
Let's create the 
perfect event 

Let's create the perfect 



 Wine Room

Intimate Private Dining Room 

NOMAD can accommodate up to 10
guests, sit down, within our intimate
private dining room. The Wine Room is
perfect for those long lunches and
corporate or social celebrations. 

When booked exclusively this space has
its own dedicated wait staff, ready to
create the perfect NOMAD experience
for you and your guests. 

The private dining room is available to
hire for lunch and for dinner Monday –
Sunday. 

Monday - Thursday: $1,500 - $3,600
minimum spend 

Friday - Sunday: $1,800 - $4,000
minimum spend 

** ** Please note the minimum spends for the Wine Room
vary during peak seasons and there is a 10% service charge
on the total bill. Our events team will create a detailed quote
based on your event needs.



Looking for a large space all to yourself?
Hire the whole restaurant exclusively for
your next event. Whether you are
planning a networking event, product
launch, a cocktail party, or a large
celebration of any kind, NOMAD can
accommodate 80 - 100 guests within our
restaurant. 

 With options to enjoy special menus
created by our Executive Chef and
beverages selected by our Sommelier, we
can help you create an event to
remember. 

You will be assisted by our professional,
knowledgeable and friendly wait staff
that are dedicated to providing you with
the perfect NOMAD experience. 

Exclusive Use

Exclusive Book Out 

** Please note the minimum spends varies  during peak 
seasons and there is a 10% service charge on the total bill.

 



NOMAD’s menu draws on the flavours of the Mediterranean using local
Australian ingredients to create a dynamic and seasonally driven menu. We
source the best produce from small growers who share that passion.  Our take
on forgotten skills of the kitchen involves a commitment to getting the best out
of our produce.  Our focus on woodfired and charcoal-grilled dishes, is at the
heart of what we love. We invite you to experience the art of smoke and fire. 

Menu



FEAST MENU (SAMPLE)
 
 
 
 

Wood fired flatbread, our za’atar
Wood roasted pumpkin hummus, green olive, walnuts, pomegranate
Charcuterie selection
Burrata, fennel jam, extra virgin olive oil
Raw kingfish, avocado, finger lime, coriander cracker
Okra, truffle honey, pecorino
 
Lamb rump, jalapeno salsa verde, whipped pine nut
Cabbage, apple & kohlrabi slaw, pepitas
 
Olive oil ice cream sandwich, halva, pistachio, honey

ADD ONS 
Sydney rock oysters, our Worcestershire half dozen | dozen

The above menu is our $105.00 feast which changes seasonally. Should you wish to customise your
menu we can have our executive chef work with you to create a bespoke menu that perfectly fits
your occasion. Please contact our team for the most updated menu



Beverages
Packages



Beverage Packages

Our list has been curated to highlight the
very best of Australian wine. We
showcase small producers as well as
some of the country’s most iconic estates.
Our continued commitment to
sustainability sees us lean heavily
towards growers who embrace organic
farming practices.

We compliment our Australian gems
with international wines from small
growers that express unique and
distinctive styles, including a range of
grower Champagnes and a collection of
premium Pinot Noir and Chardonnay
from terroirs around the world.

Choose from one of our beverage
packages or alternatively chat to our
experienced and friendly staff to help you
pre-select your beverages. 



STANDARD
2 HOUR BEVERAGE PACKAG 70PP

(SAMPLE)
 
 
 

Enjoy unlimited pours of our NOMAD by
Gilbert’swines, as well as a sparkling wine and
a choice of two beers.

Alpha box and dice Prosecco 
NOMAD by Gilbert Sauvignon Blanc
NOMAD by Gilbert Rose 
NOMAD by Gilbert Pinot Noir 

The Wanderer Pale Ale by NOMAD
Sydney Beer Co Lager 

 

PREMIUM
2 HOUR BEVERAGE PACKAGE 105PP

(SAMPLE)
 

Enjoy unlimited pours of our Premium
beverages, selected by our Sommelier. 

Andre Clouet Grand Reserve Champagne
Salo Chardonnay 
Rimauresq Rose 
Ten Minutes by Tractor 'up the hill' Pinot
Noir 
Paralian Shiraz 

The Wanderer Pale Ale by NOMAD
Sydney Beer Co Lager 
Otherside 'Harvest' Red 

**Beverage packages run for two hours from when the first 
drink is served to the table. Items are subject to change. 
Any replacements will be like for like. NOMAD is committed to 
the responsible service of alcohol. Intoxicated guests will not 
be served. It is a requirement by NSW Responsible service of
Alcohol laws that any intoxicated persons are removed from
licensed premises.

Have a few wine enthusiasts amongst the
group? Go that little bit further and chat to
our team about having a dedicated Sommelier
for your event. 



Terms & Conditions

MINIMUM SPEND
A minimum spend applies for your event.  Any expenses incurred
above the minimum spend will be charged accordingly & added to
the final bill at the completion of your event. Please provide as
much detail as possible so we can create the perfect experience for
you.

SERVICE CHARGE
A discretionary service charge of 10% is added to the final bill per
night. This is a gratuity that goes directly to the staff.

HOST / SECURITY
A Security/Host is required for the duration of your event for a
minimum 4-hour charge. Please see rates below. We book 1
host/guard for every 100 guests pending service requirements.
Security/Host will be from 30 mins prior to bump in and 30 mins
after bump out based on the above times. Rates are per
host/guard: Monday-Sunday $40per hour, Public Holidays $80
per hour & Special Event Days $100 per hour.

BOOKING STATUS
Enquiry only, we are currently not holding a reservation  for your
event, so availability cannot be guaranteed. Please contact the
Reservations team to proceed, your reservation is secured once
we have received your deposit  and credit card details.

DEPOSIT
25% of the minimum spend requirement is payable to secure
your reservation. 30 days out from your event we require the
remain 75% of the event to be paid. 

CANCELLATION
We require 21 days written notice to cancel your event. If you
provide less than 21 days notice, 100% of the minimum spend will
be forfeited to NOMAD. 

ROOM INCLUSIONS 
Wait staff: ratio approx. 1 for 25-30 for cocktail events pending
service requirements. Free Wi-Fi on request. In house
background music. If you need to cancel your booking we require
21 days written notice. 

GENERAL
NOMAD is a fully licensed premises, please let us know if minors
are attending. The full bill is to be paid at completion of your
event. Please note that NOMAD does not invoice clients after the
event and payment must be made in full.

SAFE DINING
NOMAD is taking every possible measure to reduce the risk of
transmission of COVID19 within its venue/s and other
workspaces. We are a registered Covid-Safe Business.  NOMAD
will be operating in line with the VIC Roadmap. It is incumbent
upon us to follow the VIC Government's health advice to ensure
the health & safety of our staff & guests.

SURCHARGE
All credit card payments will incur a 2% processing fee. 
A 10% surcharge is applicable on Sundays & a 15% surcharge is
applicable  Public Holidays.



Let’s get together to create a
very special event. 

+61 3 8419 2800
eat@nomad.melbourne
187 Flinders Lane, Melbourne,
VIC 3000

tel:+61384192800
mailto:eat@nomad.melbourne
https://goo.gl/maps/GP9uszQ9r5TEVs429

