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PRIVATE DINING AND EVENTS

Your next celebration starts here.
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A Melbourne grill and dining room set above the city.

Flame led, hibachi charcoal cooking
paired with a local wine list.

Savour generous dishes for the table.
Linger for the views.




EVENT SPACES




CHEF'S TABLE

Semi-Private
12 guests (6 seated per table)
Two Long High Tables with Counter Chairs

Views of the Yarra River and Southbank stretching to Hobsons Bay:.

Our Chef’s Table offers a relaxed, semi-private dining experience for up to 16
guests, with front-row seats to the theatre of the kitchen. Set across two long
high tables, guests can settle in with a cocktail in hand while taking in sweeping
views of the Yarra River, Southbank and beyond to Hobsons Bay.

Combining the energy of a bustling kitchen with a more casual, social
atmosphere, it’s the perfect setting for intimate celebrations and gatherings.




MAIN DINING ROOM

Semi-Private
50 guests seated
Main Dining Room

Panoramic views of the Yarra River stretching through to Port Melbourne

Our Main Dining Room offers a sophisticated setting for up to 50 guests,
combining contemporary design with sweeping views across Melbourne’s
skyline. Overlooking the Yarra River and extending towards Port
Melbourne, the space provides a striking backdrop for both daytime and
evening events.

Perfect for corporate dinners, celebrations, and group gatherings, guests
can enjoy Langlands’ signature flame-led cuisine while taking in one of
the city’s most impressive riverfront outlooks.

Balancing refined dining with a warm and welcoming atmosphere,
the Main Dining Room is an ideal space for memorable occasions and
elevated experiences.
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The Main Dining Room can be combined with our Chef’s Table.




MAIN DINING ROOM




THE CONSERVATORY

Private Dining
30 guests (seated)

1 or 2 Long Tables with dining chairs
*This space can be divided into various configurations — just ask our team!

City Views (Stretching towards the iconic MCG & Dandenong Ranges)

Offering an elegant private dining experience for up to 30 guests, The Conservatory is a sophisticated
space designed for memorable gatherings.

Featuring a long dining table with the flexibility to be configured in a variety of layouts, it can be
tailored to suit everything from intimate celebrations to corporate occasions.

Floor-to-ceiling windows frame views across Melbourne’s city skyline, the iconic MCG and the

picturesque Dandenong Ranges, creating a breathtaking backdrop for both daytime and evening events.
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THE CONERVATORY & BAR DINING

Semi-Private
60 guests
Cocktail-Style

City Views

For a more relaxed and social event style, The Conservatory can be
seamlessly combined with our adjacent bar area to host up to 60 guests
for a cocktail-style event. Guests can mingle and enjoy grazing tables
and roaming canapés with a cocktail in hand while taking in views of
Melbourne’s city skyline, the iconic MCG and the Dandenong Ranges.

Blending the exclusivity of a private space with the lively atmosphere
of the bar, this versatile setting is perfect for networking events,
celebrations and sophisticated social gatherings.




BAR DINING




EXCLUSIVE HIRE

Langlands Restaurant & Bar can accommodate up to 137 guests seated and 150 standing for private events. Exclusive hire of the whole
venue is available 7 days a week for lunch and dinner upon request. Perfectly suited for your next corporate event or celebration.

Special rates are available for Sunday, Monday and weekday luncheans for both semi-private and exclusive hire.

Pricing varies based on date, time, guest numbers and package inclusions.

Talk to our dedicated events team to plan your next unforgettable experience.

[ D
Hidiate

I '

O

" BN

(A () @

U UUUJ
(A (A ()

Uy Uy U

@@

Entrance Corridor Kitchen Dining Main Dining Bar, Conservatory Area Bar Dining



FOOD & BEVERAGE




GRAZING

ESSENTIALS

House Made Focaccia/Sourdough (V)
Marinated Olives (VG)
Parma Ham
Artisan Cheese (V)

Smokey Eggplant (VG)
Hummus (VG)

House Pickles

$33 per person

SEAFOOD LOVERS

Appellation Oysters, Lemon
Hamachi, Green Chilli, Lime Coriander
Salt & Chilli Squid, Nam Jim, Aioli (2 per person)
King Salmon, Carpaccio Dressing, Baguette (2 per person)

$40 per person

PACKAGES

SIGNATURE SELECTION

Royal with Cheese, Brisket Burger, B&B Pickles, Secret Sauce
Hibachi Grilled Chicken, Sambal, Lime
Golden Plains Pork, Tamarind, Fried Shallot, Chilli (DF, G)
Bruschetta, Stracciatella, Tomato, Basil (V) (2 per person)
Hamachi, Green Chilli, Lime Coriander

$45 per person

ALL CHEF’S FAVOURITES

Appellation Oysters, Citrus Mignonette
Kare-Kare Croquette, Beef Cheek, Annatto
Hamachi, Green Chilli, Lime Coriander
Royal with Cheese, B&B Pickles, Secret Sauce
Hibachi Grilled Chicken, Sambal, Lime
Bruschetta, Stracciatella, Tomato, Basil (V) (2 per person)

$69 per person

SWEET ADD ONS

Latte Panna Cotta, Dark Chocolate ¢ Double Chocolate Brownie ¢ Langlands Tiramisu ¢ Lemon Meringue Tart

+$7 per piece

V Vegetarian | VG Vegan | VGA Vegan Option Available | DF Dairy Free | GF Gluten Free




SET MENU PACKAGES

Your selection: two courses for $76 or three courses for $96.

STARTER
(Choose One)
HIRAMASA KINGFISH, Green Chilli, Dill, Lime, Shallot (GF, DF)
HOUSE PORK & CHICKEN TERRINE, Prosciutto, Pistachio, Cornichons, Mustard, Sourdough
RICHIES FALAFEL, Hummus, Pickled Onion, Fresh Herbs (VG, DF, GF)
CAESAR, Lettuce, Bacon, Egg, Croutons, Parmesan, Caesar Dressing

MAINS

(Choose One)
BLACK ANGUS PORTERHOUSE, Pasture Fed MB2, Cognac & Green Peppercorn Sauce

CONE BAY BARRAMUNDI, Sauce Vierge, Fine Herbs
HAZELDENE'S FREE-RANGE CHICKEN, %> Chook, Sambal, Nuoc Cham, Lime (GF)
LINGUINE ARRABBIATA, Eggplant, Tomato, Chili, Garlic, Parmesan

SIDES

GARDEN GREENS, Chives, Dill, Mustard Vinaigrette (VG, DF, GF)
Shoestring Fries (V)

DESSERT
(Choose One)

VANILLA PANNA COTTA, Seasonal Berries, Citrus Syrup
CLASSIC TIRAMISU, Mascarpone, Espresso, Ladyfingers (V)

Sample menu only. Ingredients and certain dishes are subject to seasonal changes.

V Vegetarian | VG Vegan | VGA Vegan Option Available | DF Dairy Free | GF Gluten Free




SHARING MENUS

Chef’s Selection Taste $76 per person or Feast $96 per person.

TASTE

LANGLANDS FOCACCIA, Smokey Eggplant, Garlic, Lemon, Parsley (VG) (DF)
APPELLATION OYSTERS, Sweet Ginger, Shallot (DF) (GF)

ARROW HEAD SQUID, Secret Spice, Nam Jim, Chilli, Aioli
HAZELDENE'S FREE-RANGE BIRD, %2 Chook, Sambal, Nuoc Cham, Lime, Achar (GF)
KIMCHI RICE, Bacon, Ginger, Egg, Green Onion (GF)

CHARRED BROCCOLINI, Lemon, Crispy Garlic (GF) (V)

CREME CARAMEL, Spiced Citrus Fruit

FEAST

LANGLANDS FOCACCIA, Smokey Eggplant, Garlic, Lemon, Parsley (VG) (DF)
APPELLATION OYSTERS, Sweet Ginger, Shallot (DF) (GF)

ORTIZ ANCHOVY, Stracciatella, Heirloom Tomato, Lemon, Basil
HIRAMASA KINGFISH, Green Chilli, Dill, Lime, Shallot (GF) (DF)
SOUTHERN RANGES PORTERHOUSE MB2, CAFE DE PARIS
PORT PHILLIP BAY SNAPPER, Sauce Vierge, Fine Herbs (DF) (GF)
KIPFLER POTATOES, Beef Tallow, Caper, Shallot, Parsley (GF)
CHARRED BROCCOLINI, Lemon, Crispy Garlic (GF) (V)

TIRAMISU, Mascarpone, Espresso, Ladyfingers

Sample menu only. Ingredients and certain dishes are subject to seasonal changes.

V Vegetarian | VG Vegan | VGA Vegan Option Available | DF Dairy Free | GF Gluten Free




TIME TO TOAST

DRINKS PACKAGES

2-hours of free-flowing drinks, with additional hours available at $10 per person, per hour.

Additional drink hours are $15 per person.

CLASSIC SELECTION
$49 per person

WINES
Coeur des Sages Blanc de Blancs
Coeur des Sages Macon, Chardonnay

Rameau d’Or Rosé Coeur des Sages
Beaujolais, Gamay

BEERS
Stomping Ground Laneway
Lager Stomping Ground

Hazy Pale Ale Heaps Normal
Quiet XPA (non-alcoholic)

0% COCKTAILS

Jasmine Longing Smoke
on the Highball

FEELING FANCY?

PREMIUM SELECTION
$69 per person

COCKTAILS
Petit Negroni

Mini Martini (Vodka, Gin, or Espresso)
Tiny Tommy’s Margarita
Aviation

0% COCKTAILS
Jasmine Longing
Smoke on the Highball

WINES
Coeur des Sages Blanc de Blancs
Coeur des Sages Macon, Chardonnay
Rameau d’Or Rosé
Coeur des Sages Beaujolais, Gamay

BEERS
Stomping Ground Laneway Lager
Stomping Ground Hazy Pale Ale
Heaps Normal Quiet XPA (non-
alcoholic)

NON-ALCOHOLIC
SELECTION

$36 per person
Unlimited duration

0% COCKTAILS

Jasmine Longing Smoke
on the Highball

WATER
Still | Sparkling

JUICES & SOFT DRINKS

Talk to our team about custom cocktail and Champagne packages to add some extra sparkle to your celebrations.




HIP HIP, HOORAY

CELEBRATION CAKES

Put the cherry on top of your next event with a custom cake by our in-house pastry chef.
8 Inch Round Cake — Serves up to 8-12 guests, $80 per cake.

BAKED CHEESECAKE

CHOCOLATE MUD CAKE

CARROT CAKE

VANILLA BUTTERCREAM

RED VELVET

SHOWSTOPPING TIRAMISU
$180 Served Tableside for 18-20 guests

All in-house cake orders must be placed 72 hours in advance of your event.
If you would prefer to bring your own cake, Please note a storage and cakeage fee applies.




LET'S TALK

Whether you’re planning a corporate gathering, celebration or private event,
our team is here to bring your vision to life.

Enjoy special rates for Sunday, Monday and lunchtime events throughout the week,
along with bespoke menu options tailored to your requirements.

Please inform our team of any dietary requirements or allergies when making your booking.

Pricing is based on your event date, time, guest numbers and selected package.
All prices are inclusive of GST.

CONTACT US

+61 39120 1234  Melbourne.Langlands@Hyatt.com

langlands

langlandsrestaurant.com ¢ @LanglandsMelbourne

WORLD BE MORE REWARDED

0 F Sign up to World of Hyatt for free and start earning points for things you already enjoy with Hyatt — including dining and events.
H Y A T T,M Free nights start at just 3,500 points.
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