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Our ceremony garden and
lawns adjacent to the restaurant
is the perfect backdrop for your

weclding phoi‘os

CEREMONY BOOKING FEE
$1000

to hold your ceremony at

Uleybury Wines in addition to your

reception pcckages (up to one

hour)

VENUE HIRE FEE
$2000*
(The venue fee is waived when you

spend over $15,000)

Minimum spends:
Monday to Fridays $8,500
Sc+urdqy & Sundcys $10,500

Wedding Puckages

Poifveaan $T75ppp7

4 Course Set Menu
Antipasto Platters to share
1 Set Entrée
Alternate drop Main Course
Weclding cake served with
Vanilla cream & Rqspberry Coulis
Beverage Package 4.5hrs

Golul, s165p1p

3 Course Set Menu
Set Entrée
Alternate drop Main Course
Wedding cake served with
Vanilla cream & Rqspberry Coulis
Beverage chkage 4.5hrs

Silieow sT0ppp

3 Course Pizza & Pasta shared Menu
Bowls of Traditional Pasta
Chefs selection of our
fabulous wood oven pizzas
Wedding cake served with
Vanilla cream & Raspberry Coulis
Beverage Package 4.5hrs



BV Nedidingluckages
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A selection of 2 Cold & 2 Hot
items from the menu to be
All seated Wedcling packages _ circulated on platters to guests
include complimentary " : 4 along with an assortment of
/ : - Wood oven Pizzas

Bread Rolls & Butter = | '_ Dessert of your Wedding cake cut

Percolated Coffee station L2 and served on grazing boards
White Napkins & Table cloths : o Beverage Package 4.5hrs

|n|’10use speaker sys+em 'FOI’ use

with a plﬁone p|c|y|is+

Coclfl) selections
Persondlised Table Menus Hof

Uniformed Staff : ' , Lamb Kofta with Tzatziki
Dedicated Event Co-ordinator e e W= Mediterranean Meat balls
‘ & - Arancini Balls
Vegetarian Samosa
Mini Chicken Shasliks
Mushroom Thyme, Fetta Tartlet
Olive Toast with Goats curd & Basil

Cold
Anﬁpasfo Plattes
Seasonal Bruschetta

Charred Pita with Hummus Dip

Smoked Sa|mon & Cappers
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Anﬁpasfo p/aH’er - Cured sliced
meats, gourmet cheese, olives,
marinated vegefab/es ,c]ips and

CI’GCI(GI’S

Wood Oven Pizza Platters - An

assortment of our fabulous pizzas

served on Sl‘ldl’e boards

Arancini - Roasted mushroom and
mozzarella risotto rolled then Iigl’rfly
breaded, then fried until golden and

served with a house-made aioli

Calamari Sale e Pepe - Calamari
seasoned with spicy paprika and
sea salt, served with house-made

aioli

Ravioli - Spinach and ricotta parcels
cooked to perfecfion, then severed
with a creamy white wine and

shallot sauce

Mo
WMain Cowge
Bistecca - Scotch Fillet brushed
with rosemary and sea salt,

charred, then slow roasted and

served with a red wine jus

Pollo - Crispy skinned Chicken
breast rubbed with a prosciutto
and sage salt and served with a

Iighf/y creamed fig sauce

Ravioli - Spinacl‘: and fetta parce/s
cooked to perfecﬁon, served with a
creamy white wine and shallot

sauce

Pesce - Atlantic salmon wrappecl in

Hqin/y sliced pancetta, then pan-

fried until go/den and served with a

white wine and dill butter sauce

We can OISO accommodafe special

diefary requirements

*menus are subject to change without notice

Vesserd

Out Chefs will serve your
supp/ied Wedcling Cake with a
Vanilla Cream & Raspberry
Coulis
If you wish to add a Dessert
option speak to our E vent
Manager about the perfecf match

to compliment your Wedding
Cake

Coffer & Jea

Pair your Wedding menu with
aromatic Coffee made by a

professional Barista $300



Liftle's Mo
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Children 4-12yrs
Sit Down Set Menu or Cocktail

Seated Kids Menu

Entree
Penne with Napolitana Sauce
Main
Chicken Tenderloins served with
Chips and Tomato Sauce

Cocktail

Kids will also enjoy your chosen

options
Pre-dinney, dyinkey

Spoil your guests on arrival for
your reception with half an hour of

pre-dinner drinks and canapes

enjoyecl on our Picnic area or Cellar

door Verandah - $25pp

Beverages

Bar closes at 11.00pm

or 15mins before function ceases

Bevorage Package

All Wedcling packages include a
4.5hr Beverage package of
Beer, Wine & Soft Drinks,

Percolated Coffee & Tea

Beverage Inclusions:

Beers - Hahn's Super Dry,
Coopers Pacific Ale,
Wines - Choice of two Uleybury
Reds and one Uleybury W hite
wine.

Assorted Soft Drinks and

Orange Juice

Additional Spirifs Package
available
Please consult with your

coordinator



BOOKING CONFIRMATION
We will hold a tentative booking for 14days only.
To confirm your booking we will require a signed
copy of the "Terms & Conditions "along with the
specified booking fee. Tentative bookings
without a pc:id booking fee made within 14 c]c:ys

will be cancelled with out consultation

Booking fees applicable
Under 100 guests $2000
101-150 $2500

Jevmy and), Qondifion

CANCELLATIONS
Cancellations within once month of your
function will result in forfeit of your

booking fee.

MENU SELECTIONS
Menu selections must be finalized 14days
prior to your event date. Special dietary
requirements can be catered for with
notice. We must be informed of any
allergies prior to confirmation of the
menu. Please note we cannot guarantee

trace removal of trace a||ergens

FINAL NUMBERS AND PAYMENT
Final numbers of guests are required
14days prior to your event date. If for
unforeseen circumstances, the numbers
must be altered after this time there will
be no refund for any cancellations.
qumen+ in full of your final balance is

required ]4c|oys prior to your event.



DECORATIONS
You are welcome to arrange your own
decorations. Nothing is to be nailed, screwed or
adhered to any wall or other surface of any
areas unless the Event Manager has grani‘ed
prior permission. No confetti is permitted in any

of the areas of Uleybury Wines

RESPONSIBILITY OF GOODS
Uleybury Wines and its staff will not be held
liable for any loss or damage of any goods or

equipment you have hired for the event or that

U|eybury Weines has hired on your behalf. Goods

must be picked up at the conclusion of the event.

Jevmy and), Qondifion

BEHAVIOUR
The management at Uleybury hold the right
to remove any individual that is deemed to
be misbehaving, or behaving in a disorder|y
manner. U|eybury Wines reserves the righi‘
to refuse bar service to any guest who is
under the age of 18 years, or showing
antisocial behaviour or signs of intoxication.
Children must be supervised at all times. All
people attending an event held at Uleybury
Wines are on the property at their own risk.
All guests should follow staff instructions
and stay within the confines of pul)|ic areas
identified by no trespass signs. Smoking
within U|eybury Wines is prohibii‘ed. There is
a designai‘ed area outside the main bui|ding

FOI" smokers.

LEGAL OBLIGATIONS/DAMAGES
You are Fincncia”y responsib|e for any

damages sustained to the property of
Uleybury Wines by you, your guests, or
outside contractors prior, during or after
your event. Uleybury Wines will not be

held liable for any insurance claims

against injury, clamqge, loss of equipment
or personal property occurring as a result

of the actions of external contractors

The U|eybury Wines Wedcling Menu and
pqckages are subject to change without
notice. The packages prices are valid til
30/06/2024. Events held after this date

are subject to a price increase.



