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As Melbourne prepares to welcome Winter, there 1s one thing on our
minds at Aflanfic Group [v] - styfe!

The amval of Winter means gorgeous clothes, beautiful reds, and
hearty food.

Rug up and enjoy the season’s bountiful produce. Fennel, Jerusalem
artichoke, sweet potato, quince and rhubarb are delicious this fime of
yedr.

No one in Melboume quite does style ke Aflantic Group [v] , s0 warm
up with us this season!

Kosher Catering & Events Evening

On Thursday the 28th of Apnl 2011, Atlantic Group [v]
hosted the launch of Aflanfic Group [v]'s Kosher
Catering and Events division in the waterfront event
gpaces of Pennsula, Sumac, MAIA and Sketch a
Central Pier, Docklands.

The who's-who of the Melbourne Jewssh Community
celebrated m style with a progressive dinner. Starting
with canapés m Peninsula, the guests then moved
onto entrees in Mﬂhﬁn, had man's m Sketch and
finished with dessert n Sumac.

A great night was had by all and we thank all our
guests who attended.

For information on your next simcha, here at Central
Pier or at a locabon of your choice, please contact
Foe Sherr our dedicated Kosher Client Relationship
Manager on

03 8623 %63 or email zoe@atianticaroupy.com.au

The National Stroke Foundation -

Food for Thought

The Mational Stroke Foundation - Food for Thowght
event was held in Penmsula, at Central Pier
Docklands, on Wednesday the 11th of May, 2011.
Food for thought an excluswe thought-provoking
fundraising event was held fo raize much needed
funds to stop stroke, save lives and end suffering.
Fenowned Melboume Chefs, lan Burch and Darren
Purchese (Burch & Purchese), Michael Fox
(Cecconi’s Canting), Nathan Johnzon (The Millzwyn),
Mathew Macartney (Chateauw Yenna), Ricardo
Momesso (Sart) and Scott Pickett (The Pomt)
banned together and created therr own food for
thought — a s course degustation, designed to
delight the senses.

All proceeds raised over the course of the night was
donated to the Stroke Foundation, assisting them with
ther mission to stop stroke, save lves and end
sufferng.

Thank you to all of the guests who attended and made
the evenng a huge success.

For more informafion on The Nalional Stroke
Foundation, visi: www.strokefoundation.com. au

Myer Stores Community Fund Precious \ THOUG HT
Metal Ball 2011 p\ 10w muar 200
On Frday the 13th of May 2011, the waterfront venue
of Peninzula held the annual Myer Stores Community
Fund Precious Metal Ball.

This is the 3rd of 2 4 year $1million parinership
supporting The Olvia Newton-John Cancer and
Wellness Centre Appeal as beneficiary of the Myer
Stores Community Fund Precious Metal Ball.

The black tie event brought some famous faces,
including Olnsa Newton-John, Melissa Doyle, Signd
Thornton and Vince Sorrentl, fo help raise much
needed precious metal for Olva Newton-John's
Cancer and Wellness Cenire.

Guestz were freated fo fine food, wine and musical
treats, including Olivia Newion-John and Leo Sayer
singing some old favourtes.

Thank you to all of the guests who attended The Myer
Stores Community Fund Precious Metal Ball m
Peninsula and assisted in raising over $750,000.

The Myer Stores Communily Fund is commilted lo
investing in the health and well being of the
communily. Each year the Myer Sores Communily
Fund supports over B0 charities with a focus an
children, youth and women's health.

The Olivia Newlon-John Cancer and Wellness Centre
will combine leading medical lrealmen! and research
of international significance, infegrated with the best
of wellness care and suppart for patients and their
families. The Wellness Cenlre will also provide
patient-cenired support lo patients already diagnosed
with cancer, as well as their famiies and carers.

To find oud more on The Myer Stores Community Fund,
wisil: myer.com.ay

To find out more on The Olivia Newfon-John Cancer amd
Wellnass Candre, visil: olhviaappeal com

Winter Bridal Showcase

Atlantic Group [v] are gearing up to host the 2011 Winter Bridal Showcase.
Showcasing our four venues, Peninsula, Fh'l.ﬁ.la'-:'., Sumac and Sketch, as well as
culmary treats from Executive Chef — Catenng Adam Toomey and Atlantc
Group [v]'s amazing preferred suppliers, it iz a great night to showcase to all
our bndes and grooms endless possibilibes for therr dream wedding.

More information regarding the Winter Bndal Showcase o follow.

Calling all big sharks!

Atlantic Group [v] of Companies are proud to unvel Melbourne's newest
dining expenence - The Aflantic restaurant located riverside at Crown
Entertzinment Complex.

The Atlantic iz & true ocean to plate expenence showcasing seafood in s
purest form, with internationally acclaimed chef Donovan Cooke at the helm!

Book and hold an event with Atlantic Group [v] n one of our 4 stunning venues
(Peninsula, Wdﬁ-., Sumac and Sketch) at Central Pier m Docklands in the
| month of June 2011, for the chance to win a dinner for two pecple valued at
w500 at The Atlantic restaurant at Crown.

THE ATLANTIC For enquiries, please contact our Client Relationship Managers on 03 8623
%600 or email info@atlanticgroupy.com.au

Sail in Style with Atlantic Group Catering

Win a howry cruise on Victona Harbour with Atlantic Group Catenng and
Quest [11.

Book an event with Aflantic Group Catering during June to July 2011, and go
into the draw to WIN two bhssful hours onboard the Quest [Il Super Yacht,
including catering and maiching wines, valued at $4,500.

For more information, contact Zowie Minchm our Catering and Events
Executive on (3 8623 9669 or email zowe@atlanticgroupcatering.com.au

"Events mus! malenalise in June or July 2011. Prize will be drawn an
01.08.2011. Condifions apply. Prize is for a max of 10 peaple.

Sparkle in July

Book an event in one of Atlantc Group [v's stunning venues (Sumac and
Sketch) on a Fnday night n July and receive a spectacular fireworks display
on Victona Harbour free!

Our special packages, including @ 3 course meal and 5 hour beverage
package are $135.00 per person in Sumac and $155.00 per person in Skeich.

For enquiries, please contact our Client Relationship Managers on 03 8623
9600 or email info@atlanticgroupy.com.au

*Only available on Friday nights in July 2011

Solution RED

Transform your next event into something spectacular with the help of
Solution RED. Specialising in event themeing and styling, let our creatve
team take you on a journey to create the perfect themed event for your budget.
Al bookings confirmed with Solution RED by 31st August 2011 will receive a
complimentary “entrance feature” package to the value of $1,000 including a
carpet runner, lantems, bollards and rope.

Please contact Brett Woodhouse, National Sales Manager on 03 9940 0600
or bwoodhouse@solutionred com.au with your event enquiry today.
www_solutionred com.au

Dakleigh Quality Cakes

Oakleigh Quality Cakes has established itz excellent reputation over 30 years
as a leading producer of quality cakes.

The award winning team of professionals start from the high-level designers to
pastry chefs and amazing decorators that can design and create a unique

cake for you, so that “the centrepeece” of your most special day surpasses
your expectations.

With two showrooms on site, over 80 cakes are on display, as well as
numerous photo albums full of “real wedding cakes” which range from elegant,
modem to contemporary and classic. The cakes are decorated with either silk,

. fresh or sugar flowers.
“ For the months of June to September 2011, Oakleigh cakes are offering 10%

Atlantic Group [v]. Why not try one on their new flavours — fudge filled mud
cake with choc coconut rough, and vanilla honeycomb crunch. Or an old
favourite — traditional choc fudge mud or tiramisw. We also specialise n
maccaron croquembouche, canoll croguembouche and our normal créme
patizzene filled or baileys profiterole crogquembouche.

Please contact Tass Poupouzas on 03 9569 6338 or email
tass{@oakleighgualitycakes com.au with your cake enquiry today.
www_oakleighgualitycakes.com.au
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