Festive Season - 2026

ROYCE

Copyright ® The Royce 2026



P ey L
= AV




Christmas at The Royce

This festive season, we invite you to celebrate at
The Royce, with a Christmas menu across our
Ballroom and Terrace spaces.

As the season arrives, real Christmas trees adorn our foyer and
restaurant throughout December, with the unmistakable scent of pine
carrying throughout the hotel. Our chefs bring a contemporary take on
traditional favourites, with a two- or three-course menu created for the
season.

From intimate dinners in The Terrace to larger celebrations in The
Ballroom, each of our spaces offers a distinctive setting for your
Christmas celebration. Dress up, make merry, and let us take care of
the details from start to finish.

The Ballroom & Library
Up to 120 guests

The Terrace
Up to 100 guests

The Showroom
Up to 12 guests
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Our Spaces
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The Ballroom & Library

With its majestic staircase, grand entrance
and glimmering chandeliers, our Ballroom
offers a spectacular setting for celebrations
and events. Our largest space, it’s our pick
for banquets, cocktails, long table dinners
and dancing.

The entrance to The Ballroom, The Library, is
a sophisticated clubby space complete with
a crackling fireplace and hidden Champagne
and cocktail bar.

The Terrace

Inspired by the conservatories of Europe,
The Terrace comprises three spaces in total:
an elegant chinoiserie dining room, glass-
roofed conservatory and courtyard.

In warmer weather, we throw the glass
doors to the topiaried courtyard open.
The perfectindoor - outdoor setting for
summer cocktails, lunches and dinners.

The Showroom

Our restaurant occupies the 1920s

showroom of Melbourne’s first luxury
automobile salon, once graced by Bentleys,
Packards, and our namesake, the Rolls-Royce.

The Showroom houses smaller Christmas
gatherings of 12 guests or fewer. Please
enquire directly with our Food & Beverage
department.

restaurants@roycehotel.com.au



mailto:restaurants%40roycehotel.com.au?subject=Christmas%20Dining%20Enquiry

Our Spaces

Capacity

Space Banquet Cocktail Long table Long tables
(2
OD
R e G
S22 —
The Ballroom 90 120 30 60/72
15m x 10m (80 with
Sgm: 150 dancefloor)
The Library
10m x 5.5m Included with The Ballroom hire
Sgm: 55
The Terrace 100 32 16 x 2
15m x 5.8m (In conservatory) (In dining room)
Sgm: 87
Minimum spend
Space Weekday Weekday Weekend Weekend
Day session Evening session Day session Evening session
The Library & $6,000 $7,000 $6,500 $8,000
Ballroom
The Terrace $5,000 $6,000 $5,000 $6,000

(+*$500 room hire) (+$500 room hire)

A 15% surcharge applies on Sundays, with 209 on public holidays

The Terrace - Conservatory
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Start with canapés

Canapés

Served in The Ballroom, The Library or The Terrace.
Minimum 25 guests

4-piece canapé package - 2 hours - $32 per person
6-piece canapé package - 3 hours - $48 per person
8-piece canapé package - 4 hours - $64 per person

Cold - Hot - Sweet -
Goat’s cheese curd crostini, Australian seafood and leek croquette, Hazelnut coffee truffles (gf)
pickled berries, pepperberry (v, nf) tartar sauce (nf)

Passionfruit and lemon tart, mint (v, nf)
Heritage beetroot tart, horseradish cream, Cumberland sausage roll, spiced apple
capers (v, gf, nf) chutney (nf) Cheesecake, berry compote (v, nf)
Cured Atlantic salmon, creme fraiche, Balsamic glazed tofu tartlet, burnt Orange and almond slice (gf, v)
pickled fennel, blinis (nf) eggplant purée (vg, gf, nf, df)
Tasmanian ocean trout tartare, chilli, lime, Pulled duck confit tart, cherry balsamic,
coriander, citrus mayonnaise (gf, df) raspberry gel (df, nf)
Australian prawn ceviche, mango salsa (nf) Chicken and leek vol-au-vent (nf)
Chicken liver parfait, apricot chutney, Pumpkin and cheddar arancini, saffron
brioche (nf) aioli (v, nf)

Compressed watermelon, pickled zucchini,
citrus gel, chilli (vg, gf, nf, df)

Mushroom and Stilton choux (v, nf)

Dietary requirements are always catered for separately.
Menus are subject to change and ingredients may vary based
on seasonality or availability. (V) Vegetarian, (VG) Vegan, (GF)
Gluten free, (DF) Dairy free, (NF) Nut free.
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Something more substantial...

Substantial Canapés

Served on platters or set-up as food stationsin The

Ballroom, The Library or The Terrace.

$12 per item, minimum 25 pieces per canapé

Cold -

Heirloom tomato and ricotta tarte fine,
salsa verde (v)

Spiced chicken and egg bun, chives, apple

(nf)

Prosciutto bagels, cornichons,
mustard aioli, rocket (nf)

Australian prawn cocktail roll, iceberg, celery

(nf)

Atlantic smoked salmon paté, rye bread,
pickled onions, capers (nf)
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Hot -

Caramelized onion and goat cheese pie (nf)

Pulled lamb slider, BBQ sauce, rocket
(nf, df)

Chicken skewer, oregano, capsicum, lemon
(of, nf)

Wagyu beef slider, cheddar, pickles, tomato

(nf)

Croque monsieur, ham, Gruyere, sourdough

(nf)
BBQ Portobello slider, coleslaw (v, nf, df)

Shepherd’s pie tart, green peas, pomme
purée, parmesan (nf)

Sweet -

Pecan tart, honey, maple syrup, Chantilly
cream (v, gf)

Chocolate Swiss roll (v, nf)

Sherry custard profiterole, berry compote,
crunchy vanilla craquelin (v, nf)

Canelé, lavender mascarpone, pistachio (v)

Dietary requirements are always catered for separately.
Menus are subject to change and ingredients may vary based
on seasonality or availability. (V) Vegetarian, (VG) Vegan, (GF)
Gluten free, (DF) Dairy free, (NF) Nut free.






Gourmet Experiences

Served as food stations in The Ballroom,
The Library or The Terrace.

Mezze Platter
$65 per platter, suitable for 5 guests

A selection of grilled and fresh vegetables,
Mt Zero olives, dips, nuts, homemade
crackers and bread (df, gfo, nfo)

Artisanal Victorian Cheese Platter
$175 per platter, suitable for 5 guests

Selection of three locally sourced Victorian
cheeses, served with Muscatels, charcoal
wafers, raisin crisps and fig jam (gfo, nfo)

Artisanal Charcuterie Platter
$195 per platter, suitable for 5 guests

Selection of cured and smoked meats,
olives, crackers, cornichons and mustard
(gfo, nfo)

Fruits de Mer
$395 per platter, suitable for 5 guests

A selection of cold shellfish — Moreton Bay
bugs, Skull Island prawns, Victorian black
mussels, Cloudy Bay clams and Australian
oysters (df, gf, nf)

Fresh Fruit Platter
$59 per platter, suitable for 5 guests

Fresh seasonal fruit and berries (v, gf, nf)
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Oyster Bar
$7 per oyster

Freshly shucked Australian oysters with
lemon and mignonette

Champagne & Caviar

$693 for 6 guests

Glass of Taittinger Champagne (per person)

and 100g of Polanco Oscietra Caviar Grand
Reserve served with blinis and creme
fraiche (dfo, gfo, nfo)

* Menus are subject to change and ingredients may vary
based on seasonality or availability.

(V) Vegetarian - (VG) Vegan - (GF) Gluten-free - (GFO) Gluten-
free option available - (DF) Dairy-free - (DFO) Dairy-free option
available - (NF) Nut-free - (NFO) Nut-free option available



Dining

— The Royce’s Christmas Menu
— The Rolls Menu
— The Royce Menu
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Festive lunch or dinner

The 2026 Christmas Menu

Available 15 November - 15 December (2 weeks notice required)
2 Courses $120 per person | 3 Courses $135 per person

Served in The Ballroom or The Terrace for 20 - 60 guests

Served with bread & butter

Entrée - Main -

Maldivian bluefin tuna tartare, ponzu, chilli Turkey roulade, ham and sage stuffing,
fermented mandarin, Yarra Valley smoked bacon, apricot, braised red cabbage,
salmon caviar, lime coral (df, nf) cranberry jus

Shared sides* -

Pommes frites, Marie Rose (gf, df, v)
Sautéed green beans, dukkha (gf, df, vg)

Roasted baby potatoes, sea salt, confit
garlic (gf, df, nf, vg)

Baked pumpkin, cinnamon, toasted
almonds (gf, df, vg)

House salad, pickled tomatoes, croutons,
Chardonnay vinaigrette (gf, df, nf, vg)
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Dessert -

Christmas pudding, gingerbread and brandy
custard, cinnamon ice cream

Additions

*Shared sides (between two)

Pre meal canapés 2 pieces

Pre meal canapés 3 pieces
Amuse bouche

Palate cleanser

Fresh oysters

4th course, shared cheese plates

Nightcap (Cognac, Port,
Limoncello, Montenegro)

Bon bons

Please note that all guests must
dine on this menu.

$15ea
$16pp
$24pp
$4.5pp
$4.5pp
$7ea

$15pp

$15pp
$3pp

Dietary requirements are always catered for separately.

Menus are subject to change and ingredients may vary based
on seasonality or availability. (V) Vegetarian, (VG) Vegan, (GF)

Gluten free, (DF) Dairy free, (NF) Nut free.



Festive lunch or dinner

The Rolls Menu

2 Courses $110 per person | 3 Courses $125 per person

Set style, all guests receive the same dishes
Alternate drop per course $5 per person

Served with bread & butter

Entrées -

Confit Atlantic salmon, fennel and radish
slaw, citrus hollandaise, Yarra Valley salmon
gin caviar (gf, nf)

Heirloom tomato and beetroot salad,
goat’s cheese espuma, pickled pine nuts (v)

Beef carpaccio, truffle mayo, capers, Grana
padano, rocket (gf, nf)

Chicken liver paté tart, apricot chutney,
frisée (nf)
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Mains -
Grilled Australian barramundi, sweet corn
orzo, harissa, hazelnut dukkah (gf)

Mushroom risotto, confit king mushroom,
truffle, Grana padano (v, gf, nf)

Braised beef cheeks, gorgonzola polenta,
broccolini, pepperberry (nf)

Sous-vide chicken, potato terrine,
asparagus, caramelized onion, Madeira jus

(gf, nf)

Shared sides* -

Pommes frites, Marie Rose (gf, df, v)
Sautéed green beans, dukkah (gf, df, vg)

Roasted baby potatoes, sea salt, confit
garlic (gf, df, nf, vg)

Baked pumpkin, cinnamon, toasted
almonds (gf, df, vg)

House salad, pickled tomatoes, croutons,
Chardonnay vinaigrette (gf, df, nf, vg)

Desserts -

Chocolate panna cotta, blood orange,
salted caramel ice cream (gf, nf)

Linzer torte, frangipane, raspberry
compote, vanilla beanice cream (v)

Espresso cheesecake, martini sorbet,
cookie crumble (nf)

Lemon tart, amaretti, orange blossom,
torched meringue, almond gelato (v)

Additions

*Shared sides (between two) $15ea
Pre meal canapés 2 pieces $16pp
Pre meal canapés 3 pieces $24pp
Amuse bouche $4.5pp
Palate cleanser $4.5pp
Fresh oysters $7ea

4th course, shared cheese plates  $15pp

Nightcap (Cognac, Port, $15pp
Limoncello, Montenegro)
Bon bons $3pp

Served in The Ballroom or The Terrace,
minimum 10 guests

Dietary requirements are always catered for separately.
Menus are subject to change and ingredients may vary based
on seasonality or availability. (V) Vegetarian, (VG) Vegan, (GF)
Gluten free, (DF) Dairy free, (NF) Nut free.



Festive lunch or dinner

The Royce Menu

2 Courses $120 per person | 3 Courses $135 per person

Set style, all guests receive the same dishes

Alternate drop per course $5 per person

Served with bread & butter

Entrées -

Hand-cut beef tartare, whipped goats
cheese, pickled onions, baby cos (gf, nf)

Australian Hiramasa kingfish ceviche,
almonds, wild rice, Yarra Valley trout caviar

(gf, nf)

Handcrafted burratina, heritage Bendigo
beetroot, grapefruit, orange yuzu (gf, nf, v)

Confit duck and rhubarb terrine, cherry
jelly, carrots, leeks, mesclun (gf, df, nf)
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Mains -

Slow-braised lamb shoulder, green pea
risotto, chimichurri (nf)

Black Angus eye fillet, beetroot, Dutch
carrots, celeriac, truffle jus (gf, nf)

Handmade ricotta gnocchi, pumpkin,
sage, dried ricotta (v)

Grilled Atlantic salmon, asparagus, squash,
poached egg, smoked butter beurre blanc

(gf, nf)

Shared sides* -

Pommes frites, Marie Rose (gf, df, v)
Sautéed green beans, dukkah (gf, df, vg)

Roasted baby potatoes, sea salt, confit
garlic (gf, df, nf, vg)

Baked pumpkin, cinnamon, toasted
almonds (gf, df, vg)

House salad, pickled tomatoes, croutons,
Chardonnay vinaigrette (gf, df, nf, vg)

Desserts -

Dark chocolate crémeux, ginger
biscuit, port poached figs, creme
fraiche mousse (v, nf)

Passionfruit creme brilée, white chocolate
ice cream, vanilla crumble (v)

Strawberry mousse cake, yoghurt Daiquiri
ganache, pistachio ice cream (v)

Butterscotch pudding, dates, pecan
mousse, vanilla bean ice cream

Additions

*Shared sides (between two)

Pre meal canapés 2 pieces

Pre meal canapés 3 pieces
Amuse bouche

Palate cleanser

Fresh oysters

4th course, shared cheese plates

Nightcap (Cognac, Port,
Limoncello, Montenegro)

Bon bons

$15ea
$16pp
$24pp
$4.5pp
$4.5pp
$7ea
$15pp
$15pp

$3pp

Served in The Ballroom and The Terrace,

minimum 10 guests

Dietary requirements are always catered for separately.

Menus are subject to change and ingredients may vary based
on seasonality or availability. (V) Vegetarian, (VG) Vegan, (GF)

Gluten free, (DF) Dairy free, (NF) Nut free.



Beverage Packages

— Classic Beverage Package
— Superior Beverage Package
— Non-alcoholic Beverage Package

Page 13



Beverages

Beverage Packages

Minimum two hour service

Served by the glass, 100% of guests to be catered

for by the package

Classic Beverage Package

2-hour package $65 per person
4-hour package $115 per person
Additional hours at $25 per person

Sparkling: NV Munro Valley Sparkling Brut
NV, Gippsland VIC

Rosé: Ate Rosé, Victoria, AU

White: Monte Tondo Mito Soave, Friuli, IT

Red: Hesketh Twist of Fate, Cabernet,
Sauvignhon, Limestone Coast

Beer: Peroni Nastro Azzurro 5%
Cider: Hills Apple Cider

All soft drinks included
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Superior Beverage Package

2-hour package $85 per person
4-hour package $155 per person
Additional hours at $35 per person

Sparkling: NV Bandini Prosecco, Veneto IT
Rosé: Tar & Roses Rosé, Central Victoria, AU

White: Henschke Peggy’s Hill Riesling, Eden
Valley SA

Red: Alkoomi Family Collection Cabernet
Sauvignon, Frankland River, AU

Beer: Asahi Super Dry 5% and Peroni Nastro
Azzurro 5%

Cider: Hills Apple Cider

All soft drinks included

Non-alcoholic Beverage Package

2-hour package $45 per person
4-hour package $75 per person
Additional hours at $15 per person

Sparkling: Zero Hour Non-Alc Prosecco NV,
NSW

Mocktail: Lavender Spritz or Elderflower
Spritz

Soft drinks: Coca-Cola, Coca-Cola Zero,
Sprite, Dry ginger ale

Flavoured soda: Capi sparkling cranberry,
Capi yuzu, Capi ginger beer, Capi blood
orange

Beer: Peroni Nastro Azzurro 0%

Chilled Juices: Orange, Apple



Beverages

Beverage upgrades

Aperitivo & Arrival

Choice of one for all guests: $24 per person

Tom Collins Haymans sloe gin, lemon juice, sugar syrup, soda

Aperol Spritz Aperol, sparkling wine, soda

Hugo Spritz Elderflower syrup, lemon juice, sparkling wine

Gin Sour Bombay Sapphire gin, butterfly pea syrup, lemon juice, bitters
Bellini Peach schnapps, sparkling wine

Kir Royal Creme de cassis, sparkling wine

Limoncello Spritz Unico limoncello, sparkling wine, lemon, soda

Taittinger Cuvée Prestige Brut Champagne

Half glass per round, arrival or toast: $18 per person

Spirits

Choice of two, served with mixers: $20 per person

Fris Vodka
Buffalo Trace Bourbon

Bacardi Carta Blanca Rum
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379 St Kilda Road,

Melbourne Victoria 3004

T +61(3) 8614 1414

E alex.kwan@roycehotel.com.au

BOOKYOUR CELEBRATION

e
ROYCE
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