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MORNING OR AFTERNOON TEA
Enjoy morning or afternoon tea comprised of mixed baked treats in the venues 

landscaped gardens with tea & coffee and selected item.

$10 per person per break

EVENT UPGRADES

HOT FINGER FOOD
(Please select 1 x option from the following) 

-  Hot Mini Pies
- Vegetarian Arranchini

- Spring Rolls
- Vegetarian Quiche

$8 per person per break

FRUIT PLATTER

A freshly sliced seasonal fruit platter

$8 per person per break

BEVERAGES
Bottled Still Water $4 per person per bottle 
Sparkling Water $5 per person per bottle

A variety of Bottled Juices $5 per person per bottle

DONOVANS GELATO

Two Scoops of gelato from Donovans Gelato Bar

$8 per person per break

Executive Chef, Matt Donovan, along with his family and team of experts have 
designed the menu utilising the freshest local ingredients.

By taking fresh, simple flavours and adding just a little flare, he and his team 
are confident

that their creations will make you smile. That’s what it’s all about.
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LUNCH
Relax and enjoy lunch on the deck, terrace or a indoor working style lunch can be 

arranged.
Please select from the one of the following options;
- A platter of mixed variety of sandwiches or wraps

$12 per person

- A mixed variety of sandwiches served with a freshly sliced seasonal fruit platter & 
bottled juices

$25 per person

- A mixed variety of wraps served with a freshly sliced seasonal
fruit platter & bottled juices

$27 per person

- Grazing Table with a selection of crackers, olives, salami, soft and hard cheese, nuts, 
soy crisps, fruits and bread arranged in a

beautifully curated spread

$28 per person*

MENU NOTES
Minimum 6 delegates apply to catering menu.

* Minimum 25 delegates applies to the grazing table
* Gluten Free, Vegan,  Dairy Free options available

Dietary requirements to be confirmed to your coordinator a minimum 3 business 
days prior to the event



DRINKS PACKAGES
The best way to drink merrily without worrying about the bar tab running dry! 
Our drinks packages are charged per person and all guests must be on the 

same package, with the exception of minors. 

BASIC DRINKS PACKAGE 
4HRS – $60PP
5HRS - $70PP

Sparkling | Wine
Stonegate Cuvee Blanc
Studio Series Pinot Gris
Rhythm & Rhyme Rose
Stonegate Cabernet Sauvignon

Beer
Stone & Wood Pacific Ale
Great Northern Supercrisp
Corona
King Tide Crispy Larger

Non-Alcoholic
Lyre’s ‘Classico’ Non-Alcoholic Sparkling
Heaps Normal Quiet XPA
Soft Drink / Orange Juice / Tea / Coffee

PREMIUM DRINKS PACKAGE
4HRS - $70PP
5HRS - $80PP

Sparkling | Wine
Villa Jolanda Italian Prosecco
Bridgewood Marlborough Sauvignon Blanc
Lambrook Seed Adelaide Hills Rose
Bridgewood McLaren Vale Shiraz

Beer
Stone & Wood Pacific Ale
Great Northern Supercrisp
Young Henrys Newtowner
Balter Cerveza

Non-Alcoholic
Lyre’s ‘Classico’ Non-Alcoholic Sparkling
Heaps Normal Quiet XPA
Soft Drink / Orange Juice / Tea / Coffee

COCKTAIL HOUR – $30PP 
One hour to follow on after the ceremony prior to the reception starting.

Limited to 2 cocktails per person
Couple can select 2 cocktails from our menu for their wedding day.

Aperol Spritz
Vodka Cool Mint Fizz

Spiced Margarita
Espresso Martini

Cosmopolitan 

If you choose to include this, it’s an additional $30pp.

COCKTAIL + OYSTER HOUR – $42PP
2 cocktails + 2 oysters per person

Selection of 2 oyster styles (e.g. Japanese & Kilpatrick)



DRINKS PACKAGES
BAR ON CONSUMPTION

Perfect for relaxed celebrations, gatherings, or private functions.
Enjoy a flexible drinks menu where you only pay for what your guests consume.

BEERS
Great Northern Super Crisp 3.5% – $9

Corona – $10
Stone & Wood - $11

WINE
Long Row Cuvée Brut 200ml – $12

Bridgewood Sauvignon Blanc 187ml – $12
Long Row Pinot Grigio 187ml – $11

Long Row Merlot 187ml – $9
Pizzolatto Prosecco - $42

Basileus Shiraz - $55

Minimum spend applies:
Daytime Events: $300 (3hour service period)

Night-time Functions: $800
Looking for something extra special?

Speak to our friendly team – we’ll help you curate a custom beverage package to suit 
your style and budget.

GELATO / SORBET CART – $10PP
Served on the lawn for 1 hour

Pick up to 3 flavours
Gelato served for $10pp for 1 hour, if catering is already supplied by Donovans.

If hiring just the Gelato cart then the cost will be $10pp for 1 hour as well as staffing 
fees on top of cost per person.

All add-ons are flexible – we’re open to tailoring portions (e.g. more oysters or 
cocktails) depending on the couple’s preferences and guest numbers. 


