


Head underground to our ambient basement 

bar, The Den. Filled with bookcases, heirlooms, 

gas-flamed heaters enclosed in glass, velvet 

sofas, vintage Persian rugs, cottage chairs and a 

grand piano.  This subterranean world ensures 

it delivers all it promises through opulent 

décor, an encyclopedic wine list, the city’s top 

mixologists and live music.

Enjoy a night of escape and please every single 

sense through the celebration of expertly crafted 

cocktails and expansive selections of hand-

picked rare whiskies, vodkas and other spirits 

from the finest distillers around the world.

All you need to do is find your niche, nook, 

chaise or stool, settle in and get mixing.
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The Den is a dark, slinky subterranean playground 

that celebrates the finer things in life. With the 

ability to book one or both of our versatile private 

rooms for your next event, we provide the pleasure 

of exceptional bar service, the music to set the 

tone and an inviting ambience. A highly flexible 

space, The Den is the perfect birthday, after party 

or engagement venue. Edgy exposed pipework, 

cosy corners filled with antique furniture and 

an exclusive drinks menu that caters to your 

most treasured poisons – every feature of this 

underground lair has been carefully constructed to 

provide the most unique experience for every type 

of night dweller.

SPACE	 GUESTS

The Captain’s Lair	 30

The Stern	 60

The Entire Den	 110

exclusive 
events  
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The Den’s canapé packages are based on 

quantity rather than duration - each individual 

event is different, and we wish to provide you 

and your guests with food that caters for your 

requirements. Bespoke menus are available 

upon request.

Please note the attached menus are current 

at the date of receipt but may change due to 

product availability and seasonality.

The Atlantic requests all dietary requirements 

to be advised to the event team prior to your 

event in order to accommodate your guests 

dietary needs.

Canapés

C O L D  C A N A P É S

Natural Oysters, Mignonette

Beef Tartare Tart, Black Garlic Mayo

Crab Toast, Avocado Mousse

Anchovy and Chicken Liver Toast

Ebi Prawn, Betel Leaf, Fermented Chilli

Cured Kingfish, Cucumber, Finger Lime

Smoked Salmon, Milk Roll, Yuzu Mayo

Vegetarian Rice Paper Roll

H O T  C A N A P É S

Chicken & Leek Pie

Beef & Pepperberry Pie

Duck, Quince & Star Anise Pithivier

Braised Pork Empanada

Spiced Lebanese Lamb Fataya

Spiced Corn Empanada

Prawn & Squid Ink Dumpling

Shiitake & Vegetable Dumpling

Tomato, pumpkin seeds and Goat cheese arancini

Fish and red pepper Croquettes

S W E E T  C A N A P É S

Lemon Meringue Tart

Mini Tiramisu

Valrhona Chocolate Tart

Brown Butter and Wattleseed Madeleines

Substantial Savoury

Mini Wagyu Burgers, Aged Cheddar, Kewpie

Steamed Buns, Pulled Lamb, Sesame Slaw

Fish and Chips, Tartare Sauce

Prawn Doughnuts, Yuzu Crème Fraiche

Murray Cod Skewers, Miso Soy

fisherman’s 
notes
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S T A R T I N G  P A C K A G E S

6 canapés  |  $35PP 

selection of 3 items

8 canapés  |  $45PP 

selection of 4 items

10 canapés  |  $55PP 

selection of 5 items

A  L I T T L E  M O R E

10 canapés & substantial  |  $65pp 

selection of 5 items, plus 1 substantial

12 canapés & substantial  |  $75pp 

selection of 6 items, plus 1 substantial

14 canapés & substantials  |  $85pp 

selection of 7 items, plus 2 substantial

G R A Z I N G  S T A T I O N S

provided in supplement of your chosen canapé menu. 

Grazing stations must cater to a minimum of 50% of 

your final guest numbers.

 
S E A F O O D  S T A T I O N  |  $ 6 5 P P

seasonal selection such as

◊  Freshly shucked natural oysters

◊  Chilled king prawns

◊  Freshly sliced assorted sashimi

C H E E S E  S T A T I O N  |  $ 4 0 P P

selection of seasonal cheeses, walnut and fruit loaf, 

candied walnuts, pear and ginger chutney, muscatel 

clusters, lavosh

C U S T O M I S E D  S T A T I O N

please contact our team for available options

the  
packages

upgrade your  
experience 
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B E V E R A G E S  O N  C O N S U M P T I O N

The Atlantic has a variety of wines available for your event, 

charged upon consumption. You may select from the full list on 

your arrival or pre-select prior.

For parties of 30 and over, we do recommend a pre-selection 

of wines which will be served for your event. At any time, if a 

selected beverage is unavailable, our sommelier will replace 

with stock of equal value and same quality.

Please speak to our events team for a copy of our current wine 

list for your selections

B E V E R A G E S  I N  A  P A C K A G E

The Atlantic has per person packages available inclusive of  

beer, wine and soft drinks, which will be served for your 

nominated duration by the hour.

Please speak to our events team for a copy of our current 

beverage packages.
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Looking for the perfect celebration cake? 

Speak to our team about a Get Caked by Lisa creation.

CELEBRATION 
CAKES



Crown Entertainment Complex,  

8 Whiteman St, Southbank  

reservations@theatlantic.com.au | 03 9698 8888 

T H E AT L A N T I C .C O M . AU 

  /thedenbar 

  @thedenmelbourne


