


OUR MENUS ARE DESIGNED TO BE SHARED, ENJOYED
AND CELEBRATED WITH FAMILY AND FRIENDS.

FOOD PACKAGES

OPTION 1  |   GRAZING TABLE
A generous grazing table featuring a Chef’s Selection of artisan cheeses, cured meats, house-selected
dips, crackers, fresh vegetable crudités including cucumber, carrots and seasonal vegetables, sliders,
sausage rolls, seasonal fresh fruit and an assortment of delicious accompaniments.
|  Served over a 1.5 hour duration  |  Adults $39 per person | Children under 12 years $25 per person

OPTION 2  |   WOOD-OVEN PIZZAS
A shared selection of four handcrafted pizzas from our specialised menu, freshly prepared and cooked
in our wood oven, then served grazing-style for your guests to share and enjoy throughout the
celebration.  Please see selections attached.
|  Served over a 2 hour duration  |  Adults $39 per person | Children under 12 years $25 per person

OPTION 3  |   GRAZING TABLE & WOOD-OVEN PIZZAS
A generous shared dining experience combining our signature Grazing Table with a selection of
handcrafted wood oven pizzas, served grazing-style for guests to enjoy, share and savour throughout
the celebration as mentioned above
|  Served over a 2.5 hour duration  |  Adults $65 per person | Children under 12 years $25 per person

ADD ON |  DESSERT GRAZING TABLE
For those with a sweet tooth, add a Dessert Grazing Table featuring a Chef’s Selection of decadent
bite-sized desserts and sweet treats, beautifully presented and served after the mains.
|  Served after Main Courses  |  Adults $14 per person | Children under 12 years $10 per person



CURATED SELECTION OF FRESH & GOURMET OFFERINGS

GRAZING TABLE ITEMS

CHEESE
Provolone
Smoked Cheddar
Brie
Blue
Baby Bocconcini

COLD MEATS
Salami
Proscuitto
Smoked Ham
Twiggy Sticks
Kabana

FRUIT
Strawberries
Blueberries
Rockmelon
Kiwi Fruit
Grapes

VEGETABLES
Baby Cucumber
Carrot Sticks
Cherry Tomatoes
Stuffed Green Olives
Celery Sticks

DIPS & CRACKERS
Chefs Selection of a
variety of 4 Dips
Chefs Selection of a
variety of Crackers

NUTS
Mixed Varierty

HOT FOODS
Beef Sliders served with Cheese, Lettuce and a House made Tomato Relish
Sausage Rolls served with Tomato Sauce

BREAD
A variety of Fresh Bread

OUR BAR WILL BE OPEN WITH A VARIETY OF OPTIONS

DRINK OPTIONS

OPTION 1  -  FULL TAB
A bar tab can be arranged for your guests to enjoy throughout your event. Choose to include our
full beverage selection or nominate specific wines, beers, spirits and non-alcoholic options to suit
your celebration. Simply set a budget that works for you, and our team will take care of the rest.

OPTION 2  -  GUESTS BUY THEIR OWN
Guests are welcome to purchase their own beverages directly from the bar throughout your event

OPTION 3  -  DRINKS PACKAGES
Please see our Drinks Package with 3 different options for a simple, all-inclusive beverage
experience.    Please note that when selecting a Drinks Package, all guests attending the event
must be included in the chosen package.



PIZZA SELECTION
WOOD OVEN PIZZAS 12"
Hand made Hand Stretched Pizza dough the Vine Shed Way - Served over a 1 - 2 hour duration

Please make a selection from 4 of the items below

Margherita
House made Pizza Sauce, Fior di Latte Mozzarella, Fresh Basil

Meat Lovers
House made Pizza Sauce, Shredded Mozzarella, Salami, Pepperoni, Shaved Ham and Smokey BBQ
Sauce

Ham & Pineapple
House made Pizza Sauce, Shredded Mozzarella, Shaved Ham and Pineapple

Fig & Prosciutto
Fire Roasted Garlic Oil, Fior di Latte Mozzarella, Prosciutto, Local Figs (when in season, served with
Pears with Figs out of season), Gorgonzola Cheese, House-Made Dukkha and Fresh Rocket

Smokey Bacon & Hot Honey
House Roasted Garlic Infused Oil, Shredded Mozzarella, Ellis Butcher Smokey Bacon, Pepperoni,
House-made Caramelised Onion, finished with Creamy Feta, House-made Chilli Honey, Chilli Flakes &
Fresh Parsley

Meditteranean
House Roasted Garlic Infused Oil, Fior di Latte, Swiss Mushrooms, Grilled Eggplant, Sundried Tomato,
Red Onion, finished with Creamy Feta & Sticky Balsamic Glaze

Diavola
House-made Pizza Sauce, Fior di Latte, Shredded Mozzorella, Spicy Salami, Olives, Fresh Chilli,
Parmigiano Cheese, Oregano



BEVERAGE PACKAGES
INTIMATE PACKAGE  
4 Hours  |  $80 per person  

Includes the following from the selection below
| 1 Red Wine
| 1 White Wine
| 1 Sparkling

SIGNATURE PACKAGE  
4 Hours  |  $90 per person  

| 2 Beers
| 1 Cider
| Great Northern 0% Beer
| Non-Alcoholic Beverges
| Espresso Coffee & Tea

Includes the following from the selection below
| 2 Red Wine
| 2 White Wine
| 2 Sparkling

| 2 Beers
| Great Northern 0% Beer
| 2 Ciders
| Non-Alcoholic Beverges
| Espresso Coffee & Tea

4 Hours  |  $100 per person  

Includes the following from the selection below
| 3 Red Wine
| 3 White Wine
| 3 Sparkling

| 3 Beers - 2 tap & 1 bottled
| Great Northern 0% Beer
| 2 Ciders
| Non-Alcoholic Beverges
| Espresso Coffee & Tea

| Base Spirits including 
Vodka, Gin, Scotch and Bourbon

Cocktails are available at an additional cost.
Drink Selections on the next page...

ULTIMATE PACKAGE  



BEVERAGE SELECTION

REDS WHITES & ROSE SPARKLING WINES BEER SELECTION NON-ALCOHOLIC

Conte Estate
Cabernet Sauvignon

Conte Estate Shiraz

Conte Estate
Pinor Noir

Conte Estate
Circa 1880 

Old Vine Shed

Conte Estate
Unwooded Chardonnay

Conte Estate
Gewurztraminer

Conte Estate Frontignac

Conte Estate
Sparkling Rose

Conte Estate
Sparkling Moscato

Conte Estate
Brut Cuvee

Goodieson
 Pilsner / Pale Ale /

Golden IPA / Ginger /
Brown Ale / Stout

Perroni

Hahn Super Dry

Corona Extra

Soft Drinks

Orange & Apple Juice

Still & Sparkling
Water

Espresso Coffee & Tea

NON-ALCOHOLIC
BEER

Perroni Zero

SPIRITS

Gin
Vodka

Bourbon
Scotch

CIDERS
Somersby Apple Cider

Somersby Pear Cider

Soft Drinks   |   Orange & Apple Juice   |   Still & Sparkling Water   |   Espresso Coffee & Tea

Children Under 5 years of Age  |  No Charge

All Beverage Packages are for a 4 hour Durations commencing at the beginning of your Event
Responsible Service of Alcohol Laws Apply

**  Prices include GST.  Food & Beverage Packages are subject to change.

$80 $90 $100
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BOOKING & VENUE
POLICIES

THANK YOU
Thank you for considering The Vine Shed to celebrate one of l ife's most important
occasions.  Our team is committed to making your experience as enjoyable and stress-
free as possible. The following information outlines our booking process and venue
policies to ensure everything runs smoothly on your special day.

Securing your Event Date
To secure your date, a signed Agreement together with the required deposit is required.
No booking is considered confirmed until the deposit has been received.
All deposits are non-refundable and will be deducted from your final invoice.

Payment Schedule
A payment schedule will be provided upon confirmation of your booking.
Final payment is required no later than 14 days prior to your date and will be based on
your confirmed guest numbers, selected menu and drinks or beverage package.

Final Planning
To ensure every detail is perfectly prepared, the following information must be
confirmed no later than 14 days prior to your event:

Final guest numbers
Cocktail or Seating plan
Dietary requirements
Menu selections
Drinks Options or Beverage package

Please note that the final confirmed guest number will become the minimum number
charged.  Any extra guests will be charged accordingly.

Food & Beverage
As The Vine Shed is a fully l icensed venue, all food and beverages must be supplied
by the venue unless otherwise approved by management.

Responsible Service of Alcohol
The Vine Shed is committed to providing a safe and enjoyable environment for all guests.
In accordance with Responsible Service of Alcohol legislation, venue management
reserves the right to refuse service to any person who is intoxicated or behaving
inappropriately.
Management also reserves the right to ask any guest to leave the venue should their
behaviour compromise the safety, comfort or enjoyment of others.



Security Options
For the safety and wellbeing of all guests, professional l icensed security may be
required for functions held at The Vine Shed.  Security personnel are arranged
exclusively by The Vine Shed and are charged at $80.00 per hour.
The number of security staff required will be determined by venue management based
on guest numbers, l iquor l icensing requirements and the style of your event.

Suppliers and Decorations
External suppliers including florists, stylists, entertainers, photographers and musicians
are welcome.
Delivery, setup and collection times must be arranged with your Venue Coordinator.
To protect our venue, decorations must not be attached using nails, screws, staples,
pins, adhesives or any item that may damage venue property.
Candles are welcome provided they are fully enclosed within appropriate holders and
comply with venue safety requirements.

Gifts & Personal Belongings
While every care is taken, The Vine Shed accepts no responsibil ity for the loss, theft or
damage of gifts, decorations or personal belongings before, during or after your event.
We recommend all personal items be removed from the venue at the conclusion of your
celebration.

Children
Children are warmly welcomed at The Vine Shed and remain the responsibility of their parent or
guardian at all times.

Damage to the Venue
The client accepts responsibil ity for any loss or damage caused by themselves, their
guests or external suppliers during the event.  Any repair or replacement costs
resulting from damage to venue property may be charged accordingly.

Booking & Payment
A deposit is required to secure your booking. The deposit must be received within
10 days of your booking confirmation. Bookings cannot be guaranteed until the
deposit has been received.
Please see our cancellation policy in relation to our events
The remaining balance is payable 14 days prior to your event. Once final payment
has been received, all monies paid are non-refundable in the event of cancellation.
A 20% surcharge applies to all events held on Public Holidays.

Music & Entertainment
The Vine Shed is happy to assist with arranging entertainment for your event, including
DJs and live acoustic performers. All entertainment costs are the responsibil ity of the
event organiser and will be charged at the individual entertainer’s applicable rate.
Alternatively, you are welcome to create your own playlist and connect a compatible
device to our in-house sound system at no additional charge. All external entertainment
must be approved by the venue prior to the event and comply with venue requirements,
including appropriate sound levels and agreed performance times.



Your event is part of your story.. We'd be honoured to
help you create memories that last a lifetime.

Whether you're just starting your event planning journey
or ready to secure your date, we'd love to discuss your
vision and show you how we can help bring it to life.

Book a private tour today and experience The Vine Shed
for yourself.

Dianna Conte   |   Venue Coordinator
P: 0416 028 132
E: events@vineshedvenue.com.au
W:  www.vineshedvenue.com.au

ARE YOU READY TO BOOK??

Cancellation Policy
We understand that circumstances can change and sometimes wedding plans may need to be
altered. All cancellations must be provided to The Vine Shed Venue in writing.

The initial booking deposit is non-refundable, as your chosen date is reserved exclusively for your
event.

For cancellations made more than 6 months prior to the event date, any payments made beyond
the initial booking deposit will be refunded.

For cancellations made between 3 and 6 months prior to the event date, 50% of all payments made
will be retained by the venue.

For cancellations made within 3 months of the event date, all payments made are non-refundable,
due to the venue date having been reserved and preparations, staffing and associated
arrangements having commenced.

Where possible, The Vine Shed Venue will work with the parties wishing to postpone or reschedule
their event. Any change of date is subject to availability and may be subject to current package
pricing, additional costs or administration fees.

In circumstances outside the reasonable control of either party, including government restrictions,
natural disasters or other events that prevent the function from proceeding, The Vine Shed Venue
will work with the couple in good faith to determine an appropriate alternative date or resolution.

Force Majeure
The Vine Shed shall not be liable for any failure to fulfil its obligations due to circumstances beyond its
reasonable control, including but not limited to extreme weather events, fire, flood, government
restrictions, power outages or other unforeseen circumstances.
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