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MEETINGS MENU

M E L B O U R N E  T H E  R I A L T O

InterContinental Melbourne The Rialto
495 Collins Street  | Melbourne Victoria 3000 | Australia

Go to melbourne.intercontinental.com/functions/meetings or click here to contact us

http://www.melbourne.intercontinental.com/functions/meetings/
mailto:events.icm@ihg.com


Whatever the scale or theme of your meeting, we use our considerable culinary
know-how to create authentic, unpretentious lunches, coffee breaks and dinners.

Our Local Origins dishes, for instance, offer signature and provincial recipes that are
inspired by the destination, including dishes that showcase some of the finest seasonal
ingredients of the area.

Whereas our World Kitchen recipes leverage our global know-how by drawing on the
experience of our chefs to offer a collection of authentically prepared classic and
contemporary dishes from around the world.

For all of our menus, we source ingredients locally where possible, with the emphasis
on fresh and natural produce.

Simply click on the style of menu you require from the bottom navigation bar to view
the options available.

Local Origins

Signature dishes and provincial recipes that are inspired by the
destination, including dishes that showcase some of the finest seasonal
ingredients of the area.

World Kitchen

Authentically prepared classic and contemporary dishes from around
the world that leverage our global know-how.

Light 

Gluten-Free

Dairy-Free

Vegetarian

Vegan

Halal
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All prices are inclusive of 10% GST. Rates may increase without notice due
to the imposition of Government charges, taxes and levies.



TEA AND COFFEE ON ARRIVAL

Selection of the finest teas and herbal infusions, from TWG Tea, with freshly brewed
100% Arabica beans, sourced from Central and South America, by Vittoria Coffee

Seasonal fruit bowl

MORNING TEA

Selection of the finest teas and herbal infusions, from TWG Tea, with freshly brewed
100% Arabica beans, sourced from Central and South America, by Vittoria Coffee

Chef's daily selection of two food items

LUNCH

Selection of the finest teas and herbal infusions, from TWG Tea, with freshly brewed
100% Arabica beans, sourced from Central and South America, by Vittoria Coffee

*Chef ’s daily seasonal lunch menu

AFTERNOON TEA

Selection of the finest teas and herbal infusions, from TWG Tea, with freshly brewed
100% Arabica beans, sourced from Central and South America, by Vittoria Coffee

House-baked cookies

DAY DELEGATE PACKAGES

*OPTION OF DINING IN ALLUVIAL RESTAURANT, SUBJECT TO NUMBERS
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$35.00 per person served from the buffet
or to the table on platters
MINIMUM NUMBERS OF 20

Sliced seasonal fresh fruits with organic natural yoghurt

Assorted Danish pastries

Mini croissants with a selection of all natural preserves from Darbo 
and Australian honey

House-made Bircher muesli pots

House-made smoothie selection: mango, strawberry, mixed berry 
or passionfruit 

Fresh chilled orange juice

Selection of the finest teas and herbal infusions, from TWG Tea, with
freshly brewed 100% Arabica beans, sourced from Central and South
America, by Vittoria Coffee

Offer your delegates espresso style coffee at breakfast for an additional 
$5.00 per person

CONTINENTAL BREAKFAST
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$38.00 per person served from the buffet
MINIMUM NUMBERS OF 20

Sliced seasonal fresh fruits with organic natural yoghurt

Assorted Danish pastries

Mini croissants

House-made Bircher muesli pots

Champagne ham and melted cheddar croissants
(vegetarian option of melted cheddar and plum tomatoes)

House-made smoothie selection: mango, strawberry, mixed berry 
or passionfruit 

Toaster with a variety of local breads, all natural preserves from Darbo 
and Australian honey

Selection of cold cuts

Fresh chilled orange juice

Selection of the finest teas and herbal infusions, from TWG Tea, 
with freshly brewed 100% Arabica beans, sourced from Central and 
South America, by Vittoria Coffee

Offer your delegates espresso style coffee at breakfast for an additional
$5.00 per person

MELBOURNE BREAKFAST
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$40.00 per person served plated or as a buffet
MINIMUM NUMBERS APPLY, 20 FOR PLATED OR 30 FOR BUFFET

Select one of  the following options:

Eggs Benedict or Florentine with hollandaise

Scrambled eggs with chives, smoke-cured bacon, chicken sausage, 
slow-roasted vine tomatoes and potato croutons

Poached eggs on light rye toast, bacon and spinach

Offer your delegates espresso style coffee at breakfast for an additional
$5.00 per person

Add to you breakfast experience:
$7.00 per person, per item

Avocado

Crispy potato croutons

Smoked salmon

Baked beans

Breakfast sausages

Grilled tomato

Crispy bacon

INTERCONTINENTAL
BREAKFAST

ON THE TABLE

Sliced seasonal fresh fruits with organic natural yoghurts

Assorted Danish pastries

Mini croissants with a selection of all natural preserves from Darbo 
and Australian honey

House-made bircher muesli pots

House-made smoothie selection: mango, strawberry, mixed berry 
or passionfruit 

Fresh chilled orange juice

Selection of the finest teas and herbal infusions, from TWG Tea, 
with freshly brewed 100% Arabica beans, sourced from Central and 
South America, by Vittoria Coffee
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$21.00 per person
$10.00 per person upgrade from DDP breaks

Mini fruit salad with mint and lemon
House-made bircher muesli pots
Banana and roof-top honey shots
Selection of the finest teas and herbal infusions, from TWG Tea, 
and your choice of coffee from our Nespresso Grand Crus range

KICK START BREAK
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$18.00 per person
$8.00 per person upgrade from DDP breaks

Please select two of  the following:

Gundowring finest ice-cream pots

Hand-crafted Theobroma chocolate biscuits 

Velvet apricot biscuits 

Lamington genoise 

Cinnamon doughnuts 

Mini Pavlova with strawberry and cream

Warm croissants with champagne leg ham and pressed cheddar 

Cold smoked Tasmanian salmon bagel with soft whipped cream cheese

Served with a selection of the finest teas and herbal infusions, 
from TWG Tea, and freshly brewed Vittoria Coffee

MELBOURNE RIALTO BREAK
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$23.00 per person
$10.00 per person upgrade from DDP breaks

Yoghurt pots with fruit coulis, roof-top honey, fresh fruit

Muesli and dried fruit bars

Blueberry and chia seed smoothie

Selection of the finest teas and herbal infusions, from TWG Tea, 
and barista Vittoria Coffee

HEALTHY BREAK
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$27.00 per person
$15.00 per person upgrade from DDP breaks

Greek yoghurt muesli pots with granola and fruit coulis 

Seasonal fruit spears

Blended raspberry and almond milk smoothie

Maple-glazed bacon sliders with lettuce and tomato on a brioche bun

Selection of the finest teas and herbal infusions, from TWG Tea, 
and barista Vittoria Coffee

BREAKFAST BREAK
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$24.00 per person
$10.00 per person upgrade from DDP breaks

Watermelon and strawberry skewers

Puréed pear juice shots with kale

74% Theobroma dark chocolate muffin 

Selection of the finest teas and herbal infusions, from TWG Tea, 
and barista Vittoria Coffee

REJUVENATE BREAK
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$45.00 per person, served as a buffet
$35.00 per person upgrade from DDP breaks

Cold smoked Tasmanian salmon bagel with soft whipped cream cheese

Grilled chicken brioche slider, bush tomato relish with grassland rocket 

Savoury open-faced quiche with asparagus and ricotta

Heirloom tomato and bocconcini with mortar crushed basil pesto

Selection of macarons

Veneto Tiramisu flavoured with Vittoria coffee Savoiardi fingers

Selection of the finest teas and herbal infusions from TWG, 
and Cold Drip coffee from Vittoria’s Single Origin feature blend

Upgrade to an Espresso Martini to finish your break in style for
$15.00 per person

HIGH COFFEE BREAK
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Choose any one item $12.00 per person, per break
Add additional items for $6.00 per person, per break
Prices include a selection of  herbal teas from TWG Tea and 
freshly brewed Vittoria Coffee

$6.00 per person, per break, per item upgrade from DDP breaks

SWEET

Cinnamon doughnuts 

Veneered butter cream carrot cake

Fruit tartlets with strawberry cream emulsion 

65% dark chocolate Callebaut brownie 

Hand crafted Theobroma chocolate biscuits 

Velvet apricot biscuits 

Lamington genoise 

Gundowring finest ice-cream pots

Range of sweet mini muffins

Chocolate scones with thickened cream and strawberry jam

House-made smoothie selection: mango, strawberry, mixed berry 
or passionfruit

CUSTOMISE YOUR BREAK

TEA SANDWICH COLLECTION

Savoury open-faced mini quiche with asparagus, ricotta and micro herbs

Warm croissants with champagne leg ham and pressed cheddar 

Cold smoked Tasmanian salmon bagel with soft whipped cream cheese

Buttered cheese scones 

Free range Char Siu pork slider with bush chutney and cucumber

Maple-glazed bacon sliders with lettuce and tomato

Vegetable crudité with hummus
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COFFEE CART

Rental $500.00

Coffees charged on consumption

TEA & COFFEE

Arrival tea & coffee (30 mins) $8.00 per person

Half day continuous $15.00 per person

Full day continuous $22.00 per person

CHILLED ORANGE JUICE

Served during your break $4.00 per person, per break

SOFT DRINKS

A selection served during your break $3.00 per person, per break

ENHANCE YOUR BREAK
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Minimum numbers will apply for these options, 
please speak with a member of  the events team for more details. 

ESPRESSO BAR

Dazzle guests with made to order Espresso Martinis, skilfully shaken by our
in-house mixologists and served in a chilled martini glass. A guaranteed
best seller and unique experience for any event.

$20.00 per person

OYSTER BAR

Indulge your senses with our freshly shucked oysters, served fresh by our
chefs. It provides an ideal way to celebrate.

$18.00 per person

SLIDER BAR 

Treat your guests to hand-made sliders, made to order before your eyes!
Watch as our chefs create a gourmet masterpiece of the senses that will
undoubtedly have guests coming back for more. Featuring an interactive
cooking station, guests are able to easily alter and modify their orders,
especially suitable for those with dietary requirements.

$18.00 per person

LIVE STATIONS
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Each expertly crafted menu has been hand-selected by our Executive Chef
to enhance your conferencing experience.

The daily lunch includes:

Fresh bakery items with gourmet fillings

Seasonal salads of local produce that is suitable for all your 
vegetarian delegates

Hot dish of the day Chef ’s speciality

Seasonal fruit platter

Assortment of pastries and sweets from our patisserie section

TWG tea and freshly brewed Vittoria coffee to complete your
delegates’ lunch

Please ask your Event Coordinator for further details of  our chef ’s
current daily menus

CHEF’S DAILY LUNCH MENU

$40.00 per person
MINUMUM NUMBERS OF 20
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Groups of 20 and under will be served lunch in Alluvial Restaurant, which
is nestled under the soaring glass atrium between the two historic wings of
the hotel. 

Enjoy our seasonal two course express lunch menu which features fresh,
local produce and is inspired by Melbourne’s multicultural melting pot.

Please ask your Event Coordinator for further details of  our chef ’s
current daily menus

EXPRESS LUNCH MENU

$37.00 per person
$42.00 per person with Dessert Option
MAXIMUM NUMBERS OF 20
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YOUR LUNCH WILL INCLUDE

Fresh fruit bowl

Selection of sweets including slices and cakes from our pastry kitchen

Selection of the finest teas and herbal infusions, from TWG Tea, 
with freshly brewed 100% Arabica beans, sourced from Central and 
South America, by Vittoria Coffee

INDIVIDUAL HOT ITEMS – choose one item

Roof-top honey chicken with sautéed black sesame vegetables

Grilled salmon risotto with green pea and roasted seasonal vegetables

Beef stew with fragrant steamed rice

Charred lamb with seasonal vegetables and chunky tomato ragout

Crumbed fillet of fish with hand-cut chips

STANDING BUFFET LUNCH
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$46.00 per person
MINUMUM NUMBERS OF 20

Add one of  the following for an additional
$6.00 per person

Salmon fillets with a dill and lemongrass citrus butter and roasted 
seasonal vegetables

Beef bulgogi stir-fry with chef ’s fried rice

Green seafood curry with kaffir lime leaves, green bean, baby corn and
water chestnut with fragrant steamed rice

Pavlova with a strawberry cream emulsion

STANDING BUFFET LUNCH

INDIVIDUAL SALADS – choose two items

Pumpkin, chia seed spinach feta and balsamic dressing

Aromatic organic wild rocket, crushed feta and Mount Zero extra virgin
olive oil

Rialto Caesar, poached egg, croutons and crispy bacon

Greek salad with feta, plum tomato, cucumber, Kalamata olives and extra
virgin olive oil

SANDWICHES – choose two items

Roast beef, tomato, chutney and baby rocket on Bâtard

Salmon, brie cheese, guacamole and mesclun leaves on Turkish bread

Eggplant, hummus, zucchini and basil pesto on rustic baguette

Grilled chicken, avocado, mayonnaise and shredded lettuce wrap

Gluten free available
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