to larger events for up to 120. 
 
St Kilda Road Room offers floor to ceiling windows and a large balcony overlooking St Kilda 
Road. This room is ideal for presentations, workshops, executive meetings or dinner events. 
 
Albert Park Room - a longer room, is perfect for theatre style presentations, boardroom 
meetings or workshops. 
 
Park Regis Griffin Suites – Melbourne takes great pride in being of service for your conference or 
function, providing you with an event to remember. 

 
We are a 4 star property (self rated) and offer a range of 4.5 star modern and stylish hotel 
rooms and large, modern one and two bedroom apartments. Apartments feature full kitchen 
facilities and separate, spacious living and dining areas. Undercover parking is available (subject 
to availability). 

 
Park Regis Griffin Suites - Melbourne provides you with a range of menus for your perusal, 
please feel free to make suggestions so that we can tailor a menu to your personal requirements 
and budget.   

 
We look forward to welcoming you and your guests at Park Regis Griffin Suites - Melbourne. 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
Hotel Location 
 
Park Regis Griffin Suites – Melbourne is located just 2 kilometres along St Kilda Road and close to 
Albert Park with convenient access to the CBD via the tram stop at the front door. 
 
Travel Guideline 
 

 
 
  
Walking: 
Albert Park:  5 minutes 
 
Driving: 
MCG:   6 minutes 
Crown Casino:  6 minutes 
Melbourne CBD:  10 minutes 
Melbourne Convention Centre:  10 minutes 
Melbourne Exhibition Centre:  10 minutes 
Etihad Stadium:  15 minutes 
Docklands:  15 minutes 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
Conference/Function Capacities 
 
St Kilda Road Room – with balcony 

 
 

Sq Metres Theatre U-Shape Boardroom Classroom Banquet Cocktail 

50 36 18 24 20 32 70 



 

 

 
 
 
 
Albert Park Room 

 
 

Sq Metres Theatre U-Shape Boardroom Classroom Banquet Cocktail 

40 42 20 28 25 32 70 

 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
 

Working Day Delegate Conference Package 
 
$45.00 per person 
(Minimum numbers may apply) 

 
Includes: 

� Arrival tea and coffee 
 
� Morning tea – served with tea, coffee and a selection of muffins, scones and 

assortment of slices 
 
� Working lunch consisting of a selection of pannini and focaccia with assorted 

fillings, fruit platter and cheese platter, orange juice and freshly brewed coffee 
and tea 

 
*Optional chef’s hot dish of the day can be added for $3.00 per person (24 hours 
notice required) 

 
� Afternoon tea – served with tea, coffee and freshly baked homemade cookies  
 
� 1 x projection screen 

 
� 1 x standard whiteboard, markers and duster 
 
� 1 x flipchart and markers 

 
� Note pads, pens and mints 

 
� Conference room hire: if numbers are less than 15 a room hire will apply 



 

 

 
 
 

 
Standard Day Delegate Conference Package 
 
$47.50 per person 
(Minimum numbers may apply) 

 
Includes: 

� Arrival tea and coffee 
 
� Morning tea – served with tea, coffee and a selection of muffins, scones and 

assortment of slices 
 

� Full hot/cold buffet lunch will be served in St Kilda or Albert Park Rooms 
comprising of 4 hot dishes, trio of salads, selection of fruit and cheese, orange 
juice and freshly brewed coffee. 

 
� Afternoon tea – served with tea, coffee and freshly baked homemade cookies 

 
� 1 x projection screen 

 
� 1 x standard whiteboard, markers and duster 
 
� 1 x flipchart and markers 

 
� Note pads, pens and mints 

 
� Conference room hire: if numbers are less than 15 a room hire will apply 

 



 

 

 
 
 
 

Premium Day Delegate Conference Package 
 
$50.00 per person 
(Minimum numbers may apply) 

 
Includes: 

� Arrival tea and coffee 
 
� Morning tea – served with tea, coffee and a selection of grilled cheese tortillas, 

egg and bacon wraps and muffins 
 

� Full hot/cold buffet lunch will be served in our ‘Purple Café/Bar’ comprising of 4 
hot dishes, trio of salads, selection of slices and cheese, fruit and crackers, 
orange juice and freshly brewed coffee. 

 
� Afternoon tea – served with tea, coffee and freshly baked homemade cookies 

 
� 1 x projection screen 

 
� 1 x standard whiteboard, markers and duster 
 
� 1 x flipchart and markers 

 
� Note pads, pens and mints 

 
� Conference room hire: if numbers are less than 15 a room hire will apply 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
Breakfast Selections 
 
Continental Buffet Breakfast 
$18.00 per person 
 

• Orange juice 
• Freshly cut seasonal fruit 
• Selection of cereals 
• Natural and fruit yoghurt 
• Croissants and muffins 
• Selection of breads 
• Coffee and tea 

 

Full Buffet Breakfast 
$25.00 per person 
 
Cold Items: 

• Orange juice 
• Freshly cut seasonal fruit 
• Selection of cereals 
• Natural and fruit yoghurt 
• Croissants and muffins 

 
Hot Items: 

• Scrambled eggs 
• Crispy bacon 
• Hash browns 
• Breakfast sausages 
• Tomatoes 
• Coffee and tea 

 
 
 
Full Set Business Breakfast 
$25.00 per person 
 

• Orange juice 
• Coffee and tea 
• Freshly cut seasonal fruit 

 
• Hot Plated Breakfast (please choose one from the following) 

o Eggs Benedict accompanied by crispy bacon and herb grilled tomato -or- 
o Scrambled eggs, chives, sautéed mushroom and potato rosti -or- 
o Poached eggs on Vienna toast with wilted spinach and hollandaise sauce, crispy bacon 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
Coffee Break Selections 
 

• Freshly brewed coffee and tea 
$4.50 per person 

 
• Freshly brewed coffee and tea with freshly baked homemade cookies 

$5.50 per person 
 

• Freshly brewed coffee and tea with scones, jam and cream 
$7.50 per person 

 
• Freshly brewed coffee and tea with an assortment of slices 

$7.50 per person 
 

• Freshly brewed coffee and tea with assorted muffins 
$7.50 per person 
 
 

Cold Refreshments 
 

• Orange or apple juice  
$10.50 per 1 litre jug 
 

• Soft drink  
• $7.50 per 1 litre jug 
 
• Bottled water 600ml  

$4.00 per bottle 
 
• Bottled soft drink 240ml  

$3.50 per bottle  
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
Lunch Selections 
 
Working Sandwich Lunch 
$22.00 per person 
 
A buffet served in the room featuring a selection of: 

• Sandwiches - Gourmet breads and deluxe fillings (including vegetarian) 
• Selection of Australian farmhouse cheeses 
• Freshly cut seasonal fruit 
• Coffee and tea and orange juice 

 
Working Lunch Buffet 
$25.00 per person 
 
A buffet served in the room featuring a selection of: 

• Sandwiches - Gourmet breads and deluxe fillings (including vegetarian) 
• Fresh salad selection with dressings 
• Chef’s choice of 2 hot dishes  
• Selection of Australian farmhouse cheeses 
• Freshly cut seasonal fruit 
• Coffee and tea and orange juice 

 
Full Buffet Lunch  
$27.50 per person 
 
Served in function room featuring a selection of: 

• Gourmet fresh bread 
• Selection of salads, condiments and dressings 
• Daily pasta 
• Hot dish or quiche 
• Fresh steamed vegetables 
• Fruit salad 
• Cakes and slices   
• Selection of Australian farmhouse cheeses 
• Fresh fruit platter 
• Coffee and tea and orange juice 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
Cocktail Menu Selections 
 
The Chefs Selection of hot and cold Canapés 
Please make a selection of 8 different types of canapés 
 
3 hot and 3 cold 
1 hour - $25.00 per person 
 

• Cold Selection 
o Traditional bruschetta 
o Sweet chilli chicken terrine 
o Capsicum pate on brioche 
o Mushroom pate on brioche 
o Selection of dips 
o Savoury muffins 
o Grilled mushroom with tomato compote 
o Olive and roasted capsicum tart with pesto  
o Fruit platter 

• Hot Selection 
o Vegetarian tarts 
o Mini pizza 
o Vegetarian spring rolls 
o Vegetable samosa 
o Fries 
o Wedges 
o Satay chicken skewers 
o Mushroom ragout on a crouton 
o Meatballs 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
 
3 hot and 3 cold 
1 hour - $35.00 per person 
 

• Cold Selection 
o Smoked salmon with dill and cucumber bruschetta 
o Smoked trout with horseradish cream 
o Cappaccio of beef with truffled tomato 
o Rare beef on a horseradish cup with tapenade 
o Mini goats cheese and caramelised onion tart 
o Mini Greek salad on puff pastry 
o Tandoori beef on lavosh with a mint riata 
o Spinach, walnut and blue cheese parcel 
o Fresh-shucked oysters 
o Bloody Mary shooters 

• Hot Selection 
o Vegetarian tarts 
o Mini pizza 
o Vegetarian spring rolls 
o Vegetable samosa 
o Fries 
o Wedges 
o Satay chicken skewers 
o Mushroom ragout on a crouton 
o Meatballs 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 
 



 

 

 
 
 
 

4 hot and 4 cold 

1 hour - $45.00 per person 
 

• Cold Selection 
o Roasted duck breast on lotus root 
o Citrus crusted duck on asparagus terrine 
o Seared scallops with saffron hollandaise 
o Baked oyster, lemongrass/chive hollandaise 
o Soufflé oyster 
o Lemongrass and white chocolate prawns 
o Lemon and basil scallop 
o Scallop Florentine  
o Beef mignons with Shiraz dipping sauce 
o Chicken mignons with Shiraz dipping sauce 
o Spicy beef with red onion jam 
o Veal on brioche with a Szechwan béarnaise 
o Oven dried tomatoes and chorizo tart 
o Roasted fig with prosciutto and goats cheese 

• Hot Selection 
o Gravalax salmon on sesame bread 
o Salmon tartare with crème friache 
o Rosette of turkey with plum sauce 
o Shitake mushroom pancake with fig tapenade 
o Mango and lime prawns 
o Duck liver pate 
o Chicken liver pate 
o Tuna tar tare on a curry chip 
o Sumac crusted veal, pecorino and dill salsa 
o Cured tuna with wasabi cream 
o Vegetarian/seafood sushi 
o Tandoori chicken with lime/cucumber riata 

 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
Lunch and Dinner Set Menu Selections  
 
The following menu items are designed as a guideline only.  Our executive chef is available to consult 
with you to design a menu that caters to your specific requirements to ensure your event is a success.  
All menus are alternate drop with an additional vegetarian option available on request.   
 
2 Course - $35.00 per person     
3 Course - $40.00 per person 
 

• Entrée 
o Pan Fried Fish: Served with wilted spinach, asparagus & fennel with a light balsamic 

dressing Asian flavoured pork on crispy noodles with a coriander and mint salad 
o Beef, Beetroot & Goats Cheese Salad: Seared beef, accompanied with roast baby 

beetroot, onion, mild mustard dressing & roquette 
o Seafood and chilli pasta: Mussels, prawns, calamari & fish served in a cream sauce 
o Ginger & Soy Marinated Beef: Served on a sweet potato & caramelised onion gratin with 

sautéed Swiss chard  
o Lamb Shanks: Served with creamy mash potato with winter vegetables  
o Roasted Pumpkin & Mushroom Risotto: Pumpkin, trio of mushroom, spinach, onion and 

cream cheese 
o Pan Fried Barramundi: Served on a bed of Asian greens with a chive & lime buerre blanc 
o Cordon bleu style stuffed chicken breast: Served with a sage and coconut pilaf and 

broccolini 
• Main Course 

o Chilli Prawn & Cheddar Melt: Served with a roquette salad & tomato & dill salsa 
o Smoked Salmon Roulade: Smoked salmon filled with cream cheese and dill served with 

crisp tortilla and roquette salad 
o Cumin spice lamb: On a red lentil & grilled apricot salad with balsamic reduction 
o Tarragon & lemon pepper chicken: Served on a crispy noodle & peach stack 

• Dessert 
o Banana & White Chocolate Tart: Served with double cream 
o Apple & Cinnamon Crumble: Served with vanilla ice cream & strawberry coulis 
o Tiramisu: Served with vanilla anglaise  
o Orange & Poppy Seed Pudding: Served with a warm Cointreau sauce 
o Cheese & fruit plate: Mixture of cheeses & fresh fruit, served with biscuits & crusty bread 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
Beverage Selections 
 
Beverage Options 
 
Alcoholic 
Beverages 

  Non - Alcoholic 
Beverages 

 

 
Bottled Beers 
375 ml Bottle 
 
 
 
 
House Wines 
750ml Bottle 
180ml Glass 
 
Spirits 
Standard - 30ml 
with mixer 
Premium - 30ml 
with mixer 
 

 
 
Light – from $7.00 
Heavy –from  $7.50 
Premium – from $7.50 
Imported – from $8.00 
 
 
$25.00 
$9.00 
 
 
 
From $7.00 
 
From $7.50 

  
Soft drinks 
1 Litre Jug 
250ml Glass Bottle 
 
Juice 
250ml Bottle 
 
 
 

 
 
$8.00 
$3.50 
 
 
$3.50 

 
 
Beverage Charge Options 
 

• Consumption: You will be billed for all beverages consumed  
• Bar Tab: Drinks of your choice to a pre-arranged dollar limit 
• Cash Bar: All guests pay for their own drinks 
• Inclusive Beverage Package: All inclusive packages are charged per person on an hourly basis 

 



 

 

 
 
 
 
Beverage Package 
 
Beverage Package 
Served for 2 hours - $25.00 per person 
Served for 3 hours - $30.00 per person 
Served for 4 hours - $35.00 per person 
Served for 5 hours - $40.00 per person 
 

• Red, White and Sparkling Wines, Local Light and Heavy Beers, Soft drink and Juice 
 
Wine List 
       Glass  Bottle 
Sparkling 
Deakin Estate      $8.00  $29.00            
 
White 
Willowglen Chardonnay    $7.00  $25.00     
Jacobs Creek Riesling    $8.00  $30.00 
Oyster Bay Sauvignon Blanc    $9.00  $34.00 
 
Red 
Willowglen Cabernet Merlot    $7.00  $25.00 
Koonunga Hill Shiraz Cabernet   $9.00  $35.00 
T’Gallant Juliet Pinot Noir    $9.00  $35.00 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
**For the safety and enjoyment of all our guests, Park Regis Griffin Suites practices and enforces 
responsible service of alcohol procedures.



 

 

 
 
 
 
Booking Terms and Conditions 
 
Park Regis Griffin Suites - Melbourne takes great pride in being of service for your conference or 
function and providing you with an event to remember.  To enable us to maintain a high degree of 
service, there are some conditions that we have found necessary to observe, to ensure that your 
function runs smoothly and efficiently. 
 
Selecting the Menu 
Whilst we are able to provide a range of sample menus for your perusal, menus do need to be finalised 
two weeks prior to your function date.  Please feel free to make suggestions, so we can tailor the menu 
to your personal requirements and budgets. 
 
Price Variations 
Every effort is made to maintain prices as printed; however these may be subject to increase to cover 
unforseen rises in cost. 
 
Function Room Reservations 
The unexpected sometimes happens and we reserve the right to hold the function in a room 
comparable to that originally chosen.  Every effort will be made to inform the organiser beforehand. 
 
Labour Charges 
To cover increased staff costs after midnight, an hourly fee of $500.00 per hour, or part thereof will 
apply. 
 
Confirmation and Payment 
Tentative bookings for function space may only be held for a two (2) day period, after which time 
written confirmation, together with the requested security deposit will be required.  If credit 
arrangements have been made, the account is to be settled within fourteen (14) days.  Otherwise all 
charges must be paid prior to or on conclusion of the function. 
 
Deposit 
A deposit is required with all function bookings, which shall be refundable if written notification of 
cancellation is received 28 days before the date of the event.   
 
Minimum Numbers 
Final numbers are required seventy two (72) hours prior to function commencement.  Any cancellation 
after this day will result in full payment for original quoted numbers.   
Liquor Licensing laws and hotel policy prohibit the sale or consumption of alcoholic beverages on the 
premises, except those supplied Park Regis Griffin Suites - Melbourne. 
 
Insurance 
Park Regis Griffin Suites – Melbourne will exercise due care and caution whilst handling the property of 
organizers.  Unfortunately, no responsibility will be accepted in relation to damage, or loss of property 
before, during and after a function and we suggest that separate cover be arranged. 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
 
Damage 
We understand that accidents can occur which may cause damage.  We also believe that effective 
liaison between Park Regis Griffin Suites - Melbourne and function organizers can prevent most 
damage.  Please confirm with our Functions Department before you commence arranging display 
material etc.  Any damage caused to the property, furniture or fittings of Park Regis Griffin Suites - 
Melbourne will become the financial responsibility of the function organizer. 
 
Cancellation 
We will share your disappointment should your event cancel.  If written notification is received 28 days 
before the date of the function, the full deposit will be refunded.  Cancellation after 21 days prior will 
mean forfeiting the deposit.  Cancellation within three (3) days of the function will require payment of 
the full cost of the food component of the function. 
 


