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About Icegroup

For over 25 years, ICE Group Projects has set the
standard in delivering exceptional fitout solutions.
As a NSW Government certified company, we pride
ourselves on quality, reliability, and expertise.

We specialise in constructing functional and
innovative spaces, including food technology rooms,
canteens, science labs and more.

Our expertise spans commercial kitchens, new
fitouts, renovations, specialty fitouts, defits,and
strip outs. We manage the entire process, working
alongside your project manager or builder, and
utilising shopfitting, design, and consulting services.

At ICE Group Projects, we're passionate about
creating vibrant, functional, corporate and hospitality
spaces that inspire productivity and success. Our
commitment to quality assurance is unwavering, with
stringent HVAC processes ensuring optimal indoor
and outdoor environments.

With our expertise and NSW Government
certification, trust ICE Group Projects to deliver
exceptional results. Contact us today!
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CERTIFIED
HVAC&R FOR A BETTER WORLD

Design & Build

Construction & Project Management

Procurement

Defits & Fitouts

Refurbishment

Custom Fabrication

Preventative Maintenance Programs

Facilities Maintenance




STRATEGY

DESIGN

- DOCUMENT & APPROVALS -

Design

The Ice Group Projects Design Team provide
our clients with commercial design and
documentation solutions. Our talented and
experienced team are on hand throughout
all stages, assisting with formulating design
and construct solutions and reviewing
functionality, all underscored by a thorough
knowledge of relevant Building Codes and
Australian standards.

Construction

Our Construction Team collaborates
seamlessly with our Fitout Team to deliver
exceptional structural building solutions.
With unparalleled expertise and skills,

we consistently deliver high-quality

builds, whether small or large scale. Our
impressive portfolio showcases successful
transformations of educational, hospitality,
aged care and commercial spaces for
esteemed institutions and companies across
capital cities and beyond.

Project Management

At Ice Group Projects, our seasoned Project
Management division delivers end-to-end
solutions for commercial fitout projects
across Australia. Our expert team, comprising
dedicated Project Managers, Coordinators
and Assistants, has extensive experience
serving educational and commercial clients,
intimately understanding their unique needs.
We provide a comprehensive, turnkey service,
guiding your project seamlessly from concept
development through design, construction
and completion.



Seamless Execution, From
Concept to Completion

By engaging our team from the outset, clients
leverage industry-leading expertise under one
roof, ensuring seamless project delivery. With a
proven track record of completing hundreds of
projects, we understand what drives effective
and timely outcomes. Our comprehensive
end-to-end service provides a single point of
accountability, transparency, and a smoother
transition from design to build.
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Strategy

We create tailored, comprehensive
roadmaps for your workplace, aligning
business objectives with culture, operations,
and vision.

Design

Our expert designers provide bespoke
solutions, prioritising quality, efficiency,
functionality, sustainability, and innovation.
Collaborating with our construction

team, we ensure optimal design and
procurement.

Documentation
and Approvals

We handle authority approvals, engineering
planning, construction documentation,

and budgeting. Our transparent approach
ensures budget alignment.
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Build

We manage construction, ensuring top-
quality, safety, and timeliness, with live
budgeting, cost reporting, and project
updates.

Aftercare and
Maintenance

We offer a complete preventative
Maintenance & onsite equipment support.
We work closely with our suppliers to ensure
our customers are serviced quickly and
painlessly. We are able to negotiate further
warranty extensions linked to on-going cost-
effective annual asset management and
Maintenance service contracts.
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The lllawarra
Grammar School

Project Details

Client: The Illawarra Grammar School

Location: Wollongong, NSW

Scope: Fitout of a newly created Vocational Education
and Training (VET) area, including extraction hoods,

stainless steel benching, and equipment.

Conversion of two outdated classrooms into a state-of-the-
art Food Technology facility for one of Wollongong's most
prestigious schools. The project involved the installation

of commercial-grade hoods and mechanical extraction
systems, custom stainless steel benching throughout

with eight new workstations, and an integrated service
wall connected to the teacher's workstation. The scope
also included the supply and installation of specialised
equipment, including induction oven ranges, an induction
griddle, a walk-in cool room, and a dedicated washing area.




Batemans Bay
High School

Project Details

Client: Batemans Bay High School
Location: Batemans Bay, NSW
Scope: Fitout and equipment supply for food

technology area.

A complete refurbishment of an ageing food technology
classroom into a modern, compliant commercial-style
training kitchen, featuring new extraction hoods, custom
stainless steel benches, workstations, and government
approved cooking equipment.



Oakhill College

Project Details

Client: Oakhill College
Location: Castle Hill, NSW
Scope: Stainless steel benching, service walls, walk-in

freezer, and walk-in cool room.

Upgrade of the existing Vocational Education and Training
(VET) area into a new teaching facility fully compliant
with food safety standards, featuring custom-made
benching throughout to accommodate different
equipment and services.




Narooma High School
Trade Skills Centre
Hospitality Facility

Project Details

Client: Narooma High School
Location: Narooma, NSW

Scope: Design, fitout and equipment supply.

Funded by the Australian Government, This specialised
Trade Training facility enables students the opportunity to
study a variety of VET (Vocational Education and Training)
courses in a state-of-the-art kitchens.

A quality school providing excellent educational
opportunities for young people in our community.



Warrigal Care
Nursing Home

Project Details

Client: Warrigal Care
Location: Albion Park Rail, NSW
Scope: Fitout and equipment supply

for main kitchen.

Warrigal Albion Park is tucked away on a quiet side
street, enjoying peace and serenity, without sacrificing
convenience or connectivity. At Warrigal Albion Park,
YOu enjoy easy access to location attractions, such as the
stunning South Coast beaches, as well as entertainment
options, shopping facilities, and restaurants.




Real Life Assistants
NDIS Provider

Project Details

Client: Real Life Assistants

Location: Wollongong, NSW

Equipment: Meiko, Invog Hybrid, Moffat, Goldstein,
Purevac & Wedderburn

Scope: Kitchen design, fitout and equipment supply.

Real Life Assistants actively embrace the concept
of participant choice and control and offering truly
innovative and personalised service options to
individuals with disabilities.



Wollongong Private
Hospital NSW

Project Details

Client: Ramsay Health Care
Location: Wollongong, NSW

Scope: New kitchen fitout, science labs.

Ramsay Health's extensive integrated services and state-of-
the-art facilities mean they can support patients at every
stage of their life journey, without the need to leave the
Illawarra. This project reflects a commitment to delivering
high-quality, future-ready healthcare environments for the
local community.




Fitzroy Falls
Visitor Centre

Project Details

Client: Fitzroy Falls
Location: Fitzroy Falls, NSW
Scope: Fitout and Equipment supply

and custom fabrication.

The award-winning Fitzroy Falls Visitor Centre offers
information on the region'’s local Aboriginal culture, wildlife
and birdwatching, in the Southern Highlands.



Albion Park Memorial
RSL Club

Project Details

Client: Bluestone Building Group
Location: Albion Park, NSW
Scope: New Kitchen, Servery and Equipment Supply.

A complete kitchen rebuild designed to support a larger,
more diverse menu. Works included a new kitchen

pass with integrated refrigeration, upgraded wash area,
cooking line, and a dedicated wok station.




Humber Rooftop
& Cocktail Bar

TR Project Details
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Client: Humber

Location: Wollongong, NSW
Scope: Construction, fitout, equipment supply, and

custom fabrication.

Humber — an iconic Wollongong cafe and bar —is located
in the old Hillman Humber building, on the corner of
Crown Street and Crown Lane, Wollongong. Wollongong's
Rooftop Bar, Kitchen & Lounge Bar - set over 3 levels in the
heart of the Wollongong CBD. A must see and try cafe if
your inspired by luxe interiors.
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Kazzi Beach Greek,
Mosman NSW

Project Details

Client: Kazzi Beach Greek
Location: Mosman, NSW
Scope: Construction, fitout, equipment supply, and

custom fabrication.

Kazzi is an exciting new café eatery in one of Sydney's
most prestigious harbour-side locations, Balmoral
Beach. Kazzi draws its inspiration from the Greek island
of Kastellorizo (“Kazzi"). Great project to work on with
modern interior elements. Custom manufactured
kitchen fitout as required. Supplied and fitted exhaust
hoods and gas commissioning.




Sake Junior Sydney

Project Details

Client: Sake Junior
Location: Sydney, NSW
Scope: Fitout & equipment supply

and custom fabrication.

Discover an exquisite blend of traditional and modern
flavours at our authentic Japanese restaurant




Janglin’ Jacks Bar
Bar & Grill

Project Details

Client: Jangling Jacks
Location: Potts Point, NSW
Scope: Design, fitout and equipment supply.

It's a neighbourhood bar, set in the leafy and somewhat
rundown surrounds of Victoria Street in Potts Point, and it
pays to be a regular there




Preventative
Maintenance
& Onsite Support

We service and maintain all commercial
equipment from dishwashers, ice machines,
ovens to refrigeration and exhaust hoods.

Planned maintenance on
your commercial kitchen

Catch small issues before they become major
issues. The truth is, small issues typically
become larger, more complex issues the longer
they are allowed to persist.

By regularly having your commmercial kitchen
equipment maintained, the more likely it is that
some issues will be caught and repaired before
they become major, more permanent issues.

Extends The Life Of
Your Equipment

Similar to regular maintenance on a car,
planned maintenance for your commercial

kitchen equipment can extend the life of your
kitchen equipment for many years. It will help
diagnose problems early on, before they do
long term damage to the piece of equipment.
By doing planned maintenance on a regular
basis, you will continue to catch issues early
that will decrease the life of your commercial
kitchen equipment.

We provide temperature monitoring systems using thermoelectric cooling modules, Saving you time and costs.
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