The perfect Choice for your garden wedding
ceremony, photos, Reception and Accommodation.
-Catering for weddings from 10-150 guests, in our
historic 1860’s winery building.
-Honeymoon suite to compliment your special day
with Jacuzzi spa.

Experience our personalized and sensitive service
on your special day




Pre- Dinner Platters

Mixed nuts, crudities & dips $30.00 per platter
Assorted Canapeés $40.00 per platter

Soup

Potato, Bacon and Leek
Cream of Vegetable
Cream of Pumpkin
Italian Tomato and basil

Entrée

Classical Prawn Cocktail
‘With iceberg Lettuce and Homemade Cocktail Sauce

Modern Prawn Cocktail
With Mesculin Lettuce and Sweet Chili Mayonnaise

Warm Chicken Salad
‘With Cherry Tomatoes, Kalamata Olives and Crispy Bacon

Smoked Salmon Tartlet
‘With Cream Cheese, Dill and Lemon finished with Asparagus

Bacon and Onion Stuffed Chicken Thigh
On a bed of Rocket and Cherry Tomato

Stuffed Tomato
With a Basil, Olive and Feta Risotto

Oysters Screwdriver
Natural Oysters served with a Vodka Orange and Chili Sauce

Beef S ]oring rollsOn a Bean shoot and Coriander Salad with a Chili, Lime

and Soy Dressing

Pg.2



Main Course

Seeded Mustard Fncrusted Roasted Scotch TFillet
Served Medium Well with Baby Vegetables and finished with a Rich Red
Wine Jus

Roasted Sirloin Steak
Served Medium Well with Baby Vegetables and Finished with a Horseradish
and Rosemary Jus

Oven Roasted Chicken Breast
Stuffed with Feta, Sundried Tomato and served with a Potato Galette and a
Creamy Pesto Sauce

Prosciutto Wrapped Chicken Breast
With a Potato Galette and a Rich Tomato Basil Sauce

Char grilled Pork Cutlet
‘With a Orange and Butter Glaze served on a Sweet Potato Galette

Baked Barramundi

Topped with Coriander, Lemon and Chili Breadcrumbs, accompanied by a
Shredded Potato and Carrot Stack

Atlantic Salmon

Topped with Hollandaise and finished with Asparagus and a Potato and
Carrot Stack

Vegetarian meals available on request..
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Desserts

Pavlova
Topped with Fresh Whipped Cream and Strawberries and finished with
Chocolate Shavings

Chocolate and Raspberry Mousse
Finished with a Strawberry fan and Fresh Mint

Brandy Snap Basket
Filled with Fresh Whipped Cream and a Tropical Fruit Salad

Banoffe Tart
Banana and Caramel filled Tart topped with Whipped Cream and garnished

with a Strawberry

‘White Chocolate and Mixed Berry Cheesecake
Finished with Chantilly Cream and a Berry Compote

Wedding cake served as an additional dessert option - extra
chavge - $2.50 p/p
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Menu Selection Options

Menu 1) $42.00

1 Soup

2 Main Courses
1 Dessert

Tea & Coffee

Menu 2) $46.00

1 Entrée

2 Main Courses
1 Dessert

Tea & Coffee

Menu 3) $48.00

1 Entrée & 1 Soup
2 Main Courses

1 Dessert

Tea & Coffee

Menu 4) $52.00

2 Entrees

2 Main Courses
2 Desserts

Tea & Coffee

Wedding cake may be served by the platter with tea & coffee at no

additional charge

Any additional selection to menu choices will incur an additional

fee

Children 12 years and over - Full Price
Children under 12 - ¥ Price
Children under 3 - Free
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Cocktail Receptions

Menu 1- $30.00 per person

Vegetable Crudities, Various Dips & Char Grilled Pita Bread
Chicken Satays with Peanut dipping sauce

Cocktail Pies, Pasties & Sausage Rolls

Asian Platter with a Soy and Sweet Chilli Sauce

Salt & Pepper Squid Fingers with Homemade Tartare sauce
Prawn Cocktail with Homemade Cocktail Sauce

Menu 2 - $35.00per person

Assorted Canapés

Vegetable Crudities, Various Dips & Char Grilled Pita Bread
Poached Prawns with Chilli Dipping Sauce

Chicken Satays with Peanut Dipping Sauce

Cocktail Pies, Pasties & Sausage Rolls

Asian Platter with a Soy and Sweet Chilli Sauce

Homemade Pizzas with Various Toppings

Sun dried Tomato & Olive Arrancini

Crispy Chicken Strips with a Tangy Southern Sauce

Minimum of 40 guests
Served on platters with the appropriate sauces and garnishes
2 pieces of each cocktail item are allocated per person



Beverage Packages

Premium bottled Wines
Hardys Brut Reserve Sparkling
Hardys Chardonnay

Hardys Sauvignon Blanc
Hardys Shiraz Cabernet

Tap Beer-

West End Draught
Coopers Pale Ale

Hahn Premium Light beer

Non Alcohol
Patritti Red & White grape sparkling
Post Mix Soft Drinks

Champagne Toast

3 Hour Package  $28-00 p/p
4 Hour Package  $32-00 p/p
5 Hour Package  $36-00 p/p
Pre-dinner drinks available on request

Non Alcohol Package

Patritti Red Grape Sparkling Wine
Patritti White Grape Sparkling Wine
Post Mix Soft Drinks

Orange Juice

4 Hour Package  $16.00 p/p
5 hour Package  $20.00 p/p
Pre-dinner drinks available on request
*All beverage packages are subject to change
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Conditions
Our terms and conditions are detailed for you to ensure the
smooth running of your wedding.

o Tentative bookings will be held for 14 days

e To confirm your booking a non refundable deposit of room hire
cost is requirved & payable within the 14 day tentative period.

o If no deposit has been received by the due date the venue has
the right to reallocate the room without notification.

o Numbers of guests attending to be confirmed 10 days prior to
your function. This is the minimum number for which you will
be charged.

e Rice and Rose petals permitted outside - Strictly No Confetti
Allowed on the Premises.

Bookings made for the main Restaurant will incur a minimum
guest charge of 8o adults.

* No alcoholic beverages are permitted to be brought on to the

property because of licensing restrictions.

e Organisers are financially rvesponsible for any damage ov loss
sustained to the complex, property or equipment during your
function.

o Ivery endeavor will be made to maintain our prices; however
they may be subject to change.

o final Payment is required seven (7) days prior to the function
date. No refunds are given for late cancellations.

o Confirmation of your booking is acknowledgment and
agreement of the above conditions.

o In the event of outside caterers providing the wedding cake to
be consumed on the property, St. Francis Winery does not
accept responsibility for the condition and quality of the cake

Accepted by (Name) (Sign)

Date Date of Wedding
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Garden Ceremony & Reception Rooms

Room Hire

Main Restaurant and Pergola  Max Capacity Seated 130
$600.00

Governor Phillip Banquet Room Max Capacity Seated 75
$300.00

Cellar Door Room Max Capacity Seated 40 $100.00

Lakeview Room Max Capacity Seated 30 $100.00

Room hire includes complete room set-up to suit your
requirements, head table and cake table skirts, white or black
table linen, printed menu’s, white or black l[inen napkins or a
coloured serviette of your choice, usherettes if required to seat
your guests on entry.

Chair Covers

White or Black chair covers with sash colour of your choice

$4.10 per chair
*Fitting fee of s30 applies for bookings less than 100

‘Wishing Well Hire $25.00
Garden Ceremony fee $200.00

The picturesque gardens at St. Francis offer a unique atmosphere
for your ceremony,.
Included is the use of a wedding arch, red carpet, table for signing
of register and
Seating for some guests.
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Entertainment

St. Francis can provide information on quality entertainers to
suit your reception.

Accommodation

A Complimentary Honeymoon suite for the night of your
wedding will be booked for you on receipt of your deposit.

St Francis offers discounted accommodation rates for guests
attending you're wedding that wish to stay overnight at the

venue.
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