


HOW IT WORKS

MY

3 Flexible Catering Options
to Suit Any Corporate Event

Whether you want a fully interactive live cooking experience or a simple

delivered option, Flying Woks makes corporate catering easy, flexible and stress-

free.

MOST POPULAR
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Our chefs cook fresh
on-site using giant
woks, paella pans and
BBQ grills — creating
an exciting, interactive
experience your team

will love.

- Staff celebrations
« Large corporate
events

« Creating
atmosphere and
engagement
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Cooked fresh in our
kitchen using our
giant woks and pans,
then delivered hot
and presented on-
site in our signature
equipment — giving
the look and feel of
live cooking without
the need for full
setup.

» Offices with limited
space

Not Sure Which Option Is Right for You?

Our team will recommend the perfect setup based on your space, numbers and event goals.

« Fast, clear quotes
* Flexible catering options

- Experienced with large corporate events
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Freshly cooked in our
kitchen and delivered
hot, ready to serve — no
setup, no stress, just
great food.

- Office lunches

* Quick, hassle-free
catering

« Smaller teams or
regular orders

Get a Fast Quote Today | Ph 1300 00 WOKS | www.flyingwoks.com.au




The Bigger Your
Event, the Better
the Value.

We specialise in large-scale corporate
catering and reward you for it.
Our volume discount structure means the

more guests you feed, the lower your per-

head cost — making Flying Woks one of
Melbourne’s most cost-effective premium

catering options for corporate events.

50 - 149 150 — 299 300 - 499 500 - 999 1,000+
GUESTS GUESTS GUESTS GUESTS GUESTS
Standard 5% off 10% off 15% off 20% off

OUR MENU

14 Cuisine Styles.
O_ne Caterer.

From our signature live wok stir fries with a full Asian menu of yum cha, noodles and
sides — to a curated selection of crowd-favourite cuisines, Flying Woks gives your

guests something to remember. All styles include vegetarian, vegan and gluten-free
options.

Asian Wok Stir Fry

Our most iconic offering and the cuisine

where we offer a full, extensive menu. Chefs
toss fresh noodles, rice, vegetables and
proteins in giant woks live at your event —
with a wide range of noodles, canapes and
dietary options to

choose from. High energy, incredible
aroma, unforgettable theatre.




Designed to impress every guest
— from small teams to large corporate events.

—

£

Moroccan Tagines Canapes Desserts

Available Live, Semi-Live or Delivered.



Trusted by Melbourne’s
Largest Organisations

HEALTHCARE « MELBOURNE

Monash Health CLIENT FOR 10 YEARS
9,000+ 18 2,650 100%
STAFF FED MEALS AT SINGLE
SITES COVERED COOKED ON-SITE
ANNUALLY EVENT

Each Christmas, Flying Woks feeds thousands of Monash Health staff across 18 hospital
and health service sites — all cooked fresh on-site. Our largest single function served 2,650
meals in one day. Every year we collaborate with Monash Health to create a fresh, new
menu concept for their staff, keeping the experience exciting and memorable. Our
signature Middle Eastern Plate has become a firm favourite. This is large-scale, multi-site
catering done with precision, flexibility and genuine care.

CASE STUDY:
GEELONG ARTS CENTRE

400 Guests.

One Service Window.

Zero Stress.

When the Geelong Arts Centre needed to
serve 400 guests at once — with timing that

could shift — they needed a caterer who
could perform under pressure.

Most caterers would struggle here.
We were ready. “Your team were soon

Using our Staggered Plating System — top — having 400

combined with our signature wok cooking — LI plqtfd <l
e Y ready for service when
400 people descended
v 400 meals plated and reOdy on us at once was
v served immediately as doors opened outstanding.”
 delivered hot, fresh and on time
Amy Rowe,
No delays. No queues. No cold food. Senior Experience Duty Manager,
Zero complaints. Zero stress. Geelong Arts Centre

A seamless experience for 400 guests.



WHY FLYING WOKS

Why
Leading
Melbourne
Companies
Choose
Flying Woks

From ASX-listed companies to large-scale
corporate events, Flying Woks delivers reliable,
high-quality catering at scale.

Here’s why Melbourne’s leading organisations

trust us:
Live Cooking Scales to Any Size
Experience From 50 to 5,000 guests,

Our chefs become part of
your event — guests gather,
watch and engage. It's
catering as entertainment.

we have the equipment,
staff and experience to
deliver flawlessly at scale.

Trusted by Leading
Organisations

Fully Insured
Fully Licensed & Compliant

“Just do what you did last
year” — the most common
instruction we receive from
our corporate clients.

and Food Trader Certificate
compliant for all Melbourne
venues and events.

Dietary Inclusive
Every menu includes
vegetarian, vegan and
gluten-free options — no
one misses out at a Flying
Woks event.

Melbourne-Wide

We service the greater
Melbourne region for live
events, with door-drop
available across inner
Melbourne and west.



Get in Touch
]

Check
Availability &
Secure Your
Event Today

From 50 to 5,000 guests —
we make catering simple,
reliable and stress-free.

We regularly book out weeks in
advance — secure your preferred
date today.

‘ 1300 00 9657
‘ sales

. www.flyingwoks.com.au

@flyingwoks.com.au

Trusted by Melbourne’s leading organisations

v ‘) Australia

Barwon Post
Health

DEAKIN
UNIVERSITY

Flying Woks Australia Pty Ltd - www.flyingwoks.com.au - View full menu & order online at
ABN 33 083 228 602. - 1300 00 9657 - sales@flyingwoks.com.au orders.flyingwoks.com.au



https://flyingwoks.com.au/corporate-catering/#enquiry
https://flyingwoks.com.au/corporate-catering/
https://www.flyingwoks.com.au/
https://www.flyingwoks.com.au/
https://orders.flyingwoks.com.au/book/menu
https://flyingwoks.com.au/corporate-catering/
mailto:sales@flyingwoks.com.au

	Trusted by Monash Health, CSIRO & Leading Melbourne Companies
	Corporate Catering Made Easy Make Your Next Event Unforgettable.
	Giant woks, paella pans & BBQ grills — live-cooked by our chefs at your event, or delivered hot and ready to serve.

	Catering for 50 – 2000+ guests
	The Bigger Your Event, the Better the Value.
	We specialise in large-scale corporate catering and reward you for it.  Our volume discount structure means the more guests you feed, the lower your per-head cost — making Flying Woks one of Melbourne’s most cost-effective premium catering options for corporate events.
	OUR MENU


	14 Cuisine Styles. One Caterer.
	From our signature live wok stir fries with a full Asian menu of yum cha, noodles and sides — to a curated selection of crowd-favourite cuisines, Flying Woks gives your guests something to remember. All styles include vegetarian, vegan and gluten-free options.
	Asian Wok Stir Fry
	Our most iconic offering and the cuisine where we offer a full, extensive menu.  Chefs toss fresh noodles, rice, vegetables and proteins in giant woks live at your event — with a wide range of noodles, canapes and dietary options to choose from. High energy, incredible aroma, unforgettable theatre.

	400 Guests.
	One Service Window.
	Zero Stress.
	WHY FLYING WOKS


	Why Leading Melbourne Companies Choose Flying Woks
	Client Photo : Barwon Health
	From ASX-listed companies to large-scale corporate events, Flying Woks delivers reliable, high-quality catering at scale. Here’s why Melbourne’s leading organisations trust us:


