
Events & Experiences

Host your next event in our Urban Cellar Door

80 Collins Street, Melbourne VIC 3000



EVENT IDEAS

- Wine Bingo

- Blind Tastings

- Wine and Cheese Pairing

- Wine blending

- Riedel glassware workshops

- Team Building

- Wine & Yoga

- Panels & Workshops

- Weddings, birthdays

- Wine clubs

HANDPICKED CELLAR DOOR

A multi-layered event space in 
Melbourne’s newest luxury 

business and hospitality precinct 
at 80 Collins Street

Handpicked is an award-winning 
Australian wine producer with 
sustainably managed vineyards in the 
best wine regions of Australia and 
overseas.
The events team at our Cellar Door in 
Melbourne CBD will take care of all the 
details and make your event one to 
remember. 



TASTING PODS - PRIVATE WINE TASTINGS                   

IN OUR CELLAR DOOR

6 - 25 people

2 - 6 people 

EXPERIENCE ROOM - EDUCATION AND DISCOVERY

- PRIVATE GROUPS       

CAPELLA - PRIVATE, INTIMATE

- SMALL GROUPS
FLIGHT LOUNGE – RELAXED, CONVIVIAL

2 - 45 people



Group Wine
Tasting Experiences

#1 - Barrel tasting & wine blending

#2 - Tutored Wine Tasting

#3 - Wine & Cheese Pairing workshop

$45 per person

$55 per person

$65 per person

Tailored to suit your group and your 
occasion – from social to wine geek, 
but always fun & informative

Interactive workshop with barrel samples direct from 
our winery. Make your own unique wine blend. 

- Suitable for 8 - 28 guests

- Four barrel samples, 2 finished winesamples

In-depth and educational, but always fun, workshop 
tailored to yourgroup

- Suitable for 8 - 40 guests

- Curated selection of Regional Selections and
Collection wines

Interactive workshop pairing wine and cheese. Learn 
the rules, and how to break them!

- Suitable for 8 - 40 guests

- Selection of Regional Selections & Collection wines

- Cheese and wine selection curated by your wine
ambassador according to your tastes

HANDPICKED CELLAR DOOR

Packages include: 

• Private group session 

• Dedicated wine ambassador

• 2 hour booking



Large Events & 
Special Occasions #4 - Reception - 90 min booking

#5 - Cheese & Charcuterie

#6 - Wine & Grazing Tables/Canapes

MOST POPULAR

Packages include: 

•Dedicated wine ambassador

•3 hour booking

COVID-safe capacity - 115 people

OPTIONAL:

Capella, Experience Room and Flight 
Lounge available for your exclusive use

VIP Package: Premium wines, sparkling water and beer 

included at additional fee

Prosecco on arrival and a selection of cheese toshare

Add: Charcuterie $16pp, additional Prosecco $12pp

Prosecco, fine wines and selection of cheese and charcuterie

- Prosecco on arrival and a glass of wine per person

-Selection of cheese and charcuterie to share

HANDPICKED CELLAR DOOR

From $29 per person

From $60 per person

From $95 per person

Selection of wines accompanied by cheese, charcuterie & 
canapes served at grazing tables or by our roving ambassadors

- Prosecco onarrival and selection of wines
- Bountiful and beautifully presented grazing tables and/or 
canape service

VIP Package: Premium wines, sparkling water and beer 

included at additional fee



Exclusive Venue  Hire

•Dedicated wine ambassadors

•Use of entire venue for threehours

•Available Sun - Wed only

HANDPICKED CELLAR DOOR

Suitable for 60 – 110 guests

Selection of wines accompanied by cheese, charcuterie & 
canapes served at grazing tables and by our roving 
ambassadors

- Sparkling Cuvee on arrival 
-Selection of wines served from our Tasting Pods
- Bountiful and beautifully presented cheese, charcuterie and 
canapes prepared in our kitchen

VIP Package: Premium wines, sparkling water and beer 
included at additional fee

Add: AV hire, flowers, bespoke table settings and décor, 
celebrant/MC, external catering.  

#7 - Wine & Food Service From $110 per person



Canape Package 
Pick Four (4) | $35 pp 
Pick Six (6) | $45 pp 

Pick Eight (8) | $55 pp 
Substantial, Sweet x Speciality’s priced individually

Crumpetini’s

HCT Crumpetini
Smokey Mini Crumpetini

Lemon Curd & Blueberry Crumpetini
Vegan Crumpetini (Maple, Coconut)

Pinchos x Crostini’s

Morcon x Tapenade
White Anchovies

Herbed Buffalo yogurt x confit tomato
Pyengana Cheddar x Quince
Artichoke x Sundried Tomato
Goats curd, Walnuts x Honey

Substantial

Pasta Freda | $5 pp
Truffled Mac ‘n’ Cheese | $ 6 pp

Sweet

Holy Goat, honey x prune/walnut dessert balls | $5 each
Valrhona 85% Dark Chocolate Truffle gnocchi | $5 each

Speciality’s

Beluga Caviar x Cuvee | $40 pp

(3gr caviar x 100 ml cuvee)

Freshly Shucked Appellation Oysters | $2.50 each

All menu items are subject to seasonal availability, and may change without notice



FAQ’s

HANDPICKED CELLAR DOOR

Do I need to make a booking?

General reservations for groups of up to 10 guests can be 

booked online via our website. For group bookings and event

enquiries, please call the cellar door or email our events 

manager: 

Ph: (03) 7306 1088

E: 80collins@handpickedwines.com.au

Can we order a la carte on the day if we are  a group of 15 or 
more guests?

Ordering individually from the menu on the day is available for 

groups of up to 15 guests. Our packages are especially designed 

for groups of 15 or more to make sure you have an enjoyable 

experience at Handpicked Cellar Door and receive the best 

possible service from  our ambassadors.

Can I hire the entire venue?

Exclusive venue hire is available Sunday to Wednesday. Please  

contact our events team for availability, minimum spend and our 

wine &  food packages.

Do you offer any other food apart from cheese and charcuterie?

Our extensive menu of local and international cheese and 

charcuterie has been carefully curated to compliment our wines. 

We also offer a selection of canapes prepared in our kitchen, 

including vegetarian, vegan and gluten-free options. For addition 

requests, talk to our events team. 

Can you accommodate dietary requirements?

We will do our utmost to accommodate dietary requirements. Our 

current  menu can cater for vegetarian and gluten free guests. 

Please advise us in  advance of your booking of any dietary 

requirements. If our menu cannot  accommodate your specific 

requests, we may be able to source suitable  alternatives from one 

of our catering partners.

Can we order additional items from the menu in addition to one  

of the packages?

You are welcome to order additional items from the menu 

to  supplement your package.



FAQ’s

HANDPICKED CELLAR DOOR

Is there a room hire fee or minimum spend for exclusive  
hire?

We do not charge a fee to hire our rooms, it is included in your 
minimum spend. 

Are there AV facilities available?

Our Experience Room is equipped with a ceiling-mounted 
data projector. This equipment is available to use free of 
charge. If you require additional items such as microphones, 
speakers and  staging, we work with an external AV provider 
who can arrange this for a supplementary fee.

Do you host weddings at Handpicked Cellar Door?

Yes indeed! Bring your own celebrant or let us arrange one for 
you. We work with Melbourne’s best florists and party hire 
services and can create a bespoke experience that you and your 
guests will never forget. 

What is the difference between wine tastings at the  tasting 
pod, wine flights in the lounge, and tutored wine  tastings?

Wine tastings at the Tasting Pod are an introduction to
Handpicked. Taste six wines from our range of more than 50 
wines from the best wine regions in Australia and around the 
world. Three tiers of wines available, priced from $12 to $35.

Our wine flights, enjoyed in the Cellar Door or Flight Lounge,
are a self-guided tasting of four Handpicked wines. Our 
sommeliers have created a selection of wine flights to take you 
on a journey themed around a grape variety, a region or a wine 
style. Each flight has an optional addition of carefully matched 
cheeses and charcuterie.

- 4 wines x 75 ml, paired with 4 x 20g cheeses.

Tutored wine tastings are a fun and educational experience lead 
by one of our expert sommeliers. Taste six wines and explore the 
unique characteristics of each – where it was grown, how it was 
made, what makes it special? Cheese pairing is also available.  
Tasting samples are a 60ml pour.



Contact  Us 
Contact our events team, 

Email: 80collins@handpickedwines.com.au

Phone: (03) 7036 1088

Testimonial – Anna Kara Credit Suisse

“Please pass on our thanks to Andrew and the team for a successful evening. The 

feedback on service, F&B was all great our COO called it the “perfect venue”!.

We appreciate you accommodating our changes in order to make it a great 

experience for our staff. 

Thank you for all your help and I look forward to hosting many more function at 

HCD.

Warm regards,

Anna”

Find Handpicked Cellar Door in the concourse 
between Collins and Little Collins streets.

Handpicked Cellar Door
80 Collins Street, Melbourne VIC 3000

Corner of Benson Walk & Pink Alley

Visit Us 
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