


W E L C O M E  T O  
M E L B A S  O N  T H E  P A R K !

Melbas has been delivering the best in Gold Coast entertainment since 1981! 

Located in central Surfers Paradise on Cavill Avenue and overlooking the park, Melbas is a dynamic 

entertainment hub reflecting the personality of the Gold Coast as Australia’s premier entertainment 

destination.

Melbas is uniquely versatile as a Functions venue for your upcoming Gold Coast event. We cater for 

birthdays, engagements, bucks and hens parties, corporate and networking events. From intimate group 

bookings to large corporate events, Melbas can accommodate groups from 10-800 people in size no 

matter the style; whether it be an elegant cocktail party or a formal sit down dinner.

With three areas of the venue available for hire, all free of charge, Melbas can tailor our packages to suit 

any occasion and budget. Our functions team will assist you on an individual basis to bring to life your 

special event – no matter how big or small



T H E  M A I N  B A R
Capacity: Cocktail up to 850 guests  |  Seated: 400 guests

The main bar is an ideal space with endless potential for hosting Functions and Events. Facilities include; 

pool tables, DJ booth, dancefloor, microphones, stage, lectern and big screen for watching live sport. The 

bar boasts exciting drinks and a cocktail list and an atmosphere that allows you to unwind surrounded by 

friends for as late as you like.

P A T I O
Capacity: Cocktail up to 100 guests  |  Seated up to 60 guests

The Patio is our newly renovated, semi-private area with glass pane walls encompassing views that over-

looking the park and Cavill Avenue. The patio is perfect for standing cocktail style or a sit down meal. 

Catering options available include a set menu or Canapes as well as premium beverage packages

T H E  V I P  B A R
Capacity: Cocktail up to 50 guests  |  Capacity: VIP Bar + Nightclub up to 650 guests

For those events where exclusivity is key, the Melbas VIP bar offers a private space where guests can be 

indulged in superior service with a personal waitress.

Situated on level 2 of Melbas, the VIP bar also has an outdoor smoking balcony that looks over central 

Cavill Avenue and the Park. The VIP bar facilities include; fully stocked bar with premium beverages, 

restrooms, dancefloor, ATM and lounge seating. It is perfect for standing cocktail style and Canapes are 

available as well as premium beverage packages.



Polenta, gorgonzola & pea chips                        03.5
Fish Finger crumbed served with lemon aioli         03.5
Bruschetta with tomato & bocconcini                    03.5
Grilled vegetable, mozzarella quiche  04
Croquettes of roasted chicken, leek & mozzarella|  04
Semi dried tomato & goats cheese tart   04
Mushroom stuffed with taleggio   04
Porcini Mushroom, & Taleggio Arancini 04 
with black truffle aioli   

Cheddar & leek tart   04
Spiced Chicken Skewers  04
Veal & Pork Meatballs with spicy tomato sauce   04
Beef Sausage Roll 04
Braised Beef & Mushroom Tart 04
Crostini with salami & fresh olives 04
Eggplant & Red pepper 04 
cannelloni with ricotta & pesto 

Smoked salmon mousse on bruschetta 04
Caramelised pear wrapped prosciutto 04
Seared Eye Fillet & Horseradish cream 05 

on bruschetta 

Sliced Duck Breast & carrot relish on flat bread 05
Seared scallops with blood orange reduction 05
Kingfish Sashimi with lime & coriander dressing 05
Prawn with avocado, corn chip 05
Sticky Lamb Ribs 06

Pulled lamb slider, pumpkin,   07
smoked mozzarella, rocket  

Wagyu beef slider, gherkins, onion,   07
truffle aioli 

Chickpea slider, mushrooms,  07
tomato & vegan cheese 

Soft Shell Taco, crumbed prawn cutlet,  07
avocado, jalapeno salsa  

Soft Shell Taco, spiced chicken,  07
chipotle aioli, black bean salsa

PIZZAS 

11” or platters

Pepperoni with mozzarella  15 | 60
Butter chicken with cashews, onion  15 | 60
& sour cream

Funghi, with olives, sundried 15 | 60
tomatoes & fetta

Chilli Prawn with pesto base,  15 | 60
prosciutto, mozzarella & rocket

ANTIPASTO 32 | 60
Melba’s Plate chefs selection of antipasto

including house bread, dips, pickled 

vegetables, cured meats & chesses 

CANAPÉS
Canapés Minimum 20 pieces

SLIDERS & SOFT SHELL TACOS

CHEESE From 6pp 
Plated to the table to share a selection of 
imported & local cheeses served 
with accompaniments



Pulled lamb slider, pumpkin,   07
smoked mozzarella, rocket  

Wagyu beef slider, gherkins, onion,   07
truffle aioli 

Chickpea slider, mushrooms,  07
tomato & vegan cheese 

Soft Shell Taco, crumbed prawn cutlet,  07
avocado, jalapeno salsa  

Soft Shell Taco, spiced chicken,  07
chipotle aioli, black bean salsa

PIZZAS 

11” or platters

Pepperoni with mozzarella  15 | 60
Butter chicken with cashews, onion  15 | 60
& sour cream

Funghi, with olives, sundried 15 | 60
tomatoes & fetta

Chilli Prawn with pesto base,  15 | 60
prosciutto, mozzarella & rocket

ANTIPASTO 32 | 60
Melba’s Plate chefs selection of antipasto

including house bread, dips, pickled 

vegetables, cured meats & chesses 

1 course + sides 35pp         |         2 course + sides 40pp          |         3 course + sides 55pp
Over 15 guests - alternate drop

ENTRÉE
Grilled chicken satay skewers with coconut infused jasmine rice topped with a satay sauce

Crispy pork belly pomegrante & jus
Vietnames style pork salad with nam chim dressing

Tandoori chicken skewers with yoghurt & tzatziki
Duck breast salad with apple slaw & plum jus

Thai beef salad with rice noodles, asian salad & nuts
Chilled prawn cocktail with spicy cocktail sauce & lemon

MAINS
Crispy skinned salmon fillet with Greek salad & fries

300gm sirloin medium with garden salad, fries, red wine jus
Rack of lamb, smashed peas & jus

Roasted betroot salad with mint asparagus, greens & citrus segments
Chicken breast filled with spinach & brie with cream sauce

Crispy pork belly, sweet potato mash & jus
Tempura snapper fillet with salad greens & tartare sauce

Vegetarian stack with haloumi, roasted field mushroom, grilled capsicum, sweet potato, zucchini 
& baby eggplant with sweet corn spinach fritters topped with guacamole & balsamic glaze

SIDES
Plated to the table to share

Coleslaw  |  Sweet potato fries  |  Onion Rings with bbq sauce

DESSERT 
Chocolate mousse, mixed berry coulis served with chocolate ice cream

Tiramisu, savioardi with layered mascarpone cream & coffee
Apple tarte tatin, toffee, vanilla bean ice cream

S E T  M E N U S

PLEASE NOTIFY EVENTS TEAM FOR ANY DIETARY REQUIREMENTS UPON BOOKING



BEVERAGE PACKAGE A
2 hour 30pp | 3 hour 40pp | 4 hour 48pp | 5 hour 52pp 

Unlimited supply of:
Rothbury Estate Sparkling Brut, Hunter Valley, NSW

Rothbury Estate Chardonnay, Hunter Valley, NSW

Rothbury Estate Sauvignon Blanc, Hunter Valley, NSW

Rothbury Estate Cabernet Merlot, Hunter Valley, NSW

Domestic Tap Beers / Cider
Heineken | Tooheys New | Super Dry | XXXX Gold
5 Seeds Cider 
Soft Drink & Juice

BEVERAGE PACKAGE B
2 hour 38pp | 3 hour 51pp | 4 hour 60pp | 5 hour 65pp

Unlimited supply of:
Rothbury Estate Sparkling Brut, Hunter Valley, NSW

Rothbury Estate Chardonnay, Hunter Valley, NSW

Rothbury Estate Sauvignon Blanc, Hunter Valley, NSW

Rothbury Estate Cabernet Merlot, Hunter Valley, NSW

Redbank Prosecco, King Valley, VIC

Redbank Emily Pinot Noir Chardonnay, King Valley, VIC

Evans & Tate Cabernet Merlot, Margaret River, WA

Wynns – The Gables Cabernet Sav, Coonawarra, SA

Premium Cellar Wines on Tap

Domestic Tap Beers / Cider
Heineken | Tooheys New | Super Dry | XXXX Gold
5 Seeds cider 
Soft Drink & Juice

*Beverage packages must be ordered 
for the entire group

Bar tabs & cash bar options are also available.

BEVERAGE PACKAGE ADD-ONS
House spirits | Ketel One Vodka  |  Johnnie Walker 
Red  |  Bundaberg Rum  |  Jim Beam 
Jack Daniels  14pp|ph

Bottled Beers | Asahi  |  Corona  |  Peroni 
Heineken  |  Cascade light  |  XXXX Gold  |  Bulmers 
Apple and Pear Cider | 08pp|ph

Cocktail upon arrival | Bartenders Choice | 15pp
Cocktail Jugs | Mojito, Sangria or Pimms Cup | 40ea 

FUNCTION COCKTAILS | 18EA

Bartenders Choice, Feel like taking a bit of a risk? 
Leave it to our bartenders to choose for you

B E V E R A G E  P A C K A G E S

CAPRIOSKA  |  Vodka, fresh limes & sugar - lychee,
mango or strawberry

APEROL SPRITZ  |  Aperol, Prosecco, sparkling water

COSMO  |  Vodka, Cointreau & Cranberry Juice

DAIQUIRI  |  Bacardi, Mango or Strawberry Liqueur

ESPRESSO MARTINI  |  Vodka, Kahlua, 
Brown Creme De Cacao & Fresh Espresso

JAPANESE SLIPPER   |  Midori, Cointreau & Lemon Juice

MIDORI SPLICE 
Midori, Malibu, Pineapple Juice & Fresh Cream

MOJITO  |  Bacardi, Fresh Limes, Fresh Mint & Sugar Syrup

PINA COLADA  |  Bacardi, Malibu, Pina Colada 
Mix & Fresh Cream

SEX ON THE BEACH  |  Vodka, Peach Schnapps,
Orange Juice & Cranberry Juice



SOMETHING TO GET YOU STARTED | 130
• 1x Bottle of house wine of your choice 
   (Sparkling, White, Red)
• 1x Pizza of your choice
• 1x Cocktail jug of your choice
• 1x toasted ciabatta bread & gourmet dips platter

THE HOUSE PACKAGE | 350 
Up to 15 guests
• 4x Bottle of house wine of your choice 
   (Sparkling, White, Red)
• 3x Pizza of your choice
• 2x Cocktail jug of your choice
• 2x toasted ciabatta bread & gourmet dips platter

THE VIP PACKAGE | 750 
15 - 30 guests 
• 6x Bottle of house wine of your choice 
   (Sparkling, White, Red)
• 6x Pizza of your choice
• 3x toasted ciabatta bread & gourmet dips platter
• 1x Bottle of house spirits with mixers

HEN’S & BUCK’S PREMIUM PACKAGE | 450 
15 - 30 guests
• Reserved table for you and your hens
• 6x bottles of sparkling wine on arrival
• 1x cheese platter
• 2x toasted ciabatta bread & gourmet dips platter 
• 1x premium cocktail for the bride or buck to be

HEN’S COCKTAIL MASTERCLASS  |  60
Min 8 guests
Learn the secrets of making the ultimate cocktails
with our expert bartender
• Glass of sparkling on arrival to ruffle your feathers
• Reserved tables for you and your guests
• Dedicated bartender to lead you 
   through each cocktail
• Each guest creates 2 premium cocktails
• Chef’s selection of antipasti to share

COCKTAIL JUGS | 40
Mojito a healthy serve of Cuban rum, fragrant 
mint, refreshing lime & cane sugar 
served over crushed ice

Sangria your choice of red, white or sparkling wine 
mixed with orange or peach liqueur served with 
seasonal fruit

Pimms Cup made traditionally with ginger ale, 
fresh mint, cucumber & orange

House Wine | 30 per bottle
Rothbury Estate Sparkling Brut, Hunter Valley, NSW

Rothbury Estate Chardonnay, Hunter Valley, NSW

Rothbury Estate Sauvignon Blanc, Hunter Valley, NSW

Rothbury Estate Cabernet Merlot, Hunter Valley, NSW

HOUSE SPIRITS 
All bottles are served with, citrus, 
garnishes, mixers & ice

Vodka - Ketel One 
Gin - Gordons
Rum - Bundaberg, Bacardi
Whisky - Johnnie Walker Red
Bourbon - Jim Beam

PA C K A G E S



CONTACT US
For bookings & enquiries

5538 7411  |   info@melbas.net.au

46 Cavill Avenue Surfers Paradise

  @melbasonthepark

    facebook.com/MelbasOnThePark

www.melbas.com.au


