hospitality

MAESTROS

IN BRIEF

50+
years experience

Unparalleled expertise delivering memorable
functions for over half a century, pioneering
new standards of quality and innovation.

FOOD with flair
Drawing inspiration from around the globe,
we design seasonal menus and create bespoke
food & beverage options to suit a function of
any size, scale or theme.

FUNCTION
& FORM
From intimate occasions, corporate functions
and launches to grand scale celebrations and
showcases, Peter Rowland is the go to choice
to bring any event vision to life.

Major players

CREATIVE TOUCHES...

If there’s a major event in Melbourne,
Peter Rowland are there to bring our
hospitality flair. Melbourne Cup Carnival
to the Grand Prix, Kooyong Classic,
Melbourne Food and Wine Festival,
VAMFF or the MOTO GP – we can
bring you to the table or help stage
your corporate entertaining.

Draw on Peter Rowland’s extensive
network of the best contacts in the
business to add creative styling, lighting
or entertaining elements to your event.

SO MELBOURNE,
SO PETER ROWLAND

GET THE LOOK...
Peter Rowland has the ability to
customise uniforms to reflect a venue,
brand or add to the theme of your next
event for that final touch.

Select from the best venues in
town to stage your next event.
Peter Rowland can open
the doors to the city’s prized
cultural institutions, blockbuster
exhibitions, heritage buildings
or contemporary spaces.

SAY I DO...
Peter Rowland has a dedicated wedding
team and an exclusive concierge service
to assist with your wedding.

CORPORATE CULTURE...
Not only lavish affairs but adding
style & sustenance to boardroom
meetings, conferences & seminars.

SERVICE IS THE NEW BLACK
From initial enquiry to the last drink poured, Peter Rowland’s
management, team of event co-ordinators & experienced service
staff ensure a personal touch every step of the way.

ICONIC
WINNING
COMBINATION

Starwood Distillery

Set the scene for your next event
at Melbourne’s most iconic venues.
Use the backdrop of exhibitions, dramatic
architecture, dynamic spaces or skyline
views of the city’s prestigious cultural
and heritage venues and attractions.
Only with Peter Rowland...

CREATIVE HOSPITALITY National Gallery of Victoria

CONTEMPORARY SPACES

Australian Centre for the Moving Image

WAREHOUSE CHIC

Butler Lane

Rippon Lea
House & Gardens

Create an occasion amongst the vines,
in historic mansions, within gardens
or by the bay. Let our collection of
distinctive venues in Victoria bring
statement and style to your next
corporate event or private celebration.

BAYSIDE STYLE

Port Melbourne Yacht Club

DISTINCTIVE

ELEGANT GRANDEUR

ENCHANTING EVENTS

Chinese Museum

ART DECO DELIGHT

Mossgreen

VISIONARY SPACES

Australian Synchrotron

MODERN ARCHITECTURE Sandridge Events Centre

ECLECTIC

AMONGST THE VINES

Levantine Hill

Bring a certain flair to your upcoming
occasion with this collection of hidden
treasures - The List is a curated selection
of our favourite non exclusive venues all unique, inspiring and ready for your
next event!

HISTORIC LANDMARK

ART DECO DELIGHT

Mossgreen

Royal Exhibition Building

MID-CENTURY MODERN

Walsh Street

Kensington Collective

FASHIONABLY
FORWARD

Ripe Studio

If a secret or never before experienced venue
is your style, our team of hospitality experts
have curated “The List” – a collection
of unusual and quirky spaces that can
be transformed into venue locations for
launches, celebrations or events with
a difference.

DESIGNER DREAMING

THE LIST

WAREHOUSE WONDER

SLICK INDUSTRIAL

Whitehouse Design Institute

Two Ton Max

BLANK CANVAS

141 Dover Street

National Gallery of Victoria

Peter Rowland have worked with the National Gallery of Victoria
to develop and manage their signature restaurant and cafe. Garden
Restaurant has become a beautiful canvas for Peter Rowland’s on trend,
fine dining created by Executive Chef Nuno Gabriel, as well as a host of
other activations reflecting the diverse exhibitions on offer at the Gallery.
While the Tea Room offers a modern interpretation of a timeless
tradition. Macarons, éclairs and a delectable array of cakes and
savouries, are all handmade by our team of talented pastry chefs.

TEA ROOM

National Gallery of Victoria

RESTAURANTS

GARDEN RESTAURANT

ART DECO DINING

BARS & CAFES

Mossgreen

When transforming spaces into
inviting cafes look no further
than the elegant Mossgreen
Tearooms where 1920’s style
has been bought to life with
fine bone china, beautifully
designed menus and specially
trained staff complementing
the established fine art gallery
and auction house.

ACMI Cafe & Bar at Federation
Square, lets us bring our flair for fun,
casual, all day food and drink. Custom
designed and managed by Peter
Rowland, ACMI Cafe & Bar creates
an inviting and engaging spot for pre
or post film dining and grazing on
light snacks, tapas, craft beers and a
carefully procured wine list.

ANYTIME
ANYWHERE
An empty warehouse, a deserted
beach or a manicured garden.
A private home or a rambling
laneway. An intimate art gallery
or a giant exhibition hall.
Our Catering & Events team
can deliver your event vision
anytime, anywhere.

OUR style
Bespoke events have been our business for more
than 50 years. Whether your function is a product
launch, gala dinner, reception or a private
celebration – provide the vision, the theme or a
brief and our team will set to work creating menus,
producing styling, adding creative touches and
managing the entire event.
Let our team create memorable hospitality
experiences for you and your guests
wherever and whenever you wish.

SO MELBOURNE,
SO PETER ROWLAND
Peter Rowland have become synonymous
with Melbourne’s major events.
If there’s a major event on in Melbourne, Peter Rowland are
typically there to bring their hospitality flair. From motor racing
to tennis to the renowned Melbourne Cup Carnival – Our
expertise managing catering for large scale events from
conception to implementation is second to none.
MELBOURNE CUP CARNIVAL

Drawing inspiration from around the globe, complemented
by partnerships and collaborations with some of Australia’s
leading chefs, premium brands and new experiences, Peter
Rowland are an intrinsic part of Melbourne’s renowned food
and major event culture.

If there is a major
event on in Melbourne,
we are there to add our
hospitality flair.
FORMULA 1® ROLEX AUSTRALIAN GRAND PRIX

PRICELINE KOOYONG

CLASSIC

MELBOURNE CUP CARNIVAL
Peter Rowland’s hospitality at
the Melbourne Cup Carnival
has become synonymous for
delicious food, smart service
and an unforgettable experience.
Every race day offers a unique
and sophisticated approach,
matching the glamour and
prestige the Carnival is
renowned for whether it’s a
grand-scale Birdcage marquee,
Carparks, The Winning Post,
or The Flemington Grand Stand
– Peter Rowland is odds on
favourite.

FORMULA 1® AUSTRALIAN
GRAND PRIX – Revving things
up at The Formula 1® Rolex
Australian Grand Prix for the
past 20 years, Peter Rowland
have been offering a range of
first class hospitality experiences
at this amazing race. Stunning
hospitality packages are
available in the revamped
Paddock Club, Chicane
Pavilion, Pit Entry and
Corporate Platforms.

PRICELINE KOOYONG
CLASSIC – When January rolls
around a sizzling summer of
tennis is on the calendar. We
have envisaged a brand new
hospitality experience - The
Grossi Garden Pavilion featuring
a bespoke menu designed
by Guy Grossi. As well as the
Eastern Terrace with its premium
arena views. The Kooyong
Common for food truck fun and
of course courtside dining.

AUSTRALIAN
INTERNATIONAL

AIRSHOW

AUSTRALIAN INTERNATIONAL
AIRSHOW – Marvellous men
in their flying machines, with
marvellous retail catering,
bars and corporate hospitality
to match by the team at
Peter Rowland.

AUSTRALIAN MOTORCYCLE
GRAND PRIX – Our expert team
relocate to Phillip Island each
year to bring supercharged
hospitality trackside.

ACTIVATIONS
and pop up’s

THE MELBOURNE
FOOD & WINE
FESTIVAL
BANK OF MELBOURNE
WORLDS LONGEST LUNCH
A long lunch table for 1600 guests? No
problem. Since 2010, Peter Rowland have
brought to life the Bank of Melbourne
‘World’s Longest Lunch’– each year in
the spectacular inner city setting.

THE FESTIVAL HUB
Whether it’s a Dairy, a Bakery or a
completely immersive food destination,
Peter Rowland are behind it. From menu
creation, production, supply management,
staffing and special events this urban
pop-up at Queensbridge Square was open
morning, noon and night thanks to Peter
Rowland.

MASTER CLASSES
In 2016 Peter Rowland delivered a new
look Master Class series at Deakin Edge in
Federation Square. Attendees listened and
learnt from the best local and international
chefs and wine makers in a line up of
masterclasses, hands on sessions and
wine program.

VIRGIN AUSTRALIA
MELBOURNE
FASHION FESTIVAL
FOOD MEETS FASHION
Fashion, food and festivities combine
during the city’s most stylish event –
the Virgin Australia Melbourne Fashion
Festival (VAMFF).
A major partner since 2016, Peter
Rowland designed a vibrant collection
of super chic drinking and grazing
options at the new Festival home within
the Melbourne Museum precinct.
Turning the REB forecourt into a lively
village of hospitality marquees, bars,
pop-ups and branded activations,
Festival goers are kept busy pre and
post parades with live entertainment
and DJs. Peter Rowland also produce
a collection of corporate entertaining
options from the Fashion Lounge and
Festival Bar to Runway Boxes and the
Runway Bar.

FISHER & PAYKEL
SOCIAL KITCHEN &
COOKING SCHOOL
DISCOVER. COOK. LEARN.
FEAST.
Proving that all we need is a brief, The
Social Kitchen Cooking School was
the perfect collaboration between Peter
Rowland and client Fisher & Paykel.
Our role in producing the city’s slickest
pop-up cooking school at Queen
Victoria Market saw the team devise a
26 week program of hands on cooking
workshops and develop a series of
Master Classes with Melbourne’s most
in demand chefs.
The Social Kitchen classes saw our
hosts lead shopping expeditions to meet
market traders and source seasonal
ingredients, while our chefs worked side
by side with participants to offer expert
tuition at the state of the art individual
cooking stations featuring Fisher &
Paykel appliances. Classes finished with
a shared feast of the delights prepared
during the class.

FEASTING WITH LEE HO FOOK
ARTFUL CHINESE
Peter Rowland partnered with celebrated fusion chef,
Victor Liong of Lee Ho Fook to produce a sumptuous
Chinese banquet to herald the closing of the National
Gallery’s ‘Golden Age of China’ exhibition.
A lavish, one day only affair, staged in the Gallery’s
magnificent Great Hall, guests feasted on four courses
of Victor’s creative cuisine along with a final viewing of
the beautiful Qianlong Emperor’s treasures direct from
Beijing’s Palace Museum in the Forbidden City.

TOKYO VIBE
UNDERGROUND
Peter Rowland transformed an underground gallery space
into a cornucopia of Tokyo infused delights – neon dance
floors, cinema screens, arcade games and Harajuku
dress ups matched with a giant circular cocktail bar, sushi
and dessert stations plus a host of roving entertainers to
delight the crowd. Food naturally riffed on traditional and
modern Japanese cuisine, ensuring a total immersion into
the sometimes crazy but always cool Tokyo.

IN-HOUSE

Catering
PETER ROWLAND HELPS CLIENTS COMBINE CLASSIC WITH
CONTEMPORARY TO ADD CREATIVE TOUCHES TO EVENTS
AND IN-HOUSE CORPORATE CATERING.

Providing tailored food, beverage and hospitality solutions that include
boardroom meetings, conferences, special events and receptions. We secure and
train select staff to work in-house reflecting the culture of the organisation.
Menus are created to suit budgets, seasons and the occasion. Peter Rowland
can deliver your morning coffee, your muffin break and transform the average
corporate canteen in to a space where your staff can re energise and enjoy.
A company’s brand is always reflected through quality offerings, down to the tea
served, crockery selected or wine procured.

FOOD
DESIGNING
Let us share our culinary ideas, latest food
trends from around the world & inspiration
sourced from art, design, architecture
& fashion to add creative flair with
food & drink to your next event.

SEASONAL MENUS
created by our Group Executive Chef, Neil Rocke...

TANTALISING

dishes...

DYNAMIC

presentation...

Peter Rowland
8 River St, South Yarra VIC 3141
+61 3 9825 0000 peterrowland.com.au
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