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PACKAGES



Venue Access
Venue Hire access from
9am —all day

Pre Tour on arrival
Samosa and Chai Tea

Sports Museum Access
Access to the Australian Sports Museum, Shane Warne exhibit,
and the Melbourne Cricket Club Museum

Tour
60 minute guided MCG Tour

Gala Dinner
Two Entrée
Three Main Courses, Sides and Breads
Dessert

Alcohol Beverages and BYO spirits

Gift
Cricket ball and miniature cricket bat for all guests
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PACKAGE OPTIONS

Venue Access
Venue Hire access from
9am - all day

Tour
60 minute guided MCG Tour

Catering
Samosa and Chai Tea
served post tour

Venue Access
Venue Hire access from
9am — all day

Tour
60 minute guided MCG Tour

Catering
Three Main Courses
Sides and breads
Dessert

Venue Access
Venue Hire access from
9am — all day

Tour
60 minute guided MCG Tour

Catering
Three Main Courses
Sides and breads
Dessert

Alcohol Beverages
BYO spirits

Venue Access
Venue Hire access from
9am - all day

Tour
60 minute guided MCG Tour

Catering
Two Entrée
Three Main Courses
Sides and breads
Dessert

Alcohol Beverages
BYO spirits



STEP INTO GREATNESS ONTHE

MCG TOUR




TOUR ACCESS

Guided Stadium Tours
Make your guests” Melbourne Cricket Ground function experience truly memorable
by arranging a guided tour behind the scenes of the mighty MCG.

Guided tours take in key highlights including;

* The famous Long Room

* Player change rooms

* Boundary line

* Sachin Tendulkar and Donald Bradman portrait
* Level 4 viewing area

* Cricket player suites

Australian Sports Museum

The Australian Sports Museum isn’t your typical museum. Following a $17 million
upgrade, it’s an exciting, interactive and ever-changing experience. From touch
screens and Shane Warne avatars, to climbable walls and sporting challenges, there
will be so much to experience at the new Australian Sports Museum.



TRADITIONAL INDIAN CATERING FROM

OUR CHEFS




MEET NAMAN

“Growing up in Amritsar, Punjab, | came from a large Indian
business family - all of whom are big foodies. If all the family
members eat together, it seems like a gathering. | Miss those
days.

10 THE. MCE @ 1347

At the very young age of 9, | found myself watching mum in
the kitchen making the base of all curries and use to ask her
a lot of questions about all the spices. One thing she told me
is if the base of any curry is well cooked, it'll turn out to be a
very good dish, whether adding vegetable or protein. Just
keep it simple and flavours will follow.”

- Naman Kochhar, Chef de Cuisine
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SCOREBOARD
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SCOREBOARDS

There’s no better way to impress your guests at your next function than seeing your name or logo on the
awe-inspiring big screens at the greatest stadium in the world

The MCG big screens are the largest to feature at an Australian sports stadium. The LED high-definition
scoreboards are each 25.24m wide by 13.17m high, approximately 332sqm enabling information, video or
graphics to be easily viewed from a distance.

The MCG big screens are now for hire (subject to availability) for functions held at the MCG.

Tailored Scoreboard Vision

This package enables you to locally control the scoreboards, to tailor exactly
what is displayed on the screen throughout your function.

$3,850 (weekdays) and $4,235 (weekend) for up to 6 hour duration

LED Display

This package enables use of the MCG LED ribbons,

branding the inside of the ‘G for your event.

$3,850 (weekdays) and $4,235 (weekend) for up to 6 hour duration

Scoreboard and LEDs
You can include both the scoreboard and LED display for;
$7,150 (weekdays) and $7,865 (weekend) for up to 6 hour duration

***please note that 2025 pricing will vary
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THE OLYMPIC ROOM - ALL DAY ACCESS TO

YOUR VENUE




The Olympic Room is arguably the MCG’s most versatile function space. As
one of the MCG’s largest rooms, it offers more than a venue for your next
conference or special event - it offers a quintessential Melbourne experience.

Highlights Adjoins to the Betty Cuthbert Lounge
East view of Yarra Park
Dividing wall
Location Olympic Stand, Level 2 )
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ADD A SPECIAL GUEST FROM OUR LIST OF

CRICKETERS
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Aaron Finch - $6,600

Aaron Finch is aformer Australian cricketer
who captained the national side in both ODI and
T20 formats, famously leading Australia to its
first T20 World Cup title in 2021. He also
guided the Melbourne Renegades totheir

maiden Big Bash League championship in 2019.

Throughout his career, Finch featured in the
Indian Premier League for several teams,
including the Gujarat Lions, Mumbai Indians,
Sunrisers Hyderabad, Royal Challengers
Bangalore, and Kolkata Knight Riders.

A powerful opener, he holds the record for the
highest individual score in a T20 international
(172) and captained Australia to its first T20
World Cup title in 2021.
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Peter Siddle - $6,600

Peter Siddle played 67 Tests for Australia, taking
221 wickets, including a memorable Ashes hat-
trick on his birthday in 2010. Siddle was a key part
of Australia's pace attack throughout the early
2010s, particularly in Test cricket.

While not a regular in limited-overs formats, he
also featured in 20 ODIs. Since retiring from
international cricket, he has remained active in
domestic and T20 leagues
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Brad Hodge - $4,400

Brad Hodge is one of the most prolific run-scorers
in Australian first-class cricket history, amassing
over 17,000 runs with an average above 48.
Despite his dominance at domestic level, he was
widely regarded as unlucky to have had limited
opportunities at international level, playing just 6
Tests and 25 ODIs for Australia.

In his brief Test career, he scored a double century
but was still overlooked in favour of others.

Hodge also had success in T20 cricket globally,
becoming a highly sought-after player in various
leagues, and later moved into coaching and
commentary roles.
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Shane Watson - $11,000

:

Shane Watson is a former Australian cricketer
who played 59 Tests, 190 ODIs, and 58 T20lIs,
winning two World Cups (2007, 2015) and two
Champions Trophies (2006, 2009).

A powerful all-rounder, he was a key figure in
Australia’s white-ball dominance and starred in
the Indian Premier League, winning titles with
Rajasthan Royals in 2008 and Chennai Super Kings
in 2018.

He retired from all forms of cricket in 2020 and
has since worked as an assistant coach with the
Delhi Capitals, a commentator, and a mental
performance coach.

Mitchell Johnson - $8,800

Mitchell Johnson was a left-arm fast bowler who
represented Australia from 2005 to 2015. Known
for his raw pace and aggression, he took 313
wickets in 73 Tests and 239 in 153 ODIs. In the
IPL, he played for Mumbai Indians, Kings XI
Punjab, and Kolkata Knight Riders, taking 61
wickets in 54 matches.

His most iconic performance came in the 2013—
14 Ashes, where he took 37 wickets in five Tests,
leading Australia to a 5-0 whitewash. His
fearsome pace and hostile spells made it one of
the most memorable series in Ashes history.

Since retiring from professional cricket in 2018,
Mitchell Johnson has been active as a media
commentator and columnist and public speaking
engagements

Cameron White - $4,900

Cameron White is a former Australian cricketer
known for his powerful middle-order batting and
handy leg-spin.

He captained Victoria from a young age and
played across all formats for Australia, including a
brief Test stint.

Most effective in limited-overs cricket, he led
Australia in T20s and had strong performances in
ODIs. White also featured in the IPL for teams like
Deccan Chargers and Royal Challengers Bangalore.
He now coaches the Melbourne Renegades in the
BBL.



TAKE A LOOK AT OUR SAMPLE

MENUS




SAMPLE MENU

HIGH TEA

VADA PAV | SAMOSAS | EGG CURRY SANDWICH
TANDOORI CHICKEN SLIDER | CRAB PURI
PULLED LAMB & FETTA SHELLS

ENTREE (SELECT TWO SERVED ROVING)

VEGETARIAN
PANEER TIKKA Grilled paneer tikka skewers with coriander & mint chutney (V)

SAMOSA Potato & green peas tossed with spices & mango chutney (V)
HARA BAHARA KEBAB Kebab patties made with spinach, potatoes, green peas, spices & herbs (V)
VEGETABLE PAKORA Seasonal vegetables & chickpea battered fritters & tamarind chutney (V)

NON VEGETARIAN

CRAB PURI Deep fried breaded sphere, curried crab

AMRITSARI Chickpea battered rockling fillets with secret spices, fresh coriander & garlic sauce
CHICKEN TIKKA Roasted tandoori marinated chicken with lemon & spices

LAMB SEEKH KEBAB Lamb skewers with Mughlai spices & herbs with green chutney
TANDOORI CHICKEN CHOUX BUN Creamy grilled chicken in savoury pastry




SAMPLE MENU

MAIN (SELECT THREE SERVED TO BUFFET)

VEGETARIAN
MAKHMALI MALAI KOFTA Potato & cottage cheese dumplings, cashew cream sauce (V)

KADAI PANEER Cottage cheese tossed with green & red peppers in thick tomato sauce (V)
CHANA PINDI Village style chickpeas cooked with cumin, ginger, tomatoes & fresh coriander (V)
SAAG ALOO Baby chat potatoes cooked with spinach & aromatic spices (V)

METHI MALAI MUTTER MUSHROOMS Mushrooms with mild creamy cashew gravy with green peas

& fenugreek leaves (V)

DAL MAKHNI Black lentils cooked with tomatoes, cinnamon & fenugreek leaves (V)

NON VEGETARIAN
BUTTER CHICKEN Tandoori roasted chicken, mild tomato & butter cream sauce
MURG SAAG WALA Chicken cooked in creamy spinach & tomato based gravy

BRUNTON GOAT CURRY Punjabi style slow cooked goat with chillies, tomatoes, garam masala &
gravy sauce

LAMB ROGAN JOSH Braised lamb, yogurt, toasted spices, ginger & tomatoes

GOAN FISH CURRY Wyndham barramundi cooked in a sauce of coriander seeds, cumin, turmeric,
coconut, mustard seeds & fresh curry leaves

SIDES (ALL SERVED TO BUFFET)

PULAO RICE Aromatic rice, spices, herbs & nuts

BREADS Basket of plain naan, butter naan & garlic naan
GARDEN SALAD Sliced cucumber, red onion & green chilli
RAITA Fresh mint yogurt

PAPPADUMS & PICKLES Mixed pickles & savoury crackers

DESSERT (SELECT TWO SERVED TO BUFFET)
GULAB JAMUN Milk dumplings poached in sugar & rose syrup with toasted almonds

KHEER Rice pudding with green cardamom, almonds, sultanas & pistachio nuts
RASMALAI Sponge served with thickened saffron milk

GAJJAR KA HALWA Slow cooked carrots with ghee, nuts
& saffron

ROSE PISTACHIO KULFI Indian ice cream flavoured with rose water, cardamom & pistachio nuts



FUSION MENU

CANAPES

CURRY SPANNER CRAB PURI Salmon roe & dill
GARAM MASALA CAULIFLOWER & PANEER TART Torched baby green peas
CHOUX BUN Hazeldene chicken tandoori

ENTREE (Served alternate)

MACHI PAKORA Tempura barramundi, pumpkin puree, puffed rice, beetroot aioli, pickled fennel, salsa &
lemon gel

HARA BHARA KEBAB Pumpkin puree, puffed rice, beetroot aioli, pickled fennel, salsa & lemon gel

MAIN (Served alternate)

MURG CHETTINAD Duo of Grilled chicken breast and chicken lollipop, basmati rice cake, charred broccolini &
chettinad sauce

CHARRED PANEER TIKKA Basmati rice cake, charred broccolini & chettinad sauce

DESSERT (served individually)
GULAB JAMUN CAKE Pistachio mousse, rose & peach sorbet




WORKING WITH THE MCG

Timelines for
booking and
payment

Menu Selections

Final Numbers

Changes to times

Site Visits

Strict time lines apply at the MCG.

Confirmation of booking — required 14 days before the event

A booking will be considered as confirmed upon receipt of 25% deposit of the estimated

costs, together with the completed Booking Application Form. Without receival of these, an Event Manager will not be appointed, and we will be
unable to discuss event details.

Payment of accounts — required 3 days before the event
The Client must forward full payment to DELAWARE NORTH three (3) business days prior to the date of the function either by Electronic Funds
Transfer (EFT), or credit card.

Menu selections — require 14 days before the event
For the smooth running of the function, the planning of menu and service details are to be finalised fourteen (14) days prior to the function. This
includes all menu items to be selected by this time.

Final attendance — required 7 days before the event
The final number of guests attending must be confirmed by 5pm seven (7) business days prior to the function. Only increases can then be given up to
three (3) days prior to the function.

Changes to timings — required 3 days before the event
Changes to timings impact the Volunteer Tour Guides who are rostered outside general tour hours. They also impact the culinary team and ability to
execute food at our set standards. Timings must be secured three days prior to the event.

Conducting Site Tours — required with 48 hours notice
If site tours are required, they will need to be organised with 48 hours notice. Arriving at the venue with clients and expecting to be taken through the
spaces is an unreasonable request and the venue is often is use.



WORKING WITH THE MCG

Additional Charges The following charges are in addition to the package price and can not be waived or absorbed.
- Scoreboards and LEDs
- Merchandise
- Entertainment / styling

- Audio visual
Ground Access Access is to the boundary line is part of the tour. No events are permitted on to the ground at the MCG
Discounts The following discounts and complimentary items are already built into the package price provided

* Packages are inclusive of a 25% discount — no other discounts can be given.
* Venue hire is also waived
* BYO spirits is complementary

Pricing Pricing transparency is provided to all clients.
There is no ‘special’ or different pricing — all clients are quoted the same price.
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