Gather & Tailor







Ceremony

Your guests will receive a warm welcome to the Gather
& Tailor deck, set against an industrial backdrop and
lined with green cactus plants.

Everyone will then move inside where they are greeted
by your lush florals and whisked upstairs
to your ceremony space, styled oh so perfectly.

When they head back to the cocktail space downstairs,
a grazing table and full bar awaits.

Reception

Take your seat at the long candle lit timber tables,
dressed to perfection.

The large open space, filled with greenery and
twinkling lights, provides the perfect backdrop for a
round of speeches over open bottles and delicious
share plates.

Party

As the night ramps up and the DJ takes centre stage,
get ready to tear it up on the dance floor. Make
magical memories with friends and family.

Dining Experience
We work with Refresh to create the most delicious
food and drink experience for your day.

You can choose from a range of packages to suit your
needs, covering everything from cocktail to sit down
weddings, including shared dining or alternate plated.

With a delicious selection of cocktails, wines and local
beers, your guests won’t be disappointed with the bar
options.

Request a catering brochure for packages and menu
samples.
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Gather & Tailor

WAREHOUSE

Event Package

To host your event at Gather & Tailor, it's as simple as
hitting our minimum spends.

You can do this by booking any of the listed inclusions

from our experience brands - (please see following page

for a full description).

Following your viewing of the venue, our team will
create a custom quote for you based on your unique
requirements.

If your event is within the next three months, or you're
considering venue hire only, reach out to the team for
further pricing.

Gather & Tailor Package” Can Include:

« Exclusive venue hire*

« Catering* custom quoted
« Planning

« On the day coordination
« Floristry

« Styling

« Invitations and stationery
« Photography

« Videography
*Non-removable elements
~ Minimum spend required

If you you have any questions regarding
our packages, please visit our FAQ page.

Peak

(Feb, Mar, Sep, Oct, Nov)
Monday - Wednesday: $25,025
Thursday: $25,840

Friday and Sunday: $29,070
Saturday: $32,300

Off-Peak

(Jan, Apr, May, Dec)

Monday - Wednesday: $17,846
Thursday: $21,964

Friday and Sunday: $24,710
Saturday: $27,455

Winter

(Jun, Jul, Aug)

Monday - Wednesday: $14,697
Thursday: $18,088

Friday and Sunday: $20,439
Saturday: $22,610

*All prices listed are subject to availability, peak and non-peak periods, day of the week, timing of event and can change without
notice. Public holidays, other celebration days, or major events will incur a surcharge. Packages will be subject to a $10pp increase
for events held from January 1, 2025 and a $20pp increase for events held from January 1, 2026. Pricing valid as of July 2023.


https://gatherandtailor.com.au/frequently-asked-questions/

Plated Catering Packages

Gold Plated Platinum Plated

100+ people: $135* per person 100+ people: $175* per person

80 - 99 people: + $20* per person 80 - 99 people: + $30* per person
Menu Items Menu Items

« Three chef’s selection of canapés « Three chef’s selection of canapés
« Artisan bread « Antipasto platter

« Antipasto entrée « Artisan bread

« Alternate plated main « Alternate plated entrée

« Shared service of your wedding cake on platters « Alternate plated main

Bcvcragcs « Shared service of your wedding cake on platters

« 4 hour beverage package « Three shared petit four desserts

« Furphy Ale beer Beverages

» House red, white & sparkling wine « 5 hour beverage package

« Soft drink and juice « Open bar cocktails (select three)
« Tea and coffee « Unlimited house spirits

» Two premium beers
» House red, white & sparkling wine

Diamond Plated « Soft drink and juice

o Te d coff
100+ people: $155* per person ea and cotiee

80 - 99 people: + $25* per person
Menu Items

« Charcuterie grazing table

« Artisan bread

« Alternate plated entrée

« Alternate plated main

« Shared service of your wedding cake on platters

Beverages

« 5 hour beverage package

« Complimentary Bellini cocktail

» Two premium beers

« House red, white & sparkling wine
« Soft drink and juice

» Tea and coffee

*All prices listed are subject to availability, peak and non-peak periods, day of the week, timing of event and can change without
notice. Public holidays, other celebration days, or major events will incur a surcharge. Packages will be subject to a $10pp increase
for events held from January 1, 2025 and a $20pp increase for events held from January 1, 2026. Pricing valid as of July 2023.



Plated Menu

To Start

Heirloom beetroot, pear and truffled vinaigrette (VE, GFO)
Truffled vinaigrette, pear, cashew cream and French herbs

Cured kingfish (GF,NF)
Verjuice dressing, cream, fresh fennel and dill

Fremantle octopus ®F)
White beans, ajo Blanco, almond, chili oil and parsley

Twice cooked pork belly, smashed cucumber salad (GF, DE,NI)
Smashed cucumber salad, sesame dressing
Free range chicken, sweet corn and wild grain (GF, DF,NF)

Hazelden'’s chicken thigh, sweet corn puree, wild grains and
Italian herb sauce

Roast pumpkin and parmesan ravioli (V)
Burnt butter and sage sauce

Potato gnocchi with tomato sugo (VE,NF, FF)
Housemade sugo and lemon pangrattato

Gippsland beef tartare (DF, NF)
Nudo’s special sauce, capers, sourdough

Main

Mediterranean slow cooked lamb shoulder (GF. NF, DFO)
Babaganoush, feta, pickled onion and red wine jus

Oven roasted market fish, zucchini and pine nuts (GF, DF)
Locally sourced white fish, zucchini a la grecque, pine nuts
and mint

Free range chicken, broccoli cream and tarragon jus (GF,NF)
Hazelden'’s free range chicken, sauteed cime de rapa, broccoli
cream and tarragon jus

Slow cooked red wine beef cheek (GF, NF)
Gippsland Beef cheek, celeriac, winter greens and red wine jus

Local mushroom orecchiette, truffle cream (V. NF)
Truffle cream, medley of mushrooms, kale, pecorino

Roasted cauliflower, turmeric and coconut dahl (VE, GF,NF)

Sri Lankan-inspired lentil dahl, roasted cauliflower, fried curry
leaves and coconut sambal

Slow cooked pork scotch (GF,NI)
Hispi cabbage, fresh apple and fennel slaw, mustard sauce
Thai red sweet potato curry (VE, GF)

Mild spiced red vegan curry, kaffir lime, coriander, lychee and
aromatic brown rice

Elevated Main

$17 per person

Your choice of two

Lemon and thyme marinated Gipplsand lamb rump
(GE, DF, NF)

Red pepper romesco, fresh spinach and red wine jus
Southern Ranges striploin steak (GF,NF)

Cooked strictly medium rare, potato rosti, creamed leeks,
green pepper and brandy sauce

Duck breast and confit duck leg (G, DE,NI)

Lentil cassoulet, mustard fruits, red wine sauce and beetroot
puree

On the Table

Artisan bread, olive oil, salt and pepper

Plated Dessert

$16 per person

Individually plated desserts

Your choice of two

Passionfruit and mezcal tart (V. GF)

Freshly torched meringue, toasted coconut
Nudo tiramisu (V)

Chocolate sauce, mascarpone and cocoa powder

Basque cheesecake (V. GF)
Caramelised blueberry

Sticky toffee and banana pudding (V. GF, DF)
Whipped coconut cream and vegan caramel sauce

Dark chocolate and raspberry cake (VE, GF)
Chocolate and raspberry sponge, coconut ganache,
buckwheat crumble and whipped coconut cream

(V) Vegetarian | (VE) Vegan | (GF) Gluten free | (GFO) Gluten free option available | (DF) Dairy free | (DFO) Dairy free option available

(FF) Fructose free | (NF) Nut free

*Please note, our Executive Chef designs our menu seasonally, dishes may change with no notice and are subject to availability.



Cocktail Catering Packages

Gold Cocktail

100+ people: $135* per person

80 - 99 people: + $20* per person

Menu Items

« Charcuterie grazing table

« Eight canapés per person

« One substantial canapé per person

« Shared service of your wedding cake on platters**

(**If applicable)

Beverages

» 4 hour beverage package
 Furphy Ale beer

« House red, white & sparkling wine
« Soft drink and juice

« Tea and coffee

Diamond Cocktail

100+ people: $155* per person

80 - 99 people: + $25* per person

Menu Items

« Charcuterie grazing table

« Ten canapés per person

« One substantial canapé per person

« Shared service of your wedding cake on platters**

(**If applicable)

Beverages

« 5 hour beverage package

« Complimentary Bellini cocktail

» Two premium beers

« House red, white & sparkling wine
« Soft drink and juice

- Tea and coffee

Platinum Cocktail
100+ people: $175* per person

80-99 people: + $30* per person

Menu Items

« Charcuterie grazing table

« Ten canapés per person

« Two substantial canapés per person

« Shared service of your wedding cake on platters**

(**If applicable)

Beverages

« 5 hour beverage package

« Open bar cocktails (select three)
« Unlimited house spirits

« Two premium beers

« House red, white & sparkling wine
« Soft drink and juice

» Tea and coffee

*All prices listed are subject to availability, peak and non-peak periods, day of the week, timing of event and can change without
notice. Public holidays, other celebration days, or major events will incur a surcharge. Packages will be subject to a $10pp increase
for events held from January 1, 2025 and a $20pp increase for events held from January 1, 2026. Pricing valid as of July 2023.



Canapé Menu

Cold Substantial

Whipped ricotta and beetroot tartlet (GF, V. NF) Mediterranean slow cooked lamb shoulder (GF, NF, DFO)

Lemon-scented whipped ricotta and heirloom beets, Babaganoush, feta, pickled onion and red wine jus
sunflower seed
Local mushrooms orecchiette, truffle cream (V, NF)

Mushroom rice paper roll (VE, GF0) Truffle cream, medley of mushrooms, kale, pecorino

Hoisin dipping sauce
Roast pumpkin and parmesan ravioli (V)

Smoked salmon blini Burnt butter and sage sauce

Tasmanian cold smoked salmon, créme fraiche and dill
Twice cooked pork belly, smashed cucumber salad (GF, DF,NF)

Sichuan tofu betel leaf (V£ G5) Smashed cucumber salad, sesame dressing

Fried sichuan tofu, coconut, Aisan herbs
Crumbed fish and chips (GF, DF, FF, NF)

ippsla (DE, NF)
Gippsland beef tartare Seusereee FkiEhe

Nudo’s special sauce, capers, sourdough

Avocado and brown rice sushi roll (VE, FF,NF, DF, GF)
Gluten-free soy sauce

Hot

Potato rosti (VE, GF, DF)
Red pepper nut free romesco, house made dukkah

Tomato and bocconcini arancini (V; NE, GF)
Basil mayonnaise

Sweet corn and gruyere croquette (V,NF)
Chipotle sauce

Pork belly bao bun (DF,NF)
Fried pork belly, kimchi

Southern fried chicken slider (NF)
Brioche, iceberg, pickles and ranch

Tempura oyster (NF, GE, DF)
Wasabi and spring onion mayo

Crispy katafi prawn (DF)
Katafi pastry, sesame dressing

(V) Vegetarian | (VE) Vegan | (GF) Gluten free | (GFO) Gluten free option available | (DF) Dairy free | (DFO) Dairy free option available
(FF) Fructose free | (NF) Nut free

*Please note, our Executive Chef designs our menu seasonally, dishes may change with no notice and are subject to availability.



Shared Catering Packages

Diamond Shared

100+ people: $155* per person

80 - 99 people: + $25* per person
Menu items

« Charcuterie grazing table

« Artisan bread

« Three shared mains per table

« Three sides per table

« Shared service of your wedding cake on platters

Beverages

« 5 hour beverage package

« Complimentary Bellini cocktail

» Two premium beers

» House red, white & sparkling wine
« Soft drink and juice

« Tea and coffee

Platinum Shared

100+ people: $175* per person

80 - 99 people: + $30* per person

Menu items

« Charcuterie grazing table

« Three chef’s selection of canapés

« Artisan bread

« Three shared mains per table

« Three sides per table

« Shared service of your wedding cake on platters

« Three shared petit four desserts

Beverages

« 5 hour beverage package

« Open bar cocktails (select three)
« Unlimited house spirits

» Two premium beers

« House red, white & sparkling wine
« Soft drink and juice

- Tea and coffee

*All prices listed are subject to availability, peak and non-peak periods, day of the week, timing of event and can change without
notice. Public holidays, other celebration days, or major events will incur a surcharge. Packages will be subject to a $10pp increase
for events held from January 1, 2025 and a $20pp increase for events held from January 1, 2026. Pricing valid as of July 2023.



Shared Menu

Shared Mains

Your choice of three
Please include one vegetable dish in your selection

Mediterranean slow cooked lamb shoulder (GF, NF, DFO)
Babaganoush, feta, pickled onion and red wine jus

Slow cooked pork scotch (GF,NF)
Hispi cabbage, fresh apple and fennel slaw, mustard sauce

Oven roasted market fish, zucchini and pine nuts (GF, DF)

Locally sourced white fish, zucchini a la grecque, pine nuts
and mint

Free range chicken, broccoli cream and tarragon jus GF NI)
Hazelden'’s free range chicken, sauteed cime de rapa, broccoli
cream and tarragon jus

Slow cooked red wine beef cheek (GF, NF)
Gippsland Beef cheek, celeriac, winter greens and red wine jus

Roasted cauliflower, turmeric and coconut dahl (VE, GF,NF)
Sri Lankan-inspired lentil dahl, roasted cauliflower, fried curry
leaves and coconut sambal

Local mushroom orecchiette, truffle cream (V; NF)
Truffle cream, medley of mushroomes, kale, pecorino

Thai red sweet potato curry (VE, GF)

Mild spiced red vegan curry, kaffir lime, coriander, lychee and
aromatic brown rice

On the Table

Artisan bread, olive oil, salt and pepper

Sides

Your choice of three
Burnt butter pumpkin (V. NF, GF)
Buttermilk dressing, burnt butter, pumpkin seeds

Roasted baby potatoes (V, GE, NF, DFO)
Lemon zest, chives, sour cream

Seasonal winter greens (V. G)
A seasonal mix of steamed greens, local Victorian goats curd,
puffed buckwheat

Coleslaw, coconut dressing (VE, GF)
Thai style coleslaw, coconut dressing, chili oil

Iceberg salad, cucumber and dill (VE, D, GI)
Crisp Iceberg lettuce, baby cucumbers, lemon and dill oil

Roast carrots, almond cream (VE, GF)
Almond cream, lemon, garlic, vadouvan vinaigrette

Sweet Petit Fours Desserts

$16 per person
Your choice of three included in Platinum

Passionfruit and mezcal tart, meringue (GF, V,NF)
Dark chocolate mousse cake (G, V, NF)
Raspberry opera cake V)

Chocolate brownie, espresso frosting (GF, VE)

Seasonal macarons (GF)

(V) Vegetarian | (VE) Vegan | (GF) Gluten free | (GFO) Gluten free option available | (DF) Dairy free | (DFO) Dairy free option available

(FF) Fructose free | (NF) Nut free

*Please note, our Executive Chef designs our menu seasonally, dishes may change with no notice and are subject to availability.



Additions

Charcuterie (Grazing)
Additional $24 per person each

Selection of cured meats, local cheeses, quince, fresh fruits,
pickled and fresh vegetables, marinated olives, ciabatta, lavosh

Antipasto (Shared)
Additional $14 per person each

A selection of cured meats, house made dips, fresh mozzarella,
grilled vegetables, marinated olives, ciabatta, lavosh

Mezze (Shared)
Additional $14 per person each

A selection of cured meats, house made dips, dolmades, sumac
feta, grilled vegetables, marinated olives, falafel, pita, lavosh

Seafood Deluxe Station (Grazing)
Additional $33 per person each

Salmon gravlax, oysters, iced prawns, trout rillette, lemon
mayonnaise, blini, lavosh, limes

Dip Platter (Shared)

Additional $14 per person each

A selection of house made dips, sourdough bread, lavosh

Cheese Platter (Shared)

Additional $16 per person each

Artisan Victorian cheeses, lavosh, quince paste, nuts, olive, baguette

Fruit Platter (Shared)

Additional $14 per person each

A selection of seasonal fruit

Late Night Snacks

Additional $7.50 per person

Your choice of one option
Sausage roll, relish

Mini leek and chicken pie
Chickpea falafel, tzatziki (VE)
Toasted sandwiches

Three cheese

Shaved ham and cheese
Roasted vegetable and pesto (V)

Supplier Meal

$75 per person

A chef selected meal

Kids Meals

$85 per child

A chef selected two course kids meal
Children 12 years and under

Refresh Ice Cream Cart

$10 per person

Includes standard ice cream

Your choice of three flavours*

*If under 100 guests, select two flavours

Messina Ice Cream Cart
$19 per person
Includes Messina ice cream

Your choice of three flavours* from the classic Messina
ice cream menu

*If under 100 guests, select two flavours

Drinks Extensions

Add an hour or two to keep the party going! Please
chat with your coordinator if you wish to upgrade
your drinks package only.

Gold

$14 per person / per hour

Diamond

$17 per person / per hour

Platinum

$19 per person / per hour

Drinks Package Upgrade

If you're looking to enhance your drinks package, we offer
a variety of options.

Based on our 5-hour package, the following choices
are available:

Gold to diamond

$14 per person

Gold to platinum

$27 per person

Diamond to platinum
$20 per person

(V) Vegetarian | (VE) Vegan | (GF) Gluten free | (GFO) Gluten free option available | (DF) Dairy free | (DFO) Dairy free option available

(FF) Fructose free | (NF) Nut free

*Please note, our Executive Chef designs our menu seasonally, dishes may change with no notice and are subject to availability.



Drinks Menu

Wines

House wines included in all standard packages:

Rothbury Estate Sparkling Cuvee
Rothbury Estate Shiraz Cabernet

Rothbury Estate Sauvignon Blanc

Premium Wines

$17 per person

Seppelt The Drives Sparkling, VIC
821 South Sauvignon Blanc, Marlborough, NZ
Little Berry Shiraz, McLaren Vale, SA

Sparkling Upgrades

T’Gallant Prosecco NV, Italy
$14 per person

Piper-Heidsieck Brut Champagne, Champagne
$51 per person

Moet Chandon Brut NV, Champagne
$67 per person

Beer

House beer

Furphy Ale

Premium Beer

$8 per person*

Kirin Ichiban

James Squire 150 Lashes Pale Ale

Craft Beer

Priced as custom quote.
Tell us about your favourite craft beer so we
can customise your experience.

*Custom quotes on different beers available.

Please note all add on prices are based on a 5 hour package.

Cocktails
$16 per cocktail

Your choice of three

Bellini

Sparkling wine and peach schnapps

Aperol Spritz

Aperol, sparkling wine, soda and orange slice
Mojito

Rum, fresh mint, lime, sugar and a dash of soda

Espresso Martini

Kahlua, vodka, espresso and vanilla sugar syrup
French 75

Gin, lemon juice, sugar syrup and sparkling wine
Wild Elderflower

Gin, elderflower syrup, soda, lemon

Negroni Americano

Campari, sweet red vermouth, soda and orange

0Old Fashioned

Bourbon, sugar cube, bitters, orange slice and soda

Black Russian

Kahlua, vodka and coke

Red Sangria
Red wine, orange liqueur, ginger ale and fruit
White Sangria

White wine, lychee syrup, orange liqueur and lemon

House Spirits
$16 per person

Based on a 5 hour package

Wyborowa Vodka

Jim Beam Bourbon

Johnnie Walker Red Label Whiskey
Gordon’s Gin

Bacardi Rum

Scotch Upgrade
$6.50 per person
Johnnie Walker Black



Our Team

Anatomy of Flowers
Floristry

anatomyofflowers.com.au

@anatomyofflowers
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Art of Grace
Photography and videography

artofgracestudios.com.au

@artofgracestudios

e
| h‘.

The Goodsmiths

Planning, styling and design

thegoodsmiths.com.au
@the.goodsmiths

Refresh

Food and beverage

refreshhospitality.com.au

@refreshcatering


https://artofgracestudios.com.au/
https://www.instagram.com/artofgracestudios/
https://www.refreshhospitality.com.au/
https://www.instagram.com/refreshcatering/?hl=en
https://anatomyofflowers.com.au/
https://www.instagram.com/anatomyofflowers/?hl=en
https://thegoodsmiths.com.au/
https://www.instagram.com/the.goodsmiths/?hl=en

Any Questions?

(03) 9384 5272
sales@nudo.co
gatherandtailor.com.au

@gatherandotailor

Unit 11/41-59 Sims Street,
West Melbourne, VIC, 3003

Book a venue visit HERE

Visit our website for FAQs

A NUDO VENUE



https://gatherandtailor.com.au/
https://www.instagram.com/gatherandtailor/
https://www.instagram.com/gatherandtailor/
https://nudo.com.au/
https://gatherandtailor.com.au/book-a-tour/
https://gatherandtailor.com.au/frequently-asked-questions/

