
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

FUNCTION KIT        CONTACT                                                                                        327 Lonsdale Street 

2018         03 9792 2501                   Dandenong VIC 3175 

hotelalbion@bigpond.com                                                          albionhoteldandenong.com.au



THE VENUE 

The Albion Hotel Dandenong has been recently renovated to provide our  

customers the best entertainment and dining experience.  

We have extended the bistro area to cater for bigger groups, families,  

seniors and local professionals. Our popular Beer Garden “The Retreat”  

has also been modernized (as illustrated in the photos) it is now a versatile  

function area ideal for any occasion. The menu has also been revamped  

bringing some delicious new dishes that are sure to impress.  

Make an enquiry today and let us look after you!  
 

FUNCTION SPACES 

Our most popular and versatile Function area is “The Retreat” with capacity of  

120 people (Cocktail style function) and 70 (with seating).  

Outdoor garden has a retractable roof, TV's, heaters and an area for a DJ  

or jukebox. The area is completely private with its own entrance.  

We also have a semi private room in the lower bistro ideal  

for sit-down functions of 20 to 40 people. 

      

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

AMENITIES 

120 Cocktail Capacity 

70 Seated Capacity 

 Music 

 Wheelchair Access 

 Private Bar 

 Smoking Area 



Albion Hotel Cocktail Platter Menu 
 

Choose your platters from any of our Cocktail Menu 

options 

 

Cocktail Menu 1                ($55 per platter) 
 
Cold Canapes (45 pieces per platter) 
 

Bruschetta – on toast, with tomato, Spanish onion, basil, feta 

cheese, and balsamic  glaze (V)  

 

Cucumber bites – with yoghurt cream cheese, blistered cherry 

tomatoes, alfalfa (V/GF) 

 

Toasted Turkish Bread – with grissini sticks and assorted Dips (3 types) 

 

Hot Canapes (80 pieces per platter) 
 Vegetarian Spring Rolls (V)  

 Mini Beef Dim Sims  

 BBQ Meatballs  

 Vegetarian Samosas (V)  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Cocktail Menu 2              ($65 per platter) 
 

Cold Canapes (45 pieces per platter) 
 

Mini Frittata -  ham, zucchini and capsicum (Vegetarian Option Available) 
 

Mini savory crepes – with tuna, cucumber, snow pea shoots, and 

rocket aioli  
 

Hot Canapes (45 pieces per platter) 
 

 Assorted quiches  

 Cocktail Sausage Rolls  

 Mini beef pies  

 Bacon and Cheese Potato Croquette (Vegetarian Option Available) 

 Cheese and mushroom arancini balls (V)  

 Battered fish fingers – with tartare sauce  

 Spinach and Feta Pastizzi (V)  

  
 

 

 

 

 

 

 

 

 

Cocktail Menu 3                ($75 per platter) 
 

Cold Canapes (45 pieces per platter) 
Smoked salmon canapés – on toast, with cucumber, dill mayonnaise 

and alfalfa  

 

Rare beef canapés – on toast, with pickled mustard, dill cucumber 

and watercress  

 
Hot Canapes (45 pieces per platter) 
 

Harissa spiced beef koftas (GF)  

 

Mini Beef Burger – with pickle, tomato and melted cheese, on 

brioche buns  

 

Mini Chicken Parmigiana – with Napoli, Virginia ham, and mozzarella 

cheese  

 

Mini chili con carne tacos – with lettuce, tomato salsa and fresh 

coriander  

 

Hot and sweet chili glazed chicken drumettes – sprinkled with 

sesame seeds  

 

Honey and soy chicken skewers – with a garlic, coriander and chili 

dipping sauce  

 

 

 

 

 

 

 



Additional Platters (All platters serve 10 people)  
 

Seasonal fruit  (V/GF)                                                                   $65  

Chefs selection of assorted seasonal fresh fruits 

 

Assorted sandwiches                                                                    $60 

 ham, cheese and tomato 

 egg, mayonnaise, Spanish onion and lettuce 

 tuna, aioli, cucumber, and lettuce 

 mix roasted vegetable (V) 

 

Assorted mini wraps                                                                      $70 

 Tandoori chicken and salad 

 Ham, cheese, lettuce and tomato 

 Mix roasted vegetables and salad (V) 

 

Cheese Platter                                                                        $85 

Assorted cheese, fresh fruit, dried fruit, crackers, nuts  

and grissini sticks  

 

Antipasto Platter                                                                             $85  

A selection of cold and cured meats, cheese selection,  

pickled and marinated vegetables, breads, crackers and salad  

 

Assorted Dessert Platter                                                             $65  

Chefs selection of assorted mini cakes 

 
** (V) VEGETARIAN 

** (GF) GLUTEN FREE 

 

Entertainment 
Please talk to us for options on: 

- DJ’s 

- Live music including acoustic duos, trios or bands 

- Juke Box 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 


