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Thank you for considering 
107 as the venue for 
your next event. 107 is 
an 

 whose mission 
is to encourage people 
and communities to live 
creatively. As a 
we depend on generosity and 
involvement of supporters 
and our community to .
By choosing our venue for 
your corporate event, you 
are supporting us, so that 
we may continue to deliver 
our 

 services.



Geoff Magee



Full day hire (8hrs)
U1 Conference 
Room + Rooftop 
Garden

+ Booking & 
Management Fee

Half Day Hire 

(this allows for a dedicated 
staff member who will also 
assist with setup/packdown + 
catering services)
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*Booking fee $140 
for half day
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Morning tea

Cate
r
i
n
g

Assortment of baked goods from 
Luxe Bakery including danish, 
mini cakes, banana bread and 
muffins + a seasonal fruit 
platter.

Croissants with various 
condiments, mini quiches with 
house made relish + whole 
fruits.

OR
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Morning tea, lunch 
+ afternoon tea

Lunch + morning or 
afternoon tea

Morning or afternoon 
tea only

Lunch only 

Coffee & tea only

Cheeseboards 
only



Lunch
Choose 2 of the following sandwich 
fillings:

* Roast Mushroom hummus sandwich with 
spinach + sprouts
* Roast Chicken with celery + egg mayo + 
rocket
* Ham, Cheddar, Pickle, Tomato + egg 
mayo 
* Cheddar, Beetroot, Carrot, Sprouts + 
Hummus 
* Free-range Egg Mayo w Alfalfa Sprouts 
+ Carrot
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PASTIZZIS & SANDWICHES

Choose 2 of the following pastizzis:

Flavours are based on availability:
* Spinach + Ricotta
* Vege Curry
* Lentil + Tomato (vegan)
* Chicken + Mushroom
* Chili Concarne

OR

(You can also choose one sandwich and 
one pastizzi option)
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SALADS

Cate
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Choose 2 of the following salad options:

* Brown Rice + roast vegetable salad w 
garlic olive oil dressing
* Chickpea  + cherry tomato salad w 
capers + olives dressed with Lemon olive 
oil 
* Red Cabbage, Carrot, Brocoli + 
Vermicelli Noodle salad w Sesame Lime 
dressing
* Butter Bean + Fennel Salad w lemon 
garlic dressing
* Green Bean Salad w Prunes + Walnuts, 
dressed w olive oil

With the 3rd salad option being 1 of: 

* Mixed Greens + roast capsicum, 
cucumber salad w balsamic olive dressing
* Mixed Greens + cherry tomato, cucumber 
salad w balsamic olive dressing
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Afternoon tea
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Boards of fine cheese with fresh 
vege sticks, dips, dried fruits, 
deli meats + crackers

Lavosh (choose 2)
* Smoked salmon and cream cheese 
w dill
* Avocado and cherry tomato
* Prosciutto and cheddar cheese 
w pickle
* Beetroot and goats cheese
* Cucumber, olive and herbed cheese
* Smoked trout and avocado w capers

with Asian oven baked snacks of 
spring rolls, samosas and money 
bags with sweet chilli dipping 
sauce.

OR
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We make an effort to cater to all dietary 
restrictions. Please let us know at time of 
booking so that we can develop a menu that 
suits you.

Catering service includes assorted tea with 
freshly ground plunger coffee + ice mint water 
available throughout the day.
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Menu

Cooks Lot Wines
Mountain Goat Beer
Three Oaks Cider

Parkers Organic Soft 
Drinks + Juices

(Sparkling wine or water 
available upon request.) 
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Fancy a tipple 
in our rooftop 
garden?

Does your business 
participate in workplace 

giving? Staff volunteer 
in the community?

107 Projects Inc. is a registered 
charity and can be found on 
‘Good2Give’ and ‘Give Now’ 
donation platforms. 

Join companies like Lush 
Cosmetics, Mirvac, AON Insurance, 
Optus RockCorps and PwC Australia 
who have contributed to 107 
Projects through workplace 
giving, volunteer days and direct 
donations. 

Ask your 107 contact  for more 
info.
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