The Deck at Circa is a space for celebration, where
outside is welcomed in, and inside is forever welcoming.
The expansive timber terrace, overlooking famous Fitzroy
Street and the shimmering waters of Port Phillip Bay, is
dotted by towering olive trees whilst striking blonde-wood
benches offer rest for those seeking intimate conversation
or a wonderful vantage point to take in the scene.
The Deck at Circa boasts menus designed by Circa Head
Chef Shaun Haggarty. It’s seasonal eating with a spirit
of fun and exploration, perfectly complemented by wine
packages from Circa’s award-winning and storied list.
Inside, up to 120 guests will enjoy lunch or dinner and up
to 500 can celebrate with you at a cocktail party.
Please contact us on (03) 9536-1135
and/or events@theprince.com.au
We look forward to creating an unforgettable
celebration with you.

T H E D E C K S E AT E D PA C K A G E S

T H E D E C K C O C K TA I L PA R T Y PA C K A G E S

DELUXE PACKAGE

PER PERSON

Inclusive of three canapés, plated entrée, alternating main courses,

6 canapés + 3 substantial items + 1 sweet canape. . ...................................................... $70 per person

selection of sides, roving dessert, coffee + petit fours

8 canapés + 3 substantial items + 1 sweet canape. . ...................................................... $80 per person

Lunch.. ............................................................................................................................. $100.00 per person

8 canapés + 1 bowl + 3 substantial items + 1 sweet canape....................................... $90 per person

Dinner............................................................................................................................. $110.00 per person

8 canapés + 2 bowls + 3 substantial items + 1 sweet canapé................................... $100 per person

PREMIUM PACKAGE

COCKTAIL PARTY ADDITIONS

Inclusive of three canapés, entrée, main course, selection of sides,

Canapés................................................................................................................................. $7.00 per piece

dessert, coffee + petit fours – please select two items from each

Substantial items................................................................................................................. $9.00 per piece

course for your guests to choose on the night

Bowl dishes..........................................................................................................................$16.00 per bowl

Lunch.. ............................................................................................................................. $120.00 per person

Cheese Station.. ............................................................................................................... $15.00 per person

Dinner............................................................................................................................. $135.00 per person

Oyster Bar......................................................................................................................... $18.00 per person
Classic Grazing Table...................................................................................................... $15.00 per person

PLATED MENU ADDITIONS
Choice menu.....................................................................................................................$10.00 per course
Feasting menu (table plan dependant) ......................................................................$10.00 per course
Alternating..........................................................................................................................$5.00 per course
Roving entree (4 canapes + 3 sub items).. .................................................................. $10.00 per person
Additional sides.. .............................................................................................................. $5.00 per person
Antipasto platters to share.. .......................................................................................... $10.00 per person
Artisan cheese platters to share. . ................................................................................. $15.00 per person

Dessert table . . .................................................................................................................. $30.00 per person

THE DECK CANAPE MENU

COLD CANAPES

SUBSTANTIAL ITEMS

Salmon ceviche w. padron pepper + coriander

‘Frito misto’ fried mixed seafood w. chips + aioli

Natural oyster w. lime vinaigrette

Wagyu burger w. gruyere, dill pickle + special sauce

Vietnamese rice paper rolls w. nuoc cham dressing

Rare roast beef roll w. horseradish + watercress

Corned duck leg terrine w. brioche + mustard

Vietnamese style roast pork baguette w. fragrant herb salad

Buckwheat + potato blinis w. beetroot relish

Thai style duck leg salad w. peanuts + fried shallots

Smoked ocean trout bagel w. herb mayo + capers

Buttermilk fried chicken w. pickles + green pepper mayo
Mini ciabatta w. grilled vegetables + stracciatella

HOT CANAPES

Spiced cauliflower beignets w. coriander yoghurt
Spiced fish + piccalilli sliders

Fried oyster w. green tomato relish

BBQ octopus, black garlic + espelette

Salt cod croquette w. roasted garlic mayo
Rice crusted prawn dumpling w. pickled plum + bonito
Ham, cheese + pickle croquette

SWEET CANAPES

BBQ Seven’s Creek Wagyu w. homemade HP
Pork + fennel sausage roll

Passionfruit tart w. toasted meringue

Gougere w. comte + black pepper

Lemon curd brioche doughnuts w. raspberry sherbet

Wild mushroom + reggiano arancini

Chocolate mousse w. orange + black olive

Duck + mushroom pithivier w. spiced quince

Mini ‘Tiramasu’

Leek + gorgonzola tart w. red onion jam

Baked apple + vanilla crème brulee
Mini salted caramel + hazelnut ‘magnums’

BOWL ITEMS
Confit King Salmon + warm kipfler potato salad
Chicken cacciatore w. orecchiette + black olive
Organic grain salad w. roasted pumpkin + herb labneh
Hainanese chicken w. ginger relish + sesame rice
Spiced lamb shoulder w. smoked almonds + brik pastry
Steamed barramundi w. wilted greens + shaoxing dressing
Beef cheek bourguignon w. bone marrow mash
Prawn + lemon risotto w. herb crème fraiche

T H E D E C K P L AT E D M E N U

ENTREES

SIDES

Cobia sashimi w. prawn remoulade, green chilli + yuzu

Roasted baby kipflers w. garlic + rosemary

Heirloom beetroots w. macadamia + leatherwood honey

Baby gem salad w. mustard + tarragon vinaigrette

Chicken + leek terrine w. smoked almond + frizee

Broccolini + smoked almond pesto

Poached Crystal Bay prawns w. avocado, gem + smoked tomato

Roasted carrots w. yoghurt + spiced hazelnut dressing

Smoked Petuna Ocean trout w. potato, cucumber + dill crème fraiche

Organic grain + roast pumpkin salad

Confit octopus salad w. tomatoes, black garlic + fennel
Herb risotto w. duck leg, pancetta + peas
Baked buffalo milk ricotta w. seasonal vegetables + confit lemon

DESSERTS (available roving)
Chocolate mousse w. orange + black olive

MAINS

Mascarpone + pistachio parfait w. strawberries
Vanilla ricotta cheesecake w. passionfruit + toasted oats

Cone Bay Barramundi w. cauliflower, shiitake + lovage

Roasted pineapple w. spiced rum + toasted coconut

King Salmon w. leeks, ginger + black vinegar dressing

Lemon meringue ‘pie’ w. native lime + yuzu

Flinders Island lamb shoulder w. cutlet, celeriac + salt bush
Roasted grass fed sirloin w. truffled mustard + caramelised onions
Chestnut gnocchi w. seasonal vegtables + Onkaparinga goat curd
Slow cooked beef short rib ‘bourguignon’ w. pomme puree
Roasted pork belly w. carrots, farro + spiced hazelnuts
Pan roasted chicken breast, young onions + tarragon

T H E D E C K B E V E R A G E PA C K A G E S

*All packages include James Boags Light, mineral water + soft drinks

STANDARD BEVERAGE PACKAGE

UPGRADED BEVERAGE PACKAGE

PREMIUM BEVERAGE PACKAGE

2 hour duration........................................................... $55 per person

2 hour duration........................................................... $65 per person

2 hour duration........................................................... $75 per person

3 hour duration........................................................... $60 per person

3 hour duration........................................................... $75 per person

3 hour duration........................................................... $85 per person

4 hour duration........................................................... $65 per person

4 hour duration........................................................... $85 per person

4 hour duration........................................................... $95 per person

Additional hour/s. . ...................................................... $10 per person

Additional hour/s. . ...................................................... $10 per person

Additional hour/s. . ...................................................... $10 per person

Sparkling Wine

Sparkling Wine (please select one)

Sparkling (please select one)

NV Domaine Chandon, Yarra Valley

NV Salatin Prosecco DOCG Treviso Extra Dry, Veneto Italy

Domain Chandon, 2014 Yarra Valley

+ NV Moet et Chandon ‘Imperial’............................$44pp (2 hours)

NV Domain Chandon, Yarra Valley

Salatin Prosecco DOCG Treviso Extra Dry, NV Veneto Italy

+ NV Moet et Chandon ‘Imperial’............................. $44pp (2hours)

Domain Chandon Rose, NV Yarra Valley
+ NV Moet et Chandon ‘Imperial’............................. $44pp (2hours)

White Wine (please select one)
Preece Pinot Grigio, 2017 King Valley Victoria

White Wine (please select two)

The Bend Sauvignon Blanc, 2017 Central Victoria

Mitchelton Blackwood Park Riesling, 2017 Nagambie Victoria

White Wine (please select two)

Voyager Chenin Blanc, 2016 Margaret River WA

Preece Chardonnay, 2017 Central Victoria

Domaine Louis Moreau Chablis, 2014 Chablis France

Brokenwood Chardonnay, 2016 Beechworth Victoria

Crothers marsanne, 2017 Yarra Valley Victoria

Mitchelton Chardonnay, 2016 Nagambie Victoria

Cape Mentelle ‘Georgiana’ Sauvignon Blanc, 2017

Ocean Eight Pinot Gris, 2016 Mornington Peninsula Victoria

Margaret River WA

Cloudy Bay Sauvignon Blanc, 2017 Marlborough NZ

Chateau du Grand Puch Bordeaux Rouge, 2015 Bordeaux France

Red Wine (please select two)

Red Wine (please select two)

Langmeil Three Gardens SMG, 2015 Barossa Valley SA

Mitchelton Cabernet Sauvignon, 2014 Nagambie Victoria

Preece Cabernet Sauvignon, 2016 Central Victoria

Farm to Table Pinot Noir, 2016 Strathbogie Ranges Victoria

S.O.S Sangiovese, 2016 Yarra Valley Victoria

William Crossing Pinot Noir, 2015 Macedon Ranges Victoria

Preece Pinot Noir, 2017 Yarra Valley Victoria

Mitchelton Heathcote Shiraz, 2015 Nagambie Victoria

O’Leary Walker Shiraz, 2015 Clare Valley SA

Domaine St Etienne Cabernet Franc, Merlot, Cot, 2015 S.W. France

Heineken, Netherlands

Beer (please select two)

Beer (please select two)

James Boags Premium, Australia

Kirin, Japan

Kirin, Japan

Little Creatures Pale Ale, Australia

Heineken, Netherlands

Heineken, Netherlands

Sample Pale Ale, Australia

James Boags Premium, Australia

James Boags Premium, Australia

Sample Lager, Australia

Little Creatures Pale Ale, Australia

Little Creatures Pale Ale, Australia

Sample Pale Ale, Australia

Sample Pale Ale, Australia

Sample Lager, Australia

Sample Lager, Australia

Red Wine (please select one)
Mitchelton Shiraz, 2015 Nagambie Victoria

Beer (please select two)
Kirin, Japan

A C C O M O D AT I O N

PREMIER SUITES

The Prince hotel is delighted to offer special rates to

Our Premier Suites are our designer suites. They are in-

anyone holding or attending an event at Circa, the Prince

dividual in design and spacious. Open plan in style with a

or The Deck. The Prince is a 39-room boutique hotel.

lounge area, king bed and balconies over-looking the bay.

Each of the rooms have been individually designed and are

They have a striking Philippe Starck bath in the ensuite.

both modern and contemporary in style.
R o o m & H o t e l Fa c i l i t i e S
Boutique Rooms

Contact Prince Hotel on (03) 9536 1111 for event rates.

Boutique Rooms have a double bed and ensuite with
shower. These rooms are ideal for single occupancy,

Standard Boutique Room

although two people can be accommodated.

Deluxe Room
Deluxe Room w. bath

Deluxe Rooms

Superior Room

Deluxe Rooms have either a double or queen bed and

Premier Suite

ensuite with walk-in shower. Most Deluxe Rooms face
internally, whilst some vistas have views of Fitzroy St and

- 39 individual rooms and suites over two levels

St Kilda Beach.

- Room rates include WIFI
- Individual artworks adorn the walls in all rooms and suites

D e l u xe R o o m s w. B a t h

- Aurora Spa Retreat, an holistic urban retreat to enhance

Our Deluxe Rooms with Bath are larger than the Deluxe

your health and balance your lifestyle

Room. They comprise of either a Queen or King Bed and
an ensuite that boasts both a bath and shower.
Superior Rooms

Superior Rooms have balconies overlooking Fitzroy Street,
the heart of St Kilda, and Port Phillip Bay. Rooms feature a
queen bed and ensuite with shower.

Ve n u e Acce s s

Deliveries

Audio Visual

Venue access is permitted 2 hours prior to event start

Deliveries must be clearly marked and directed to the

The Deck at Circa has an in house PA system with CD

time for set up for band/DJ, AV equipment and flowers/

events department. Unfortunately we have insufficient

player and iPod connection plus a complimentary wire-

decorations. If the space is free during the day then an

storage room in the venue so all equipment must be taken

less microphone for your use. Please advise your event

earlier time may be arranged.

with you on conclusion of the event unless previously

coordinator if you wish to have access to this equipment.

arranged.

Select AV is our preferred supplier at The Prince providing state-of-the-art audio visual equipment at competitive

Park ing

There is a 300 space carpark at the rear of The Prince

Linen, Decorations & Flowers

prices. Please discuss your requirements with us or con-

which operates 24 hours a day. Guests enter via Jackson

The Deck at Circa includes white table linen and napkins

tact Select AV directly on 9699 6663 for your particular

Street. Spaces cannot be reserved, the car park operates

for your event and are set on round tables seating 8 -10

needs. Should you wish to use an external provider please

as a separate business and charges apply. Pre paid parking

guests. Flowers and other decorations are not included

provide details so we can discuss venue procedures and

tickets available on request.

and are to be arranged by each event at their own cost.

access to your contractor.

Please refer to our preferred supplier list for recommendWheelchair Access

ed contacts and ideas.

Confirmation and payment

To secure your reservation a 30% non refundable deposit

There is wheelchair access to The Deck at Circa on the
2nd level of the carpark through the door to Aurora Spa

Ceremonies

of the minimum spend requirement and a signed booking

Retreat and to Circa on the ground level of the carpark via

The Deck at Circa is available for wedding ceremonies

agreement is required. Final food and beverage selections

the rear of the building.

from 6.00pm at a charge of $1500.00 set with a

are required at least 14 days prior to your event. Final

carpetrunner, chairs and a registry table. This charge

numbers are required 7 days prior to the event and pre-

Noise Restrictions

covers the cost of room hire, setup and staff for the

payment of the final account 3 business days prior to the

Only background music may be played during the follow-

duration of the ceremony.

event.

ing times due to the operation of Aurora Spa Retreat in
The Prince Complex: (this means no amplified live music)
Monday to Sunday 12.00am - 7.00pm

