
Surrounded by towering rows of wine 
barrels and the warm glow of chandeliers, 
No.7 Healesville’s private event space offers 
a unique atmosphere and superb dining 
experience for your next celebration.

With its long, handcrafted tables and 
eclectic blend of industrial and vintage style, 
the space lends itself superbly to special 
occasions, corporate dinners and intimate 
celebrations of up to 48 seated guests, or
100 guests in a cocktail style.  

Private Events



SEATED PACKAGE 
 
Freshly baked bread 
Shared entrées, mains and sides
Three canapé desserts

Optional four canapés on arrival

Packages

ALL PRIVATE OCCASIONS   WITHIN NO.7 INCLUDE:

• In house sound system with iPod dock
• Exclusive use of the private dining area
• Gift table
• Cake table
• Cake cutting knife 

• Personalised menus
• Wireless microphone with surround sound 

speakers
• A dedicated Function Coordinator to manage 

your event

 
 

$85.00pp

COCKTAIL PACKAGE 
 
Antipasti grazing table
Six roaming canapés 
Three roaming desserts

 
 
$85.00pp

 
 
$20.00pp

 
 



SEATED MENU

Locally  sourced and seasonally fresh, No.7 Healesville’s menus are inspired by the incredible farmers and 
producers of our beautiful region and beyond. As such, our menus are subject to seasonal change to ensure the 
freshest produce possible for your occasion.

TO START

House baked sourdough, cultured butter

ADDITIONS

In addition to your seated package, you can opt to include canapes whilst you greet, socialise and mingle with 
your guests before being seated. A choice of four roving canapes is available for $20 per person or you may 
choose to add fresh Australian oysters to really spoil your guests!

OYSTERS

Selected from Tasmania, New South Wales or Oyster Bay in South Australia, served with local meyer lemons

$48 per doz.

CANAPÉS - Choice of four

Spanner crab tostada, avocado, chilli, lime (GF)
Confit lamb pide, labneh, pickled shallot, fresh herbs
Root vegetable chips, rosemary salt, hummus (DF, GF, V)
Beetroot and quinoa falafel, tahini (DF, GF, V)
Rare beef, caramelised onion, tarragon, crispy potato (GF)
Trout rillette, creme fraiche, capers, croûte

$20 per person

Menu



SEATED

SHARED ENTREES - Choice of three
Mushroom croquette, pickled mushroom, roquette pesto
Crispy pork belly, nam jim, apple, coriander, radish (DF, GF)
5-spice calamari, frisee, red onion, charred lime (DF, GF)
Kingfish carpaccio, grapefruit, fennel, sherry (GF, DF)
Seared Hervey Bay scallops, parsnip puree, preserved lemon, herbs
Confit duck tart, caramelised onion, gruyere
Salt baked root vegetables, goat’s curd, hazelnut crumb, foraged herbs (GF)

SHARED MAINS - Choice of two
Slow roasted lamb shoulder, fennel, dill (GF, DF)
Braised beef rib, charred onion, honey glaze (GF)
Free range chicken, paprika, citrus zest, thyme (GF)
Baked snapper, gremolata, lemon (GF)
Crisp polenta, chickpeas, dried apricots, green olives, green harissa yogurt (V, GF)
Miso glazed eggplant, sesame, snow pea, spring onion (V, GF, DF)

SHARED SIDES - Choice of two
Green leaf, herbs, lemon vinaigrette (V, GF, DF)
Crushed potatoes, garlic, rosemary (V, GF, DF)
Charred heirloom carrots, almonds, salsa verde (V, GF, DF)
Freekeh, pomegranate, herbs, honey dressing (DF)
Cauliflower, seeds, apple, mint (V, GF, DF)

DESSERT CANAPES - Choice of three
Dark chocolate delice, raspberry, coconut (GF)
Pistachio baklava, honey, rose petals
Lemon meringue tartlets
Baby pears, hazelnut mousse, feuilletine
Salted caramel macarons (GF)
White chocolate cup, yuzu creameaux (GF)

Menu



COCKTAIL

ANTIPASTI GRAZING TABLE

A selection of cured meats, smoked salmon, marinated olives and vegetables, served with cheeses and fruit.

CANAPÉS - Choice of six

Spanner crab tostada, avocado, chilli, lime (GF)
Confit lamb pide, labneh, pickled shallot, fresh herbs
Root vegetable chips, rosemary salt, hummus (V, DF, GF)
Beetroot and quinoa falafel, tahini (V, DF, GF)
Rare beef, caramelised onion, tarragon, crispy potato (GF)
Trout rillette, creme fraiche, capers, croûte
Harvey Bay scallop, cauliflower, chorizo crumb (GF)
Vietnamese rice paper rolls, hot and sour dressing (V, DF, GF)
Gorgonzola, broccoli, smoked almond tartlets (V)
Saffron and prosciutto arancini, herbed aioli 
Kataifi wrapped prawn, chipotle mayonnaise (DF)
Smoked eggplant, dukkah, buckwheat blinis (V)

DESSERT CANAPÉS - Choice of three

Dark chocolate delice, raspberry, coconut (GF)
Pistachio baklava, honey, rose petals
Lemon meringue tartlets
Baby pears, hazelnut mousse, feuilletine
Salted caramel macarons (GF)
White chocolate cup, yuzu creameaux (GF)

Menu



SALUD!
                                                                                                                                                                                                                           
You are welcome to pre select from the full range of our boutique wine list and have each beverage charged via 
a bar tab on a consumption basis, with a minimum spend of $30 per guest. Due to the boutique nature of the 
wineries we choose to support, this list is subject to change. A range of beer, cider and non alcoholic beverages are 
also available on consumption. 
 

BUBBLES

NV Delamere Cuvée Brut, Pipers River, Tasmania $60

2004 The Lost Plot Serendipity, Mornington Peninsula, Victoria $85

NV Olivier Horot Cuvée Metisse, Champagne, France 

WHITES
2017 Dr. Mayer Trocken Riesling, Remstall, Germany $75

2016 Cantina Tramin DOC Sauvignon Blanc, Trentino Alto Adige, Italy $67

2018 Amrit Chardonnay, Mornington Peninsula, Victoria $60

2018 Jamsheed Roussane, Beechworth, Victoria $58

2016 Livio Felluga Sharis IGT Chardonnay, Ribolla Gialla,Friuli, Italy

ROSÉ 

2018 Arfion Pinot Noir, Yarra Valley, Victoria

REDS
2017 Utter Pinot Noir, Buxton, Victoria $62

2017 Journey Wines Shiraz, Heathcote, Victoria $65

2015 AOC Haute - Medoc Hauts de Plaisance Bordeaux blend, Bordeaux, France $75

2015 Veronica Ortega ROC Mencia, Bierzo, Spain $100

2016 Tentenublo Xieraco Tempranillo, Viura, Rioja, Spain $69

$50

$90

$140

 

Beverages



BEVERAGE PACKAGE
 
The following four hour beverage package is available to complete your dining experience at $60 per person. 
Please note these beverages are subject to change.

Beverages

BUBBLES
 
NV Delamere Cuvée Brut, Pipers River, Tasmania

WHITE

2016 Cantina Tramin DOC Sauvignon Blanc, Trentino Alto Adige, Italy

2018 Amrit Chardonnay, Mornington Peninsula, Victoria

REDS

2017 Utter Pinot Noir, Buxton, Victoria

2017 Journey Wines Shiraz, Heathcote, Victoria

BEER & CIDER

Estrella Damm lager, Barcelona, Spain

Napoleone & Co Apple & Pear ciders

NON ALCOHOLIC

Purezza sparkling mineral water

Strangelove assorted soft drinks

Loose leaf tea and freshly brewed plunger coffee



BONBONNIERES

Locally  crafted bonbonniere options are also available; 
a fragment of your occasion for your guests to enjoy 
and reminisce.

Sourced from local suppliers and lovingly personalised, 
you’re sure to find the perfect memento of your special 
day. Contact The Providore for available options.

Flowers & Styling

CONTACT THE PROVIDORE
 
12 St Huberts Road, Coldstream VIC 
 
Email: theprovidore@meletos.com  
Instagram: @theprovidoreatmeletos
Website: www.meletos.com/the-providore

FLOWERS, FOLIAGE & STYLING

Sourcing the very best local, seasonal foliage and 
flowers, The Providore can offer simple and beautiful 
styling to adorn your dining room. 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 or simple flower 
arrangements.

Please be advised that The Providore at Meletos 
floristry team are the exclusive supplier for any styling 
and floral arrangements within No.7 Healesville. 

Please  appreciate that No.7 Healesville reserves the 
right to deny access to our private property to any 
supplier or contractor.



Accommodation

ACCOMMODATION

Located  at our sister property Meletos, The Farmhouse 
provides the perfect place for guests to stay in a stun-
ning accommodation option a short driving 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 
Email: stay@meletos.com 
Phone: 03 8727 3030 
Website: www.meletos.com/accommodation



FOOD & BEVERAGE

All  food and beverages are supplied by No. 7 
Healesville and no BYO is permitted. Please note that 
to cut and serve your occasion cake is an additional 
$5.00 per guest.
 
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 photographers, 
videographers, etc staying for the majority of your 
event will be serviced in the No.7 Healesville bar area 
and charged to the credit card required to secure your 
booking.
 
Please note that children must be supervised at all times 
within the events space at No.7 Healesville due to the 
close proximity of commercial winemaking equipment.

FUNCTION TIMES
 
All times are subject to prior events booked and as 
agreed with No.7 Healesville. 

VENUE CAPACITY

No.7 Healesville Private DIning Room has a maximum 
seated capacity of 48 guests, or 100 guests in a cocktail 
style which allows for a small dance floor. 

For exclusive use of the entire venue, to include the 
private bar area is available with an additional venue 
hire fee.

MUSIC

Due to the extremely close proximity to other 
businesses, we do have strict noise regulations in 
place that we must respect and as such cannot allow 
for live music or entertainers in the venue. Clients are 
welcome to provide their own iPod for background 
music. Unless otherwise advised, No.7 Healesville will 
provide background music via an iPod.

Terms & Conditions

CEREMONIES
 
Please note that No.7 Healesville is unable to 
accommodate wedding ceremonies on site.



MINIMUM SPEND

Seated Event
25 guests at $85pp, plus beverages [maximum 48]

Cocktail Style
70 guests at $85pp, plus beverages [maximum 100] 

Beverages on consumption have a minimum spend of 
$30 per guest.

Additional items, such as beverages, canapes, flowers 
and accommodation cannot be included within the 
minimum spend.

Please note that a 10% surcharge is applied to 
all events held on days when public holidays are 
observed. This surcharge reflects the increase in 
staff costs experienced on public holidays, and is in 
addition to the minimum spend.

BOOKING FEE

A  booking fee of $1,500 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 No.7 Healesville.

In  the unfortunate event of a cancellation, No.7 
Healesville must receive written notification from the 
client. If No.7 Healesville 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.

No.7  Healesville 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 $1,500. The original booking fee will be refunded 
per the conditions outlined above.

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. 

No.7  Healesville 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), No.7 Healesville 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

PAYMENT

All prices are inclusive of GST and valid until 
31/12/2019. 

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 / 1.76% for American Express. Please 
note that these surcharges are subject to change to 
reflect current bank transaction fees.



SAY HELLO

To discuss your special occasion further, please contact our dedicated and highly experienced events team. 

 
Kara Waterworth 

kara@no7healesville.com | 03 8727 3000  

Gabrielle Sych

gabrielle@no7healesville.com

www.no7healesville.com

Contact Us


