
FUNCTION PACKAGE

For any enquiries or to book email privateevents@crownmelbourne.com.au or call 03 9292 5535

The name Fidels has been synonymous with Crown Melbourne for many years and is now our latest Cuban inspired bar and restaurant. Translating as ‘Faithful’ in English, the name 
Fidels represents Crown’s dedication to creating amazing experiences and delivering fantastic hospitality occasions. We hope you enjoy this latest incarnation of the Fidels experience.   
Menu is a sample only and is subject to change. Function package is available for groups of 8 or more. Please note: credit card payments incur a service fee of 1.15%. A 10% surcharge 

applies on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday). Crown practises responsible service of alcohol.

mailto:privateevents%40crownmelbourne.com.au?subject=Fidels%20Bar%20Private%20Event%20Enquiry


COMIDA 
Option #1
5 x Canapes

1 x Substantial canape

$50 per person

Option #2
6 x Canapes

2 x Substantial canapes

$60 per person

Option #3
7 x Canapes

3 x Substantial canapes

$70 per person

Cold
Oysters – jalapeños mignonette

Prawn & Crab – curry tostadas

Prawn gazpacho shooters

Pincho – olive, guindilla and anchovy

Bruschetta – heirloom tomato, pesto, Oaxaca cheese

Hot
Lamb empanadas

Corn empanadas

Tempura prawn – aji mayo

Salted cod croquettes – tropical tartare

Pork belly skewer – dark rum glaze

Jamon croquettes – olive aioli

GRAZING BOARDS – $95  

Cheese Board
A chef selection of soft, hard and blue Australian 

cheese. Served with lavosh, honeycomb and 
macerated muscatel.

Cured Meats Board
A chef selection of cured cold meat cuts.   

Served with pickles and lightly toasted bread.

Substantial
Mini burgers – Oaxaca cheese, pickled jalapeño,  
Aji sauce

Steak sandwich – chimichurri, roasted capsicum, 
rocket

Chicken ribs – guava BBQ sauce

Pescado and fries

Dessert
Chocolate cigar

Mini alfajores

Mini churros



BEBIDA S
Pa’ Arriba
First hour $40pp  |  +1h  $20pp
Beer, Wine & Soft Drinks

Beers 
Carlton Draught, Furphy Ale, Hazy Lager, 
Cascade Light

Wines
Da Luca Prosecco

Frankie Sauvignon Blanc

Devil’s Lair Chardonnay

Juniper Crossing Cabernet Malbec

Pa’ Abajo
First hour $50pp  |  +1h  $25pp
Beer, Wine, Basic Spirits & Soft Drinks

Beers
Carlton Draught, Furphy Ale, Hazy Lager, 
Cascade Light

Wines
Da Luca Prosecco

Frankie Sauvignon Blanc

Devil’s Lair Chardonnay

Devil’s Staircase Pinot Noir

Juniper Crossing Cabernet Malbec

Spirits
Ketel One Vodka

Tanqueray Gin

El Jimador Tequila

Johnnie Walker Black Whisky

Bulleit Bourbon

Captain Morgan Rum

Pa’ Dentro
First hour $60pp  |  +1h  $30pp
Beer, Wine Premium Spirits, Cocktails & Soft Drinks

Beer 
Schooners 
Carlton Draught, Furphy Ale, Hazy Lager

Bottles 
Cascade Light, Pure Blonde, Corona, Asahi

Wines
Domaine Chandon Sparkling
Da Luca Prosecco
Frankie Sauvignon Blanc
Riposte ‘The Stiletto’ Pinot Gris
Devil’s Lair Chardonnay
Devil’s Staircase Pinot Noir
Juniper Crossing Cabernet Malbec

Spirits
Ketel One / Belvedere Vodka
Hendrick’s Gin / Tanqueray Gin
El Jimador Tequila
Johnnie Walker Black Whisky / Chivas Regal
Maker’s Mark Bourbon / Bulleit Bourbon
Kraken Spiced Rum / Captain Morgan Rum

COCKTAILS
Mojito 
Bacardi, lime, sugar & mint

Espresso Martini
Ketel One, Kahlua & espresso

Marea Rosa
Ketel One vodka, De Kuyper peach  
schnapps, cranberry, lychee & lemon

Los Barbudos
Plantation pineapple rum, De Kuyper  
crème de bananes, pineapple & cinnamon


