
FUNCTIONS



Whether you're planning a Birthday Party, Work
Celebration, or just a night to remember with friends,
Hotel Mexico Yarravil le is the perfect spot. 

With vibrant décor, a buzzing atmosphere, top-notch
sound system, and eye catching bars serving the best
Margaritas & Classic Cocktails with over 50 tequilas
in our range, we offer flexible function packages to
suit al l group sizes. 

Let our team help make your event stress-free and
unforgettable.

Salud,

The Hotel Mexico Team 





 

THE BAR  

Capacity: 100 seated / 250 cocktail-style
Full sound system and DJ setup.
Located in the main bar area of Hotel Mexico
Suitable for private functions, parties, and corporate
events

The main bar is a large, open-plan space featuring a
full-service bar, dining area, and built-in DJ and sound
system. It can accommodate up to 100 guests seated
or 250 standing for cocktail-style events. This area
serves as the central hub of the venue and is suitable
for a wide range of functions.



THE BEER
GARDEN

Our spacious Beer Garden at the front of the venue offers
the perfect outdoor setting for your next event. Host the
entire Beer garden exclusively for up to 250 guests
cocktail-style or 160 seated. The Beer garden can be
divided into two separate areas

Outdoor space with flexible layout options
Exclusive hire capacity: 250 cocktail-style / 160 seated
Can be divided into two separate areas:
East Side: 150 cocktail-style / 100 seated
West Side: 100 cocktail-style / 60 seated
Suitable for a range of event types in an open-air setting



Our upstairs Hacienda Bar offers a Mexican-inspired setting
with vibrant décor and a cosy, intimate atmosphere. Perfect
for private parties and midsize gatherings, it features its own
bar and comfortable seating, creating a warm and festive
space to enjoy with friends.

THE
HACIENDA
BAR 

Private bar located on the upper level
Capacity: 100 cocktail-style / 30 seated
Ideal for intimate events, and private gatherings
Includes dedicated bar service in a more secluded setting
Audio Visual Options Available
Private Roof Top Balcony
Private Board Room 



$32 Canape Menu – Stand up functions 20 + people $38 sharing menu for sit down bookings of 8 + people
 

VEGAN & VEGETARIAN SET MENU
AVAILABLECANAPÉ & Something extra?

 Elote  GF
corn with mayo, queso cotija, our special spices 

Jalapeños popper  
served with chipotle mayo 

Papas fritas           
chips with tajin & homemade aioli

Beef empanada GF                       
served with pico de gallo

Birria quesadilla x 2 slices 
slow cooked pulled beef, cheese, onion & coriander with birria dipping sauce SET MENUS 

Totopos GF
corn tortilla chips served with guacamole & chilli oil 

Beef empanada GF
served with sour cream & salsa roja

Suadero taco G 
slow cooked pulled beef, salsa verde, onion & coriander served on a corn tortilla 

Pollo al pibil taco GF 
slow cooked chicken Yucatan style, salsa verde, pickled onions & coriander
served on a corn tortilla 

Churros
churro served with chocolate dipping sauce 

*menus subject to change

6 each 

5 each

10 each         

7 each                 

10 pp

Totopos GF
corn tortilla chips served with guacamole & chilli oil 

Tostadas  GF 
crispy tortilla topped with slow cooked chicken served with lettuce, queso cotija,
sour cream & salsa verde 

Beef empanada GF
served with sour cream & salsa roja

Suadero taco GF
slow cooked pulled beef, salsa verde, onion & coriander on a corn tortilla 

Pollo al pibil taco GF
slow cooked chicken Yucatan style, salsa verde, pickled onions & coriander on a
corn tortilla 

Churros
churros served with chocolate dipping sauce 



Aperitivos Tacos made with corn tortilla

PLATTERs

Quesadilla

 

Pollo al pibil | 1 slice
slow cooked chicken Yucatan style, cheese, sour cream, salsa roja &
pickled onions

Champiñone VO  | 1 slice
mushrooms, huitlacoche, corn, onion, cheese, sour cream, pico de gallo &
salsa roja

Birria quesadilla |  2 slices 
slow cooked pulled beef, cheese, onion & coriander with birria dipping
sauce 

Elote GF DFO
whole corn with chipotle mayo, queso cotija, & chile en polvo

Flauta GF
crispy tortilla topped with slow cooked chicken served with lettuce,
queso cotija, sour cream & salsa Verde

Jalapeño popper VO
cooked in light tempura, stuffed with creamy cheese and bacon

Beef or Vegetarian empanada GF VO
served with sour cream & salsa roja `

*menus subject to change
*10% surcharge public holidays. 
GF – Gluten Free. V – Vegan. VO – Vegan option. i – Imported - DF – Dairy Free - DFO – Dairy Free option 

Suadero GF 
slow cooked pulled beef, salsa verde, onion & coriander

Chori queso GF 
pork chorizo, costra de queso, creamy jalapeño, pickled onions & coriander

Pollo al pibil GF 
slow cooked chicken Yucatan style, salsa verde & pickled onions

Camaron sexy (i)
battered prawns, guacamole, pico de gallo, homemade aioli, jalapeño & coriander

Pescado (i) 
battered fish, pico de gallo, slaw & chipotle mayo

Champiñon GF V 
mushrooms, huitlacoche, corn, beans, pico de gallo, pickled onions,
creamy jalapeno & coriander

Birria taco (1) GF
Slow cooked pulled beef, cheese, onion & coriander
served with our homemade birria dipping sauce

Platter Menu minimum order of 20 per item
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Postres
Churro | 1 piece
churro served with chocolate dipping sauce

Totopos GF V
Corn chips served with guacamole & chilli oil

Papas Fritas 
chips with tajin & homemade aioli

5

12

10

Sharing Bowls No minimum 



DRINK
PACKAGES

STANDARD 
2 hours- $40 PP | 3 hours - $55 PP | 4 hours - $65 PP 

Beers on Tap – Hahn Superdry Larger | Stone & Wood Pacific
Ale | 5 Seeds Apple Cider 
James Boags Light Bottles 

Wine - Tatachilla Sparkling Wine, Ta Ku Sauvignon Blanc,
Grant Burge Pearl Pinot Gris, Jam Shed Shiraz Soft 

Drinks|SparklingWater
 
*Note, Hotel Mexico practices Responsible Service of Alcohol 

BUENAS VIBRAS 
2 hours- $50 PP | 3 hours - $65 PP | 4 hours - $75 PP 
Margarita on arrival 

Beers on Tap – Hahn Superdry Larger | Stone & Wood Pacific
Ale | 5 Seeds Apple Cider
James Boags Light Bottles

Wine-YarraBurnProsecco,TaKuSauvignonBlanc,Amberley 
Kiss & Tell Moscato, Petaluma White Label Chardonnay,
St Hallett Black Clay Shiraz

Soft Drinks | Sparkling water PRE-ORDER SOME COCKTAILS

Margarita’s | Spicy Marg | Paloma

$15 each. (minimum order of 20)



OUTDOOR ARCADE AREA
 

The main dining area is fitted with a
professional-grade sound system,
allowing you to create the perfect
mood—from laid-back background
tunes to a full party vibe. Custom
lighting options help set the tone,
with ambient and dynamic lighting
available to match the style of your
event. 

Resident DJ’s play Friday &
Saturday 7pm-11pm
(Private DJ Hire available) 

Adedicated entertainment space
featuring basketball and air hockey
games, ideal for keeping guests
engaged and adding a lively, fun
element to your event.

SPACE
AMENTIES

DJ’S & SOUND &
LIGHT SYSTEM. 





CONTACT
 info@hotelmexico.com.au

HOTEL MEXICO MELBOURNE HOTELMEXICO. MELBOUNRE



Terms & Conditions.
 

NO BYO food or alcohol with the exception to cakes. A $10 Cakeage Fee applies for up to 10 guests, above 10 guests a $1 per person charge applies

*store bought cakes (no nuts) permitted only..

The entire venue is licensed. Bar Mexico prides itself on the Responsible Service of Alcohol (RSA).

Unduly intoxicated or disorderly persons, in accordance with the Responsible Service of Alcohol (RSA), will be refused service and may be asked to leave the
premises.

We have the right to refuse entry to any person.

Decorations can only be used if free standing and must be approved by your Function Manager prior to your event. We do not allow anything to be attached to
the walls either inside or outside - no glue, sticky tape or blue tack please.

Confetti/Confetti balloons, streamers, glitter and party poppers are strictly NOT ALLOWED inside the venue and are subject to cleaning charges if brought in.

All employees are trained and supported by management to request valid identification from persons whom they believe appear under 18 years of age.

As the Hirer or Organizer of the Event/Function, you are responsible for any damage caused by you or your guests to the Venue. Any such damage will be

charged to the Hirer/Organizer.

Cancelation Policy
 

Function / Large Booking Deposits
 

14 days and over– 100% of deposit paid refund except for major exclusive private events where 50% full functioncost will still apply.

13 days prior - 75% of deposit paid refund except for major exclusive private events where 100% full function cost will apply.

On day of event, 100% deposit paid is withheld for any guests don’t show up.

Bookings of 20 people and over seated for dining will be deemed as a function and will require deposits to confirm the booking. *Bookings of 12 people and
over seated for dining during holiday season (December 1st – 31st) will be deemed as a function and will require deposits to confirm the booking.

Final guest numbers are required five (7) days prior to the function. Full payment for any additional requirements including food, beverage, entertainment &
security must be made five (5) days prior to the date of the event, either by electronic funds transfer or credit card. If the event is cancelled, the transaction
fees are non-refundable.

If payment is not made by the event date, or an arrangement for payment after the event is not agreed upon by us and the client, we reserve the right to
cancel your event. In this circumstance, no refunds will be payable. 

Deposit payment is required to confirm a booking. This is based on the selected set food menu multiplied (x) by final guest numbers. 

5 days prior - 50% of deposit paid refunded.
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	$38 sharing menu for sit down bookings of 8 + people
	Totopos GF
	corn tortilla chips served with guacamole & chilli oil
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	Pollo al pibil taco GF
	slow cooked chicken Yucatan style, salsa verde, pickled onions & coriander served on a corn tortilla

	Churros
	churro served with chocolate dipping sauce



	CANAPÉ &
	SET MENUS
	*menus subject to change
	Aperitivos
	Elote GF DFO
	whole corn with chipotle mayo, queso cotija, & chile en polvo

	Flauta GF
	crispy tortilla topped with slow cooked chicken served with lettuce,
	queso cotija, sour cream & salsa Verde

	Jalapeño popper VO
	cooked in light tempura, stuffed with creamy cheese and bacon

	Beef or Vegetarian empanada GF VO
	served with sour cream & salsa roja `
	6
	7
	5
	7

	Tacos made with corn tortilla
	Suadero GF
	slow cooked pulled beef, salsa verde, onion & coriander

	Chori queso GF
	pork chorizo, costra de queso, creamy jalapeño, pickled onions & coriander

	Pollo al pibil GF
	slow cooked chicken Yucatan style, salsa verde & pickled onions

	Camaron sexy (i)
	battered prawns, guacamole, pico de gallo, homemade aioli, jalapeño & coriander

	Pescado (i)
	battered fish, pico de gallo, slaw & chipotle mayo

	Champiñon GF V
	mushrooms, huitlacoche, corn, beans, pico de gallo, pickled onions,
	creamy jalapeno & coriander

	Birria taco (1) GF
	Slow cooked pulled beef, cheese, onion & coriander
	served with our homemade birria dipping sauce
	8.5
	8.5
	8.5
	9.5
	8.5
	8.5
	10



	Quesadilla
	Pollo al pibil | 1 slice
	slow cooked chicken Yucatan style, cheese, sour cream, salsa roja & pickled onions

	Champiñone VO  | 1 slice
	mushrooms, huitlacoche, corn, onion, cheese, sour cream, pico de gallo & salsa roja

	Birria quesadilla |  2 slices
	slow cooked pulled beef, cheese, onion & coriander with birria dipping sauce
	5
	9
	10



	PLATTERs
	Postres
	Churro | 1 piece
	churro served with chocolate dipping sauce

	Totopos GF V
	Corn chips served with guacamole & chilli oil

	Papas Fritas
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