


WELCOME
Welcome to Upnext, your premier destination for venue and 
space hire! A hidden gem just outside of the city centre, boasting 
free onsite parking, an award-winning café onsite with 
delectable coffee and catering, large, comfortable rooms, and 
quirky interior decorating, Upnext is the place to host your next 
workshop, event, long lunch, webinar, conference…the 
possibilities are endless.

Our onsite event managers and coordinators can ensure your 
event goes smoother than a good jazz band, and our onsite IT 
wizards can help your event reach even more people with hybrid 
and virtual options, while our state-of-the-art architecturally 
designed and 5-star environmentally friendly venue wows your 
clients and guests (seriously, they won’t shut up after they see 
us!)

With customisable hire spaces that can be adjusted to meet 
your specifications, we can ensure your event is as unique as you 
are! If you can dream it, we can do it, so don’t hold back. Some of 
our favourite venue hires have been long table lunches, paint n’ 
sip nights, cocktail and wine tasting evenings, cooking classes, 
suturing classes, medical college exams, team bonding events 
and so many more (just in case you were looking for some 
inspiration). Chat to our friendly team to find out how to make 
your idea become a reality.
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ALL SPACE INCLUSION

120” SCREEN HIGH SPEED WIFI WHITEBOARD HD PROJECTION

HDMI CONNECTION WATER MINTS OUTSTANDING SERVICE

ONSITE IT
SUPPORT

AUDIO FACILITIES CLIMATE CONTROL
AC

FREE UNDERCOVER
PARKING
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PRIVATE 
OFFICES
Each office is tastefully furnished 
with desk, chairs, telephone and 
internet access as well as a 
number of optional features.

CAPACITY

Seated
06

Standing
8-10

ROOM HIRE (Ex GST)

MON - FRI
HOURLY RATE
HALF DAY
FULL DAY

$30
$50
$80 
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MEETING 
ROOM
Looking for something a bit small-
er? A bit more intimate? We’ve got 
you covered with our Meeting 
Room! Comfortably seating six, you 
can meet in the privacy of your 
own meeting room.

CAPACITY

ROOM HIRE (Ex GST)

MON - FRI
HOURLY RATE
HALF DAY
FULL DAY

$35
$60
$90 

Boardroom
8



BOARDROOM
Looking for the perfect large meet-
ing space? Our board room has 
everything you need. With all the 
AV bells and whistles, beautiful 
natural lighting, and seriously 
comfortable seats, you can meet, 
eat and learn all day without a 
worry.

CAPACITY
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Boardroom
20

ROOM HIRE (Ex GST)

MON - FRI
HOURLY RATE
HALF DAY
FULL DAY
HOURLY RATE
(outside 7am - 7pm)

$70
$200
$350
$105

SATURDAY
HALF DAY
FULL DAY

$420
$800

SUNDAY
HALF DAY
FULL DAY

$560
$1050



TRAINING 
ROOM
Don’t let the name fool you, our 
training room can be used for 
much more than just training. 
Team bonding exercises, 
face-to-face or virtual meetings, 
exercise classes, long-table lunch-
es…the possibilities are endless!

CAPACITY

ROOM HIRE (Ex GST)
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Cabaret Theatre
60

Classroom
36

MON - FRI
HOURLY RATE
HALF DAY
FULL DAY
HOURLY RATE
(outside 7am - 7pm)

$80
$300
$450
$105

SUNDAY
HALF DAY
FULL DAY

$640
$1210

SATURDAY
HALF DAY
FULL DAY

$450
$830



BREAKOUT 
SPACE
Our Breakout space is the centre of 
Upnext! Connecting all of our 
spaces, providing a sense of 
community and togetherness, it is 
the perfect space to meet, connect 
and collaborate. Opening up to our 
fantastic commercial kitchen, it is 
the ideal way to end your day at 
Upnext with some food and a nice 
drink! Cocktail anyone?

CAPACITY

ROOM HIRE (Ex GST)

PAGE 8

Seated
40

Cocktail
120

MON - FRI
HOURLY RATE
HALF DAY
FULL DAY
HOURLY RATE
(outside 7am - 7pm)

$50
$160
$300
$105



KITCHEN
Are you looking at a cooking class? 
Maybe a cocktail-making class? 
Our commercial kitchen can do it 
all. Designed by a chef, this kitchen 
will wow your guests. With 
high-quality screens and camera 
equipment, you can get all the 
good angles. Prefer to watch? Not a 
problem, we can organise a private 
chef so you can sit back, relax and 
watch the show!
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ROOM HIRE (Ex GST)

MON - FRI
HOURLY RATE
HALF DAY
FULL DAY
HOURLY RATE
(outside 7am - 7pm)

$65
$200
$350
$105 

SATURDAY
HALF DAY
FULL DAY

$420
$800



CONSULT
ROOM
Our Health Consult Room offers a 
professional, contemporary consult 
space for a variety of clinical uses. 
Tastefully furnished with desk, 
chairs, examination bed, sink and 
handwashing facilities, telephone 
and internet access, privacy screen  
as well as a number of optional 
features.

CAPACITY

ROOM HIRE (Ex GST)
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Seated
04

MON - FRI
HOURLY RATE
HALF DAY
FULL DAY

$35
$60
$90
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ROOM 
COMBINATION
Need more space? We can tailor our 
spaces to �t your needs by combining 
spaces together so you can get a bigger 
space for larger events. 

TRAINING ROOM + BOARDROOM

Cabaret
72

Theatre
100

U-shape
30

Classroom
60

BREAKOUT + KITCHEN

Cabaret
TBA

Theatre
TBA

U-shape
TBA

Classroom
TBA

ROOM HIRE (Ex GST)

MON - FRI
HALF DAY
FULL DAY
HOURLY RATE
(outside 7am - 7pm)

$450
$650
$210

SATURDAY
HALF DAY
FULL DAY

$720
$1100

SUNDAY
HALF DAY
FULL DAY

$860
$1350

ROOM HIRE (Ex GST)

MON - FRI
HALF DAY
FULL DAY
HOURLY RATE
(outside 7am - 7pm)

$200
$350
$105

SATURDAY
HALF DAY
FULL DAY

$420
$800

SUNDAY
HALF DAY
FULL DAY

$560
$1050



M O R N I N G  &  A F T E R N O O N
T E A  P L A T T E R S

SWEET TREAT PLATTER
CHEF’S SELECTION OF MINI PASTRIES 
AND SELECTION OF DESSERTS

$78 (20PCS)

COFFEE BREAK PLATTER
MIX OF BANANA BREAD AND MINI MUFFINS $78 (20PCS)

GRAZING PLATTER
SELECTION OF SOFT/HARD CHEESES, CURED 
MEATS, DRIED FRUITS, NUTS & SEASONAL FRUITS

$144 (SML)
SERVES 8-10

SEASONAL FRUIT PLATTER
CHEF’S SELECTION OF SEASONAL FRUITS $72 (SML)

SERVES 8-10

$120 (LRG)
SERVES 10-20

I N D I V I D U A L  O P T I O N S

TOASTED CROISSANT
HAM & CHEESE/HAM CHEESE & TOMATO $9 (EACH)

MINI BREAKFAST BURGER
WITH BAROSSA BACON, SCRAMBLED EGGS &
TOMATO RELISH

$12 (EACH)

BOSS GRANOLA CUPS WITH
YOGHURT
STRAWBERRY CHEESECAKE/SUPER BOOST BERRY/
BANOFFFEE PIE/BEE STING

$9.60 (EACH)

L U N C H  O P T I O N S

CHEF’S BREAD PLATTER
CHEF’S SELECTION OF WRAPS, RIBBON SANDWICHES
AND BAGUETTERS FILLED WITH MEAT AND SALAD

$190 (PLATTER)
SERVES 10

QUICHE WITH SIDE SALAD
QUICHE SERVED WITH CHEF’S SPECIALITY SALAD $14.40 (EACH)

VERMICELLI BOWLS
RICE NOODLES, CARROT, CUCUMBER, VIETNAMESE
MINT, SPRING ONION, BEAN, SHOOTS, CHILLI &
LIME DRESSING (CHOICE OF TOFU, CHICKEN & PORK)

$19.20 (EACH)

ASIAN PLATTER
SELECTION OF COCKTAIL VEGETARIAN SPRING
ROLLS, DUMPLINGS AND MINI DIM SIMS SERVED
WITH SWEET CHILLI SAUCE & SOY

$66 (30 PCS)

$132 (60 PCS)

EDAMAME BOWL
A MEDIUM BOWL OF EDEMAME $9.60 (EACH)

PRAWN CRACKERS BOWL
A MEDIUM BOWL OF PRAWN CRACKERS $9.60 (EACH)

CATERING OPTIONS
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C O C K T A I L ,  L U N C H  &
D I N N E R  O P T I O N S

COCKTAIL PLATTERS
CHEF’S SELECTION OF 3 ITEMS, SELECTION OF
CROQUETTES, PORK BELLY/SLAW. THAI CHICKEN
SKEWERS, TRIO OF DUMPLINGS, BRUSCHETTA,
MOROCCAN AVOCADO TOAST, & SPANISH
OMELETTE

$30 (PERSON)

A L C O H O L I C  B E V E R A G E
PA C K A G E

2-COURSE MENU
CUSTOM DESIGNED MENU TAILORED TO YOUR
EVENT CONSISTING OF EITHER, ENTREE &
MAIN OR MAIN & DESSERT. 

*COCKTAIL AND 2 COURSE MEALS ITEMS WILL BE SUBJECT TO DIETARY 
REQUIREMENTS AND SEASONAL AVAILABILITY.

**EVENT SURCHARGES-ADDITIONAL CHARGES WILL APPLY FOR ANY MENU 
REQUIRING A CHEF TO BE ONSITE.

FROM $30 
(PERSON)

FROM $25
(PERSON)
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T E A  &  C O F F E E
O P T I O N S

$3.50
(PERSON)

$6.00
(PERSON)

$10.00
(PERSON)

ROBERT TIMMS COFFEE &  
T-BAR TEA

1/2 DAY CONTINUOUS TEA  
& COFFEE

FULL DAY CONTINUOUS TEA  
& COFFEE

BARISTA COFFEE FROM THE  
LAB FOOD & COFFEE

ALCOHOLIC BEVERAGES
PLEASE CONTACT US TO TAILOR A PACKAGE 
TO SUIT YOUR EVENT NEEDS

FROM $4.80
(PERSON)



WORKSHOP PACKAGES 

P A C K A G E  0 1  ( M I N  1 0 )
F R O M  $ 3 5 / P E R S O N

P A C K A G E  0 2  ( M I N  1 0 )
F R O M  $ 4 2 / P E R S O N

P A C K A G E  0 3  ( M I N  1 0 )
F R O M  $ 6 0 / P E R S O N

COFFEE BREAK PLATTER
MIX OF BANANA BREAD AND MINI MUFFINS

B R E A K F A S T

L U N C H
CHEF’S BREAD PLATTER
CHEF’S SELECTION OF WRAPS,  RIBBON SANDWICHES
AND BAGUETTERS FILLED WITH MEAT AND SALAD

A F T E R N O O N  T E A
SEASONAL FRUIT PLATTER
CHEF’S SELECTION OF SEASONAL FRUITS

COFFEE BREAK PLATTER
MIX OF BANANA BREAD AND MINI MUFFINS

B R E A K F A S T

L U N C H
CHEF’S FAVOURITE
GUESTS INDIVIDUAL CHOICE OF CHEF’S FAVOURITE LAB MEALS

A F T E R N O O N  T E A
SEASONAL FRUIT PLATTER
CHEF’S SELECTION OF SEASONAL FRUITS

O P T I O N A L  E X T R A S
FRESH JUICE/SMOOHIE
FROM $8 PER PERSON

COFFEE BREAK PLATTER
MIX OF BANANA BREAD AND MINI MUFFINS

CHOICE OF:

B R E A K F A S T

L U N C H

A F T E R N O O N  T E A
GRAZING PLATTER
SELECTION OF SOFT/HARD CHEESES,  CURED MEATS,
DRIED FRUITS,  NUTS & SEASONAL FRUITS

BOSS GRANOLA CUPS WITH
YOGHURT
STRAWBERRY CHEESECAKE/SUPER BOOST BERRY/
BANOFFFEE PIE/BEE STING

OR

TOASTED CROISSANT
HAM & CHEESE/HAM CHEESE & TOMATO/CHEESE & TOMATO

VERMICELLI  BOWLS
RICE NOODLES,  CARROT,  CUCUMBER,  VIETNAMESE
MINT,  SPRING ONION,  BEAN,  SHOOTS,  CHILLI  &
LIME DRESSING (CHOICE OF TOFU,  CHICKEN & PORK)

ASIAN PLATTER
SELECTION OF COCKTAIL VEGETARIAN SPRING
ROLLS,  DUMPLINGS AND MINI DIM SIMS SERVED
WITH SWEET CHILLI  SAUCE & SOY
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SPACE ADD-ONS

PRINT SERVICES
A4 (BLACK & WHITE)
A4 (COLOUR)
A3 (BLACK & WHITE)
A3 (COLOR)
LAMINATION A4
LAMINATION A3

$0.10/PAGE
$0.20/PAGE
$0.20/PAGE
$0.40/PAGE
0.30/PAGE
0.50/PAGE

STATIONARIES
FLIP CHART
PENS
NOTEPAD

$50/CHART
$1.50/PEN
$2.00/PAD

A/V EQUIPMENT
HANDHELD MICROPHONE
LAPEL MICROPHONE
USB PODCASTING MICROPHONE
LAPTOP
24” INCH MONITOR
DIGITAL WHITEBOARD

$70/DAY
$70/DAY
$20/DAY
$50/DAY
$10/DAY
$150/DAY 
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A PROUDLY SOUTH AUSTRALIAN, 
FAMILY-OWNED BUSINESS

313 Payneham Road, Royston Park, SA 5070
8333 5688
events@upnext.au
upnext.au


