
Sitting high and elegantly above Melbourne’s vibrant life this breath-
taking penthouse space sets new standards in a realm of celebrations.

Mon Bijou is guaranteed to impress by day or night over its multi 
level indoor and outdoor breathtaking design, amidst stylish features 
over an elegant flowing floor plan including a rooftop pool deck. Its 
contemporary but intimate atmosphere will provide you a struggle to 
find a better space for your special occasion.

Celebrate your hens in style in a private penthouse space with a number 
of options. Picture, an all inclusive three hour package with unlimited 
Veuve Clicquot, premium wines and seasonal signature cocktails 
crafted by our highly trained mixologist, in addition to a delectable 
high tea cocktail experience.

Peace of mind will be guaranteed with our exclusive event planner 
who has years of experience in planning, organising and hosting the 
most elite occasions in Melbourne. Our vision is to understand the 
expectations and deliver your occasion the way you envisage.

To make your special occasion even more memorable; Mon Bijou can 
also provide entertainment, topless waiters and a photo booth to 
capture all the fun.

H E N S . C O M . A U  P A R T N E R S  W I T H  M O N  B I J O U 
F O R  A N  E X C L U S I V E  H E N S  H I G H  T E A  P A C K A G E



S P A R K L I N G            
Chandon Brut – Yarra Valley VIC

Chandon Brut Rose – Yarra Valley VIC
 

W H I T E  &  R E D  W I N E                       
Summer Poppy Sav Blanc - Marlborough NZ
Summer Poppy Pinot Gris - Marlborough NZ

Mister Fox Shiraz - Victoria
Mister Fox Cab Merlot - Victoria

M O C K T A I L S
Selection of in season fresh fruit mocktails 

by our in-house mixologist
 

N O N - A L C O H O L I C  B E V E R A G E S   
Soft Drink, Sparkling Water, Water & Juices

 
 

 E X Q U I S I T E  H I G H  T E A  L U N C H E O N  
10 items per person (Menu page 5)

$ 1 1 9  P E R  P E R S O N

P A C K A G E
Emerald



C H A M P A G N E
Moet & Chandon Brut Imperial - Epernay France

 
W H I T E  &  R E D  W I N E  

La Linda Riesling - Clare Valley SA
Eradus Sav Blanc - Marlborough NZ

Higher Plane Chardonnay - Margaret River WA
Chateau Tanunda Shiraz - Barossa Valley SA

Mordrelle Pinot Noir - Adel Hills SA
Domaine De Cantarelle Rose - Provence, France

 
M O C K T A I L S

Selection of in seasonal fresh fruit mocktails by  
our in-house mixologist

 
N O N - A L C O H O L I C  B E V E R A G E S
Soft Drinks, Soda Water, Water and Juices

 
 E X Q U I S I T E  H I G H  T E A  L U N C H E O N 

10 items per person (Menu page 5)

$ 1 4 9  P E R  P E R S O N

P A C K A G E
Radiant



C O C K T A I L S
A selection of signature and classic mon Bijou cocktails

 
C H A M P A G N E

Veuve Clicquot
 

W I N E
Cloudy Bay Chardonnay - Malborough NZ

Cloudy Bay Sauvignon Blanc - Malborough NZ
Moores Hill Riesling - Tamar Valley TAS
Cloudy Bay Pinot Noir - Malborough NZ

Moores Hill Cabernet Merlot - Tamar Valley TAS
Kurtz Shiraz - Barossa SA

Domaine De Cantarelle Rose - Provence, France

S P I R I T S
Grey Goose Vodka, Bombay Sapphire Gin

Johnny Walker Black, Woodford Reserve Bourbon
Flor De Cana 4 year Rum, Avion Blanco Tequila

Havana Club Especial Rum
 

 E X Q U I S I T E  H I G H  T E A  L U N C H E O N 
10 items per person (Menu page 5)

$ 1 9 9  P E R  P E R S O N

P A C K A G E
Princess



S O M E T H I N G  S A V O U R Y
 

Korean style chicken slider,gochujang slaw

Confit duck waffle cone, cherry pate d’fruit & foie gras

Beetroot cured salmon

Chorizo & caramelised onion tartlet

Sweet corn croquette, chilli lime crema

Jamon serrano on croute, seasonal chutney & persian fetta
 

 
S O M E T H I N G  S W E E T

 

Assorted macarons

Valrhona jivara tart, raspberry chamord jelly

Dulcey & popcorn mousse, mandarin yuzu fluid gel, miso, 

salted peanut dacquoise

Banana milk chocolate mousse, banana & passionfruit curd, 

macadamia crumble

High Tea


