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WORK CLUB

FUNCTION &
EVENT PACKAGES

OLDERFLEET
477 COLLINS STREET, MELBOURNE



WELCOME TO
WORK CLUB

At Work Club we strive to
deliver experiences of the
highest standard.

Our Concierge & Events
team are on hand from day
one to ensure that your
event runs smoothly; whilst
our memorable meeting &
conference spaces possess a
world-class design aesthetic
guaranteed to leave a lasting
impression with your guests.




OLDERFLEET
HIGHLIGHTS

Centrally located at

477 Collins Street, Work Club
Olderfleet is home to an array
of premium event and function
spaces, so, whether you’re
looking to host an intimate
gathering or a large-scale
event, we’ve got you covered.

. 22 Meeting Rooms

. Unique boardroom environments
. Large conference space

. Multi-functional event spaces

. 2 x Fully licensed cocktail bars

. Hotel style concierge to greet
your guests

. Fully integrated AV and
presentation facilities

. Complimentary WIFI throughout
the building




OUR
SPACES




SMALL TO
MEDIUM SPACES

Our smaller spaces are perfect
for discreet and informal private
meetings. Our curated yet
simple meeting spaces feature
a selection handmade furniture
from across Europe.

ROOMS FEATURE:

Whiteboard WIFI
@

@ TV Ben Q
Blinds

Capacity Hourly Half day Full day

2 $50 $170 $300
4 $80 $270 $480
5 $80 $340 $600

6 $120 $410 $720




BOARDROOMS
& PROJECT
SPACES

Our impressive boardrooms are
perfect for that special meeting
when you need to impress.

All furnished with a solid timber
tables made from wood sourced
from old ferry wharfs in Denmark.
The Azobe timber has been
submersed in water for more
than 100 years and weighs more
than half a ton. Finished with
beautiful black leather vintage
Eames meeting room chairs.

ROOMS FEATURE:

Capacity Hourly Half day Full day
8 $120 $410 $720
10 $125 $430 $750

$180 $610 $1,080




TRAINING ROOM

Our training room space comes
with moveable furniture, perfect
for interactive workshops.

Able to accommodate up to

18 guests in total it features
plentiful light, exposed brick
facade, in built screens and
stylish furnishings, including

award-winning & ergonomic
Humanscale chairs.

ROOM FEATURES:

Whiteboard @ WIFI
Ben Q Projector

Capacity Hourly Half day Full day

18 $225 $770 $1,350




CONFERENCE
SPACES

Our conference room is a flexible
space designed for larger
meetings from corporate training
to wellness activities. Our team
will work with you to ensure

the perfect layout is achieved
dependent on the needs of your
event and attendees.

ROOMS FEATURE:

(@) Whiteboard @ WIFI

Ben Q Projector
9 Bluetooth Lapel Mic
@ Microphone

Capacity Hourly Half day Full day

102 $900 $3,200 $5,400




PRIVATE EVENT
SPACES




VALHALLA

Valhalla provides a perfect
underground event space for
that special intimate business or
private event. The furniture is all
handmade by small workshops
in Denmark and Italy specifically
made for Valhalla. Solid timber
floors from Denmark along with
the smell of real leather will make
any event a special experience
for the sense alone.

ROOM FEATURES:
Projector Microphone

Valhalla is available for event bookings from
Monday to Saturday.

Capacity: 120



CLUB LOUNGE

A unique space for larger
events, the Club Lounge is also
perfect as a breakout space,
lunchtime meeting, post event
cocktail or just drinks after work
with the team.

The 30 meter high glass atrium
hangs above the space, flooding
lots of natural light in. The
smooth long bar is made of solid
concrete and built in Australia to
last the next 100 years.

The Club Lounge is available for event
bookings from Monday to Friday after 5pm.

Capacity: 200



OVERVIEW:
BOOKABLE
SPACES
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RATE CARD
& BOOKING
CONDITIONS

LOCATION CAPACITY
Otte #8 2
Ni #9 2
Syv #7 4
Ti #10 4
Elleve #11 5
En #1 5
To #2 6
Tre #3 10
Fire #4 12
Fem #5 18
Seks #6 102

Mon - Fri from
8 am to 9 pm

All pricing is exclusive of GST

HOURLY

$50

$50

$80

$80

$80

$80

$120

$125

$180

$225

$900

HALF DAY

(4 hr)

$170

$170

$270

$270

$340

$340

$410

$430

$610

$770

$3,200

FULL DAY

(8 hr)

$300

$300

$480

$480

$600

$600

$720

$750

$1,080

$1,350

$5,400

CANCELLATION

PERIOD

1 day

1 day

1 day

1 day

1 day

1 day

2 days

1 day

2 days

2 days

20 days

ROOM FEATURES

Whiteboard / WIFI

Whiteboard / WIFI

Whiteboard / WIFI / TV / Ben Q

Whiteboard / WIFI / TV / Ben Q

Whiteboard / WIFI / TV / Ben Q

Whiteboard / WIFI / TV / Ben Q

WIFI/ TV / Ben Q

WIFI/ TV /BenQ/ VC

Whiteboard / WIFI / TV / Ben Q

WIFI / Ben Q / Projector

Whiteboard / WIFI / Ben Q / Projector / Bluetooth / Lapel Microphone /
Hand Held Microphone
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Collins Street *Pictured furniture and layout is subject to change



FOOD &
BEVERAGE
PACKAGES




BREAKFAST

COFFEE & TEA SERVICE

Per person $14.00

Selection of herbal tea & freshly
brewed coffee

Add Cold Pressed Juice
Per person $5.50
(Select from below)

- Green: Kale, cucumber, green capsicum,
cos lettuce, pink lady apple, lemon

- Amber: Carrot, turmeric, pink lady
apple, lemon

- Orange

CLASSIC BREAKFAST

Per person $26.00

- Assorted sweet and savoury croissants,
pumpkin & feta tart, mini fruit danish

- Fresh seasonal fruit platter

- Freshly brewed coffee & selection of
herbal tea

Add Cold Pressed Juice
Per person $5.50
(Select from below)

- Green: Kale, cucumber, green capsicum,
cos lettuce, pink lady apple, lemon

- Amber: Carrot, turmeric, pink lady
apple, lemon

- Orange

SIGNATURE BREAKFAST

Per person $35.00
(min 15 pax)

Mini roll with smoked salmon, dill cream
cheese and watercress

Mini croissants with shaved leg ham,
Delice de Bourgogne triple cream brie,
pickles, ricotta, wilted spinach, parmesan
and basil paste

Chia pudding with coconut yoghurt,
spiced apple compote, toasted coconut
and almond crumble (v) (gf)

Fresh Seasonal Fruit Platter

Freshly brewed coffee & selection of
herbal tea

Add Cold Pressed Juice
Per person $5.50
(Select from below)

- Green: Kale, cucumber, green capsicum,
cos lettuce, pink lady apple, lemon

- Amber: Carrot, turmeric, pink lady
apple, lemon

- Orange




MORNING &
AFTERNOON BREAKS

SAVOURY SNACKS SWEET TREATS

- Assorted mini rolls $10.00 - Assorted Mini Danish $6.50

- Two Bite tartlets $8.00 - Portuguese tarts $7.50

- Mini assorted croissants $10.00 - Pistachio & Coconut Slice (gf) $6.50

- Roasted vegetable frittata $10.00 - Fig & Nut Slice (GF) $6.50
- Chocolate macadamia slice $6.50

LIGHT & HEATHY SNACK PLATTER - Seeded bar (v) (gf) $6.50

Small (Serves 5-10) $63.00 - Vanilla goji protein balls $5.00

Medium (Serves 10-20) $95.00 - Assorted macarons $6.00

Large (Serves 20-30) $125.00

- Classic hummus with chilli oil (V) (GF) FRESH SEASONAL FRUIT PLATTER C ./;?r,."\“ e

- Beet dip (V) (GF) Small (Serves 5-10) $63.00 ”M ”‘ “ i}

- A selection of seasonal crudites Medium (Serves 10-20) $95.00 3 | ?
Large (Serves 20-30) $125.00

- Spiced nut selection

- Gluten free biscuits and rice crackers

I

* Menus are subject to change and ingredients
may vary on seasonality or availability.
All pricing is exclusive of GST




LUNCHES

NETWORKING LUNCH PACKAGE

Per person $35.00
(minimum 10 people)

- Selection of sandwiches, wraps & rolls
- Selection of salads

- Fresh seasonal fruit platter

- Freshly brewed coffee

- Selection of herbal tea

Add Cold Pressed Juice
Per person $5.50
(Select from below)

- Green: Kale, cucumber, green capsicum,
cos lettuce, pink lady apple, lemon

- Amber: Carrot, turmeric, pink lady
apple, lemon

- Orange

WORKING LUNCH OPTIONS

Gourmet sandwiches, wraps & rolls

Served on an assortment of Seeded Loaf,
White Sourdough, Olive Loaf, Light Rye,
Flour Tortilla Wraps and mini rolls

Per person $17.50

- Poached free range chicken, mayo, celery
& watercress

- Classic shaved leg ham, Australian cheddar
& truffle mustard

- Salami, basil pesto, tomato & buffalo
mozzarella

- Jamon, manchego, roast peppers
& arugula

- Falafel, minted yoghurt, watercress &
grilled capsicum

- Ham, Tomato, gruyere and Dijon mustard

- Tuna with sundried tomatoes, capers, aioli
& arugala

- Roast Beef, grilled peppers, caramelized
onion, tomato, mature cheddar & arugala

- Grilled Eggplant, zucchini, pumpkin &
Meredith feta

CHEF’S SALADS

Small (Serves 1-2) $13.00
Medium (Serves 4-7) $63.00
Large (Serves 5-10) $88.00

- Quinoa & kale salad with cooked mixed
quinoa, kale, capsicum, coconut dried
cranberries, roasted cashews, mint, lemon
dressing (gf) (vg) (v)

Superfood salad with crunchy broccoli,
red quinoa, chickpeas, cranberries, herbs &
preserved lemon dressing (gf) (vg) (v)

Pumpkin & goats cheese salad with a lemon
& pomegranate molasses dressing, roast
pumpkin, capsicum, goats’ cheese, radicchio
& pumpkin seeds (gf) (v)

Mediterranean tuna salad with pasta, tuna,
tomato, spring onion, basil, parsley, cannellini
beans, baby cos lettuce, capers, red wine
vinegar & olive oil dressing (gf)

Chicken Caesar salad with baby cos
lettuce, chicken breast, bacon, egg, shaved
parmesan, egg, croutons & a Caesar dressing

Pear, parmesan & rocket salad with a Dijon
mustard, honey, olive oil, cider vinegar
dressing, pear, rocket, parmesan, walnuts
& chives

* Menus are subject to change and ingredients
may vary on seasonality or availability.
All pricing is exclusive of GST




LUNCHES
CONT.

GRAZING TABLE

Small (Serves up to 5) $160.00
Medium (Serves up to 10) $320.00
Large (Serves up to 25) $800.00

Cheese Selection

- Delice de bourgogne

- Reserve Comte 18 month A.O0.C

- Arrigoni Gorgonzola Dolce D.O.P

Freshly shaved prosciutto, capocollo &
sopressa (gf)

Marinated seasonal vegetables including
rainbow olives, grilled eggplant,
cornichons & olive oil (gf) (v)

A selection of artisan bread including
classic & seeded sourdough, fruit crostini,
charcoal wafers & grissini (v) (gluten free
crackers provided as well)

Seasonal fruit including muscatels, figs &
quince paste

Toasted nut selection (gf) (v)

UPGRADES

FRESH SEASONAL FRUIT PLATTER

Small (Serves 5-10) $63.00
Medium (Serves 10-20) $95.00
Large (Serves 20-30) $125.00

LIGHT & HEALTHY SNACK PLATTER

Small (Serves 5-10) $63.00
Medium (Serves 10-20) $95.00
Large (Serves 20-30) $125.00

- Classic hummus with chilli oil (V) (GF)
- Beet dip (V) (GF)

- A selection of seasonal crudites

- Spiced nut selection

- Gluten free biscuits and rice crackers

* Menus are subject to change and ingredients
may vary on seasonality or availability.
All pricing is exclusive of GST




EVENINGS
& CANAPES

COLD CANAPES

Per piece $8.00

Artichoke & asparagus frittata with olive
chutney

Sourdough topped with buffalo mozzarella
& grape cherry tomatoes

Atlantic salmon nicoise tart

- Prawn rice paper roll with spicy vinaigrette
(gf)

- Tofu, cucumber, coriander & mint rice
paper roll (gf) (v)

- Jamon wrapped asparagus (gf)

HOT CANAPES

Per piece $8.50

Free range chicken, squash & leek pie with
black sesame

Spicy pork meatballs with toasted fennel
seeds & tomato sugo (gf)

Chinese duck pancake with cucumber,
spring onion & plum sauce

Pulled lamb slider, smoked yoghurt, herb
salad & pickles

Porcini mushroom & parmesan arancini
truffle pecorino (v)

Mongolian lamb satay skewers with
minted yoghurt

* Menus are subject to change and ingredients
may vary on seasonality or availability.
All pricing is exclusive of GST




BEVERAGE
PACKAGES

STANDARD PACKAGE

2 hour package $42.00 per person
3 hour package $52.00 per person
4 hour package $62.00 per person

Habitat Pinot Grigio
(South Eastern Australia)

Habitat Shiraz
(South Eastern Australia)

Habitat Brut Cuvée
(South Eastern Australia))

Plus Beer, assorted soft drinks & non-
alcoholic option.

PREMIUM PACKAGE

2 hour package $52.00 per person
3 hour package $62.00 per person
4 hour package $72.00 per person

Pizzini Pinot Grigio
(King Valley, VIC)

Rob Dolan True Colours Chardonnay
(Yarra Valley, VIC)

Rob Dolan True Colours Pinot Noir
(Yarra Valley, VIC)

Geoff Merill Pimpala Road Shiraz
(McLaren Vale, SA)

Madame Dumont Sparkling Blanc de Blancs
(Alsace, FR)

Boat O’Craigo Single Vineyard Rosé
(Yarra Valley, VIC)

Plus Beers, Cider, assorted soft drinks &
non-alcoholic options.

PLATINUM PACKAGE

2 hour package $62.00 per person
3 hour package $72.00 per person
4 hour package $82.00 per person

Paringa Estate Pinot Gris
(Mornington Peninsula, VIC)

Clyde Park Wines Locale Chardonnay
(Geelong, VIC)

Leeuwin Estate Art Series Riesling
(Margaret River, WA)

Leeuwin Estate Siblings Shiraz
(Margaret River, WA)

Kangarilla Road Familiar Cab Sav
(McLaren Vale, SA)

Jones Road J.r Jones Pinot Noir
(Mornington Peninsula, VIC)

Paul Louis Sparkling Blanc de Blancs
(Loire Valley, FR)

NV Paul Louis Sparkling Rosé Crémant de Loire

(Loire Valley, FR)

Boat O’Craigo Single Vineyard Rosé
(Yarra Valley, VIC)

Medhurst Rosé
(Yarra Valley, VIC)

Plus Beers, Cider, assorted soft drink options,
non-alcoholic options.

* All pricing is exclusive of GST




BEVERAGE
PACKAGES CONT.

UPGRADE ME
Champagne $15pp, per hour

Laurent-Perrier La Cuvée
(Champagne, FR)

Cocktail on arrival - $15 each (selection)

Spirits - $10pp, per hour

NON-ALCOHOLIC PACKAGE

$17.00 per person

INCLUSIONS
- Freshly brewed Tea & Coffee
- Selection of chilled carbonated soft drinks

- Still & Sparkling mineral water

* All pricing is exclusive of GST




MELBOURNE OLDERFLEET
Level 35, 477 Collins Street
Melbourne VIC 3000 Australia

CONTACT
+61 3 8688 7198
olderfleetevents@workclubglobal.com



