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A B O U T
Combining wor ld  c lass food,  

wine & serv ice

Room 1954 is a beautiful  and l ight-f i l led space in which 
to enter tain your special  guests located in the hear t  of 
Melbourne CBD. Reflect ive of  Les’  personal  sty le and t imeless 
sophist icat ion,  this exclusive pr ivate dining space wi l l  be hard 
to forget  and easy to return to t ime and t ime again.

Located on Level  15 wi th in  Melbourne’s  newest  upmarket 
hote l  -  Pul lman Melbourne on Swanston ,  Room 1954 Pr ivate 
Din ing Room boasts  unbeatable  v iews of  Melbourne’s 
stunning sky l ine ,  i ts  own d ist inct ive  sty le  and a  warm, 
conviv ia l  atmosphere.  The per fect  space to  make a 
statement ,  the  d in ing room seats  up to  26 guests  and offers 
pr ivate  l i f t  access.

Room 1954 pays homage to  the year  the late  Les Erd i  moved 
to  Melbourne to  embark  on h is  new l i fe  wi th  wife  Eva. 
Revolut ionis ing Melbourne’s  hospi ta l i ty  and tour ism scene 
through proper ty  development ,  iconic  hote ls  and phi lanthropy 
contr ibut ions to  Melbourne & internat ional ly,  Room 1954 
offers  wor ld  c lass d in ing.

Avai lable  for  breakfast ,  lunch or  d inner,  7  days a  week.  Book 
your  next  pr ivate  d in ing or  corporate  event  at  Room 1954 and 
let  us  del iver  a  memorable  and very  specia l  exper ience.
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V E N U E
A grand pr ivate  d in ing room  

wi th  sweeping v iews of  Melbourne 

Fit ted wi th  a  large t imber  parquetry  table  for  up to  26 guests , 
our  pr ivate  d in ing room has been designed for  mult ipurpose 
events ,  t ransi t ioning f rom day to  n ight .

Designed by  Studio  MAC,  Room 1954 is  f i t ted wi th  deep 
green wal l  panel ing ,  st r ipped wal lpaper,  pat terned emerald 
carpet ,  t imber  and brass f ramed jo inery.  A  coffered cei l ing in 
d i f ferent  tones of  sage ,  brass l ight  f i t t ings and i l luminated 
ar twork  create  a  sophist icated and luxe ambiance for  only 
the f inest  of  guest .

C A P A C I T Y
Maximum 26 seated



ROOM 1954 | EVENT GUIDE - 5 -

F O O D  & 
B E V E R A G E
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B R E A K F A S T
Inspi r ing mornings wi th  heal thy, 
premium and honest  offer ings. . .

P L A T E D
$35

Includes a  se lect ion of  pastr ies  to  share.  
Choice  of  two p lated mains served a l ternat ing

C A N A P E S 
$8 each

Menu and pricing subject to change
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P L A T E D 
Includes a selection of pastries to share. 
Please choose two options, served alternating.

House cured salmon,  gr i l led  asparagus ,  roasted hei r loom 
tomatoes ,  f ree  range poached eggs ,  green hol landaise (gf )
Eggs benedict ,  engl ish  muff in ,  gr i l led  st reaky bacon,  house made 
potato rost i ,  f ree  range eggs ,  hol landaise (gf )
Goodness toast ,  th ick  seeded toast ,  s l iced avocado,  pers ian fet ta , 
a lmond dukkah,  l ime
Zucchin i ,  corn  and pea f r i t ters ,  ratatoul le ,  lemon tahin i  (v)

C O L D  C A N A P E S
Maple yoghurt ,  house made granola,  granny smith apple salad
Strawberry  and banana smoothie ,  ch ia  seeds (gf )
Blueberry  and raspberry  g lazed danishes (nf ) 
Cro issants  served wi th  butter  and house made jam (nf )
Chocolate  and peanut  butter  prote in  bal ls ,  coconut  (df )
Muff in ,  lemon curd 
Almond and pra l ine  cro issants 

Poppy seed bagel ,  co ld  smoked salmon,  d i l l  c reme f ra iche

H O T  C A N A P E S
Black forest  double  smoked ham,  egg ,  engl ish  muff in  (nf )
Egg and bacon br ioche ro l l ,  smokey bbq sauce
Smoked ham and cheese cro issant
Croque monsieur
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M E E T  I N  S T Y L E

Our  day meet ing cater ing offers  fue l 
for  thought  and nour ish ing snacks

D A Y  D E L E G A T E  P A C K A G E
$105 

Inc ludes coffee ,  tea  on arr iva l ,  morning AND 
afternoon tea ,  served wi th  sweet  or  savoury 

t reat ,  work ing luncheon,  se lect ion of  hot  savoury 
i tems,  baguettes ,  sa lad and prote in

H A L F  D A Y  P A C K A G E
$75 

Inc ludes coffee ,  tea  on arr iva l ,  morning OR 
afternoon tea ,  served wi th  sweet  or  savoury 

t reat ,  work ing luncheon,  se lect ion of  hot  savoury 
i tems,  baguettes ,  sa lad and prote in

M I N I M U M
10 guests

Menu and pricing subject to change
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M O R N I N G  A N D  A F T E R N O O N  T E A

S W E E T 
Please choose two options to be served

French Mini  doughnuts ,  Nute l la
Homemade lemon scones ,  St rawberry  jam,  vani l la  cream (v)
Pecan & caramel  s l ice
Banana & st rawberry  smoothie  (gf )
Vani l la  bean cookie  dough b londie  (veg ,  nf )
Pet i te  Carrot  cake w/ cashew cream & toffee walnut  (ve)
Fresh f ru i ts  &  berr ies  (df ,  gf ,  veg)

S A V O U R Y 
Please choose two options to be served

Smoked bacon,  cherry  tomato tar t let
Warm Ham & cheese cro issants
Spinach & corn muff in ,  tomato re l ish  (veg ,  gf )
Roast  Pumpkin  & parmesan p ie  (v)
Caul i f lower  &  tahin i  Fataya ,  Romesco (v)
Tradi t ional  sausage ro l l ,  ketch up

W O R K  L U N C H E O N
B A G U E T T E S 
Please choose two options to be served

Roast chicken, shredded cos, l ime and herb mayo, avocado, sumac
Hungarian salami,  tr iple cream brie,  roasted capsicum & rel ish (nf)
Double smoked leg ham, vintage cheddar,  tomato, mustard 
mayonnaise (nf)
Cold smoked salmon, cream cheese, shaved cucumber,  red onions, 
capers,  mesclun (nf)

Marinated eggplant,  peppers,  feta,  romesco (v)

S A L A D  &  P R O T E I N S 
Please choose two options to be served

Iceberg,  crisp bacon, shallots,  tomato, ranch dressing
Tomato medley,  heir loom tomatoes, basil ,  vincotto,  evoo (gf,  v)
Pork & fennel sausage rol l ,  smokey bbq sauce
Poppy seed bagel ,  cold smoked salmon, di l l  creme fraiche 
Marinated salmon poke bowl,  edamame, carrot ,  radish,  avocado, 
japanese dressing
Poached chicken, baby cos, croutons, herb mayo (gf,  nf)
Roasted butternut
Poached chicken, baby cos, croutons, herb mayo (gf,  nf)

Q U I C H E S  A N D  P I E S 
Please choose two options to be served

Mushroom, spinach and onion quiche (v,  nf)
Flaky salmon, leek and dil l  tar t (nf)
Sticky lamb, rosemary pie (nf)
Beef,  mushroom, red wine pie (nf)
Pork & fennel sausage rol l ,  smokey bbq sauce
Poppy seed bagel ,  cold smoked salmon, di l l  creme fraiche
Black forest double smoked ham, egg, english muffin (nf)
Egg and bacon brioche rol l ,  smokey bbq sauce
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L U N C H  &  D I N N E R

Two and three course d in ing opt ions 
for  sophist icated lunch and d inner 
occasions.  Our  menu is  inspi red by 
t radi t ional  f rench techniques wi th  a 

modern Austra l ian twist ,  us ing the very 
best  of  local  and seasonal  produce

T W O  C O U R S E
$75

Choice of  entree and main  OR main  and desser t

T H R E E  C O U R S E
$90

Includes entree ,  main  and desser t

Both served a l ternate  drop ,  mains served  
wi th  shared s ides

Menu and pricing subject to change
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E N T R E E
Gin and d i l l  cured salmon,  fennel ,  horseradish crème f ra iche , 
sa lmon caviar  (gf )
S low roasted hei r loom beets ,  whipped goat  cheese ,  pars ley  o i l 
(v,  gf )
Beef  carpaccio ,  mache,  charcoal  lavosh ,  parmesan
Seared scal lops ,  caul i f lower  puree ,  ras  e l  hanout  (gf )
Twice cooked pork  bel ly,  apple  and kohl rabi  sa lad

M A I N S
Gri l led  humpty  doo barramundi ,  warm nicoise salad
Slow cooked lamb shoulder,  fondant  potatoes ,  tomato jam,  b lack 
gar l ic  jus
Seared duck breast ,  cherr ies ,  a lmonds,  water  cress
200g eye f i l le t ,  asparagus ,  red wine jus
Free range chicken breast ,  roasted baby zucchin i ,  he i r loom 
tomatoes

S I D E S
Dressed salad leaves ,  lemon v inaigret te  (v,  gf ,  nf ,  df )

Crispy fr ied potatoes, rosemary salt  and l ime aiol i  (veg, n/f)

D E S S E R T
White  chocolate  cheese cake ,  raspberry  sorbet ,  f reeze dr ied 
mandar in
Pavlova ,  vani l la  cream,  passion f ru i t  curd (gf )
Chocolate  fondant ,  vani l la  bean ice  cream,  burnt  orange
Orange b lossom panna cotta ,  rhubarb ,  candied orange
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C O C K T A I L  &  E X T R A S

Our  canapes cater  for  a l l  occasions.

C O L D  &  H O T 
$6 each

S U B S T A N T I A L 
$9.5 each

C H A R C U T E R I E 
$35 per  person

D I Y  T A C O  S T A T I O N 
$35 per  person

C A R V E R Y  S T A T I O N 
$35 per  person

Menu and pricing subject to change
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C O L D
Buffa lo  mozzare l la ,  he i r loom tomato ,  baguette ,  v incotto ,  micro 
basi l ,  evoo (v)
Gr iss in i ,  wagyu bresaola ,  parmesan
Cured ocean t rout ,  cream cheese ,  caper  berr ies ,  micro bagel
Yel low f in  tuna tar tare ,  savory  cone ,  avocado,  sh ichimi
Compressed watermelon, mint,  whipped feta,  balsamic glaze (v,  gf)

Beef  tar tare ,  parmesan cr isp ,  grated yolk ,  baby caper,  cherv i l

H O T
Seared scal lop ,  chor izo ,  conf i t  tomato salsa (gf ,df )
Caul i f lower  and tahin i  fataya ,  romesco (v)
Roast  beef ,  cr ispy  potato ,  béarnaise (gf )

Popcorn chicken ,  savory  waff le ,  maple  bacon butter
Blue swimmer crab cake ,  romesco,  sweet  potato cr isps (nf ,  df )
Pork  and duck croquette ,  p lum balsamic

S U B S T A N T I A L
Pan f r ied s i lver  beet  and r icotta  gnocchi ,  pomodoro ,  parmesan (v)
Mini  wagyu beef  s l ider,  f r ied onion r ings
Tempura eggplant  bao ,  hois in  sauce ,  sesame (v)
Cheese burger  p ies ,  mustard ,  ketch up & corn ichon

Prawn and r ice  noodle  sa lad ,  peanuts ,  cor iander  &  chi l l i

C H A R C U T E R I E
Our  amazing charcuter ie  stat ion comes with  an assor tment  of 
local  and impor ted meats  and cheese inc luding wagyu bresaola , 
capocol lo ,  rabbi t  and quai l  ter r ine ,  smoked hams,  prosciut to 
and chor izo a l l  served wi th  p ick les ,  chutneys ,  breads and d ips. 
Avai lable  are  local  &  impor ted cheeses
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D I Y  T A C O  S T A T I O N

Soft  and hard taco shel ls ,  ch i l l i  con carne ,  fa j i ta  chicken , 
roasted onions ,  capsicums,  shredded cos ,  guacamole , 
sour  cream,  shredded cheese ,  and p ica de galo.

C A R V E R Y  S T A T I O N

Choice of  roast  meat : 
Roast  beef ,  pork  lo in ,  leg  of  lamb or  roast  ch icken 
Served wi th  d ips ,  sauces ,  roast  potatoes and salad
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B E V E R A G E  P A C K A G E

Room 1954 offers  approachable  f ine 
wine and champagne. . .

S T A N D A R D  P A C K A G E 
$34 per  person for  2  hours 
$45 per  person for  3  hours 
$56 per  person for  4  hours

P R E M I U M  P A C K A G E 
$60 per  person for  3  hours 
$70 per  person for  4  hours

E X E C U T I V E  P A C K A G E 
$82 per  person for  3  hours 
$95 per  person for  4  hours

Menu and pricing subject to change
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S T A N D A R D
Legacy Brut  Spark l ing
Legacy Pinot  Gr ig io
Legacy Shi raz
Kir in  or  James Squi re  Chancer  Golden Ale
James Squi re  Orchard Crush Apple  Cide
Soft  dr inks and Juices

P R E M I U M
Janz Premium Rose
Leeuwin Estate  Ar t  Ser ies ’  R ies l ing
Dog Point  S/B
Spr ing Vale  Pinot  Noi r
Al l inda Shi raz
Colonia l  Smal l  A le  or  James Squi re  Chancer  Golden Ale  
(please choose one)
James Squi re  James Squi re  Orchard Crush Apple  Cider
Soft  dr inks and Juices

E X E C U T I V E
Moet  & Chandon Imper ia l
Kooyong Beurrot  P inot  Gr is
Domaine Chr ist r ian Salmon Sancerre
Font  Freye La Gordonne Rose
Por t  Phi l l ip  Estate  ‘P iccolo’  P inot  Noi r
Henschke F ive  Shi l l ings Shi raz  Mataro
Colonia l  Smal l  A le
James Squi re  Chancer  Golden Ale  Panhead Supercharged APA
James Squi re  Orchard Crush Apple  Cider
Soft  dr inks and Juices
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Premium deluxe rooms

CamScale  Mural

Super ior  rooms

Luxur ious bathroom

Hotel  ar twork

Super ior  rooms

S L E E P O V E R
Melbourne’s  newest  upmarket  hote l . . .

Pul lman Melbourne on Swanston  
boasts  contemporary  design that  p lays on  
the  senses to  create  the per fect  dest inat ion  
for  work  and p lay.

At  Pul lman,  connect ions are  seamless and intu i t ive ;  every 
e lement  has been thoughtfu l ly  considered and ta i lored to 
the modern-day t raveler  seeking an authent ic  Melbourne 
exper ience.

With  the c i ty ’s  best  food and fashion on i ts  doorstep , 
Pul lman offers  a  new level  of  urban sophist icat ion -  an  oasis 
of  sty le  in  the hear t  of  one of  the  wor ld ’s  most  cosmopol i tan 
c i t ies .

2 0 4  G u e s t  R o o m s
12 Classic  Rooms

97 Super ior  Rooms
48 2 Queen Bed Super ior  Rooms

12 Deluxe Rooms
24 Premium Deluxe Rooms

11 Premium Execut ive  Rooms
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W E  C A N ’ T  W A I T  T O  M E E T  Y O U

For  bookings and enqui r ies . . .
Tel :  +61 3  8662 1321 

Emai l :  events@room1954.com.au


