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Young and Jackson is Australia's most iconic hotel. Beautifully restored and
refurbished, it is a comfortable blend of boutique bar and classic pub, a perfect
destination for all occasions.

Situated on the vibrant corner of Swanston and Flinders Streets, Y&]'s is the
perfect place to meet with friends and colleagues, watch sports on our big
screens, enjoy a drink, share a meal, or host your next milestone or corporate
event.

Chloe's Rooms on the first floor are relaxed yet sophisticated, with comfortable
couches, boutique beers, fine wine, unique cocktails and unrivaled views of
Melbourne's most iconic sights. This is also the home of the famous 'Chloe'
who has graced the bar walls of Young and Jackson for over a century.

Our rooms are suitable for all types of celebrations; from birthdays and
farewells to engagements, Christmas parties and weddings! Each event is
personally planned, tailored and run for you by our dedicated and experienced
Functions Manager.

Contact us today to arrange a tour of the venue and to discuss options for your
upcoming event.

Cnr Swanston St & Flinders St, Melbourne, VIC, 3000

P: 03 9650 3884 | E: youngandjacksonsfunctions@alhgroup.com.au

www.youngandjacksons.com.au



Funclion S

Chloe's rooms comprise of the 'Salon' Lounge and Chloe's Bar - home of the
beautiful Chloe. Our premier rooms at the corner of Swanston and Flinders Street
boast views across Federation Square, Flinders Street Station and St Paul's
Cathedral. The comfortable Salon Lounge area can remain as an elegant relaxed
space or become the heart of the party with room for a dance floor and a D] or
Band. The Salon is available for hire separately or together with Chloe’s Bar, with
the added luxury of your own private bar.

CAPACITY
70 COCKTAIL SALON LOUNGE ONLY | 110 COCKTAIL SALON LOUNGE + BAR

CHLOE'S RESTAURANT AND PRIVATE DINING

Offering historic and landmark views, fine furnishings and antique old world glitz
and charm, Chloe's Restaurant is the perfect area to celebrate your special
occasion. For smaller, more intimate affairs, ask us about our Private Dining
Room.

CAPACITY
36 SEATED PRIVATE DINING ROOM ONLY | 70 SEATED ENTIRE RESTAURANT

THE WHOLE FIRST FLOOR

Our entire first floor can be reserved for private functions and is the perfect space
for larger scaled events. Comprising of both the Bar and Restaurant spaces, this
format offers us the flexibility to create quiet relaxed spaces and upbeat party
areas all in complete privacy for your event. Enjoy being immersed in
Melbourne's history.

CAPACITY
180 COCKTAIL | 90 SEATED

PLEASE NOTE: OUR FUNCTION SPACES ARE FLEXIBLE SO PLEASE CONTACT
OUR FUNCTION MANAGER TO DISCUSS THE STYLE AND SIZE OF YOUR
FUNCTION AND HOW WE CAN ASSIST.




The Rooftop

.Our rooftop bar located at the top of our historic venue, is decorated with local
artists' murals and a view of St Paul's Cathedral, and is absolutely perfect for a
medium sized party. Bustling in the sun & fresh air, this area is perfect for
birthdays, celebrations & corporate gatherings.

Please ask about our wet weather policies when booking this space.

CAPACITY
80 COCKTAIL ONLY - INCLUDES PRIVATE BAR & UNISEX BATHROOM

Corner Bar - Ground Floor

One of the most popular rooms in our gorgeous venue. With large windows
showing off the stunning views of historic landmarks such as Flinders Street
Station & St Paul's Cathedral, you can have the best seat in the house for people
watching. This room comes exclusively with a private bar and the use of a TV
screen which is perfect for watching live sporting events. Corner Bar is perfect for
smaller affairs and those who love the traditional pub feel suitable relaxed space
perfect to party the night away.

CAPACITY
60 GUESTS COCKTAIL STYLE

PLEASE NOTE: OUR FUNCTION SPACES ARE FLEXIBLE SO PLEASE
CONTACT OUR FUNCTION MANAGER TO DISCUSS THE STYLE AND SIZE
OF YOUR FUNCTION AND HOW WE CAN ASSIST.




T o Tovee Coevise
Sof Merir

TWO COURSE $65 Entree and Main OR Main and Dessert
THREE COURSE $80 Entree, Main and Dessert

Minimum 20 guests

ENTREE
Prawn Bisque, Garlic Potato (GFI) (A)

Goats Cheese Tart, Maple Roast Pumpkin, Salsa Verde

Pulled Herby Lamb, Beetroot Hummus, Herb Salad (GFI) (DFI)

MAIN
Barramundi, Celeriac Remoulade Slaw, Herb Oil (GFI) (DFI) (A)

300g Porterhouse, Roast Parsnips, Pan Fried Brussels, Jus (GFI) (DFI)
Chicken Maryland, Garlic and Thyme Mash, Creamy Garlic Mushrooms (GFI)

Cauliflower Steak, Romesco Sauce, Braised Leeks, Salsa Verde (VG) (GFI) (DFI)

DESSERT

Milo Tiramisu
Dark Chocolate Mousse, Berries, Honeycomb (GFI)

Espresso Creme Patissiere, Pastry, Berries Compote

All set menus include bread and oil to start, and tea and coffee to finish

ADD CANAPES ON ARRIVAL (3) - S15 PER PERSON
ADD CHEESE COURSE - $10 PER PERSON

(GFI) Gluten free ingredients (GFIO*) Gluten free ingredients option
(DFI) Dairy free ingredients (DFIO*) Dairy free ingredients option
(CN) Contains nuts (V) Vegetarian (VG) Vegan (VGO*) Vegan Option

Seafood: (A) Australian (I) Imported (M) Mixed




Feed Me Meru

$70pp
Minimum 6 people per booking

Must be booked 3 days in advance

STARTERS

Garlic and Parmesan Focaccia, Feta, Olives (V) (VGO*)
Mortadella Skewers (GFI) (DFI)

Barra Croquettes (A)

MAINS

Slow cooked Lamb
Chunky Potatoes Garlic and Parmesan (GFI)
Maple Roast Pumpkin, Goats Cheese, Walnuts, Pomegranate Molasses (CN) (GFI)
Broccoli, Brussels and Bacon (GFI) (DFI)
Sauces: Garlic Feta, Mint Jelly, Red Wine Jus

DESSERT

Milo Tiramisu

All set menus include bread and oil to start, and tea and coffee to finish

(GFI) Gluten free ingredients (GFIO*) Gluten free ingredients option
(DFI) Dairy free ingredients (DFIO*) Dairy free ingredients option
(CN) Contains nuts (V) Vegetarian (VG) Vegan (VGO*) Vegan Option

Seafood: (A) Australian (I) Imported (M) Mixed




Core Package $25 per person (either 5 canapes or 2 canapes and
2 substantials

Add on additional canapes at $5 per canape per person (min 20)
Add on additional Substantials at $8 per item per person (min 20)
*Minimum of 20 guests

VEGETARIAN

Cheddar Beignet, Capsicum Coulis

Mini Pumpkin Sage and Hazelnut Quiche (GFI) (CN)
Mushroom Puree Crostini (GFIO*) (DF)

Caramelized Onion and Goats Cheese Arancini with Aioli

PESCATARIAN

Barra Croquettes with Chilli Jam (A)

Garlic Prawn Skewers with Fresh Herbs and Charred Lemon (DFI) (GFI) (A)

Mini Salmon Bagel Salmon Mousse, Dill (A)

Moreton Bay Bug Toast, Sesame, Chili Jam Mayo (GFIO*) (A)

Flaxseed Cracker with Seared Tuna, Avocado Puree, Flaxseed, Lemon (GFI) (DFI) (A)

CARNIVORES

Sticky Pork Belly Pops with Honey BBQ Sauce, Sesame. (GFI) (DFI)

Peri Peri Chicken Skewers with Peri Peri Mayo (GFI) (DFI)

Beef Crostini, Smoky Tomato Relish (GFIO*) (DFI)

Antipasto Stick with Deli Meat, Olive, Cheese, Cornichon (GFI) (DFIO*)
Colcannon and Ham Hock Bombas, Thyme

Stuffed Mini Yorkies, Lamb Bolognese, Parmesan

SUBSTANTIALS

Mini Baked Potatoes Sour Cream, Chives, Bacon or Sweetcorn. (GFI)
Popcorn Chicken, Curry Sauce (DFIO*)
Hot dog Croissant, Chipolata, Pickle Relish, American Mustard
Pulled Lamb Slider, Tzatziki (GFI)
Asparagus and Cream Cheese Pastry Parcels
Open smoked Salmon Sando, Focaccia, Cream Cheese, Fried Capers
(GFI) Gluten free ingredients (GFIO*) Gluten free ingredients option
(DF1) Dairy free ingredients (DFIO*) Dairy free ingredients option

(CN) Contains nuts (V) Vegetarian (VG) Vegan (VGO*) Vegan Option
Seafood: (A) Australian (I) Imported (M) Mixed




L%%’/% Talles

DESSERT BAR
Chef's selection of:

Petit Fours
Lollies

Chocolates
Macarons

Cups or lollie bags
$250 (20-30 Guests)
$500 (50+ Guests)

ANTIPASTO PLATTERS
Chef's selection of:

Cured Meats

Selected Cheeses
Marinated Vegetables
Dips & Breads

$250 (20-30 Guests)

@@ Eatecrs

Tripod Style digital photo booth available with digital props $350

$500 (50+ Guests)

Dancefloor (Parquetry 3 x 3 m) - Free for cocktail parties only

You're welcome to arrange a DJ or we can recommend one, please note an
additional security fee of S150 applies for all live/amplified music.

Speak to your event manager about Floral, Balloon, & Entertainment options.




Standard Beverage Package

2 Hrs $40pp - 3 Hrs $50pp - 4 Hrs $60pp
Stoneyfell Shiraz

Stoneyfell Sauvignon Blanc

Stoneyfell Sparkling

2 house Tap beers & 1 Cider, soft drinks & juices

Premium Beverage Package

2 Hrs $55pp - 3 Hrs $65pp - 4 Hrs $75pp
Dal Zotto Prosecco

Dominique Portet

[sabelle Sauvignon Blanc

Dal Zotto Pinot Grigio

Pepperjack Shiraz

Oakridge Pinot Noir

All Tap Beer & Cider, soft drinks & juices

Bar Tab on Consumption

We can arrange a bar tab for your function with a predetermined limit that you
feel comfortable with spending. We can make this as inclusive or restricted as
you would like.

Cash Bar

Your guests can enjoy choosing from our from our wide range of beverages

available to purchase through out your function.

Cocktail on arrival offer - $15 each
Choice of:
Classic Margarita

Sloe Bramble
Chloe's Spritz






