
E V E N T S  &  F U N C T I O N S



Located within the vibrant Chapel Street precinct, The Emerson
is Melbourne’s premier entertainment and events destination,

boasting both charm and sophistication. 

The stylish 3 level venue offers an impressive rooftop with
expansive views of the city skyline, a luxurious cocktail bar and
lounge on the mid-level and a dynamic event space downstairs

with a cocktail bar, plush lounge booths and dance floor. 

The Emerson is a unique venue offering a multitude of
possibilities for all occasions. With a food menu created by our
own chef who's been awarded 2hats in the past, a cocktail list
created by the best in the business and a world class sound
system on each level, The Emerson is designed to impress!

 

THE VENUE



Treat yourself to a deliciously refreshing seasonal cocktail, carefully
curated by our team of experts, or a bite to eat from our highly

acclaimed menu, meticulously designed by our maestro head chef
Sam Pinzone .

 
The rooftop is fully enclosed with a glass ceiling and climate control

system, allowing you to enjoy the space all year round. 

Our rooftop space can be booked exclusively for a private event or
for smaller groups, we have a number of booth spaces available.

THE ROOFTOP



Day of Week
Whole

Rooftop
Outdoor 
Rooftop

Inside
Rooftop

Monday Until 3am Until 11pm Until 3am

Tuesday Until 3am Until 11pm Until 3am

Wednesday Until 3am Until 11pm Until 3am

Thursday Until 1 am Until 11pm Until 3am

Friday Until 12am Until 9pm Until 12am

Saturday Until 10pm Until 10pm Until 10pm

Sunday Until 1am Until 11pm Until 3am

Area Seated Cocktail

Whole Rooftop 90 310

Outdoor Rooftop 50 200

Indoor Rooftop 40 110

*Please note the the Outdoor Rooftop Bar is licensed until 11pm. 

THE ROOFTOP



THE LOUNGE

Experience the perfect blend of comfort, sophistication, and fun.
Relax in our luxurious leather booths or unwind in comfortable

lounges designed for pure enjoyment. From daylight's golden glow to
the enchanting allure of dimly lit evenings, our ambiance sets the

stage for memorable events. 

Prepare to be mesmerised ized by our world-class sound and DJ
setup, as you dance beneath a roof of disco balls. Indulge in our

impressive cocktail bar, where our team of experts will take care of
you and your guests. Admire the chandelier view from the bar

adding a touch of opulence to your experience. 

Get ready to impress and have a blast in The Lounge, where
sophistication meets excitement. Make lasting memories in a space

designed for unforgettable moments.



Day of Week Lounge

Monday Until 1am

Tuesday Until 1am

Wednesday Until 1am

Thursday Until 1 am

Friday Until 12am

Saturday Until 10pm

Sunday Until 1am

Area Seated Cocktail

Whole Rooftop 50 230

Outdoor Rooftop 30 130

Indoor Rooftop 20 100

THE LOUNGE



THE VELVET ROOM

Enter a realm where magic and wonder intertwine, inviting you to
immerse yourself in the captivating ambiance of The Velvet Room.

The air is filled with a sense of mystique as shimmering lights and
alluring special features transport you to a world beyond

imagination. 

In The Velvet Room, the night becomes an enchanting tapestry of
surprises and possibilities. Each visit is a unique journey, meticulously
curated to ensure that no two nights are ever the same. Prepare to

be captivated by the secrets it holds, leaving you with stories to
share and memories to cherish.



Day of Week Lounge

Monday Until 1am

Tuesday Until 1am

Wednesday Until 1am

Thursday Until 1 am

Friday Until 12am

Saturday Until 10pm

Sunday Until 1am

Area Seated Cocktail

Whole space 80 300

Half space 40 150

THE VELVET ROOM



BEVERAGE & CANAPÉ
PACKAGES

When hosting a private function or event at The
Emerson you can expect only the highest level of

service alongside premium food and beverage
packages.  All packages can be tailored to suit your

needs, please don’t hesitate to ask our event
coordinators.

 
Please note, all areas of the venue are based on a

minimum food and beverage spend which is
determined by the time of year in the social calendar

and the date and time of your function booking.



CANAPE PACKAGES

2 HOUR 3 HOUR 4 HOUR

*Canapé Packages are a minimum of 40 guests.

$50 PER PERSON

6 hot/cold canapés 
per person

 
 

$65 PER PERSON

8 x hot/cold canapés
1 Substantial Items 

per person
 

$85 PER PERSON 

10 hot/cold canapés
2 Substantial Items 

per person
 

Enquire about our platters and A La Carte menu



BASIC BEVERAGE & CANAPÉ PACKAGES

2 HOUR 3 HOUR 4 HOUR

$100 PER PERSON

6 hot/cold canapés 
per person

 
Basic Beverage Package 

$110 PER PERSON

8 x hot/cold canapés
1 Substantial Items 

per person
 

Basic Beverage Package 

$120 PER PERSON 

10 hot/cold canapés
2 Substantial Items 

per person
 

Basic Beverage Package 

Beverage & Canape Packages available for exclusive bookings only



GOLD BEVERAGE & CANAPÉ PACKAGES

2 HOUR 3 HOUR 4 HOUR

$110 PER PERSON

6 hot/cold canapés 
per person

Basic Beverage Package + Spirits

$120 PER PERSON

8 hot/cold canapés
1 Substantial Items 

per person

Basic Beverage Package + Spirits

$130 PER PERSON 

10 x hot/cold canapés
2 Substantial Items 

per person 

Basic Beverage Package + Spirits

Beverage & Canape Packages available for exclusive bookings only



PLATINUM BEVERAGE & CANAPÉ PACKAGES

2 HOUR 3 HOUR 4 HOUR

Beverage & Canape Packages available for exclusive bookings only

$120 PER PERSON

6 hot/cold canapés 
per person

Basic Beverage Package + Spirits + 
2x Arrival Cocktails

$130 PER PERSON

8 hot/cold canapés
1 Substantial Items 

per person

Basic Beverage Package + Spirits + 
2x Arrival Cocktails

$140 PER PERSON 

10 hot/cold canapés
2 Substantial Items 

per person 

Basic Beverage Package + Spirits + 
2x Arrival Cocktails



CANAPÉ MENU 

COLD CANAPÉS 

WHITE ANCHOVY, ROASTED CAPSICUM, BLACK OLIVE ON LIGHT RYE (DF)

BABY TOMATO TARTS, BASIL, GOATS' CHEESE, CHARCOAL SEA SALT (V) 

SMOKED SALMON, HERB CREME FRAICHE, AVRUGA CAVIAR, LEMON ZEST ON BLINI  

SOFT MINI CHICKEN SANDWICH WITH TARRAGON MAYONNAISE

DUCK PATE, FIG, FRESH HONEYCOMB, RED GARNET ON CROSTINI 

BRUSCHETTA WITH TOMATOES, BASIL, GARLIC & COLONNA EXTRA VIRGIN OLIVE OIL (V) (DF)

RARE BEEF, MINI TOSTADA, PICO DE GALLO SALSA, PUREED AVOCADO (DF) (GF) 

SALMON NIGIRI, TAMARI MAYO, PINK PEPPER, CORIANDER (GF) (DF)

TUNA CEVICHE, FINGER LIME CAVIAR ON BLACK SESAME PRAWN CRACKER (GF) (DF)

CHICKEN TERRINE ON MINI CUCUMBER ROUNDS WITH SAGE & APPLE COMPOTE (GF) (DF) 

STUFFED VINE LEAVES WITH SPICED RICE & PINE NUTS (V) (DF)

PEKING DUCK PANCAKE, SPRING ONION & HOISIN (DF)

POTATO HASH WITH SEA VEGETABLES, WHITE TARAMASALATA & SALMON ROE

KASSERI CHEESE TOASTIE WITH BASTURMA, PICKLE & MUSTARD

MINI BEEF BURGER, KETCHUP, MUSTARD, AMERICAN CHEESE

PANINI, PISTACHIO PESTO, CRUMBED OYSTER MUSHROOM CUTLET, ROASTED CAPSICUM (V)

KATSU CHICKEN BURGER, SLAW, WASABI MAYO (DF)

TWO CHEESE & FINE HERB ARANCINI, LEMON AIOLI,  (V)

ROBIN'S ISLAND WAGYU BEEF SKEWERS, ROMESCO (DF) (GF)

GREEN GODDESS VEGETARIAN PIZZETTA, BROCCOLI, ZUCCHINI, MUSHROOM, EGGPLANT (V)

PUMPKIN TART WITH CONFIT PUMPKIN, CASHEW FETA & CHARRED SALT (V) 

SOUTHERN ROCK BUTTER POACHED LOBSTER IN MINI BRIOCHE, ROUILLE, CHIVES 

HOT CANAPÉS 

*Our menu can be customised to suit dietary requirements.



CANAPÉ MENU

SUBSTANTIAL CANAPÉS 

*Our menu can be customised to suit dietary requirements.

ROCK LOBSTER ROLL, SAFFRON MAYO, CHIVE BUTTER 

TONKATSU CHICKEN SANDO, CABBAGE SLAW, TONKATSU MAYO

JALAPENO & MANCHEGO CHEESE POPPERS (V)

FRIED CAULIFLOWER FLORETS, (V) TARRAGON MAYO (VG)

CRISPY TACO TUNA CEVICHE, CHIPOTLE MAYO, CORIANDER, PICKLED ONIONS

GREEK STYLE MEATBALL SOUVLAKI, MINT & DILL YOGHURT

EMERSON WAGUE CHEESE SLIDER, HOUSE SAUCE, PICKLES ON BRIOCHE BUN 

VIET STYLE BUN WITH MASTER STOCK PORK BELLY BAO, PAPAYA SLAW, 
VIET MINT, NUOC CHAM MAYO

CHOCOLATE GANACHE TART WITH LIGHTLY AERATED CREAM (V) 

BLACKBERRY & LAVENDER PANNA COTTA, 

ROSE CHEESECAKE WITH PISTACHIO PASHMAK (V)  

TRIPLE CHOCOLATE FUDGE BROWNIE, VANILLA SALT DUST (V) 

LEMON MERINGUE TART WITH CREME FRAICHE & CANDIED ZEST (V)

RICOTTA WITH ROOFTOP HONEY, WALNUTS & CINNAMON TART (V)

 BISCOFF & VANILLA MASCARPONE SANDWICH (V) 

BISCOTTI CRUMBS (V) MINI CHOCOLATE DELICE TRUFFLES (V)

SWEET CANAPÉS 



Close up of a 
grazing table/platters

UPGRADE OPTIONS

PLATTERS & GRAZING

OYSTERS

MESSINA BAR

ASSORTED SUSHI

SEAFOOD & OYSTER BAR

ITALIAN GRAZING TABLE

PEKING DUCK TABLE + CHEF

ANTIPASTO OR CHEESE BOARDS

$6.50 PP

$7 PP

$6.50 PP

$18 PP

$55 PP

$45 PP

$35 PP

*Grazing tables are a minimum of 25 guests.
*Our menus can be customised to suit your needs.



BEVERAGE MENU PACKAGES

Chandon NV 

M De Minuty Rose
 

Greyling Pinot Noir
 

Mud House Sauvignon Blanc
 

Furphy Refreshing Ale
 

Byron Bay Lager
 

James Squires Apple Cider
 

Soft drinks

 
Mumm Marlborough 

De Grendel Chardonnay 

St Hugo Eden Valley Riesling
 

Bungalow Lane Cab Sav
 

Mud House Pinot Noir
 

M De Minuty Rose
 

Choice of 2x Beers
 

James Squires Apple Cider
 

 
Veuve Clicquot

 
Brooklyn Valley Chardonnay

 
Eddystone point Sav Blanc 

Mud House Single Vineyard Pinot Noir
 

St Hallet Butchers Cart Shiraz
 

Whispering Angel Rose
 

Choice of 3x Beers
 

James Squires Apple Cider
 

BASIC PACKAGE PREMIUM UPGRADE 1 PREMIUM UPGRADE 2

*All beer on packages are from the tap

*Wines are subject to seasonal change and supplier availability



BEVERAGES CONTINUED

Spirit Upgrade - $ POR

Alternative Beer - $ POR

Wine list 2 - $25pp/ per hour

Wine List 1 - $15pp / per hour

Basic Spirits – $20 PP / per hour 

Upgraded Sparkling/Champagne - $ POR

Cocktail on Arrival - $18 PP / per hour

*Wine list upgradeS are on top of package price selected
*Bottle and tap beer prices are on request and differ from each other

ADD ONS

Tommy's marg

Aperol Spritz

Cosmopolitan 

Espresso Martini 

Paloma

COCKTAILS



Each level is equipped with its own distinctive lighting and
AV system. Additionally, a complimentary microphone is
provided on each level. If you are interested in booking a

DJ and utilising our equipment, please let us know. 

For a more advanced AV setup, please inquire about the
different packages we offer as prices may vary. Feel free to
also reach out to us regarding additional furniture options.

VENUE ADDITIONS



THE ROOFTOP
2x CDJ-3000 nexus, 

1x DJM-900NXS2 mixer 

THE LOUNGE
2 x CDJ-3000 nexus, 

1 x DJM900 nexus mixer 

THE CLUB
1x CDJ-3000 nexus
2x CDJ-3000NXS2

1x DJM900 nexus mixer 

BACK OF HOUSE
2x SL1200MK3D Technics, 

2x Sennheiser EW100 wireless microphone 

EQUIPTMENT



ENTERTAINMENT 

Lost for choices when it comes to live entertainment and
music?

The Emerson partners with some incredible talent such as
Jess & Kane and an array of other artists.

Let us help you pick the right style for your event!



Contact our lovely team to help
design the perfect package for you. 

sales@theemerson.com.au

141 - 145 Commercial Rd, South Yarra VIC 3141

03 9825 0900

GET IN TOUCH

PHONE:

EMAIL:

ADDRESS:


