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Bringing people together



Just like you, your event is unique and nothing tickles us
more than throwing a party that feels very you, while treating
your favourite people at the same time.

We're thrilled to be on your team, helping you execute and
enhance whatever you've got in mind. We promise to coordinate a
truly special event, without missing a beat.

When we gather together to celebrate or appreciate, its always
around a spread of food with all the comforts of home-cooked
classics. Our family-like hosting means a comfortable and
memorable experience for all — without you lifting a finger. Mi
casa, su casa.

The connection that comes from shared experiences means
everything to us and no request is too big or small to help you
deliver your most marvellous occasion yet.

Low-key or the complete opposite, we're into doing
something a little bit different. Got something in mind?
We're all ears.



The service leading up to
the event was great and the
service was great on the
night too. The venue was
also looking incredibly
beautiful on the night.

EMILY

Catering’s our jam and when it comes to food, we don’t mess
around. It's not over-complicated or intimidating — we're the
sweet spot where careful abundance and quality ingredients

meets simplicity. In short, nobody’s going home hungry.

Family is at the core of everything we do and our food philosophy is
no exception. Our aim is for you and your guests to feel like you've
been welcomed into our home — experiencing the best in beautifully
simple flavours and presented in a way that helps you connect with
the people around you. Every important moment should always be
around a table full of incredible food — with all the colours, textures
and tastes you'd expect from your favourite home-cooked meal.

We're really into celebrating and elevating food while caring for the
environment. With a particular focus on fresh, seasonal and local
produce, we do our best to lower the km’s of our food.

You've got good taste and we're here for it. Got a specific style in
mind? Allow us to create custom menus to suit your event needs. Try
us, we don’t bite.



The Lots of Love
Experience

The Lead Up

e Assistance in visualising your dream event
through personal consultations with an event
executive

e Unlimited meetings and discussions with your
dedicated event coordinator to bring your
vision to life

e Easy to use checklists and information packs to
ensure planning is a breeze

e Inspiration and tips from our blog and social
media sites

At MEG, we've thought of EVERYTHING (and we mean EVERYTHING)
to ensure that your celebration is everything you dreamed of and

more. From the moment you first visit us through to the big day itself,
nothing is too big or too small for our team to handle, guaranteeing a

seamless experience for you and your guests.

The Big Day

e Fully briefed event manager to guarantee
that your perfect day, as discussed with your
dedicated event coordinator, is delivered

e Well-groomed & professional waiters in a
bespoke uniform

e Set up of your place cards or any event
favours

® Your event cake cut and served on platters

e Cake table with a cake knife

e Cake bags, so your guests can take a piece
home

e Complimentary guest car park on-site that
can accommodate up to 150 vehicles

o All allergies catered for

e Cloak room facilities

Private VIP room with drawers of amenities
Safety deposit box available in VIP room for
monetary gifts and valuables

Lectern and microphone for speeches

WiFi complimentary upon request

One hour complimentary bump in prior to
the event commencing and half an hour
bump out post-event

No enforced security and associated costs
No enforced cleaning fees

Four reserved car park spaces

Charcoal cocktail tables paired with bar
stools for a modern and sophisticated setup.
Lounge oftomans and coffee tables arranged
for comfortable and stylish seating areas.



Package
Inclusions

1 sparkling wine, 2 white wines, 2 red wines and 1 beer from the

Classic Beverage Package*

o Chef’s selection of canapé varieties served on arrival

e Selection of 3 short eats served on platters in the centre of the table,
or circulated around the room

e Selection of 3 mains served on platters to the centre of the table

® Main course to be served with a selection of sides and condiments

e Dessert to be served as individually plated dishes or on platters in the
centre of the table

e Coffee and a selection of traditional and herbal infused teas, served

alongside petit fours

Personal consultations with your dedicated event coordinator

Access to our exclusive preferred suppliers list

1 hour bump-in prior event start

5 hour bump out post event conclusion time

Premium quality venue furniture

Set up of your event space including your place cards and any

favours

Personalised guest list board displayed on white easel

¢ White linen underlays & overlays

¢ White linen napkins with choice of fold; book or drop

e Table menus and table number

* Beverage service will end half an hour prior to event conclusion




Filling cups, bellies and hearts
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