
Set amongst the vines and apple trees, The Warehouse 
at Meletos is a beautifully detailed space that possesses 
the perfect blend of industrial and rustic design to 
celebrate your occasion in a unique setting.

The space lends itself superbly for intimate gatherings 
in a relaxed yet stunning environment. 

The Warehouse at Meletos



On arrival, drinks and gourmet canapes can be served under 
the chandelier in your very own private parquetry bar. The 
perfect way for friends and family to convene and begin the 
celebrations.

For the main event, The Warehouse offers two unique styles of 
dining.The ‘La Famiglia’ shared dining experience emulates an 
Italian family feast - abundant platters of the very best seasonal 
and locally sourced produce.To begin, fresh house baked bread 
accompanied by an assortment of first course dishes is served 
to the centre of the table for guests to share. A selection of 
second course dishes and sides follow to continue the banquet 
style festivities. To finish, roaming desserts are served in a 
cocktail style to those up and mingling, or on platters to the 
middle of the table.

Alternatively, The Warehouse offers a suberb cocktail style 
menu designed to encourage your guests to mingle, socialise 
and perhaps even a bit of a dance within beautiful surrounds.

Dining Experience 



LA FAMIGLIA

Freshly baked bread 

Shared entree, main and sides

Three roaming desserts

Price to 30/06/2019

$95.00PP

Packages 

ALL PRIVATE OCCASIONS   WITHIN THE  WAREHOUSE INCLUDE

• In house sound system with iPod dock
• Exclusive use of your own private dining room, bar and 

courtyard
• Candlesticks with candles
• Tea light holders with candles
• Gift table
• Cake table
• Cake cutting knife

• Cutting and serving of your cake
• Menus personalised with your own welcome message 

and date
• Remote controlled Sony laser projector & screen
• Two Yamaha wireless microphones with surround 

speakers
• Dedicated Function Coordinator

COCKTAIL STYLE

Your selection of six savoury canapés 

Grazing table of salumi, cheese and house baked bread.

Two substantial items

Three roaming desserts

Price to 30/06/2019

$95.00PP



Locally sourced and seasonally fresh,  
beautiful produce that simply speaks for itself. 

The  Warehouse Menu 



CANAPÉS - Begin your event with a selection of four canapes priced at an additional $30.00 per person

Sweet potato pasties with Moroccan spices (V)

Tartlet of gorgonzola broccoli and smoked almond (V)

Pepper seared ocean trout, avocado and basil (GF)

Spinach and four cheese roll with pine nuts (V)

Freshly shucked oysters, lime and manzanilla sherry granite (GF)

Tartlet of confit cherry tomato, buffalo mozzarella, olive puree, oregano (V)

Grilled ciabatta, Yarra Valley goats curd, salsa verde (V)

Potato and salt cod fritters, aioli
Watermelon, fetta and mint skewers (V)

Beef bourguignon pie

FIRST COURSE

Freshly baked bread (GFO)

Warm marinated olives (GF)

Seasonal fire roasted vegetables (GF) (V)

Yarra Valley goats curd, truffle honey (GFO) (V)

Artisan salumi (GF)

Menu



SECOND COURSE - Selection of two

Roasted salmon, prawn butter, tomato, basil (GF)

Roasted Cone Bay barramundi, confit tomato, Mount Zero olives, basil, quinoa (GF)

Rotisserie free range chicken, char grilled lemon, romesco sauce (GF)

Herb crumbed artichoke, pepperonata, ricotta cheese, basil (V)

Whole rotisserie roasted sirloin of beef, dijon, watercress (GF)

Rotisserie roast pork shoulder, slow cooked tomato, roasted fennel (GF)

Wood roasted shoulder of lamb, roasted peppers, basil, Yarra Valley fetta (GF)

SIDES - Selection of two

Roast chat potatoes, olive oil, parsley (V) (GF)

Radicchio, fennel, orange vincotto (V) (GF)

Roquette, fig, Spanish onion, reggiano, balsamic dessing
Green beans, salsa verde, Yarra Valley fetta (V) (GF)

Menu



Menu

ROAMING DESSERT - Choice of three

Dark chocolate delice, caramelised ginger marmalade (GF)

Pistachio baklava, honey and rose petals 

White chocolate mousse, mandarin curd

Mascarpone cheese cake, coffee, cacao

Burnt meringue, lemon, waffle cone

Baby pear, hazelnut mousse, feuilletine 

Passionfruit and milk chocolate macarons (GF)

Vanilla bean blueberry tartlet, candied lemon

CHEESE - At an additional $9.50 per person
Artisan cheese plates complete with quince, walnuts and crackers (GFO)



SALUTE!

You are welcome to pre select from the full range of our 
boutique Yarra Valley wine list and have each beverage charged 
on a consumption basis via a bar tab. Please note, when selecting 
beverages on consumption, there is a minimum beverage spend 
of $30 per person.
  
Otherwise, the following four hour beverage package is available  
to complete your dining experience.

Beverages 

• Punt Road Chardonnay Pinot Noir sparkling 

• Meletos Sauvignon Blanc

• Valley Vignerons Chardonnay 

• Valley Vignerons Pinot Noir

• Punt Road ‘Airlie Bank’ Cabernet Franc

• Napoleone Brewers Helles Lager

• Napoleone Pale Ale

• Featherweight craft light beer

• Napoleone & Co Apple & Pear ciders

• Hepburn Springs flavoured mineral waters

• Assorted soft drinks & fruit juices

• Loose leaf teas and freshly brewed plunger coffee

FOUR HOUR BEVERAGE PACKAGE Price to 30/06/2019  -  $60 per person.



COCKTAILS ON ARRIVAL

Additionally, you can opt to completely spoil guests with one of 
our refreshing cocktails enjoyed on arrival in your own private 
bar. Our cocktails are priced at $16 each, and include the 
following varieties;
 

Aperol Spritz
The perfect aperitif - Aperol and Cester Camillo Prosecco poured over ice 
with a wedge of orange.

The Perfect Storm                                                                                                              
Kracken Black spiced rum, Fever Tree ginger beer, lemonade and citrus 
medley.

Southside                                                                                                                             
Tanqueray gin, lime juice, simple syrup and fresh mint.

Cosmopolitan                                                                                                                     
Belvedere vodka, Cointreau, lime juice and splash of cranberry.

Beverages 



Planning your occasion

THE PROVIDORE AT MELETOS

Conveniently situated just next door at our sister property, 
Meletos lies the charming Providore. The wonderfully talented 
team at The Providore offer a range of stylish additions to 
enhance your special occasion. Ranging from hand crafted 
bonbonniere and personalised menus to elegant floral 
installations, creating your dream event has never been quite so 
easy! 

FLOWERS & FOLIAGE

Sourcing the very best local, seasonal foliage and flowers,
The Providore can offer simple and beautiful styling to adorn
your dining room and private bar. Taking their influence
from French country floral combined with natural Australian
beauty, the team at The Providore are able to provide a variety
of custom styling options including striking foliage garlands,
simple flower arrangements or hanging installations. 

Please be advised that The Providore floristry team 
are the exclusive supplier for any styling and floral 
arrangements within The Warehouse.  
 
Please appreciate that Meletos reserves the right to 
deny access to our private property to any supplier 
or contractor.

CONTACT THE PROVIDORE
 
12 St Huberts Road, Coldstream VIC 
theprovidore@meletos.com / 0459337802
www.meletos.com/the-providore
Open 7 days a week from 10am to 5pm

STYLING OPTIONS

Additionally, personalised menus with a sprig of fresh foliage add 
a beautiful touch to any table.

BONBONNIERES
 
Choose from handmade natural soap, organic honey or artisan 
jam. Sourced from local suppliers and lovingly personalised, 
you’re sure to find the perfect memento for your guests.



Planning your occasion

ACCOMMODATION

Located at our sister property Meletos, The Farmhouse provides 
the perfect place for guests to stay in a stunning accommodation 
option within walking distance to the event.
With exquisite attention to detail, each boutique room in The 
Farmhouse all have adjoining ensuites in one remarkable two-
story Tuscan-inspired building. Each room is uniquely styled, 
with all guest suites featuring a queen size bed with ensuite and 
inclusive of a regional breakfast served in Meletos cafe.

CONTACT
 
12 St Huberts Road, Coldstream VIC 
stay@meletos.com / 3 8727 3030 
www.meletos.com/accommodation



FOOD & BEVERAGE

All food and beverages are supplied by Meletos and no BYO is 
permitted.

CHILDREN & CREW MEALS

Children aged up to 12 years are priced at 50% of the adult 
price per person. There are no charges for infants not requiring 
catering. 
 
Crew meals for all suppliers, such as band, photographers, 
videographers, etc staying for the majority of your event will 
be serviced in the Meletos Cafe and charged to the credit card 
required to secure your booking.

FUNCTION TIMES

All times are subject to prior events booked and as agreed with 
Meletos. All evening occasions at Meletos must conclude at 
11.00pm.

VENUE CAPACITY

The Warehouse has a maximum of 64 seated guests or 80 cocktail 
style which allows for a small dance floor. 

MUSIC POLICY

Due to the extremely close proximity to other businesses 
within the Meletos precinct, we do have strict noise regulations  
in place that we must respect. As such, please be advised that 
all events held in The Warehouse must secure their DJ and live 
music from our approved supplier list. This list that has been 
developed over a number of years and provides a varied genre 
of music styles.

Please do not hesitate to contact us to receive a full list of 
approved bands and DJs, otherwise clients are welcome 
to provide their own iPod for background music. Unless 
otherwise advised, Meletos will provide background music via 
an iPod.

PHOTOGRAPHY & CEREMONIES

Please respect that due to the shared nature of the Meletos 
precinct, photography beyond the parameters of The 
Warehouse is strictly prohibited. This includes our sister 
property next door at Stones of the Yarra Valley and 
surrounding grounds.

Similarly, Meletos does not have the capacity to host wedding 
ceremonies on site.

Terms & Conditions 



RESPONSIBILITY OF GUESTS AND CONDUCT

The person who has signed this booking agreement is 
responsible for the behaviour of guests. That person will be 
liable for the cost of any damage incurred at the venue or in 
the grounds of the venue during the function. 

Meletos reserves the right to immediately conclude the 
function in the case of alcohol or illicit substance abuse by 
guests.

Pursuant to the provisions of the Occupational Health and 
Safety Act 2004 (Vic), Meletos must, so far as is reasonably 
practicable, provide and maintain for its employees a working 
environment that is safe and without risks to health, including 
psychological health. You must ensure that neither you nor 
any member of your party behaves in any manner prior 
to (including by correspondence or telephone) or during 
your function which poses a threat to the health, including 
psychological health, of any of our employees. 

This is an essential term of your contract with us. If in our 
reasonable opinion you breach this term we may end your 
contract with us immediately while maintaining our right to 
damages for breach.

Terms & Conditions 



MINIMUM SPENDS

Please be aware that there are minimum spends applicable to 
exclusively open The Warehouse for your event. 

MINIMUM FOOD SPEND
LA FAMIGLIA
LUNCH    $3,800 Saturday - Sunday
                 $2,850 Monday - Friday 

DINNER   $2,850 Monday - Sunday

COCKTAIL STLYE
LUNCH    $5,700 Monday - Sunday 

DINNER   $5,700 Monday - Sunday
 

The above minimum food spends are subject to increase on 
dates surrounding public holidays. Additional items, such as 
beverages, flowers and accommodation cannot be included 
within the minimum food spend. 
 
MINIMUM BEVERAGE SPEND
Please note, when selecting beverages on consumption, there is 
a minimum beverage spend of $30 per person.

BOOKING FEE

A booking fee of $2,000 is required to secure your event, 
accompanied by a signed copy of our booking agreement.  
Please note your booking is not confirmed until payment of the 
booking fee is received and receipted by Meletos.

In the unfortunate event of a cancellation, Meletos must 
receive written notification from the client. If Meletos is able 
to secure another event on the same date and at the same 
time as your original booking, your booking will be refunded 
minus a $500 administration fee. If another event cannot be 
secured on the same date and at the same time as your original 
booking, the booking fee is non-refundable.

Meletos considers a postponement of an event as a cancellation 
of the original booking. To secure another date, a new booking 
agreement must be completed and returned with the required 
booking fee of $2,000.  The original booking fee will be 
refunded per the conditions outlined above.

Terms & Conditions 

PAYMENT

All prices are inclusive of GST and valid until 30/06/2018.
Your food and beverage package and final guest numbers must 
be confirmed and paid in full no later than 14 days prior to the 
event date.  No refunds, monetary or otherwise, will be made 
for any guest reductions after this date. Additional guests can 
be added at a later date and will be charged accordingly via 
credit card.  
 
There are no surcharges on booking fees paid via credit card. 
Further payments made via credit card will incur the following 
surcharges: 1.13% for MasterCard / 1.16% for Visa / 2.20% 
for American Express. Please note that these surcharges are 
subject to change to reflect current bank transaction fees.



Contact us

CONTACT US

For further information or to arrange a time to meet
with our team to tailor a unique event experience, please
contact: 

Kara Waterworth 

kara@meletos.com

+61 (03) 8727 3030 

12 St.Huberts Road, Coldstream VIC 3770

www.stonesoftheyarravalley.com/private-events


