
F U N C T I O N PAC K 2017



MESA VERDE IS NOT  
YOUR AVERAGE BAR  
OR RESTAURANT.

We take refuge on the sixth 
floor of Melbourne CBD’s 
infamous Curtin House. 

Our approach to traditional 
Mexican dining is bold & 
unique. Utilising seasonal & 
local produce, our kitchen 
pushes the boundaries whilst 
acknowledging the beauty of 
long-established Mexican 
flavours & techniques. Be sure 
to add a few dashes of the 
house made explosive Hazard 
Sauce to any dish. Guaranteed 
“To make you see double & 
feel single”. 

We’re obsessed with 
everything agave. Boasting 
one of Australia’s largest 
collections of tequila & 
mezcal, there is something 
for the curious novice to 
the seasoned aficionado. Our 
agave obsession does not end 
there, with a list of fresh & 
inventive margaritas designed 
to get you in trouble.  



NOT AN AGAVE FAN?  
NO PROBLEM. 

There is plenty of firepower 
on our back bar, which hosts 
rare & interesting spirits 
from all around the globe. 

On the weekends, Melbourne’s 
finest DJ’s take control 
of the Mesa Verde airways 
flipping records from their 
own personal collections.  

We can cater to groups 
small or large, from sit 
down dinners to cocktails & 
canapés.

Let our talented team look 
after your event.



Sit down dinners

Available for groups from 10 
guests up to 65 guests. 
Please note: any group larger 
than 45 guests will require 
exclusive hire of the venue. 

**Dishes listed below are 
only an example. All subject 
to change & availability.

All dishes are served sharing 
style. We can accommodate 
most dietary requirements. 

Twice cooked lamb ribs, guajillo salsa

Grilled corn, smoked mayo, cotija cheese, lime

Kingfish ceviche, avocado, leche de tigre, saltines

Baja fish taco, cabbage, crema, lime 

Jerk chicken taco, jicama slaw, crema 

Gem lettuce salad, radish, seeds, cactus, ranch dressing

Donuts, mezcal hot chocolate sauce

.PP45

MENU ONE



Sit down dinners

Minimum 10 guests, requires 
24 hours notice. 

Seasonal oysters, served natural

Chipotle chicken tostada, pico de gallo

Grilled corn, smoked mayo, cotija cheese, lime

Kingfish ceviche, avocado, leche de tigre, saltines

Baja fish taco, cabbage, crema, lime

Chargrilled hanger steak taco, cabbage, chimichurri

Slow cooked lamb barbacoa, salsas 

Gem lettuce salad, radish, seeds, cactus, ranch dressing 

Donuts, mezcal hot chocolate sauce 

.PP55

MENU TWO



Cocktail Functions

Sticky pork croquettes,    
salsa verde

Scallop aquachille, burnt 
avocado, coriander cress

Pepita wafer, goats curd, 
pickled tomatillo

Beef carpaccio, chimichurri, 
horseradish

Smoked trout, pickled 
cucumbers, radish

Mesa Fried Chicken,    
chipotle mayo

Quesadilla con carne with 
queso Oaxaca 

Quesadilla vegetarian with 
queso Oaxaca 

Grilled prawn & avocado 
tostada 

Jerked chicken tostada, 
jicama, lime

Chicken escabeche,     
saltine, chives

Kingfish ceviche, blood orange, 
radish, masa wafer

MINIMUM 15 PEOPLE

Mesa Verde can cater to 
stand up functions from 15 
to 150 guests. Please note: 
exclusive hire of the venue 
may be necessary for any 
group larger than 50 guests.

$25 P.P. = 4 CHOICES

$35 P.P. = 6 CHOICES

$45 P.P. = 8 CHOICES

Manchego croquettes,      
salsa verde 

Smoked corn esquites,     
chili lime mayo 

Oysters, pickled shallot

Smoked goat curd, tomato, 
saltine 

Soft shell crab sliders 

Pulled pork sliders, cabbage 
slaw

Churros, mezcal hot chocolate 



Rooftop garden

THE BAR

Included in your private 
bar is a selection of two 
cocktails from our cocktail 
list, selection of three 
wines, a beer selection, & 
basic spirits. 

All other items are available 
upon request from the venue to 
be enjoyed upstairs. 

THE FOOD

This exclusive space can cater 
to both sit down lunches for 
a maximum of 20 guests, or a 
cocktail party event for a 
maximum of 30 guests. 

To secure the space you are 
required to select either a 
canape package or set menu 
option. 

THE SPACE

Enjoy your next function in 
our private rooftop garden.

This exclusive space is 
available for both afternoon 
and evening events, for 
either some fun in the sun or 
an intimate affair under the 
stars. 

REQUIREMENTS

A minimum spend of $3000 for 
is required to secure the 
rooftop garden. 

As our garden is outdoors, 
adverse weather can interfere. 
We reserve the right to move 
the event downstairs indoors 
in the event of bad weather. 
In such a case, minimum spend 
commitments will be waived.



MENU ITEMS

All menu items subject to 
availability, we will advise 
if this is the case.

We can cater to almost any 
food allergies or dietary 
requirements individuals in 
your group may have upon 
request.

INCLUSIONS

We do not offer a drinks 
package. In the interest of 
responsible service of alcohol 
we provide drinks service 
based on consumption only & 
reserve the right to restrict 
the service of alcohol to any 
patron at any time. 

We can provide a DJ for any 
exclusive hire functions. 
Please advise upon booking. 

AGREEMENT

Deposit:
25% January - October
50% November – December
 
We do not take any tentative 
bookings. Please understand 
that we can only confirm your 
booking upon receiving payment 
of deposit.

We require final confirmation 
of numbers 5 days prior to 
your function. Please note any 
guests not arriving after this 
confirmation will be charged the 
full cost of the dinner. 

CANCELLATION POLICY

OUTSIDE 30 DAYS
Full refund

WITHIN 30 DAYS 
The paid deposit amount may  
be transferred for use to book 
another event. This credit 
must be used within 12 months 
of booking date.

WITHIN 7 DAYS: 
Deposit is forfeited.  
No refund.

Confirmation of your function 
and payment of a deposit is 
considered to be acceptance  
of our terms & conditions. 



LEVEL 6 CURTIN HOUSE
252 swanston st VIC 3000 
HELLO@mesaverde.net.au 

03 9654 4417


