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About Us

A vacation

without the

Welcome to Merci,

Merci Group is the home of Dunes, Suki, and Mobys.
The group’s mission is to bring a taste of travel to every
experience, offering globally inspired food, beverages,
and exceptional hospitality that makes guests feel like
they’re on vacation—without the flight.

Built on a foundation of unforgettable hospitality,
Merci Group has earned its success by delivering
outstanding food, drinks, and service that transport
guests to a place of relaxation and luxury.

Merci Group aims to make every moment feel like a
getaway—elevating all touch-points.



Dunes Palm Beach is a Mediterranean-inspired, open-air venue made for relaxed 1193 Barrenjoey Rd,
seaside dining, long lunches and sun-soaked moments by the water. Palm Beach NSW 2108




Suki is your local Mona Vale go-to, with flavour and fun at heart. Join us for food 18 Barrenjoey Rd From morning espresso to late dinners — seaside Italian, long lunches, relaxed 227 Whale Beach Rd,
with a little spice, ice cold cocktails, and good times. Mona Vale 2103 dinners. Whale Beach NSW 2107




Contact Us

We look
forward to
hearing
from you

Details:

dunesevents@mercigroup.com.au
mobysevents@mercigroup.com.au






Intro

Merci Events encaptures a happy escape; somewhere to
get away to when a long haul flight is not an option.

Our vision is to offer exceptional well travelled food +
beverages in unique and well designed spaces that offer
our customers to create memories and celebrate.
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Mobys
Whale Beach

©) DINING ROOM (04 GROUND FLOOR
CAPACITY CAPACITY
Non private: Up to 18 guests Private Hire: Up to 150 - 200

Private Hire: Up to 60

MINIMUM SPENDS & VENUE HIRE
MINIMUM SPENDS On request
Non private: No minimum spends

Private: From $5,000

(05) ALFRESCO AREA

(02) PRIVATE DINING ROOM

CAPACITY
Non private: Up to 40
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' e CAPACITY
Private Hire: Up to 60

MINIMUM SPENDS

On request

.r - a | 1 . MINIMUM SPENDS
Celyiideds | — Private: From $5,000

(03) TERRACE/ BALCONY

CAPACITY
Non private: Up to 20



Mobys
Sample

BREAD BASKET
Olive oil and balsamic

env

OLIVES
Mixed Sicilian olives with citrus & herbs

ANTIPASTO

Selection of cured meats & house vegetable pickles

BURRATA
Creamy burrata, cherry tomato, basil oil with toasted carasau

ARANCINI
Taleggio, confit garlic & truffle aioli

CALAMARI

Paprika salt & salsa verde

TUNA CRUDO SPAGHETTI
Bluefin tuna crudo, olive oil, garlic & chilli

TAGLIATA
Sliced grilled scotch fillet, truffle butter & balsamic glaze

ROSEMARY POTATOES
Crispy potatoes with garlic & herbs

INSALATA

Mixed green leaves, prosecco dressing

TIRAMISU ALLA NOCCIOLA

Hazelnut tiramisU with cocoa

Contact our team to discuss your perfect Italian feast.
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| . Dunes
Palm Beach

(01) SEMI PRIVATE TERRACE (03) ENTIRE VENUE
CAPACITY CAPACITY
Semi private: Up to 20 guests Private: Up to 150 - 200
s 1t MINIMUM SPENDS MINIMUM SPENDS & VENUE HIRE
2 =~ LR Non private: No minimum spends Weekdays: from 10k

Weekends: from $15k
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(02) PERGOLA

CAPACITY
Semi private Hire: Up to 60

MINIMUM SPENDS
Weekday: from 5k
Weekend: from 8k




Dunes
Sample Menu

WARM BREAD BASKET
olive oil,balsamic, normandy butter

ZUCCHINI FLOWERS
ricotta, ajo blanco

MARKET FISH CRUDO
tuna, salmon, kingfish, blood orange, olive oil, eschallot

CALAMARI
saffron aioli GF

FRUTTI DI MARE SPAGHETTI
confit tomato, prawns, vongole, calamari

WAGYU RUMP CAP

entfrecot sauce

LEAF SALAD
champagne dressing

FRENCH FRIES

CHOCOLATE MOUSE
chocolate ganache, creme fraiche, mandarin olive oil, pepitas

Contact our team for a taste of the South of France for your next event.







Suki Mona Vale

01) DINING ROOM (03) PRIVATE UPSTAIRS HIRE
CAPACITY CAPACITY

Non private: Up to 20 guests Private: Up to 50 guests

MINIMUM SPENDS MINIMUM SPENDS

Non private: No minimum spends Private: From $3k

(02) SEMI PRIVATE ROOM

CAPACITY
Semi private: Up to 20 guests

MINIMUM SPENDS
Semi Private: From 2k




vki
Sample Menu

OYSTER
Coconut, bird eye chilli, makrut oil
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TUNA CRUDO NORI AN T
Avocado, sesame, chilli oil, tobiko SN NG S ‘é/
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PRAWN WONTONS
Crispy chilli & soy

SALT & PEPPER CALAMARI
Plum Sauce

SHORT RIB RENDANG

GOLDEN FRIED RICE
Egg, spring onion, chinese broccoli, side of chilli crunch

PAPAYA & WATERMELON
Green papaya, watermelon, tomato, herbs, peanut, nuoc cham

CARAMELISED PINEAPPLE ROTI COCONUT ICECREAM

Modern Asian flavours, ice cold cocktails. Contact our team for your next event at Sukil










