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P O O L

D I G I T A L 
S H O O T I N G 
G A L L E R Y

T A B L E  T E N N I S I N D O O R  L A W N
B O W L S

C O L O U R G R I D

B A T T I N G  C A G E

B O W L I N G

A R C A D E S H U F F L E B O A R D

D A R T S

R E D E M P T I O N

S T U D I O
K A R A O K E

Elevated competitive socialising
Endless ways to unwind and connect

A T T R A C T I O N S



MELBOURNE
Lower Ground, 260 Collins Street, Melbourne

VIC 8+ activities Private spaces Wood fired oven

Studio karaoke 16 Beer taps Charcoal grill

FULL VENUE
TAKE OVER

ASK OUR TEAM



Experience culinary theatre
Wood-fired pizza ovens and live fire charcoal grills

F O O D



D R I N K S

Cocktails with character
Bold flavors, unique spirits, and stories in every sip



MELBOURNE

DIAMOND  
EVENT

PLATINUM 
EVENT

GOLD  
EVENT

STANDARD  
EVENT

2 Hours
Activities Play

1.5 Hours 
Activities Play

45 Minutes
Activities Play

45 Minutes
Activities Play

3 Hour 
Beverage Package

2 Hour 
Beverage Package

1 Hour 
Beverage Package

Monday - Thursday 
before 4pm

Event Host Event Host Event Host Event Host

•	Gin cured salmon tartlets
•	Assorted Chinese dumplings, sweet soy sauce 

Shanghai beef/ pork & chive/ chicken & ginger

•	Togarashi tempura King Prawns
•	Vodka Rigatoni, ricotta & basil
•	Mini Vietnamese crispy chicken bánh mì
•	Beef brisket bites, pepper mayo
•	Greek style lamb cutlets, tzatziki
•	Mini pavlova, whipped cream & mixed berries

•	Confit tomato & ricotta tartlets 
•	Mushroom & parmesan  

arancini, truffle aioli 
•	Corn ribs, green goddess  

dressing, parmesan 
•	Beer-battered fish & chips
•	Grilled beef skewer, chimichurri 
•	Buttermilk chicken slider,  

hot honey ranch dressing

•	Crispy fried calamari 
& chorizo

•	Mini beef pies & sausage rolls, 
tomato ketchup  

•	Buttermilk fried chicken,  
hot honey ranch dressing

•	New York beef slider with 
cheese, pickles, Kingpin  
house sauce

•	Chip tasting board   
(served 3 ways)
Truffle oil & Parmesan cheese, Pesto 
mayonnaise, Rosemary sea-salt 

Canapés
•	Confit tomato & ricotta tartlets 
•	Chicken & ginger dumplings, sweet soy sauce
•	Mushroom & parmesan arancini, truffle aioli 
Plated Entrées
•	Shared antipasto 

Burrata, fermented honey | Charred zucchini, 
green goddess hummus | Gin cured salmon, 
Crème fraîche  | Woodfired bread

Main (choice of):
•	Pumpkin ravioli, burnt sage butter
•	Grilled Cajun salmon, broccolini salad
•	Roast chicken, warm potato salad
Dessert course to share - Optional extra ($7pp)
•	Our signature pistachio, strawberry  

& white chocolate pizza

Shared Entrée (between 4):
•	Cheesy hot honey breadsticks
•	Gin cured salmon, crème fraîche
•	 Italian meatballs, sugo
Main (choice of):
•	Parmesan & herb crusted 

chicken breast, garden salad 
•	Beer Battered flathead, chips,  

tartare sauce
•	Vodka Rigatoni, ricotta & basil

•	Spaghetti Napolitana
•	Vodka Rigatoni, ricotta & basil
•	Pepperoni &  

Margherita pizzas 
•	Garden salad,  

champagne vinaigrette

 Vegan    Vegetarian   
It is each individual’s responsibility to safely manage 
their own allergies.Information for allergenic ingredients 
of menu items is available on request. We are unable to 
guarantee that any food item prepared in our venue is free 
from traces of allergens.

CANAPÉS

SEATED

$ 120  

PER PERSON

$ 170  

PER PERSON

$ 34  

PER PERSON

$ 80  

PER PERSON

290126

Choose between:

*Shared between 3 pax



CROWN & CANBERRA
NOVEMBER 13 TO DECEMBER 30 

ADD ONS 

  GLUTEN FREE &  
     DIETARY OPTIONS

Salt & pepper calamari, spicy aioli  $ 50
Charred corn ribs, green goddess 
dressing, Parmesan 

 $ 45

Confit tomato & ricotta tartlets  $ 45
Mixed falafel, hummus   $ 55
Sweet potato empanadas,  
tomato ketchup  

 $ 45

Vegetable samosas, chilli relish    $ 40
Pumpkin arancini,  
capsicum chutney   

 $ 50

Gluten free 12” pizza (8 slices)
Margherita, Pepperoni &  cheese,  
Peri peri chicken

 $ 30

 Vegan    Vegetarian 

 ROYAL FEAST
A style of shared dining. Serves up to 10 guests. 
Add extra platters to your royal feast.

Margherita pizza board $ 35
Pepperoni pizza board $ 40
Peri peri chicken pizza board $ 45
Chip tasting board  (served 3 ways)
Truffle oil & Parmesan cheese,  
Pesto mayonnaise, Rosemary sea-salt 

$ 55

Grilled beef skewers, chimichurri $ 70
Vietnamese pork spring roll, nuoc cham $ 50
Chinese pork & beef dumplings, sweet soy $ 45
Greek style lamb cutlets, tzatziki $ 90
Fried calamari & chorizo $ 50
Vegetarian spring rolls, sweet chilli  $ 45
Gin cured salmon tartlets $ 50
Beef brisket burnt end bites $ 70
Mini crispy chicken bánh mì $ 65
Buttermilk chicken sliders,  
hot honey ranch

$ 80

NY Beef sliders, Kingpin sauce $ 75
Mushroomn & parmesan arancini,  
truffle aioli 

$ 45

Mini beef pies & sausage rolls,  
tomato ketchup

$ 60

Charcuterie & cheese board $ 120
Togarashi tempura King prawns $ 75
Seasonal fruit platter $ 80
Mini doughnuts with dipping sauce $ 60
Passionfruit pavlovas $ 45
Birthday cake (14 slices) 
Chocolate Mud, Cookies & Cream, 
Vanilla 100’s & 1000’s

$ 55

 BEVERAGE PACKAGES	

1 hour beverage package	  $ 35pp

2 hours beverage package	  $ 45pp

Tap Beer:	 Stone and Wood 
	 Heineken  
	 Hahn Super Dry
	 Kirin

Wine:	 Craigmoor Cuvee Brut
	 Chain of Fire Pinot Grigio 
	 Chain of Fire Merlot 

Soft Drink:	 Postmix medium 425ml

Water:	 Cool Ridge water 600ml

Juice:	 Pineapple, Cranberry, Apple, Orange

Include 1 hour spirits in	 $ 15pp
your beverage package
Select 3:		 Smirnoff Vodka
Gordon’s Gin	 Bundaberg Rum
Dickel Bourbon	 Johnnie Red Whiskey	

Include 1 hour cocktails in	 $ 20pp
your beverage package
Select 3:		 Margarita
Negroni		  Cosmopolitan
Aperol spritz 	 Mojito

 NON-ALCOHOLIC

1 hour non-alcoholic beverages	 $ 15
2 hour non-alcoholic beverages	 $ 25
Postmix soft drink & Passionfruit Colada mocktail

WANT TO KEEP THE  
GOODWILL FLOWING? 

�Add a bar tab and choose by time  
or limit �to suit your budget.

 ACTIVITIES
Melbourne
60 Minutes Arcade Timeplay
Bowling
Pool Tables
Darts
Shuffleboard
Batting Cage
Shooting Gallery
Studio Karaoke
Lawn Bowls
Table Tennis

 ACTIVITY ADD ONS

One additional activity

15 minutes Arcade Timeplay  $ 8pp

30 minutes Arcade Timeplay  $ 15pp

Arcade value load $ 35 $ 100
get $ 5 
bonus

get $ 50 
bonus

It is each individual’s responsibility to safely manage their own allergies.
Information for allergenic ingredients of menu items is available on request.
We are unable to guarantee that any food item prepared in our venue is free 

from traces of allergens.
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$ 50
get $ 20 
bonus

$ 22.50pp


