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Cheers!
LET’S
CELEBRATE.

The award-winning Mercure 
Melbourne Doncaster delivers 
the next generation of the global 
Mercure brand, located on the 
elevated hills of Doncaster, just 15 
km east of Melbourne CBD

Presenting 183 sophisticated guest 
rooms and suites, six fully equipped 
function spaces and expansive 
outdoor terrace areas perfect for 
social gatherings, meetings, and 
special events.

Guests holding their event at 
Mercure Melbourne Doncaster will 
also have access to discounted, 
onsite group accommodation.

Our ticketless underground parking 
ensures a hassle-free and secure 
parking experience including 
electric vehicle charging stations.

Whether your visit is for business or 
a personal staycation, spoil yourself 
with a one-of-a-kind stay in the 
heart of Doncaster.



PACKAGE
INCLUSIONS

Festive

Continuous Nespresso coffee, tea, and 
filtered still and sparkling water.

A L L  D AY

Celebrate the festivity with traditional bon 
bons / Christmas Crackers (one per guest).

B O N  B O N S

Embrace the Christmas spirit with our 
tailored festive set-up.

D E C O R AT I O N S

High definition TV screen, HDMI adapter, 
one microphone (excl. Tramway room).

E V E N T  R O O M

Complimentary daily secure undercover 
parking including ten EV charging stations.

PA R K I N G

O R G A N I S E R  
A P P R E C I AT I O N 

for the event organiser, we 
invite you to experience ALL 
that Mercure Melbourne 
Doncaster has to offer. 

Upon materialisation of 
your booking, we welcome 
you to select f rom one of 
our complimentary offers 
of appreciation:

•	 1 night 
accommodation and 
breakfast for two, or 

•	 $250 Mercure 
Melbourne Doncaster 
Restaurant Voucher





Catering OPTIONS
C O C K T A I L  S T Y L E

Suit 15+ guests | from $40* - $60** per person

A glass of bubbles on arrival
Selection of either six (6) canapés*, or ten (10) canapés** 

Optional extras include additional canapés ($6 pp) or food station ($25 pp)

T W O  C O U R S E  D I N I N G
Suit 20+ guests | $79 per person

Two Chef selection canapés
Alternate drop entrée or dessert

Alternate main with shared salad and potatoes
Nespresso coffee served with traditional mince pies

C H R I S T M A S  B A R B E C U E
Suit 20+ guests | $105 per person

Outdoor terrace setting
Entree: Antipasto buffet

Main: Barbecue grilled meat, prawns and sides
Dessert Buffet, plus Nespresso coffee served with petit fours

T R A D I T I O N A L  C A R V E R Y
Suit 15+ guests (semi-private), 30+ (private setting) | $105 per person

Entree: Sharing Antipasto
Main: Two shared carved meats and three shared sides

Shared dessert, plus Nespresso coffee served with traditional mince pies

All catering options can be arranged for a Lunch or Dinner experience.
Alternate entrée or dessert with alternating mains are pre-selected

T H R E E  C O U R S E  D I N I N G
Suit 15+ guests (semi-private), 30+ (private setting) | $89 per person

Two Chef selection canapés
Alternate drop entrée and dessert

Alternate main with shared salad and potatoes
Nespresso coffee served with traditional mince pies



CANAPES 
SELECTION

menu.

C O L D

Double smoked salmon, blini, dill crème fraiche, salmon pearls

Shaved pastrami, quail egg, chervil cream

Kingfish crudo, pickled cucumber, miso mayonnaise, finger lime 

Cherry tomato, bocconcini & basil pesto

Buxton smoked trout crumpet, lemon gel, pea shoots. 

Smoked turkey bagel, brie, avocado, cranberry relish 

Seasonal green tart, lemon, petite herbs

Hand rolled maki, soy, wasabi 

Coronation chicken, apricot, almond & coriander

Whipped goats cheese tart, semi dried tomato, black olive soil 

Petite prawn cocktail, cos heart, tomato, Marie rose sauce 

Roast carrot hummus crostini, dukkah & petite basil 

Bruschetta, whipped Persian feta, dill & kalamata olives

Zucchini & ricotta tart, tomato chilli jam 

Mini tostada, avocado pico, jalapeno, lime

Duck, quince & star anise pithivier

Butternut pumpkin, basil & parmesan pie 

Chicken & leek pie

Vegetarian Cornish pasties, green tomato pickles 

Mini Rueben jaffle, mustard aioli

Glazed chicken lollipop, chilli, red pepper, coriander 

Black & white sesame prawn toast, gochujang aioli 

Arancini Milanese

Mac & cheese croquette, chipotle mayo 

Char grilled broccoli croquette, romesco sauce

Petite wagyu burger, cheddar cheese, bread & butter pickles, 
American mustard 

Two bite kransky hot dog, candied onions, ketchup, Dijon.

Steamed chicken & prawn Siu mai, soy, chilli, ginger.

Shitake & vegetable dumpling

Pizza margherita, tomato, basil, bocconcini

H O T



TWO - THREE COURSE 
DINING SELECTION

menu.menu.

E N T R E E

  Ginger-cured kingfish, pickled cucumber,  
miso mayonnaise, avocado & coriander   

Burnt heirloom tomato salad, “that’s Amore” buffalo mozzarella  
compressed cucumber, garden leaves, basil oil & shaved sourdough

  
Beetroot cured salmon, apple, horseradish cream,  

brandy jelly, watercress & rye toast
  

Shaved jamon, salad of roasted fig, black savourine,  
new season asparagus & toasted walnuts

Peach Melba Eton Mess, vanilla poached peach,  
raspberries & scorched meringue   

Brûlée lemon tart, double cream
  

Buttermilk panna cotta chilled strawberry  
and rhubarb soup, almond bread

  
Soft-centred Chocolate pudding, glazed Sivan berries,  

raspberry gelato & white chocolate

D E S S E R T

M A I N

Aged beef tenderloin, potato fondant,  
mushroom duxelles & spinach cream

  
Seared salmon, waxy potato, edamame,  

cherry tomatoes, prawn & chive remoulade   

Lamb loin, artichoke, broad beans, peas, pancetta & mint
  

Chargrilled baby chicken, sweet corn polenta & romesco sauce
  

Zucchini, pine nut & currant tart, shallot puree,  
ricotta filled zucchini flower, basil & rocket salad

S I D E S

Triple cooked potatoes, rosemary, chilli, garlic, butter
  

Mixed green leaf salad 



CHRISTMAS
BARBECUE

menu.

E N T R E E

Salumi Board 
Hand-crafted local & international cured meats, 

pickles, relishes, stone-baked bread

Soft Shell Pavlova 
Vanilla cream, Yarra Valley berries & honeycomb 

Mince pies

Plum pudding Panna Cotta

D E S S E R T

M A I N

Aged striploin, cafe’ de Paris butter, green peppercorn mustard 

Whole prawns, lime & chilli gremolata

Hazeldene chicken thigh fillet, sake, ponzu & coriander 

Chargrilled corn, harissa butter

F R O M  T H E  G R I L L
~

HeIrloom tomato, mozzarella, basil 

Thai style coleslaw

Baby new potato salad, egg, cornichons, seeded mustard remoulade 

Mixed small-leaf salad, avocado, cherry tomatoes, shaved red onion 

New season asparagus, raspberries, shaved pecorino

C O L D  S E C T I O N



TRADITIONAL
CHRISTMAS CARVERY

menu.menu.

E N T R E E

  Pruners Board
 

Hand crafted Yarra valley cured meats, farm house cheese, 
duck & rosemary pate en croute, Dijon mustard, garlic aioli, pickles & preserves

M A I N

Select any two meats as personally carved by our Banquet Chefs:

•	 Mustard-crusted sirloin of beef 
•	 Sugar-glazed ham (available for min. 30 guests)

•	 Roasted loin of pork with crackling and apple sauce 
•	 Roasted turkey breast with ginger and sage stuffing 

•	 Roasted leg of lamb with rosemary and garlic 

Served with steamed vegetables, roasted vegetables, potatoes and green salad

Mixed berry Pudding 
Apple Pie

D E S S E R T



C L A S S I C  B E V E R A G E  PA C K A G E
House Wine, House Beer & Soft Drinks

2 hours - $29 pp // Optional $8 pp per additional hour/ s
Cocktail upon arrival - $15 pp

S P I R I T S  B E V E R A G E  PA C K A G E
House Spirits, House Wine, House Beer & Soft Drinks

2 hours - $45 pp // Optional $10 pp per additional hour/ s
Cocktail upon arrival - $15 pp

Upgrade OPTIONS
C O C KTA I L  O N  A R R I VA L

+$15 per person

C H E E S E  P L AT T E R S
+$6.25 per person

A N T I PA S T O  P L AT T E R S
+$7.50 per person

H O T  C H I P S
+$3 per person

Beverage OPTIONS



TRANSFORMATIVE
Event Space



When it comes to hosting an event that leaves a 
lasting impression, the location matters. Our Orchard 
Rooms provide not just a space, but an experience. 

Perched 121 meters above sea level, these modern 
and elegant rooms offer stunning views of the 
Yarra Ranges and the bustling Melbourne skyline. 

Your event will be elevated to new heights, both 
literally and metaphorically.

DISCOVER ORCHARD ROOMS 
A UNIQUE EVENT SPACE

At Mercure Melbourne Doncaster, we understand 
that every event is different. That’s why our Orchard 
Rooms offer versatile configurations, accommodating 
various event types – from corporate conferences 
and workshops to intimate gatherings and product 
launches. 

Our tailor-made packages ensure that your event’s 
specific needs and objectives are met, making it an 
unforgettable occasion.

TAILORED PACKAGES 
FOR YOUR EVENT

•	 Data projectors

•	 Unobstructed views

•	 Versatile configurations

•	 Dividable into two smaller rooms

•	 Floor-to-ceiling glass windows

•	 Smart Audio-visual system

•	 Air-Conditioning & heating

•	 High-speed Wi-Fi

•	 Natural daylight

FEATURES 
OF THE SPACE

OrchardROOM



We pride ourselves on creating tailor-made packages 
to meet all of the needs for your next events.

Your next event will be elevated to a new level when you 
host it in the modern Tower rooms, our vantage point 
being 121 meters above sea level with unobstructed 
views. 

DISCOVER ORCHARD ROOMS 
A UNIQUE EVENT SPACE

Mercure Doncaster offers 183 sophisticated guest 
rooms with deluxe suites to accommodate in style.

Guests are invited to enjoy resort-style guest amenities 
which include an indoor pool with a fully-equipped 
fitness center.

With diverse function spaces and unobstructed views, 
the Mercure Doncaster is the best venue for your 
event.

STAY WITH US 
AFTER YOUR EVENT

•	 Data Projectors

•	 Combinable Rooms

•	 High Ceilings

•	 Spacious Pre-Function Area

•	 Audio-Visual System

•	 Natural Lighting

•	 Controlled Air-Conditioning & Heating

•	 High-Speed Wi-Fi

FEATURES 
OF THE SPACE

Tower ROOM



Perfect for Boardroom meetings or Private Dining 
occasions, our Tramway Rooms provide an intimate 
and comfortable setting.

With the ability to host meetings for up to 12 people, 
Tramway can be used as a secretariat room for 
conferences, or a private space for virtual meetings. 

AN INTIMATE AND COMFORTABLE SETTING  
BOARDROOM MEETINS OR PRIVATE DINING OCCASIONS

•	 Tv Screen

•	 Fully Integrated Audio Visual System

•	 Individually controlled air conditioning

•	 Complimentary high speed Wi Fi

•	 Pillarless

FEATURES 
OF THE SPACE

Tramway ROOM

The bespoke wooden boardroom table and 
leather executive chairs compliment the rooms 
tones and modern design. 

Tramway has its own exclusive access and pre-
function lounge that can be used for breakout 
spaces.



Our three terraces offer an exquisite and versatile 
event space, showcasing breathtaking views that 
cater to a range of occasions, including corporate 
gatherings, unforgettable celebrations, and lively 
social get-togethers. 

With its sophisticated ambiance and unmatched 
vistas, our rooftop terrace stands as the ultimate 
choice for your next event.

OUR THREE OUTDOOR TERRACES BOAST  
STUNNING PANORAMIC VIEWS OF MELBOURNE’S SKYLINE

ORCHARD TERRACE

Overlooking the Yarra Valley and with sweeping 

views of the Melbourne city skyline, Orchard Terrace 

sets the stage for unforgettable experiences for 

up to 80 guests. As the sun sets over the skyline, 

this versatile terrace seamlessly transitions into 

a captivating space for cocktail events, family-

style banquet dinners, or social celebrations with 

interactive cooking stations

Outdoor TERRACES

TOWER TERRACE

The Tower Terrace is an expansive, flexible 
outdoor space limited only by the bounds of your 
imagination! Suitable for large events up to 300 
pax, the Tower Terrace offers unique, sweeping 
views of the Dandenong Ranges and Victoria’s 
iconic Yarra Valley. Situated 121 meters above 
sea level, you won’t experience views like this 
anywhere else.

AVERY TERRACE

The Avery Terrace is the perfect venue for intimate 

events and celebrations for groups of upto 60 

guests. With its private bar, this cosy terrace has 

been designed with convenience and comfort in 

mind. The Terrace’s green wall sets the scene for a 

tranquil and inviting space, while an undercover 

area opens up to expose the Melbourne sunshine 

makes this space suitable all year round. 





F E S T I V E  S E A S O N

Please contact our sales team via 
phone or email to confirm your 
booking.  

From this confirmation, a contract 
and deposit invoice will be sent 
to you for signature and payment 
within 7 days.  

Please note:

•	 All rates are subject to change 
at any time, and subject to 
availability. 

•	 This proposal is valid for 7 days, 
from date of issue. The hotel 
has the right to requote and 
change pricing after 7 days 
from when the proposal was 
sent. 

•	 No space or accommodation 
rooms are held until the hotel 
has received a signed contract 
and deposit.  

•	 Rates are inclusive of the 
10% GST and are quoted in 
Australian Dollars ($AUD).  

•	 A 1.1% surcharge is applicable  
to all credit card charges 
throughout the hotel.

TERMS  &
CONDITIONS

S E C U R E  Y O U R  S P O T  

CONTACT OUR 
SALES TEAM

Begin planning your event now.  
Email: hb322@accor.com,  
Or phone: (03) 9843 8900

MERCURE MELBOURNE DONCASTER
6 Tower Street, Doncaster

E X C L U S I V E  M E M B E R  B E N E F I T S

ALL MEETING 
PLANNER

Become an Accor Live Limitless Meeting 
Planner member and earn points for every 
event you organise.

Choose from 3,000 hotels worldwide 
specialised in hosting professional 
meetings and events, from luxury to 
economy.

As a Meeting Planner member, you 
will benefit from exclusive services and 
individual support throughout your stay. 
You can earn 1 ALL point for every €2 spent 
on events of seven delegates or more.

As you earn more points, you will progress 
through our levels of membership. The 
more you earn, the more privileges you will 
receive!




