
CHRISTMAS DAY LUNCH
A feast worth gathering for

25 December 2026 | The Ballroom



at Hotel ChadstoneCHRISTMAS DAY 

Make Christmas Day truly memorable in the elegant surrounds
of The Ballroom.

Settle in for a generous festive feast showcasing premium
Australian seafood, traditional Christmas favourites, chef-led
stations and indulgent desserts, complemented by a premium
beverage package, live entertainment and a special visit from
Santa Claus.

From the first glass of Pommery to the final sweet creation,
every detail is designed to make Christmas Day feel
wonderfully special.

25 DECEMBER 2026

The Ballroom | Ground Floor
Event commences at 12:00pm

Gather. Indulge. Celebrate.

Pre-payment required. No walk-ins. Cancellation policy applies from 26 November. No refunds after 12:00pm on the applicable cancellation deadline.

VIEW CHRISTMAS DAY MENU →



includedWHAT'S

Everything you need for a memorable celebration.

DINE
Premium seafood and festive grazing displays
Interactive chef stations
Traditional Christmas roasts and seasonal favourites
Curated hot dishes and accompaniments
Dedicated children's buffet
Decadent dessert experience
Chocolate fountain

CELEBRATE
Welcome glass of Pommery Brut Apanage
Premium beverage package throughout lunch
Live entertainment
Special visit from Santa Claus

YOUR CHRISTMAS DAY experience

Pre-payment required. No walk-ins. Cancellation policy applies from 26 November. No refunds after 12:00pm on the applicable cancellation deadline.
(v) vegetarian, (vv) vegan, (gf) gluten friendly. Seafood Origins: (A) Australian, (I) Imported, (M) Mixed. 

Please advise one of our team members of any special dietary requirements, food allergies or intolerances. Menu selections may change seasonally. Whilst all care is taken in the preparation
of food, traces may still be present due to accidental cross-contamination. Allergy requests can be catered for upon request. Menu selections will be provided by the Events team.



grazing tableFROM THE

Begin your Christmas feast with an abundant selection of Victorian
produce, artisan cheeses, charcuterie, terrines, pâté, seasonal vegetables
and house pickles.

GRAZING
Victorian Charcuterie Selection
Artisan Victorian Cheese Selection
Duck & Rosemary Pâté en Croûte
Rabbit & Prune Terrine
Classic Chicken Liver Pâté
Selection of House Dips & Condiments
Chargrilled Seasonal Vegetables & House Pickles

TAPAS
Slow-Cooked Pork Rillettes, Cornichons & Lavosh
Tuna Tataki, Caramelised Onion Soubise & Wasabi
Victorian Stracciatella, Local Olive Tapenade & Tart
Cucumber Gazpacho, Fresh Mint & Feta

BOULANGERIE
Baker's assortment of breads, Christmas stollen and grissini

A festive beginning

Pre-payment required. No walk-ins. Cancellation policy applies from 26 November. No refunds after 12:00pm on the applicable cancellation deadline.
(v) vegetarian, (vv) vegan, (gf) gluten friendly. Seafood Origins: (A) Australian, (I) Imported, (M) Mixed. 

Please advise one of our team members of any special dietary requirements, food allergies or intolerances. Menu selections may change seasonally. Whilst all care is taken in the preparation
of food, traces may still be present due to accidental cross-contamination. Allergy requests can be catered for upon request. Menu selections will be provided by the Events team.



the seaA FEAST FROM

A spectacular selection of Australian seafood brings a sense of
abundance to the Christmas table, complemented by fresh
accompaniments, sauces and condiments.

SEAFOOD
Moreton Bay Bug
Australian King Prawns
Rock Oysters
Australian Bay Lobster
Gravlax Salmon & Cured Beetroot
Mussels Steamed in Coconut Broth, Soy & Sesame
Scallop Tempura
Blue Swimmer Crab Cakes

SALADS
King Prawn, Wakame, Crushed Cucumber & Sesame
Shaved Fennel, Fresh Orange & Aged Balsamic
Baby Beetroot, Wild Rocket & Toasted Walnuts
Fresh Garden Coleslaw, Soft Herbs & Raisins

Premium seafood takes centre stage

Pre-payment required. No walk-ins. Cancellation policy applies from 26 November. No refunds after 12:00pm on the applicable cancellation deadline.
(v) vegetarian, (vv) vegan, (gf) gluten friendly. Seafood Origins: (A) Australian, (I) Imported, (M) Mixed. 

Please advise one of our team members of any special dietary requirements, food allergies or intolerances. Menu selections may change seasonally. Whilst all care is taken in the preparation
of food, traces may still be present due to accidental cross-contamination. Allergy requests can be catered for upon request. Menu selections will be provided by the Events team.



carveryTHE CHRISTMAS

A generous festive carvery brings together traditional Christmas
favourites alongside rich, slow-cooked dishes and seasonal
accompaniments.

CARVERY
Victorian Black Angus Prime Rib, Classic Béarnaise
Honey-Glazed Berkshire Ham, Milawa Mustards
Roasted Stuffed Turkey Breast, Cranberry & Sage

HOT MAINS
Slow-Braised Beef Short Rib, Red Wine Jus
Peking-Style Duck, Plum Sauce
Roasted Line-Caught Fish, Beurre Blanc
Truffle-Infused Potato Purée
Brussels Sprout, Garden Pea & Fresh Mint Casserole

Classic favourites, elevated.

Pre-payment required. No walk-ins. Cancellation policy applies from 26 November. No refunds after 12:00pm on the applicable cancellation deadline.
(v) vegetarian, (vv) vegan, (gf) gluten friendly. Seafood Origins: (A) Australian, (I) Imported, (M) Mixed. 

Please advise one of our team members of any special dietary requirements, food allergies or intolerances. Menu selections may change seasonally. Whilst all care is taken in the preparation
of food, traces may still be present due to accidental cross-contamination. Allergy requests can be catered for upon request. Menu selections will be provided by the Events team.



extra magicA LITTLE

From familiar festive favourites to a special visit from
Santa, our youngest guests have their own Christmas Day
experience to enjoy.

THE LITTLE ONES' FEAST
Creamy Mac & Cheese
Crispy Chicken Schnitzel
House Beef Meatballs
Honey-Glazed Ham & Garden Peas
Classic Pepperoni Pizza
Battered Fried Fish & Chips

A special visit from Santa Claus, bringing festive cheer
and a memorable moment for the little ones to enjoy.

Making Christmas memorable for every guest.

Pre-payment required. No walk-ins. Cancellation policy applies from 26 November. No refunds after 12:00pm on the applicable cancellation deadline.
(v) vegetarian, (vv) vegan, (gf) gluten friendly. Seafood Origins: (A) Australian, (I) Imported, (M) Mixed. 

Please advise one of our team members of any special dietary requirements, food allergies or intolerances. Menu selections may change seasonally. Whilst all care is taken in the preparation
of food, traces may still be present due to accidental cross-contamination. Allergy requests can be catered for upon request. Menu selections will be provided by the Events team.



sweetSOMETHING

Finish your feast with an indulgent collection of festive desserts,
classic Christmas flavours and beautifully crafted sweet creations.

DESSERT HIGHLIGHTS
Mulled Wine Poached Pears
Eggnog Panna Cotta
Christmas Pudding Cheesecake
Bourbon Chocolate Mousse
Caramelised Hazelnut & White Chocolate Yule Log
Mince Meat Pies with Spiced Mascarpone
 Pavlova with Red Currants & Passionfruit
Strawberry, Champagne & Rose Petit Gâteau
Tiramisu

HOT DESSERTS
Sticky Toffee Pudding
Warm Waffles with Chef's Choice of Ice Cream
Plum Pudding with Brandy Alexander Sauce

PLUS
Chocolate Fountain & Condiments

A Christmas dessert table worth lingering over.

Pre-payment required. No walk-ins. Cancellation policy applies from 26 November. No refunds after 12:00pm on the applicable cancellation deadline.
(v) vegetarian, (vv) vegan, (gf) gluten friendly. Seafood Origins: (A) Australian, (I) Imported, (M) Mixed. 

Please advise one of our team members of any special dietary requirements, food allergies or intolerances. Menu selections may change seasonally. Whilst all care is taken in the preparation
of food, traces may still be present due to accidental cross-contamination. Allergy requests can be catered for upon request. Menu selections will be provided by the Events team.



glassRAISE A

Your Christmas celebration begins with a welcome glass of
Pommery Brut Apanage, followed by a premium beverage
selection served throughout lunch.

SPARKLING & WINE
Chandon Brut, Yarra Valley, Victoria
Innocent Bystander Moscato
Vasse Felix Filius Chardonnay
Vasse Felix Filius Sauvignon Blanc
Vasse Felix Filius Cabernet Sauvignon
Vasse Felix Filius Shiraz

BEER
Prickly Moses Otway Light
Heineken
Little Creatures Pale Ale
Heineken 0.0

ALSO INCLUDED
An assortment of soft refreshments
Tea & coffee

Christmas Day, poured beautifully.

Pre-payment required. No walk-ins. Cancellation policy applies from 26 November. No refunds after 12:00pm on the applicable cancellation deadline.
(v) vegetarian, (vv) vegan, (gf) gluten friendly. Seafood Origins: (A) Australian, (I) Imported, (M) Mixed. 

Please advise one of our team members of any special dietary requirements, food allergies or intolerances. Menu selections may change seasonally. Whilst all care is taken in the preparation
of food, traces may still be present due to accidental cross-contamination. Allergy requests can be catered for upon request. Menu selections will be provided by the Events team.



awaitsYOUR TABLE

Adults $349 | Children 6–12 $140 | Children 3–5 $85
CHILDREN UNDER 3 - Complimentary 

Accor Plus members can enjoy an exclusive 10% saving
on their Christmas Day experience.

YOUR EXPERIENCE INCLUDES:
Premium buffet lunch
Premium beverage package
Live entertainment
Santa Claus appearance

Christmas Day, poured beautifully.

Pre-payment required. No walk-ins. Cancellation policy applies from 26 November. No refunds after 12:00pm on the applicable cancellation deadline.
(v) vegetarian, (vv) vegan, (gf) gluten friendly. Seafood Origins: (A) Australian, (I) Imported, (M) Mixed. 

Please advise one of our team members of any special dietary requirements, food allergies or intolerances. Menu selections may change seasonally. Whilst all care is taken in the preparation
of food, traces may still be present due to accidental cross-contamination. Allergy requests can be catered for upon request. Menu selections will be provided by the Events team.



one to rememberMAKE CHRISTMAS DAY

Full pre-payment is required to secure your booking. Dietary
requirements must be advised at the time of booking.

IMPORTANT DATES:
25 November 2026
Full payment deadline

25 November 2026
Final date for amendments and cancellations

Cancellations or amendments after this date are 100% non-
refundable.

GOOD TO KNOW
Smart elegant dress code
Responsible Service of Alcohol applies
Underground self-parking available at an additional cost
Menu and inclusions are subject to change

Reservations are essential.

Pre-payment required. No walk-ins. Cancellation policy applies from 26 November. No refunds after 12:00pm on the applicable cancellation deadline.
(v) vegetarian, (vv) vegan, (gf) gluten friendly. Seafood Origins: (A) Australian, (I) Imported, (M) Mixed. 

Please advise one of our team members of any special dietary requirements, food allergies or intolerances. Menu selections may change seasonally. Whilst all care is taken in the preparation
of food, traces may still be present due to accidental cross-contamination. Allergy requests can be catered for upon request. Menu selections will be provided by the Events team.



celebrations beginLET THE
Celebrate the season in style

Gather your favourite people, raise a glass and celebrate the
festive season at Hotel Chadstone. Whether you're planning an
intimate gathering or a grand celebration, our Events Team is
here to bring your vision to life.

25 December 2026 | The Ballroom

ENQUIRE WITH US
+61 3 9108 3335
mgallery.chadstone.events@accor.com 

Hotel Chadstone Melbourne – MGallery
1341 Dandenong Road
Chadstone, VIC 3148
Australia

Let’s make this season one to remember. 
BOOK CHRISTMAS DAY NOW!

Pre-payment required. No walk-ins. Cancellation policy applies from 26 November. No refunds after 12:00pm on the applicable cancellation deadline.



Mgallery.Chadstone.Events@accor.com 
(03) 9108 3333
1341 Dandenong Rd, Chadstone VIC 3148
www.hotelchadstone.com.au
Hotel Chadstone Melbourne - MGallery
@hotelchadstonemgallery

storyOUR PLACE, YOUR

mailto:Mgallery.Chadstone.Events@accor.com
mailto:Mgallery.Chadstone.Events@accor.com
https://www.google.com/search?q=hotel+chadstone&sca_esv=991e2bedf2703c6a&rlz=1C1GCEA_enAU1206AU1206&ei=cKTAaeHgH6Kw4-EP7K-miQg&biw=1920&bih=945&ved=0ahUKEwjh2Jfp-7STAxUi2DgGHeyXKYEQ4dUDCBE&uact=5&oq=hotel+chadstone&gs_lp=&sclient=gws-wiz-serp
https://www.hotelchadstone.com.au/
https://www.instagram.com/hotelchadstonemgallery/reels/
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