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C O R P O R A T E
E V E N T S



C O N F E R E N C I N G



Set amongst the vines and apple trees, The Warehouse at Meletos is a
beautifully detailed space possessing the perfect blend of industrial and

rustic design providing a unique setting in which to celebrate your
occasion.

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

T H E  W A R E H O U S E

CAPACITY |  10  -  40

INCLUSIONS
Remote controlled Sony laser projector and screen

In house sound system with iPod dock

Flipcharts

Flexible seating layouts

Dedicated Conference Coordinator

Morning tea, lunch and afternoon tea provided

Fibre Optic Wi-Fi internet providing uninterrupted internet access

Wireless microphone with speakers

Flexible dimmed lighting 

Pens and notepads

Fully air conditioned and heated

Private car-parking facilities
Pricing | 150 pp 
minimum of 10 guests 



Dating back to 1868, the historic Stables at Stones was originally used
by stable hands. With its rough-hewn timbers, century-old brickwork
and located on the far east side of the property, The Stables at Stones is

one of the Yarra Valley’s iconic heritage venues

Following a superb conversion, The Stables at Stones has emerged as
one of the region’s premier destinations for corporate events.

T H E  S T A B L E S

CAPACITY |  10  -  20

INCLUSIONS
Remote controlled Sony laser projector and screen

In house sound system with iPod dock

Flipcharts

Flexible seating layouts

Dedicated Conference Coordinator

Morning tea, lunch and afternoon tea provided

Fibre Optic Wi-Fi internet providing uninterrupted internet access

Wireless microphone with speakers

Flexible dimmed lighting 

Pens and notepads

Fully air conditioned and heated

Private car-parking facilities
Pricing | 150 pp 
minimum of 10 guests 

THE 
STABLES



S T A Y

T h e  F a r m h o u s e  a t  M e l e t o s

Nestled amidst vineyards and apple orchards and just a short stroll
from The Warehouse, The Farmhouse at Meletos is a magnificent
two-storey Tuscan-inspired guesthouse overlooking acres of vines to
the Great Dividing Range beyond.

With 22 gorgeous rooms and a glorious Tuscan-inspired bridal suite,
The Farmhouse provides the perfect accommodation solution for our
private and corporate events.

With exquisite attention to detail, each boutique room in The
Farmhouse comes with a queen size bed, a generous adjoining
ensuite, and is inclusive of a regional breakfast served in Meletos cafe
the following morning.

22 boutique guest rooms plus one superb Tuscan suite
Each room includes a queen-sized bed and unique furnishings
Luxury ensuites complete with Bvlgari toiletries
Fully serviced regional breakfast in the Meletos café
Private courtyard for exclusive use by The Farmhouse guests only
Open fireplace complete with Chesterfield lounges
Continental-style breakfast included the following day at Meletos
Cafe 
Complimentary passes to our off-site Gym in Healesville



P R I V A T E  E V E N T
D I N I N G  E X P E R I E N C E S



D I N I N G
O P T I O N S

THE 
WAREHOUSE

A T  M E L E T O S

Our La Famiglia package is our core event offering in The Warehouse. Picture
three mouthwatering courses to be shared amongst your guests, all brought to
the center of the table for a delightful feast that everyone can dig into. Enjoy
shared entrees, 2 shared mains, 2 shared sides, and 3 petit four-style desserts. 

L A  F A M I G L I A

Perfect for groups wishing to socialise and be present with one another, our
cocktail event package offers a more relaxed take on a classic private event
format. Our canape package begins with a grazing station for guests to feast on,
before roaming throughout the event with 3 styles of canapes, something light,
something substantial and something sweet. 

C O C K T A I L

The Grande takes the La Famiglia experience and embraces a single, thought-
provoking idea, 'what if there was more?'
Before the main event, the Grande experience commences with an array of
roaming canapés. It then takes the essence of la Famiglia and elevates it,
introducing extra entrees, side dishes, enhanced main courses and culminating
with an indulgent dessert, creating an unparalleled feast.  

G R A N D E

Our Chefs Table is our premier event offering tailored for both food enthusiasts
and wine connoisseurs. Explore a culinary experience across five mouthwatering
courses, expertly guided by the chef who created them. Each course is paired
with a carefully selected wine to marry the celebration of food and wine for the
ultimate dining experience. 

C H E F S  T A B L E  



Our La Famiglia package takes the structure of our alternate experience, but
presents all selected dishes on shared platters to the center of the table for guests
to enjoy. 

L A  F A M I G L I A

Stones of the Yarra Valley is renowned for creating first-class events. The
cornerstone of a Stones experience is restaurant quality food, served in an event
setting. All Stones event packages begin with roaming canapes for guests to
enjoy on arrival. Select two entrees and two mains to be served alternately with
sides before concluding with roaming desserts. 

A L T E R N A T E

Our Chefs Table is our premier event offering tailored for both food enthusiasts
and wine connoisseurs. Explore a culinary experience across five mouthwatering
courses, expertly guided by the chef who created them. Each course is paired
with a carefully selected wine to marry the celebration of food and wine for the
ultimate dining experience. 

C H E F S  T A B L E  

STONES OF THE YARRA VALLEY

Our Choice menu is an enhanced take on our alternate experience. Select two
entrees and two mains which will act as the menu from which guests can
choose. On the day of the event, our staff will inquire with your guests about
their menu preferences from the preselected options. The choice experience
mirrors the personalised, attentive experience of a restaurant outing, all within
the captivating ambiance of our curated event setting.

C H O I C E

D I N I N G
O P T I O N S



BARN
THE

STONES OF THE YARRA VALLEY

Our La Famiglia package takes the structure of our alternate experience, but
presents all selected dishes on shared platters to the center of the table for guests
to enjoy. 

L A  F A M I G L I A

Stones of the Yarra Valley is renowned for creating first-class events. The
cornerstone of a Stones experience is restaurant quality food, served in an event
setting. All Stones event packages begin with roaming canapes for guests to
enjoy on arrival. Select two entrees and two mains to be served alternately with
sides before concluding with roaming desserts.

A L T E R N A T E

Our Choice menu is an enhanced take on our alternate experience. Select two
entrees and two mains which will act as the menu from which guests can
choose. On the day of the event, our staff will inquire with your guests about
their menu preferences from the preselected options. The choice experience
mirrors the personalised, attentive experience of a restaurant outing, all within
the captivating ambiance of our curated event setting.

C H O I C E

D I N I N G  O P T I O N S



THE 
WAREHOUSE

A T  M E L E T O S

S A M P L E  M E N U S

C o n f e r e n c e  M e n u

MORNING TEA 
Scones Jam & Cream 

Served with a fresh fruit platter

LUNCH
Ciabatta & Turkish Rolls

Prosciutto, Manchego, rocket

Roasted pumpkin, feta, rocket

Roast beef, Swiss cheese, horseradish cream, rocket

Chicken Mayo, avocado and mixed leaves

AFTERNOON TEA 
Petit Fours

Dark chocolate brownie & pepitas

Lemon curd tart & lavender gel

Cardamom, white chocolate & orange truffle

L a  F a m i g l i a  M e n u

STARTERS 
Housemade sourdough, Mt Zero Olive

Vitello in salsa tonnata, caper berries, marinated grapes

Kaffir lime cured King Ora Salmon, gin, cucumber,

dill

XO eggplant, cauliflower, chickpea pangrattato

MAINS 
Lamb shoulder, babaganoush, sweet brussels & schug

Roasted whole free range chicken, roasted baby

carrots, basil & confit shallots

SHARED SIDES 
Roasted Dobson Potatoes with lemon myrtle salt

Seasonal salad leaves with burnt apple dressing

ROAMING DESSERTS 
Raspberry, lychee & white chocolate mousse

Turkish delight brownie & rose gel

Vanilla bean financier, hibiscus, chocolate & gold

C h e f s  T a b l e

AMUSE BOUCHE
Brioche, Prawn tartare, smoked mayo sea vegetables

Crumbed pork, fermented chilli yoghurt, radish 

Fire-roasted miso eggplant, dukkah, mini tartlet

FIRST COURSE
Fired roasted tomatoes, balsamic strawberries, Mount

Macedonian bocconcini

Ocean trout, spring peas, edamame, tendrils 

SECOND COURSE 
Smoked duck breast, cherry, cavolo nero

MAINS
Dried aged wagyu, blackberries, onions & black garlic,

mushroom jus
SERVED WITH A SIDE OF

Roasted Dobson potatoes with port sultanas

DESSERT 
Limoncello - citrus sorbet, lemon mascarpone,

limoncello syrup



D I N I N G  P R I C E S

La Famiglia

Canape

Grande

Chefs Table

40-64

40-80

40-64

10-25

$140 pp

$140 pp

$200 pp

$300 pp

T H E  W A R E H O U S E  

Find a snapshot of our pricing for the various event experiences we offer across our venues. 

Please note prices are subject to change. Any event that falls on a public holiday will inccur an additional

surcharge.   

F o o d

$35 pp

$35 pp

$35 pp

included

B E V E R A G E STHE 
WAREHOUSE

A T  M E L E T O S

Alternate

La Famiglia

Choice

Chefs Table

40-63

40-63

40-63

10-25

$150 pp

$150 pp

$165 pp

$300 pp

T H E  S T A B L E S

F o o d

$35 pp

$35 pp

$35 pp

included

B E V E R A G E S

STONES OF THE YARRA VALLEY

Alternate

La Famiglia

Choice

64-200

64-200

64-200

$150 pp

$150 pp

$165 pp

T H E  B A R N

F o o d

$35 pp

$35 pp

$35 pp

B E V E R A G E S

BARN
THE

STONES OF THE YARRA VALLEY



O N - S I T E  T E A M
B U I L D I N G  A C T I V I T I E S

A N D  E X P E R I E N C E S



T A S T I N G S
We offer bespoke tasting experiences that are perfect for team

building and unwinding. 

No.7 / Young Winemakers tasting 
Our own No7 wine is created at our urban winery in Healesville. We select
grapes from some of the finest Yarra Valley growers and produce a range of
varieties for our restaurants and events. 
We have developed an exciting program that showcases young winemakers
in the Valley. Here we offer you an exclusive tasting from their collection
interwined with a couple of gems from the region.

W I N E  T A S T I N G

$ 4 5  p e r  p e r s o n

A Victorian
Finally, we have our whiskey-tasting experience, with two offerings. 
The first showcases local Whiskeys from around Victoria.

A First Class Flight 
Our premium Whisky tasting showcases a variety of Whiskies sourced from
different corners of the world.

W H I S K Y  T A S T I N G S

$ 5 5  p e r  p e r s o n

$ 1 1 0  p e r  p e r s o n



M A S T E R C L A S S E S

Craft, Sip, Repeat.
Experience our in house interactive Masterclasses that revolve around two core

elements: a bit of fun and crafting the perfect beverage.

Unleash your inner mixologist with our cocktail-making masterclass! 
This team-building enhancement is a lively, hands-on, and fun way for your
fellow delegates to unwind and sample a few cocktails. combining the three
cocktail-making methods, 'shake, build or stir'. 

C O C K T A I L  M A S T E R C L A S S

$ 1 0 0  p e r  p e r s o n  

Craft your own signature spirit. 
Led by our in-house Whisky expert, this team-building masterclasses will test
your palette, precision, and creativity until the perfect blend is created!
Using various cask samples, you'll experiment, mix, and refine your own
blend. After you're content with the finished product, share your creations
with the group and compare the blend.

W H I S K Y  B L E N D I N G  M A S T E R C L A S S

$ 1 0 0  p e r  p e r s o n



E N E R G I S E
Step away from the conventional conference setting with these

enhancements designed to energise the soul and elevate your heart rate. 

The perfect outdoor breakout activity to raise the heart rate and provide your
daily dose of fresh air. Our Lawn Games, available for hire include giant
Jenga, Boules & Quoits.

L A W N  G A M E S  
$ 2 5 0  

Hosted by a qualified Yoga Instructor, this early morning enhancement is the
perfect way top stretch, clear the mind and wake the muscles before your day
of conferencing. 

Y O G A  S E S S I O N S  

$ 9 5 0  |  4 5  m i n u t e  s e s s i o n  



I N D U L G E

I L  M A S S A G G I O

Our very own massage retreat provides the ultimate pampering
experience to complement an event experience. Whether pre or post-
event there is nothing more indulgent than treating yourself or your
guests guests to a 60 or 95-minute massage. 

Nestled a stone's throw away from The Farmhouse at Meletos, Il
Massagio offers 3 distinct massage offerings. A relaxing massage is the
perfect prelude to your upcoming event or a serene conclusion to your
day. 

The Calm
Find balance and release stress by immersing all your senses into a deep
relaxation surrounded by unique handcrafted aromatherapy blends.
Achieving a deeper sense of tranquility.

The Equilibrium
Reparative technique that focuses on postural and muscle recovery by
releasing tension, leaving your whole being at ease.

The Energiser
Dynamic pairing of pressure and movement to feel rejuvenated and
invigorated. Activate your stamina while immersed in a relaxing and
unique environment.



Break out from your
conference to enjoy a team

building cocktai l
masterclass  in Ernies Bar  

Arrive to the property for
your conference in The

Warehouse

Check into The Farmhouse
and refresh before going to

Ernies Bar  for  a  pre-dinner
drink

Arrive to The Stables  for  a
5-course Chefs  Table with
Matched Wines

2.00PM

9.00AM

5.00PM

6.00PM

Enjoy a continental  s tyle
breakfast  in Meletos
cafe  before continuing
your second day of
conferencing in  The
Warehouse 

Wake up and have a
guided Yoga sess ion in The

Dairy overlooking the vines

After  breaking for lunch,
some delegates  wil l
continue conferencing
whils t  others  enjoy a
massage experience at  Il
Massagio

Enjoy a Banquet Dinner
at  Meletos before
returning to The
Farmhouse  for  a  glass  of
wine by the f ireplace 

8.30AM

7.00AM

3.00PM

7.00PM

d a y  o n e d a y  t w o

C U R A T E D  O N S I T E  E X P E R I E N C E S
- S A M P L E  I T I N E R A R Y -  

Here's  what your event may look like if  we pull  together a range of our event experiences and team building activities



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

The Warehouse  
a t  Me le to s

Caity Clarkson
events@stonesoftheyarravalley.com
+61 (03) 8727 3000

12 St Huberts Road, Coldstream VIC 3770
www.stonesoftheyarravalley.com/private-events

LET'S  TALK!


