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Melbourne Central Lion Functions

On Level 3 of the popular shopping centre is the Melbourne Central Lion, 
a bar and restaurant inspired by classic English pubs. 

 The function areas at The Lion include Jac’s Bar, a Beer Garden, booths, 
and the Cosy Corner. Whether you are planning a birthday celebration or 
staff get together, The Lion’s function coordinator is available to help you 
pick the best space for your event.

In Jac’s Bar, you will find a large horseshoe bar and a capacity for 60 
seated patrons or 150 for a cocktail-style event. With private dining 
booths, plasma TVs, and a dance floor, Jac’s Lounge offers a space that’s 
casual enough for a sporting event and lively enough for top-40 hits on 
the jukebox.

No matter which space you choose, The Lion offers an extensive finger 
food and classic-pub menu with everything from fish and chips to 
burgers, pizza and the classic parma. The Lion also has a full bar and 
multiple beers on tap.

We are located deep inside the busy Melbourne Central shopping 
complex in the Melbourne CBD, making transport very easy with the 
train station and multi-level carpark just downstairs. 

For more information contact our Functions Manager
Lana
P | 0477 555 233
E | events@jbshospitality.com.au

Facebook | facebook.com/melbournecentrallionhotel
Instagram | @melbournecentrallionhotel
Website | melbournecentrallion.com.au



Spaces

Jac’s Bar

Jac’s Bar offers an exclusive private experience in the 
heart of the CBD, featuring a large horseshoe bar, dance 
floor, projector, microphone, plasma screens, and DJ 
booth. Perfect for birthdays, Christmas parties, Trivia 
Night, networking events and cocktail parties.

Seated | 40	 Standing | 100

Beer Garden

The Beer Garden is located at the main entrance of 
Melbourne Central Lion, offering both seating and 
standing options. The space comprises 3 LCD screens 
on which live sports can be viewed.

Seated | 50	 Standing | 80

The Oxford Booth

The Oxford Booth is located in St George’s main bar, 
accommodating up to 20 guests. With an LCD TV screen, 
this private space is ideal for enjoying sport with your 
closest friends.

Seated | 20

View a walkthrough of our venue - Click Here

https://youtu.be/VUsb6InBaMI


Seated Menu Options

2 Course Menu  $50 per person 
3 Course Menu  $60 per person  

Shared Entrees
Cheesy Garlic Bread (v, veo)
Lemon & Pepper Calamari (gf)
Fried Chicken Tenders

Mains (choose 2, alternate drop)
Pan Fried Barramundi 
cauliflower purée, charred greens, roast potatoes, capsicum salsa (gf, i)
Roast Beef & Yorkshire Pudding 
slow cooked brisket, roast potatoes, glazed carrots, peas, rich gravy (gfo)
Slow Cooked Lamb Shank 
creamy mash potato, red wine jus, peas (gf)
Mexican Rice Salad 
black beans, sweet corn, rice, avocado, salsa criolla, jalapeños, coriander, corn chips (v, ve, gf)

Dessert
Fudge Brownie, chocolate sauce, vanilla ice cream
Apple & Blueberry Crumble, vanilla ice cream

Gluten free & vegan desserts available on request (surcharge may apply)

Seated menu available for groups of over 10 people.



Cocktail Packages

For groups over 30 people

6 items  $24 per person 
8 items  $29 per person
10 items  $32 per person 

Canapes
Bruschetta, tomatoes, feta cheese, basil, balsamic (v, gf)
Chicken & Mayo mini sandwiches (gfo) 
Mini Falafels, hummus (v, ve, gf)
Cocktail Vegetable Spring Roll, sweet chilli sauce (v)
Slow Cooked Beef & Gravy Pies, tomato relish 
Veggie Rolls, moroccan spiced vegetables, chickpeas, feta, tomato & chilli relish (v)
Beef Sausage Rolls, tomato sauce 
Crispy Fried Chicken Wings, BBQ sauce (gf) 
Prawn Twisters, sweet chilli sauce 
Tandoori Chicken Skewers, raita (gf) 
Cauliflower Popcorn, paprika seasoning, spicy mayo, lemon (v)
Cevapi Sausages, onion jam (gf)

Grazing ($8 each, minimum 30 people) 
Crispy Fried Calamari & Chips
Mini Cheeseburger, ketchup, chips
Mushroom Spaghetti Carbonara (v)

Sweet
Mini Assorted Donuts (raspberry, custard, nutella)
Chocolate Brownie with chocolate sauce
Gluten free & vegan desserts available on request (surcharge may apply)

Seated Menu Options
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Platters to Share

Dips Platter $55
Three Middle Eastern Dips, olives, falafels,  
warm Turkish bread, crackers, and pickles

Artisan Pizza Platters ($10pp) 
Unlimited Margherita, BBQ Chicken, Hawaiian Pizza 

selection of hand stretched pizzas served for 1 hour during your event

Party Pies & Sausage Rolls $80
served with tomato sauce

(50 pieces in total)



NOT SURE WHAT TO PICK? LEAVE THE DECISION-MAKING TO US!
SEE THE LION'S SIGNATURE SELECTION

A curated collection of our finest offerings

7 Canapes & 1 Grazing item | $34pp

-----

Bruschetta, tomatoes, feta cheese, basil, balsamic (v, gf)

Mini Falafels, hummus (v, ve, gf)

Cocktail Vegetable Spring Roll, sweet chilli sauce (v)

Slow Cooked Beef & Gravy Pies, tomato relish 

Prawn Twisters, sweet chilli sauce 

Beef Sausage Rolls, tomato sauce 

Cauliflower Popcorn, paprika seasoning, spicy mayo, lemon (v)

Choose one of the below grazing items:
 
Crispy Fried Calamari & Chips

Mini Cheeseburger, ketchup, chips

Mushroom Spaghetti Carbonara
 



Beverage Packages

No matter your budget, Melbourne Central Lion has a beverage option to suit 
your needs. Choose from one of our beverage packages as below, or simply 
set up a bar tab consisting of your desired beverages. 

House Selections
3 hrs - $54pp		  4hrs - $64pp		  5 hrs - $74pp
- The Riddle Sparkling
- The Riddle Chardonnay
- The Riddle Shiraz
- Tap - Carlton Draught
- Bottled - Cascade Premium Light
- Soft Drink & Juice

Premium Selections
3 hrs - $64pp		  4hrs - $74pp		  5 hrs - $84pp
- Pizzini Prosecco
- The Riddle Sparkling
- Black Cottage Sauvignon Blanc
- The Riddle Chardonnay
- Mojo Cabernet Sauvignon 
- The Riddle Shiraz
- Tap - Carlton Draught, Great Northern, 4 Pines Pale Ale
- Bottled - Cascade Premium Light
- Soft Drink & Juice

Deluxe Selections
3 hrs - $74pp		  4hrs - $84pp		  5 hrs - $94pp
- Chandon
- Pizzini Prosecco
- Black Cottage Sauvignon Blanc
- Rob Dolan True Colours Chardonnay
- Days of Rosé 
- Deakin Estate Moscato
- St Hallet Garden of Eden Shiraz 
- Mojo Cabernet Sauvignon 
- Jr Jones Pinot Noir 
- Tap - Carlton Draught, Great Northern, 4 Pines Pale Ale, Balter XPA
- Bottled - Cascade Premium Light
- Soft Drink & Juice

Basic Spirit Package
You can add basic spirits to any package for $17 per person or you can purchase 
spirits from the bar - starting at $10.5 each.



Optional Extras

Audio Visual Equipment
Plasma, Microphone and DJ equipment available to use free of charge.

Terms and Conditions

Bookings
We do not hold tentative bookings. A booking is only confirmed once a deposit has been received. 

Deposit Payment
A $500 deposit is required to secure your function date.

Final Details
We require confirmation of final numbers and dietary requirements, 14 working days prior to your event. Once you have provided your final numbers and final 
details, including menu and beverage selections, you will be issued a final invoice and function sheet.

Final Payment
The final invoice will be prepared based on final numbers and details. Payment of your final invoice is due no later than 7 days before your event. 
Any additional charges incurred on the day such as beverages on consumption or extensions are payable at the conclusion of the event.

Contact
Lana
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E | events@jbshospitality.com.au

Facebook: facebook.com/melbournecentrallionhotel
Instagram: instagram.com/melbournecentrallionhotel

http://instagram.com/melbournecentrallionhotel
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