WEDDINGS AT KTLLARA ESTATE

The feam af Kilara pride ourselves on presentation and attention o detall and
aways endeavour 1o deliver the highest quality of service we possbly can. From
the first enquiry we take a personal inferest in your needs, assisfing you in
any way possble including menu design, sourcing suppliers, themeing and
decorofive products. We place a strong emphasis on listening to you as a couple
and working fogether with you fo ensure fhat your day reflects who you are
and all of your guests leave safistied and confent. For every event we creafe
an event order that is generated fo oufine the specific requirements, menus
and fimings of tne event.

We have the capacity and flexibiity to cater for any occasion, specializing in
corporate funchions, weddings, and social events. Our menus provide a lorge
selection of options from cockfal functions fo formal sit down menus. We are
aways happy 1o work wifh you i you wish fo design a menu o sutr your
needs. Al cooking equipment, chefs, service sfoff, service equipment crockery
and cuflery are included in our prices.

It you would lie fo discuss your options further please dont hesitate in
contacting us af Kilara Estate, we would be happy 1o assist you with any
enquiry you may have and look forrward fo hearing from you soon.




QURGIFTT0YOU

- A commitment 1o working with you and your suppliers fo
ensure fhe success of your day and offering our confacts
fo you In these areos
- Developed and defalled event order and running sheet
falored fo your requirements and delvered on the day in
conunction with your MC
- Wedding Coordinator onsife fhroughout fhe entire. function
+ leading up 1o the even.

- Exclusive use of our property and faciiies
- Ceremony Rehearsal - Arronge a dafe fo come and run
through details and

music prior o the day
- Floor Plan Layour and seafing preview. You wil work wih
our coordinator to arronge your table and floor plon layouf
exactly ow you wish fo scale.

- Your chosen table centerpiece sefup free of charge.
Kilora wil setup up fable decorations, place cords and
Bonbonierre as provided by you
- Gift Table area for signing book, loly buffets and gifts
- Easel and Display board for your supplied quest list chart
- Tea light candles + Mood lighting tinroughout venue
- Pridal Sufe complete with mirror, lounge and chairs
- IPOV connectivity and speaker facilies for ceremony
- Linen « Nopery for al tables and quests
- Egpresso Coffee  and Tea included in all drinks packages

- Restroom faclifies with pamper products
- Wet weatiher opfion In our rustic barrel room
- Ceremony Platform with Pergola
- Extensive Decking with shade sails for pre—dinner drinks
and conages
- Floor 1o celing windows with uninterrupted views across
the ranges
- Lunch for 2 on the lst Wedding Anniversary at our
restaurant from our Racers and Rascals Café.




WEDDING CEREMONY PACKAGE

- Exclusive use of ourCeremony Platform witih views of our Yarra Valley Vineyord
Or
Borrel Room with views of our Yarra Valey Vineyard and Vistas (wet weather option)

- Wedding coordinafor fo assist in the delivery of the ceremony including
Ceremony rehnearsal with Bridal Porty and Celebrant 1o run fhrough details and music,
on an arranged dafe prior fo the day

- Bridal party refreshiments upon arrival

Wedding coordinator to welcome your quests, cue your enfrance music and liaise with al
service providers including your celebrant, photographer, enterfainment and wedding
transport.

420pm arrival fime for quest's exclusive enjoyment

Complete set up including
30 wiite chnairs
Om Flush Red Corpet
Signing table with linen cloth and 2 clnairs

A Pottie of Kilara Estate Premum Sparkling Wine
Complete pack down of ceremony + care of all your table wear, gift table «+ decorafive
fems, fo be stored in a safe and exclusive use area af fhe conclusion of the reception,
until convenient for your collection.




CARVERY BUFFET

Chef's Canapés (Not limifed to)

Tempura battered pumpkin flowers (V)

Coramelised onon « fefta tarflets with balsamic glaze (V)
Bolognese Arancini with aioli (V)

Prawn fwisters - prawns encased in wonton pastry, w chili ol
Mini gourmet pizzos

Medterranean Vegetable frifata (V.GF)

Solads; Cnoose 4

Rocket, pear, walnut + parmesan, with a walnut vinaigrette (V,GF)

Roast pumpkin, baby spinach, feta and pinenuf, with balsamic dressing (V.GF)

Tradtional house favourtte of feta, olives, tomato, cucumber, red onion and crisp cos, with
lemon and oregano dressing (V.GF)

Medterranean posta salad with red capsicum, dives + pesto (V)

Clossic garden solad with balsomic dressing (V, GF)

Main Course; Choose 2

Roost Beet with Kilara Estate jus (GF)

Roast Pork with apple sauce (GF)

Boned and Rolled leg of Leg of Lamb with garlic and rosemary (GF)
Seared Chicken breost wrapped in prosciutto with herb cream sauce (GF)

Rosemory roasted chat potatoes (V.GF)
Dinner rolls

Dessert (Please choose 2 from the folowing, served offernatively)
Chai Spiced apple and pear strudel

Lemon cifrus tart

Fourless chocolate and lnazelnut forta (GF)

Paviova with fresh cream and local berries (GF)




ALTERNATE MENU

Chef's Canapés (Not limited to)

Tempura battered pumpkin flowers (V)

Caramelised onion + fefta tartiets with balsamic glaze (V)
Bolognese. Arancini with aiol

Prawn fwisters - prawns encased in wonton pastry, w chili ol
Mini- gourmet pizza squares

Mediterranean Vegetoble frittata (V.GF)

Sat -+ Pepper Squid

Enfrée

Individual Antipasto of tralian hhouse favourites including cured meats, marinated vegetables,
olives, marinated fefta and ciabatta bread

Coramelised Onion and Fetta Tart with roquette and balsamic glaze (V)

Gorlic and Chili Prawn Tais served on a summer salad, conftt prosciutto and lemon aiol
(GF)

Lemon and Oregano Chnicken, red copsicum and white bean ragu witih basll pesfo drizzle

(GF)

Main
Seared Chnicken breast wrapped in prosciutfo Upon roasted vegetoble stack with a herb
cream souce (GF)

200gm Beef Filet wih paric mash, mushroom us and green beans (GF)

Buffalo Kicotta and Spinach Ravidioni on wid roquette with basl infused Nagoli and
parmeson chards (V)

Tasmanion Solmon Fillet, potato roesti and wited baby spinach finished with salsa verde
(GIF)

Pobby Veal Scaloppini with griled polenta and roasted vegefable stack

Dessert

Citrus Tort with double cream and mixed berry coulis

Vanila Bean Panacotta with local strawberry couls (GF)

Chai Apple + Pear Strudel served with vanila créme angloise
Fourtess Chocolate and Hazelnut Torfa with chartily cream (GF)



SHARED MENU

Chef's Canapés (Not limited to)

Tempura baftered pumpkin flowers (V) [ A AS
Caramelised onion + fefta tartiets with balsamic glaze (V)

Bolognese. Arancini with aiol D[SS - H
Prawn fwisters - prawns encased in wonton poastry, w chili ol -
Mini gourmet pizzas

Medterranean Vegetable frittata (V.GF) %% It

Satr + Pepper Squid

Enfrée

Antipasto platter of Halian house favourttes 1o include marinated vegetobles, mixed olives,
cured meats, marinafed fetta, + clabaffa breod

Buffalo Mozzarela served on Spanish Jamon, drizzied with La Grue olive ol, fomato, basi
+ Clobatta bread

Main (Please choose 2 from the folowing)

Seared Chicken breast wrapped in prosciutfo with a herb cream sauce (GF)
Tasmanian Salmon, baby spinach with salsa verde

Slow cooked lamb studded with garlc and rosemary (GF)

Buffalo Kicotta and Spinach Raviclioni with basll infused Napoli and parmeson chards (V)

(Please choose 2 from fhe folowing)

Chat potatoes roasted in rosemary and garlc (V.GF)

Green peas and beans tossed with crispy prosciutfo, pinenufs + roquette (V,GF)
Roast pumpkin, baby spinach, feta and pinenuf, with balsamic dressing (V.GF)
Roguette, parmesan + pear solad, walnut dressing (V.GF)

Slow Roasted seasonal vegetables (V)GF)

Descert (Please choose 2 from fne folowing, served affernafively) WHH
Citrus Tort with double cream and mixed berry coulis
Vanila Bean Panacotta witih local strawberry coulis (GF) D[SSERN

Spiced Apple + Pear Strudel served with vanila creme anglaise
Fourless Chocolate and Hazelnut Torta with chnanfily cream (GF) MUSPP



(OCKTALL PARTY

FHOURS
15 PER PERSON




) HOUR BEVERAGE PACKAGES

pockage A

Beer: Cartton Draught, James Boags, light
beer

Chnoice of | winife wine and | red wine
based on fosting at cellor door

Sparkling: served 1o quests for the
duration of the function

Non-alcoholic: Variation of soft drinks,
Orange Juice, Fitered water

Tea + Coffee: Freshly brewed espresso
coffee + English breokfast Tea

pockoge P

Premium Beer: Coopers Pale Me, James
Boags Premum, Stela Artois, Premium
falian loger, Lignt beer.

Cnoice of 7 premium winte wines and 2
Premum red wines based on fasting af
celar door

Kilora Estate sparkiing: served to guests
for the duration of the function

Non Adconolic Beverages: Variation of soft
drinks, Orange Juice, Sparkiing mineral
Water, Fitered water

Coffee + Tea: Freshly brewed espresso
coffee, English breakfast, Earl grey and
Peppermint Tea Drop Teas



. TERMS & CONDITIONS

Tentative bookings wil be held for a period of fen days only, after which time, faling
recelpt of writfen confirmation, signed terms and condtions and depostt all reservations
wil be automatically released. Kilara Estate reserves the rignt fo cancel a fenfofive
booking that hhas not been confirmed and 1o allocate the venue 1o another confirmed
clent. A depost of $2500. is due upon confirmation of your booking, and the full amount
s required 4 days prior fo your function date.

Cancelation

In e event of the cancelation of a function, the deposit wil not be refunded. Should
the concelation be within & montins of the event you wil be charged 50% of the
function.

Termination

Kilora Estate reserve fhe right not fo accept a booking, or fo terminafe any function
where it is safisfied that the confinuation of the function wil jeopardize the safety «+
securtty of the property, parficipants and guests and/or the good name of Kilara Estute.
Guarantee of Payment the confract signatory is personally liable to pay al monies in ful
to Kilara Estate. Where the invoice has been addressed to anofiher person, company or
entty, personal liabiity remains the responsibity of the confract signafory.

Final Confirmation

Confirmation of final numbers attending the function is required fourteen (20) days prior
to the event. This confirmed number is fhe minimum number of quests tinat the final
invoice wil be based on. Al biling wil be based on this figure wihether or not full
affendance is received. Professional Service Al Finotographers, Video operators and Band
members must be supplied with a meal and these prices are charged at $opp
Inclusive: of food + beverage.

Poyment

Final payment is 1o be made fourfeen (14) days prior o the event by direct credt,
cosh, Visa or cheque (Payable o Kilara Estate Pty Ltd) There is a 20% processing
fee for all credt card payments. Any addtional cost/damage at your event due to
extended Inours or breokages efc. wil be charged 1o fhe nominated credt card.



TERMS & CONDITIONS

If due to unforeseen circumstances, (e.9. supplier shortoges) Kilara Estate s not able to
provide the agreed menu or services, Kilara Estate reserves fhe right to adopt the menu
or services In consuttafion with the client. Menus are seasonal and may change closer fo
your function. Minimum number of 10 people is required for al menus.

Pricing

Prices quoted are based on your sfafed number of quests. Prices are current as of Olst
May 20b. Prices « condtions displayed are offered unfil 01/01/201

The fotal invoice wil be colculated by; fotal amount of guests x menu price + fofal amount
of quests x beverage price + $b00 ceremony fee.

Children

Chidren 0- 3 will not be charged, A flat rate of $6Opp wil be charged for chidren 4-
2 years old, inclusive of food and beverage. Chidren B-IT years od wil be charged the
ful menu price and not charged for a drinks package.

Hire and Equipment

The Clent is responsible for all hire equipment arronged for an event; including al
breokages and lost equipment. Kilara Estate wil not be responsible for breakages and/or
loss of any hire equipment. I is the responsibiity of the client fo ensure fhat al
equipment not hired fhrough Kilara is set up prior fo the event and packed down at the
conclusion of the event. Kilara Estate wil not be responsible for the set up or pack down
of any hired equipment such as chair covers and sashes. Should the need arise and
Killara Esfote sfoff are required fo assist in #he set up or pack down of hired equipment
to ensure fhe smooth running of your wedding, a €100 per hour fee wil be charged.

Detals For On Sife Ceremonies

We offer our estate for you 1o gef married here at $000, as long as the ceremony
does not comimence prior to 420pm. Any requirement for an earlier start wil aftract a
¢250 fee and sfil must conclude by 1020pm. Confetti and plant material is pronbifed. Rose
pefols, bubbles and rice are permited



~ TeRmS & CONDITIONS

Should there be “special” diefary requirements fo be cafered for an extra b% charge wil
appN.

Beverages
Fixed price beverage packages wil be quoted according fo the durafion of the event and
final numbers.  In the event that an extension of fime is required on the day or evening,
addtional chharges wil apply on a pro-rofa bosis. If an event is concluded earlier thon
expected, no refund wil be applicoble for fixed price beverage packages. Guests lnave 12
an hour fo depart af the conclusion of the event. The conclusion of your event is
descrived as the time that the drinks package ends. Any olferafion fo this must be
authorized by Kilara Estate prior to your occasion. Stricty NO BYO Acohol >>

DATE

Misconduct

The Client, guests and any oflher person attending tine function are financially responsile
for any damage sustained during tne course of the function. To the maximum extent of
te low, Kilara Estate shall not be liable for e consequences of any misconduct
nedligence, error, omission or forgetfuiness on the part of The Client (or invifee)
whatsoever, howsoever arising. Kilara Estate reserves e right fo exclude or eject any
person for misconduct from fhe function or the premises withour liabiity. Kilara Estate
Catering follows the National Beverage Industries Councll quidelines of Responsible Service
of Acohol. Kilara Esfates policy is o serve guests in a responsble, friendy and
professional manner. Staff members have strict instructions NOT to serve alconholic
beverages o quests under fhe age of 18 years or fo quests in a state of infoxication.
Kilora Estate encourages drinking in moderafion.

Prices + condtions displayed are offered unfil 0/01/Z01

Terms and Condtions

L have read, undersfond + accept the above ferms « condtfions stated by Kilara Estote
Winery.

STGNATURE
DATE



