
Function Pack



WELCOME TO
HICKENS HOTEL

Welcome to Hickens Hotel, where Melbourne history meets modern
hospitality, and every floor tells a story. 

At Hickens, we’ve poured character into every corner — experience a
unique pub destination across four levels; from the cosy Carlton
Lounge, the Level One dining destination, the ultimate sports hub,
and the Rooftop’s golden hour glow. Whether it’s a casual get-
together or an all-out celebration, our multi-level venue is built for
good times and great company. 

Chat to our friendly team to find the perfect spot for your next event.



The upper deck offers sweeping city views, and is only made better by Melbourne’s golden hour

glow. This space is perfect for celebrations or hosting corporate events of any kind. 

ROOFTOP UPPER DECK

SPACE TYPE

SEMI-PRIVATE – 180 Y N N N

Secure the lower level of the Rooftop and enjoy a whole section of this epic space, just for you.

Partly undercover, this area features umbrellas, bar access and open air city views.

ROOFTOP LOWER DECK

SPACE TYPE

SEMI-PRIVATE – 100 Y N N N

Secure the lower level of the Rooftop and enjoy a whole section of this epic space, just for you.

Partly undercover, this area features umbrellas, bar access and open air city views.

LOWER DECK SECTIONS

SPACE TYPE

SEMI-PRIVATE – 40 Y N N N

Make your way up to the Rooftop and take in the sweeping city views – a sprawling spot across

two levels is only made better by Melbourne’s golden hour glow. This spacious showstopper is

the place to be for celebrations, hosting corporate events, or casual gatherings.

ROOFTOP EXCLUSIVE

SPACE TYPE

PRIVATE – 350 Y N N N



Featuring banquette seating and a large private bar, the Dining area on level

one is a contemporary space that’s perfect for your next cocktail party or

seated event. 

LEVEL 1 DINING

SPACE TYPE

PRIVATE 120 200 Y N Y Y

Need a large event space with a pub personality? Featuring a large private

bar, spacious floor plan, outdoor terrace and plenty of cosy corners, level

one is a contemporary space that’s perfect for your next event.

LEVEL 1 EXCLUSIVE

SPACE TYPE

PRIVATE - 300 Y N Y Y



Fresh air, pub charm, and plenty of space to gather - The Terrace is perfect

for laid-back celebrations. Whether you’re corralling mates or hosting a

cheeky celebration, it’s a spot that keeps things relaxed and memorable.

THE TERRACE

SPACE TYPE

SEMI-PRIVATE - 50 Y N Y N

Got a sunny indoor-outdoor hangout in mind? Your crew gets the best of

both worlds – a lively indoor section flowing onto the sunny terrace, all with a

dash of Hickens charm. Perfect for celebrating in style.

THE TERRACE NOOK

SPACE TYPE

PRIVATE - 75 Y N Y N

*at venue discretion



SPACE TYPE

SEMI-PRIVATE - 50 Y N N N

SPACE TYPE

PRIVATE - 250 Y N Y Y

Grab your own corner of Abe’s Athletic Hall – arcade games, mega screens,

and big energy, all just for your crew. Perfect for celebrations with the fun

dialled up.

ABE'S ATHLETIC HALL (SECTION)

If you’re looking for the ultimate event space where nostalgic sporting vibes

meet modern hospitality, Abe’s Athletic Hall is the ultimate throwback

playground — think arcade games, karaoke rooms, mega screens, and even

bigger energy.

ABE'S ATHLETIC HALL (EXCLUSIVE)

WANNA ADD A LITTLE EXTRA?! 
 KARAOKE +$500

PHOTOBOOTH +$500



SPACE TYPE

PRIVATE – 130 Y N Y Y

SPACE TYPE

SEMI-PRIVATE 24 50 Y N N   N

SPACE TYPE

SEMI-PRIVATE – 100 Y N N N

SPACE TYPE

PRIVATE – 200 Y N Y Y

Cosy and easily accessible, the Front Bar’s the perfect spot for a pint and some people-

watching. With standing capacity of up to 130 guests, gather, sip and graze your way through

low-key celebrations of any kind. 

HICKENS FRONT BAR

Step into The Carlton Lounge for retro charm and tank-fresh Carlton brews. Perfect for

relaxed dining and casual get togethers. 

THE CARLTON LOUNGE UPPER

Kick back in the lower lounge, complete with pool table, comfy couches and tank-fresh

Carlton brews

THE CARLTON LOUNGE LOWER

A cosy hangout and CBD gem, make The Carlton Lounge your own and enjoy its retro charm and

tank-fresh brews. With a casual mix of bar stools, low tables and lounges, it's the perfect spot

for relaxed events with a unique Melbourne edge

THE CARLTON LOUNGE EXCLUSIVE



CHICKEN KIEV BALLS

aioli, parmesan

CORN AND CRAB CROQUETTES 

XPA vinegar

MINI LAMB & ROSEMARY PIES

diane sauce

MINI PORK & FENNEL SAUSAGE ROLLS

HP dipper sauce

CRISPY CAULIFLOWER BITES (VG, GF)

blue cheese dipper

CRISPY VEG SPRING ROLLS (VG) 

chilli jam 

CURRY CHICKPEA & POTATO PIE (VG) 

sumac coconut yoghurt

HICKENS SNACK MENU
Hot Canapés

FRESH OYSTERS (LD, LG) 

MUSHROOM CALIFORNIA ROLLS (VG, GF, DF) 

LITTLE TUNA SANDOS (GF) 

ROAST DUCK RICE PAPER ROLL (LG) 

PUMPKIN, LEEK & FETA MINI QUICHE (V) 

Cold Canapés

LITTLE FAIRY BREAD LAMINGTONS (VG, LD, LG) 

MINI AUSSIE PAVS

crème chantilly, berries

CHOCOLATE & PASSIONFRUIT BROWNIE (V)

Dessert

Minimum of 20 guests required.

LITTLE HICKENS CHEESEBURGERS 

burger sauce, cheddar, pickles 

VEGGIE BURGER SLIDERS (V) 

burger sauce, cheddar, pickles 

STICKY HONEY CHICKEN 

guindillas, aioli

ROAST PUMPKIN SALAD BOWLS (VG) 

quinoa, seeds, cranberry

CRISPY TOFU (VG, GF, DF)

rice, seaweed

Two Handed $12.5ea

6 PIECES $40PP |  8 PIECES $49PP | 10 PIECES  $61PP

Please inform a team member if you have allergies or intolerances. We’ll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.

LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option | VO -
Vegetarian Option | VGO – Vegan Option | A - Australian Seafood | I - Imported Seafood | M - Mixed Seafood Origin



6 PIECES $38PP |  8 PIECES $50PP | 10 PIECES  $63PP

HOUSE BREAD & DIPS (LD, VGO, LGO) 

pumpkin and cashew dip, aged balsamic, dukkah with

charred focaccia

CHEESY CAULIFLOWER CROQUETTES (VG, GF)

blue cheese dipper 

STICKY FRIED CHICKEN 

chicken thigh, wasabi sesame, guindillas, aioli 

SALT & PEPPER BERRY SQUID (LD, LG)

Lemon, garlic mayo 

Entrées
CRISPY SKINNED BARRAMUNDI (LD, LG) 

lemon butter sauce, caper salsa 

MS3+ GIPPSLAND GRAIN FED PORTERHOUSE

(LDO, LG) 

diane sauce

POTATO GNOCCHI (V, LDO) 

winter mushrooms, rapini pesto, pangrattato

CAESAR SALAD (LGO, LDO) 

egg, bacon, parmesan, anchovy, crunchy garlic

breadcrumbs 

SIDES INCLUDED: MARKET GREENS, 

HOT CHIPPIES, HOUSE GARDEN SALAD 

Mains
LITTLE CHOC BROWNIE BITES (V) 

FAIRY BREAD LAMINGTONS (VG, LD, LG) 

AUSSIE PAVS, SEASONAL FRUITS 

Dessert

All dishes are served family style to share 

Please inform a team member if you have allergies or intolerances. We’ll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.

LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option | LDO – Low Dairy Option | VO -
Vegetarian Option | VGO – Vegan Option | A - Australian Seafood | I - Imported Seafood | M - Mixed Seafood Origin

SHARED MENU 2 COURSES $69PP | 3 COURSES  $79PP | 4 COURSES  $92PP 

A selection of local cheeses, gin marmalade, seasonal

fruits, crisp bread, warm bread  

Cheese

SAVOURY GRAZING TABLE $32PP 
2-metre Victorian cheese & charcuterie table. Includes

a selection of Victorian smoked & cured meats and

cheese from legendary cheese makers and charcutier

specialists, XPA mustards, chutneys, flat breads, artisan

sourdough, seasonal fresh & dried fruits. 

SWEET GRAZING TABLE $25PP 
Our sweet grazing table features your favourite Aussie

treats; Neapolitan cheesecake, little choc brownie

bites, little fairy bread lamingtons, Aussie pavlovas &

seasonal fruits. Plus, our old school lolly shop! Think

red skins, gob stoppers, gummy bears, sugar straps

and much much more.

Grazing Tables 50 PAX MINIMUM 

CHOOSE 3 OF THE FOLLOWING CHOOSE 3 OF THE FOLLOWING ALL OF THE FOLLOWING



CLASSIC PREMIUM DELUXE
2 hours – $65pp 3 hours – $78pp 4 hours – $93pp 

WINE

Mr. Mason Sparkling Cuvee Brut NV 

Dottie Lane Sauvignon Blanc 

Pennello Pinot Grigio

Pebble Point Chardonnay 

Hearts Will Play Rose  

Henry & Hunter Shiraz Cabernet   

Point of Departure Pinot Noir 

Marques De Tezona Tempranillo 

TAP BEER & CIDER

Carlton Draught 

Furphy Ale 

+ your choice of 2 beers on tap 

Orchard Crush Cider 

BOTTLED

Hahn Premium Light 

Heineken 0% 

NON-ALCOHOLIC

Selection of soft drinks and juice

2 hours – $53pp 3 hours – $68pp 4 hours – $81pp

WINE

Mr. Mason Sparkling Cuvee Brut NV 

Dottie Lane Sauvignon Blanc 

Hearts Will Play Rose

Henry & Hunter Shiraz Cabernet   

TAP BEER & CIDER

Carlton Draught, Furphy Ale, Orchard Crush Cider  

BOTTLED

Hahn Premium Light, Heineken 0% 

NON-ALCOHOLIC

Selection of soft drinks and juice 

2 hours – $76pp 3 hours – $90pp 4 hours – $104pp

WINE

Mount Paradiso Prosecco NV 

Chandon Brut NV 

821 South Sauvignon Blanc 

Pennello Pinot Grigio

Tozzo Vermentino

Xanadu ‘Circa 77’ Chardonnay 

Sud Rose 

Coldstream Hills Pinot Noir 

Marques De Tezona Tempranillo  

Palmetto Shiraz 

All tap beer & cider available 

NON-ALCOHOLIC

Selection of soft drinks and juice 

BEVERAGE PACKAGES * PLEASE NOTE, ALL PACKAGES SUBJECT TO PRODUCT AVAILABILITY



BEVERAGE
ADD ONS A bar tab can arranged for your function with a specified limit or amount in mind that

you feel comfortable with spending. Your bar tab can be reviewed as your function

progresses and increased if required. However, we will always ensure you are in control

of the amount throughout the event.

Bar Tab on consumption

Cash Bar
Allow your guests to choose from our extensive beverage selection, which they can 

purchase throughout your function.

Spirit Upgrade | $29pp
Available to add to all beverage packages,

Arrival Cocktails | $18pp
Treat your guests to a bespoke cocktail on arrival for an additional $16 per person,

minimum of 20 guests 

Choose from the following selection: 

Aperol Spritz

Limoncello Spritz

Wild Hibiscus Spritz

Cosmopolitan

Espresso Martini

Margarita 



CONTACT US
(03) 9810 0064 

127 Russell Street, Melbourne 3000
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