
FUNCTION PACK



The Yarra Valley Grand Hotel was built in 1888 and is a
landmark historical hotel classified with National Trust.
We are a boutique hotel in Yarra Glen, located in the
heart of the Yarra Valley. Catering to a range of special
occasions and more with private rooms and semi-
private options available suitable for any function.

Welcome to
Yarra Valley
Grand Hotel



New memories
begin here.



Front Bar
SPACE TYPE

FRONT BAR 35 60 Y N Y Y

Perfect for cocktail style events featuring high tables,
billiard table and easy bar access.
Available for semi-private hire, public thoroughfare applies.



SPACE TYPE

LOWER BISTRO 35 60 Y N Y Y

Suitable for larger groups and casual events.
Available for semi-private hire, public thoroughfare applies.

*Please note this area is under construction for 
an exciting new-look. Coming this Spring.

Lower
Bistro



The
Library
Intimate space for small events and private dining,
featuring an open fireplace and ornate decor.
Available for private hire. 

SPACE TYPE

BREAKFAST ROOM 15 26 Y N Y Y



SPACE TYPE

DINING ROOM 35 45 Y N Y Y

Offers a semi-formal, cosy event space with it’s own
amenities. Available for private hire. 

Dining
Room



Marquee
SPACE TYPE

MARQUEE 130+ 110 Y N Y Y

Offers a casual setting for larger groups, equipped with
large screen. Available for semi-private hire, public
thoroughfare applies. *Please note this area is under
construction for an exciting new-look. Coming this Spring.



SPACE TYPE

HERB’S BACKYARD 95 150+ Y N Y Y

Large outdoor area equipped with kids playground,
perfect for larger groups. Available for semi-private

hire, public thoroughfare applies. 
*Please note this area is under construction for 

an exciting new-look. Coming this Spring
.

Beer
Garden



Side Deck
Intimate outdoor space perfect for smaller events.
Available for private hire, can be booked with the
marquee for additional space.

SPACE TYPE

SIDE DECK 40 50 Y N Y Y



2 COURSE 61PP | 3 COURSE 73PP 

Set Menu
A la carte menu also available up to 20 guests, 

over this a set menu is required or reduced a la carte menu.

Entree
served sharing style

A selection of cured meats, pickled and charred
vegetables, olives, cheese, dips & bread

Main
a choice of the following

POTATO GNOCCHI
basil pesto, zucchini puree, pickled summer squash,
smoked almonds | LGO, V

ROASTED LAMB RUMP
sweet potato puree, snowpeas, fried garlic chips,
red wine jus | LG

CRISPY SKIN SALMON FILLET
mash, steamed greens, salsa verde | LG, LD

CHICKEN BREAST
baba ganoush, kipfler potato, buttered corn cob, creamy
wholegrain mustard sauce | LG

250G PORTERHOUSE 
potato gratin, creamed spinach, gravy | LG 

Dessert
a choice of the following

BANOFFE TART
dulce de leche, grilled banana, sweet pastry case,
pecan brittle, vanilla ice cream, persian fairy floss | V

STRAWBERRIES & CREAM
macerated strawberries, double cream,
toasted almonds | LG, V 

TIRAMASU MOUSSE SPHERE
chocolate soil, coffee ice cream | LG, V

STICKY DATE PUDDING
butterscotch sauce, vanilla ice cream | V

CHEESE PLATE
maffra cloth ashed cheddar, 'Shadows of blue' blue
vein, muscatels, lavosh | LGO, V



Corporate
Pre-order only. Please call 03 9730 1230 or
email hotel@yarravalleygrand.com.au to arrange catering

MORNING OR AFTERNOON TEA | 19PP
Monday - Friday from 11am

SWEET & SAVOURY OPTION
Plus coffee & tea station, juice, soft drink

LUNCH | 29PP 
MONDAY - FRIDAY: 12PM - 2.30PM
Assorted sandwiches & wraps
Fresh seasonal fruit platter
Coffee & tea station, juice, soft drink

A LA CARTE
Groups of 20+ | Requires a pre-order

SET MENU
2 Course | 20pp
3 Course | 50pp
Antipasto platter
Choice of main
Dessert platters

ADD BARISTA COFFEE & TEA THROUGHOUT | 8pp



Platters
Hot

Sandwiches

Cold

Homemade sausage rolls | 125
Southern fried chicken ribs | GF | 120
Shitake and vegetable dumplings | V | 120
Prawn gyoza | 130
Duck and plum spring rolls | 130
BBQ pork buns | 130
Vegetable spring rolls | V | 100

Pacific oysters, natural or tabasco, lemon | GF DF | 180
Tuna crudo, grapefruit, finger lime salsa, fermented chilli,
squid ink cracker | LG, LD | 180
Rare beef, horseradish cream crostini | LGO | 110
Smoked salmon, sourdough, dill cream | 110
Mini bruschetta, Yarra Valley Dairy Persian feta, heirloom
tomatoes, balsamic onions, turkish bread | LGO, LDO, V | 90

(LG) Low Gluten | (LD) Low Dairy | (V) Vegetarian | (VG) Vegan | (LGO) Low
Gluten Option | (LDO) Low Dairy Option | (VO) Vegetarian Option | (VGO)
Vegan Option | Seafood Origin: (A) Australian | (I) Imported | (M) Mixed

Sandwiches
Chicken, avocado, macadamia | 110
Egg, chive mayo, spinach V | 90
Smoked ham, mustard, rocket, cheddar | 110

Sliders
(24 per platter)

Beef, cheese, pickle, mustard, ketchup | 120
Eggplant, spinach, chilli jam, bocconcini | V | 120
BBQ pulled pork | 120

Arancini
Porcini and taleggio arancini | 110
Baked pumpkin and parmesan arancini | V | 110
Smoky pulled pork and chipotle arancini | 110
Bacon, pea and goat cheese arancini | 110

Pies & Tarts
(All served with tomato relish)

Traditional pies | 150
Lamb and harissa pies | 150
Chicken and leek pies | 150
Caramelised onion and goats cheese tart | 150



Beverage Packages
Standard
2HRS $48PP
3HRS $61PP
4HRS $75PP 

2HRS $71PP
3HRS  $84PP
4HRS $98PP

2HRS $59PP
3HRS $73PP
4HRS $87PP

Mr Mason Sparkling Cuvee Brut NV
Dottie Lane Sauvignon Blanc
Hearts Will Play Rose
Henry & Hunter Shiraz Cabernet

Carlton Draught
James Squire Orchard Crush Cider
James Boags Light
Heineken Zero

Selection of soft drinks and juice 

Mr Mason Sparkling Cuvee Brut NV
Alpha Box & Dice Tarot Prosecco NV
Yves Sparkling Cuvee NV
Vivo Moscato
Dottie Lane Sauvignon Blanc
821 South Sauvignon Blanc
Pennello Pinot Grigio DOC
Innocent Bystander Chardonnay
Hearts Will Play Rose
Sud Rose
Coldstream Hills Pinot Noir
South Rock Shiraz
Henry & Hunter Shiraz Cabernet
La Boca Malbec

Carlton Draught
James Squire Orchard Crush Cider
Corona
James Boags Light
Heineken Zero

Selection of soft drinks and juice

Mr Mason Sparkling Cuvee Brut NV
Alpha Box & Dice Tarot Prosecco NV
Vivo Moscato
Dottie Lane Sauvignon Blanc
Pebble Point Chardonnay
Hearts Will Play Rose
Sud Rose
Point of Departure Pinot Noir
Henry & Hunter Shiraz Cabernet

Carlton Draught
James Squire Orchard Crush Cider
James Boags Light
Heineken Zero

Selection of soft drinks and juice 

DeluxePremium Add Ons 
SPIRIT UPGRADE $29PP
Available to add to
all beverage packages, 
minimum of 20 guests.

COCKTAIL ON ARRIVAL $15PP
Treat your guests to a
bespoke cocktail on arrival
for an additional $15 per person,
minimum of 20 guests.

BAR TAB ON CONSUMPTION
A bar tab can be arranged for
your function with a specified
limit or amount in mind that you
feel comfortable with spending.
Your bar tab can be reviewed
as your function progresses
and increased if required. 
However, we will always ensure
you are in control of the amount
throughout the event.

CASH BAR
Allow your guests to choose from
our extensive beverage selection,
which they can purchase
throughout your function. 



Contact Us
(03) 9730 1230
info@yarravalleygrand.com.au
yarravalleygrand.com.au
19 Bell St Service Road, Yarra Glen VIC 3775
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