
Functions & events 
Shop 10, 530 Collins st Melbourne (enter via little Collins st) 

P 03 9614 4500 | www.mrmason.com.au 



Welcome to Mr Mason 
 

Ideally located in the heart of the CBD, Mr Mason caters for a variety of functions & events, 

in a number of areas. 

Enjoy a casual bite to eat in the Lounge, cocktail events on the Terrace, or more intimate 

group dining in the Restaurant. 

 
 

Spaces & capacity 

 
 

 

THE TERRACE 
 
Relax on the Terrace, a little oasis in the heart of the CBD. 

Ideal for group bookings for 90 cocktail style and 40 

seated. 

THE LOUNGE 
 
Warm and inviting, the Lounge is a great space for cocktail 

events for up to 100 guests and 50 seated. 

   

 

 

THE RESTAURANT 
 
Our beautifully designed restaurant is perfect for group 

dining for up to 40 guests. 



Morning Tea GRAZING TABLE 
 

 
$20 per person - includes 
MINIMUM OF 10 GUESTS 

 

Egg and bacon baguette 

Croque Monsieur 

Fresh fruit platter  

Croissants 

House made muffins 

Tea & Coffee 

 

 

Upgrade 

Fresh orange or apple juice - $5 per person 

 

 

 



Lunch & dinner 
 

Shared entree  

$55 PER PERSON – 2 courses (Shared entree, main) 

$70 PER PERSON – 3 courses (SHARED ENTREE, MAIN, DESSERT) 

 

Individually plated  

$60 per person—2 course (entree, main) 

$75 per person—3 course (entree, main, dessert) 

*Groups of 30+ select two options from main and two options from dessert to be alternately served 

*Menu subject to seasonal  changes 

 
 

MENU: 

ENTREE 

Heirloom beetroots, pearl barley, goats curd, orange vinaigrette     

Beef tartare; eye fillet, quail egg yolk, capers, warm sourdough 

Duck liver parfait, poached quince, toasted brioche 

 

Main  

Gruyere soufflé, parsnip, apple and walnut salad 

Pork belly, chorizo, black pudding, cannellini beans 

Barramundi fillet, braised fennel, saffron bisque 

250 g Riverina grain-fed scotch fillet, pont neuf, parsely &  caper salad, béarnaise  

 

Dessert 

Chocolate soufflé, honeycomb, vanilla bean ice cream 

Vanilla crème brûlée, pistachio biscotti 

Selection of four French & Australian cheeses, lavosh, quince paste, sour apple 

 

UPGRADEs: 

2 HOUR BEVERAGE PACKAGE 

De Base $30 per person 

Classique $41 per person  

Prime $50 per person 

Deluxe $62 per person 



CANAPÉS 
 
$25 per person - 7 canapés per guest (SELECT 7 ITEMS; cold, hot, sweet) 

$35 per person - 10 canapés per guest (select 7 items; cold, hot, sweet) 

$45 per person - 12 canapés per guest (select 8 items; cold, hot, sweet), 1 grazer per guest 

$55 per person - 12 canapés per guest (select 8 items; cold, hot, sweet), 3 grazers per guest 

 
 
 

Cold 
Chicken liver parfait, brioche crouton, pear & 

date chutney 

Smoked salmon, dill crème fraiche, zucchini   

Duck rillette, beetroot relish  

Yellowfin tuna & daikon rolls  

Pickled cucumber, granny smith & shallot vinaigrette, 

watercress  

Wild mushrooms & gruyere tartles  

Rare roast beef, horseradish cream, basil  

 

 

 

 

GRAZERS 

Mr Mason cheeseburger 

Grilled sirloin, pomme frites, béarnaise sauce 

Barramundi, sauce bouillabaisse, fennel 

Hot 
Mussels au gratin, lemon  

Prawn skewers, spiced tomatoes, coriander  

Mr Mason croque monsieur 

Salmon croquettes, sauce gribiche  

Pork and fennel sausage roll, raisin jam  

Chicken roulade, sweet corn, shiso  

Blue cheese and leek quiche, walnut & apple salad 

Rye crepe, caramelised onions, red peppers, goats curd  

Sweet 
Classic vanilla crème brulee 

Chocolate nemesis, chocolate ganache, candied orange  

Lemon curd tartlets, meringue  



Beverage packages 
 
 

De base 

This packages includes the following:  

 

Hunter Valley Sparkling/NSW 

Hunter Valley Semillon / NSW 

Hunter Valley Cabernet Merlot/ NSW 

  

James Boags Draught 

James Boags Premium Light 

Soft Drink & Juices 

 
1 hour   $22 per person 

2 hours  $30 per person 

3 hours  $37 per person 

4 hours  $43per person 
 
 
 
 
 
 
 
 

 
 

 

CLASSIQUE 

Please select 3 of the following wines: 

 

Tyrrell’s Sparkling/NSW 

Baby Doll Sauvignon Blanc/NZ/11 

Trout Valley Pinot Gris/NZ/11 

Chateau de Sours Rose/France/10 

Ra Nui Pinot Noir/NZ/11 

Killikanoon GSM/SA/09 

 

James Squire 150 lashes Pale Ale 

James Squire Golden Ale 

James Boags Premium Light 

Soft Drink & Juices 

 
1 hour   $34 per person 

2 hours  $41 per person 

3 hours  $47 per person 

4 hours $52 per person 

 

Beverage Package Upgrades 
The following upgrades are available for any beverage package: 

 

Basic spirits upgrade         $7 per person per hour 

Coffee & Tea         $2.50 per person per hour 



Beverage packages 
 
 

PRIME 

Please select 3 of the following wines: 

 

Tyrrell’s Sparkling/NSW 

Ra Nui Sauvignon Blanc/NZ/11 

Joseph Cattin Pinot Gris/France/12 

Brokenwood Chardonnay/VIC/11 

Jed Malbec/Argentina/11 

Rufus Stone Shiraz/NSW/10 

  

Heineken 

James Squire 150 Lashes Pale Ale 

James Squire Golden Ale 

Somersby Apple/Pear Cider 

James Boags Premium Light 

Soft Drink & Juices 

 
1 hour   $44 per person 

2 hours  $50 per person 

3 hours  $55 per person 

4 hours  $60 per person 
 
 

 
 

 

 

deluxe 

Please select 3 of the following wines: 

 

Veuve Cliquot NV 

Marc Bredif Vouvray/France/11 

Domaine Christian Salmon Sancerre/France/10 

Cloudy Bay Sauvignon Blanc/NZ/11 

Louis Jadot Beaujolais/France/10 

Toa Pinot Noir/NZ/10 

Bertrand Syrah/France/10 

 

Heineken 

Asahi 

Becks 

James Boags Premium Light 

Soft Drink & Juices 

 
1 hour   $56 per person 

2 hours  $62 per person 

3 hours  $67 per person 

4 hours $71 per person 

 

Beverage Package Upgrades 
The following upgrades are available for any beverage package: 

 

Basic spirits upgrade         $7 per person per hour 

Coffee & Tea         $2.50 per person per hour 



WEDDING packages 
 
 
 

canapé Wedding  ONE   $88 per person  

10 canapés per guest (select 6) 

Classique beverage package– 4 hours 

Your wedding cake served on platters 

Coffee & tea 

 
 
 
 

SEATED wedding ONE   $110 per person 

De base beverage package– 4 hours 

Chefs selection of 3 canapés per guest on arrival 

2 course menu– entree, main (alternate drop) 

Warm baked bread 

Your wedding cake served on platters 

Personal signage to welcome your guests 

 
 
 

 

canapé Wedding TWO   $100 per person 

12 canapés (select 7), 1 grazer per guest 

Classique beverage package– 4 hours 

Your wedding cake served on platters 

Coffee & tea 

SEATED wedding TWO   $130 per person 

Classique beverage package– 4 hours 

Chefs selection of 3 canapés per guest on arrival 

3 course menu– entree, main, dessert (alternate drop) 

Warm baked bread 

Side salad per table 

Your wedding cake served on platters 

Personal signage to welcome your guests 



CORPORATE packages 
 
 

 

 

Working Lunches  
Available Monday-Wednesday 

Minimum of 10 guests 

 

Mr Mason Lunch Buffet Table     $28 per person 

House made sausage rolls 

Croque monsieur 

Charcuterie platter 

Selection of mixed baguettes 

Green leaf salad 

 

BEVERAGES 

Tea and coffee 

Soft drinks 

 

Av equipment        $230 
addition AV equipment available on request 

6 x 6 foot tripod projector screen 

Boardroom Projector 



Food stations 
 
 
 

Garden Tea Party 

 

With an assortment of mouth-watering cakes and sweets, allow  

Mr Mason to add style and charm to your corporate event with a 

Garden Tea Party experience.  

 

Guests can pick and choose from sweet and savoury treats        

arranged in an old fashioned tea party setting. 

 

The Garden Tea Package can be added to your conference package 

as an alternative to afternoon tea. 

 

$35 per person – Select 6 varieties (minimum 50 guests) 

Includes freshly brewed coffee and tea and a glass of Tyrrell’s Pinot 

Chardonnay 

 

$45 per person – Select 9 varieties (minimum 50 guests) 

Includes freshly brewed coffee and tea and a glass of Veuve      

Clicquot 

 

Miniature chocolate lamingtons      

Dainty lemonade scones, homemade clotted cream and preserves 

Sticky date scones w soft butter      

Lemon and lime meringue tartlets     

Old fashioned raspberry and coconut slice    

Carrot and walnut cake, cream cheese frosting   

Strawberry cupcakes, vanilla frosting     

Bitter chocolate and hazelnut brittle tarts    

Gingerbread tea cake, stewed rhubarb     

Jam doughnuts        

Macaroons        

Old fashioned finger sandwiches     

Baby assorted filled bagels   

Smoked salmon, watercress, horseradish crème fraiche, pumper-

nickel  

Oven dried tomato, goat’s cheese and basil tartlets   

Potato, dill and mascarpone quiche     

Petite pork and fennel sausage rolls, apple relish    

Ham and Dijon and cheese jaffles 

 
 
 
 
 
 

 

 

 
 
 
 
 

New York Style Deli 

 

Create a unique dining experience for your next event with our  

interactive New York Style Deli.  

 

The perfect alternative to a lunch package or addition to your  

cocktail party, our New York Deli allows guests to select from an 

array of deli meats, rustic breads and cheeses, topped with house 

made relishes and pickles. 

 

 

 

$45 per person (minimum of 50 guests) 

 
Includes all of the below  

 

Pastrami   

Corned beef   

Calabrese salami  

House made meat loaf   

Slow roasted turkey    

Pickled tongue    

Smoked and slow roast brisket   

Dark rye bread   

New York bagels (miniature)    

Seeded mustard Ficelle with assorted fillings 

Sauerkraut  

Gherkins   

Assorted house made pickles and relish 

Sliced Swiss cheese    

Assorted mustards   

Slaw  
 

 

 
 
 

 

 

 



Food stations 
 
 
 

Lolly Shop 

 

Surprise and delight guests at your next event with a creative and  

interactive Lolly Shop Station. 

 

You can select from a gourmet range of wrapped, loose and     

homemade lollies featuring all your childhood favourites. 

 

Create a custom look complete with colour matching and 

personalised arrangements, or opt for our classic Lolly Shop theme. 

 

$12 per person (minimum 50 guests)   

 

Select up to 8 varieties 

 

Milk bottles      

Gourmet Jelly beans    

Classic jelly beans    

Sour worms     

Jubes      

Red skins     

Mint leaves     

Blackberries and raspberries   

Marshmallows       

Jaffa’s      

Jersey caramels     

Milk bottles wrapped    

Strawberries and cream    

Classic boiled lollies    

Red frogs     

Liquorice     

Lolly pops     

Sugared almonds    

Turkish delight 

Pink lemonade bottles with paper straw (alcoholic beverages can be 

provided at an additional cost) 

 
 
 
 
 
 

 

 

 

 
 
 
 
 

Chocolate 

 

Add a little flair to your next corporate event or wedding with 

one of our unique, interactive chocolate stations. 

 

Our delicious collection of chocolates range from homemade, 

wrapped and loose and are sure to be the talking point of  your 

next event! 

 

 

 

$12 per person (minimum of 50 guests) 

 

Select up to 8 varieties 

 

Rocky road 

Chocolate coconut rough     

Fantails – wrapped      

Chocolate coated fruit and nut mix    

After dinner mint thins      

Milk chocolate bullets      

M and M’s       

Chocolate coated handmade honey comb   

Chocolate coated strawberries     

Chocolate peanut brittle     

Freckles       

Clinkers        

Chocolate sultanas      

Chocolate almonds       

White chocolate frogs      

Rum balls       

Malteesers      

White chocolate duds      

Chocolate caramels      

 
 
 
 
 

 

 

 


