


AT THE TRANSCONTINENTAL HOTEL

From the grand staircase, exposed brick walls and heritage listed
charm, The Transcontinental Hotel offers a vibrant and unique
space for your next event.

With 5 versatile spaces to cater for all types of events, from corporate meetings
and conferences to decadent balls and end of year celebrations.

We offer sit down and cocktail style packages and our expert team will help you
choose the perfect space for your desired event. We can cater from 30 guests sit down
to 380 for a stand up cocktail style party, or a full venue soiree of up to 1000.

Our team works tirelessly to make your event unique and special. Speak to us
to view the venue or to discuss any requirements you may have.
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Capacity Capacity Capacity
Sit Dlou)ln - 150pax Sit Down - 70pax Sit Down - SODGX
Cocktail - 380pax Cocktail - 140pax Cocktail - 120pax

Conference Style - 200pax
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Capacity Capacity

Sit Down - 7opax Sit Down - 4opax
Cocktail - 160pax Cocktail - 7opax
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Our Alternate Drop offering is our most popular style of dining
available for your formal events. It's also perfect if you're looking for a
more intimate dining experience. Select items from our menu which
will be served to your guests in an Alternate Drop fashion.

Two Courses

Option 1

Your choice of two Entrées
Your choice of two Mains
Option 2

Your choice of two Mains

Your choice of one Dessert

$68 PER PERSON

Three Courses

Your choice of two Entrées
Your choice of two Mains

Your choice of one Dessert

$81 PER PERSON

Add Ons

Chef's Selection of Canapés on arrival

$16 PER PERSON

Seafood Station on arrival

$21 PER PERSON

Minimum numbers of 30pax applies for Alternate Drop menu.
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The perfect option for networking events, that casual end
of year office party or a relaxed intimate gathering. Easily
customise the offering from a light bite, to a generous serve.

One-Bite Canapés

4 pieces per person
(choose 3 options)

$19 PER PERSON

6 pieces per person
(choose 5 options)

$28 PER PERSON

Extras

Add on extra One-Bite Canapés

$5 PER PERSON

Add on Substanital Canapés

$8 PER PERSON

Add on Fork Dish Canapés

$15 PER PERSON

Add on a Grazing Seafood Station

$21 PER PERSON

Minimum numbers of 20pax applies for Cocktail Style menu.
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A great option to add on to any style of event whether it's a corporate cocktail,
wedding sit-down or even a casual gathering between friends.
One serve is recommended per 10-15 guests.

Cheese

Selection of three Premium Cheeses, Dried Fruit, Grapes & Apples, Crackers, Lavosh

$195 PER SERVING

Charcuterie

Selection of three Artisan Cured Meats, Marinated & Pickled Vegetables, Olives, Crusty Bread

$195 PER SERVING

Vegan

Vegan Cheese, Falafel, Crisp Vegetable Crudités, House Dips, Olives, Crackers, Crusty Bread, Nuts & Seeds

$175 PER SERVING




Basic

XXXX Gold, Tooheys New, Hahn Super Dry, 5 Seeds Crisp Apple Cider
Cloud St Sparkling, Cloud St Sauvignon Blanc, Cloud St Shiraz
James Boag's Light, Soft Drink & Juices

3 HOURS $42 PER PERSON | 4 HOURS $50 PER PERSON | 5 HOURS $59 PER PERSON

Classic

Local Draught Beers, Black Hops Pale Ale, Stone & Wood Pacific Ale, 5 Seeds Crisp Apple Cider
Veuve Ambal Blanc de Blanc, Tai Tira Sauvignon Blanc, Mojo Shiraz

Somersby Pear Cider, James Boag's Light, Soft Drink & Juices

3 HOURS $51 PER PERSON | 4 HOURS $63 PER PERSON | 5 HOURS $76 PER PERSON

Premium
All Draught Beers & Cider, Peroni Nastro, Asahi

Champagne and Rameau D'Or Rose

Select two reds & two whites from the following:
Shaw + Smith Sauvignon Blanc, Aqualani Pinot Grigio, Snake & Herring Chardonnay,
Storm Bay Pinot Noir, Hesketh Cabernet Sauvignon, Two Hands Gnarly Dudes Shiraz

Somersby Apple Cider, Somersby Pear Cider, James Boag's Light, Soft Drink & Juices

3 HOURS $85 PER PERSON | 4 HOURS $99 PER PERSON | 5 HOURS $120 PER PERSON

Add On
Seasonal Cocktail on arrival | $10 PER PERSON

Basic Spirits® | $13 PER PERSON PER HOUR

*A minimum of 2 hours is required.

Consumption bar available. Please note a minimum spend is applicable when opting for consumption bar.
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WHAT'S INCLUDED

Complimentary Inclusions

No venue hire fees

Dedicated Events Coordinator to liaise with you
over the course of your event planning
Coordination of your place cards & menus

(if applicable)

Venue and Decor

Fully air-conditioned venue

Private Bar in our Platform Level and multiple bar
options in our other spaces

Personalised signage on arrival

Full restaurant set-up including white table linen and
napkins (if applicable)

A wide range of cocktail and sit down furniture custom
made to suit the event space

In-house state-of-the-art audio and visual system

with remote operation (projector screen with HDM|
connection in every space, HD TV's throughout venue
with USB capabilities, AUX input, cordless microphones)

Full length colonial balcony with inner-city views on our
Platform Level

Grand staircase with bi-fold windows
Dance floor and feature lighting

2 x removable stages (if required)
Exposed brick feature wall

Original stained glass window feature
Open flame tea light candles

2 x rustic wine barrels available to suit any styling needs

Food & Beverage

Menus designed by award winning chef
Personalised food & beverage menus

Hand selected beverage packages all include
a seasonal cocktail on arrival

Access and Set Up

Easily accessible amenities and DOSA

Secured Parking available on Makerston
Street

A short walk from Roma St Transit Centre

Surrounded by multiple hotels for travelling guests







