HISTORIC ESCHOL PARK HOUSE
2017 WEDDING PACKAGE

200 YEARS OF HISTORY




200 YEARS HISTORY
25 YEARS EXPERIENCE

SMOOTH MEMORABLE EVENTS

Welcome to our home, creating dreams since 1816

The word Eschol is biblical. It is taken from the name of one of the seven great vo||eys of the

Promised Land, which was famous for its viticulture.
The earliest sections of the old homestead were built around 1816 by then owner Mark Mi||ing+on.

In 1817, Millington sold the 50 acre property to Thomas Clarkson who increased the size of the property to
1300ha and in 1820 built the two storey house we see Jrodgy.

When devout Christion William Fowler took over the large land holding in 1850, he called the area
Eschol Park and established a F|ourishing vineyord.

Our beouﬁfu”y |cmdscoped gcnrdens with our mognificerﬁr home will provide you the perfec’r bockdrop for

your Wedding dOy and |'1e|p create the most beautiful memories.

Eschol Park House provides the perfect location for your private and peaceful garden ceremony and the

most elegant wedding reception to celebrate with your family and friends.
Our 25 years of experience in weddings will ensure the smooth running of your wedding.

We thank you for giving us the opportunity to assist you and your fomi|y

and friends celebrate your specio| doy.

m Contact: (02) 9824 7203 | www.escholparkhouse.com.au | Email: sales@escholparkhouse.com.au

inann APPOINTMENTS: Monday to Friday 9am - 4pm Wednesday Evenings: Until 8pm by Appointment






EVENT ROOMS

GARDEN ROOM
(MIN 40 - MAX 70)

Surrounded by lush green gardens, sandstone and
timber beams with po|isheo| tiled floors, the Garden
Room is perfect for small intimate weddings and

|u ﬂCh@OﬂS.

REGENCY ROOM
(MIN 60 - MAX 90)

The Regency Room is located on the second floor
and offers a grond room with sheer privacy. Timber
floored, private bo|cony, firep|oce, private
bathrooms and |orge private bridal suite create the

ambiance of this room.

QUEEN VICTORIA

BALLROOM
(MIN 90 - MAX 180)

Our Queen Victoria Ballroom impresses from
the moment you step in from the landscaped
gardens into the drawing room with open fire
places and Victorian bay window. An
abundance of natural light, permanent timber

dance floor, and chandeliers adorn this room.
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GARDEN CEREMONIES

Our stunning gorden ceremony features a grond entry onfo a |0rge poved areaq,

perfect to share your "l do's".

With manicured gorden surrounds, our gozebo provides a beautiful back o|rop o||owing you to

OCICI your Fiﬂ0| +OUC|’1€S to persono|ise your Cceremony.

PACKAGE INCLUSIONS

Choice of 1/2 hour or 1 hour garden hire
Plush Red Carpet
30 Champagne Tiffany chairs
Registration table for signing your certificate

Internal room for inclement weather

1/2 hour - $500.00 1 hour - $1000.00
Additional time chorged at $500.00 per half hour



COMPLIMENTARY
INCLUSIONS

ALL EVENTS INCLUDE THE FOLLOWING:
Pre dinner drinks served on arrival for first half hour of event time
Fresh house baked bread and whipped butter

Exquisite alternate serve menu

All dieJrory requirements catered for at no additional cost
Use of gordens for Weo|o|ing pho+os for bridal party (during pre dinner drinks and subject to ovoi|obi|i’ry)
Full steward table service for event duration
Unlimited beveroge pockoge oﬁ(ering Wolf Blass Chordonnoy and Shiraz wines, Wolf Blass Bi|y0ro1 SporHing
Brut for toasts, Carlton Droughf and Hahn premium |igh+ beers, selection of juices, soft drinks, tea and coffee
E|egan+ chgmpogne Jrhc](ony chairs in all event rooms
Cutting and serving of wedding cake as a platter with tea and coffee
Ornate white Wishing well
Guest book for all important memories
Comphmen’rory off street porking (limited on-site porking for bridal cars)
Venue hire (subject to minimum numbers)
Permanent dance floor
Wireless microphone for speeches and announcements

Full linen service

Stylish crockery, cutlery, and glassware




THE MILLINGTON

Package Inclusions:
4 hour event duration
Pre drinks and canapés for first half hour of event
3 course alternate meal
4 hour unlimited beverage package

$110.00 per person (Friday) $110.00 per person (Saturday) $110.00 per person (Sunday)

*SOJrurdoy lunch on|y, minimum numbers opp|y

THE CLARKSON

Package Inclusions:
5 hour event duration p|us comp|imen+ory half hour farewell circle
Pre drinks and canapés for first half hour of event
3 course alternate meal
5 hour unlimited beverage package
Master of Ceremonies
Disc Jockey
Choice of table centrepieces (flask vase with torched willow sticks, white Singapore orchids and fairylights)
OR Getaway Car (Airporf, Wo”ongong, Sydney CBD)

$135.00 per person (Friday) $148.00 per person (Saturday) $135.00 per person (Sunday)

*Minimum numbers opp|y

THE FOWLER

Package Inclusions:
5 hour event duration plus complimentary half hour farewell circle
Pre drinks and canapés for first half hour of event
3 course alfernate medl
Choice of Salt + Pepper Calamari OR Gourmet Antipasto Platter served per table
5 hour unlimited beveroge pockage with choice of bouﬁque beers OR house spirits
Master of Ceremonies
Disc Jockey
Choice of table centrepieces (flask vase with torched willow sticks, white Singapore orchids and foiry|igh’rs)
Getaway Car (Airport, Wollongong, Sydney CBD)

$165.00 per person (Friday) $170.00 per person (Saturday) $165.00 per person (Sunday)
*Minimum 60 adult guests

"WINTER WARMER & SUN KISSED SUMMER SAVINGS"
SAVE $10.00 OFF* package during WINTER: June | July | August & SUMMER: January | February
*Applies to Saturday rates only

*All prices inclusive of GST



MENU
SELECTIONS

ENTREE

Duck and opp|e tarte tartin
Hand rolled pumpkin and pimento gnoccl’mi, forest mushrooms, shredded chicken with fomato essence
Basket of king prawns, avocado and tomato salsa with wild rocket
Slow cooked Atlantic salmon, chorgri”ed asparagus, fomato and basil salsa with caper flowers
Twice cooked pork be”y with opp|e, chives and capsicum salad & nang jim sauce
Moroccan chicken, chickpeo and eggp|on+ salad with minted yoghur+
Warm Ricotta and Hﬁyme tart on fresh greens with an olive oil drizzle

Torched beef, beetroot caponato with basil oil

MAIN

Grilled barramundi fillet on Israeli cous cous with bok choy and lemon beurre blanc.
Char grilled prime fillet of beef with roasted desiree potato, sautéed baby english spinach and peppercorn jus
Slow cooked beef rib, potato hash and forest mushrooms with port wine g|oze
Pan fried pork fillet with sage, fine diced ratatouille and star anise jus
Chicken breast roulade, potato gratin, broccollini and chicken jus
Medallion of veal in pistachio crumb, on o carrot and pumpkin puree with roasted baby beetroot
Roma tomato, eschalot, pumpkin and thyme tarte tatin

Slow roasted lamb shank on mash with dutch carrots and thyme jus.

DESSERT

Profiteroles filled with creme patisserie and +oppeo| with couverture chocolate sauce
Moacaron, Be|gium Chocolate tart, Chocolate mousse tower
Chocolate laced tower filled with strawberry mousse served on a strawberry daiquiri sauce.
Vanilla bean and hazelnut pro|ine ice cream with almond biscotti
Dark chocolate layered mousse flovoured with orange
Blueberry panacotta, white chocolate lattice tower, lemon tart
Slow baked lemon meringue tart

Homemade Créeme Brulee with berry compote






TERMS & CONDITIONS

BOOKINGS
A fentative booking may be made and held for up to 7 dqys, Upon confirmation of your booking you will be sent a booking service agreement to
confirm deftails. Upon confirmation a $1000.00 booking fee is required fo reserve your room, time and date q|ong with signed booking service

agreement. qumeni of the booking fee is your qcknow|edgmen’r and acceptance of the terms and conditions of Eschol Park House.

PROGRESS PAYMENT

Six (6) months prior to your function, we will contact you to organise an appointment fo get an updqie on your Wedding p|qns. We will work

H’irougn your progress booklet and expiqin what is required, A non-refundable progress payment of $2,000 is also required at this stage.

FINAL DETAILS AND PAYMENT
Final numbers, adults, children and proressioncﬂ meals will be required to us two weeks prior to your function. Final numbers can be increased but not
decreased. This is the amount you will then be invoiced for. NOTE: Your final account must be settled 7 dqys prior to your function b\/ cash, bank

cneque or direct deposii. Credit card will incur a 2% surcnqrge.

OVERTIME
Ex’rending the time of your function is available on requesi, and is cnqrged at $154OO per person per half hour. This is pqubie in advance or during

the event.

ARRIVAL TIME

Bridal parties and guests are welcome to arrive 15 minutes prior to your qrrqnged function start time. This will be confirmed by your Event Monqger.

MINIMUM NUMBERS
Sqiurdqy nigni Regency Room minimum is 60 adults. Queen Victoria Ballroom minimum is 90 adults. If minimum numbers are not met, the

difference will be required to be pqid.

TRANSFERRING OF BOOKING DATE
In the event of a function being transferred from one date to another, a second deposii will be required, When the originq| date is re-sold for a
function of at least equq| value, the full deposii and any progress payments will be returned or transferred to the new date. If the room and date is

not re-sold the originq| deposii‘ and any progress payment will be forfeited. All transfer requests must be notified in writing and signed by both parties.

CANCELLATION

All cancellations must be received in writing, and signed by both parties or the party that pqid the booking fee and progress payment. Functions
cancelled at 6 months or within of their function date will forfeit (lose) ALL booking fee and progress payments made in accordance with their
contract. Functions cancelled greater than 6 months from their function date will have 50% of the booking fee and progress payment refunded

ONLY when the date is re-sold for a function of equq| or greater value.

SPECIAL NOTE

An\/ poymeni‘s made by credit cqrd/cnorge cards will incur a 2% surcl’iqrge imposed to cover commission pqymeni‘s and processing costs. Prices and

terms are subject to cnqnge without nofice. Prices cnqrged and ferms will be those in effect 30 dqys prior to the function.

LIABILITY

It is qgreed that Eschol Park House shall not be responsibie for the loss or domqge of any personq| property or giiors brougni on the premises |oy you
or your guests. [t is also qgreed that Eschol Parl House shall not be responsib|e for the death or personq| injury of you and your guests, whilst on the
premises or after the function, and we indemniiy Eschol Park House against any claims in relation thereto. In addition it is qgreed that you and your

guests shall be rinonciq”y responsibie for any dqmqge, or theft sustained to the property whilst at Eschol Park House.
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