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 Weddings
at

Borrodell Vineyard 
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Immerse yourself in country romance…
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YOUR WEDDING AT BORRODELL VINEYARD
Borrodell Vineyard is set on the picturesque slopes of the extinct volcano Mt Canobolas. Surrounded by cool climate grapes, heritage apples and native bushland, Borrodell is one of Australia’s highest vineyards, with spectacular views across the beautiful Towac Valley towards the township of Orange.
Only 10 minutes from Orange, Borrodell Vineyard can cater for events seating 15 to 40 guests in the restaurant, or 80 to 130 guests in the underground wine cellar. Larger numbers will require a marquee. 

This wedding package is a guideline only. Borrodell prides itself on being flexible and considerate, with the experienced wedding co-ordinator assisting you in creating your special day just the way you imagine it to be.
“If you can imagine it…we can make it happen”
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WE OFFER THE FULL PACKAGE -
· Spectacular views over the grape vines, from the heights of the Towac Valley to the distant twinkling lights of Orange.  

· Award winning Borrodell wines.
· A range of innovative menus, planned to suit your requirements.
· Flexibility and a personal approach to planning your special day.
· Accommodation is available in secluded self contained cottages.   
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YOU MAY CHOOSE THE LOCATION OF THE CEREMONY AND RECEPTION:  
1. The Lawn Terrace is the perfect place for an outdoor ceremony on a sunny day or a warm evening.

2. Sister’s Rock Restaurant – suitable for an intimate gathering of up to 40 people

3. The Wine Cellar – a stylish underground cellar with bifold glass doors leading on to the terrace and spacious lawns and gardens. This space can cater for (approx) 130 guests.
4. Marquee – The lawns at Borrodell are a perfect setting for a traditional Marquee Wedding
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COSTS

VENUE HIRE

Included in the venue hire costs are staff, tables, chairs, tablecloths, all glassware and cutlery. Extra decorative items can be provided by the bridal party. See list of recommended suppliers at the end of this package.

Underground wine cellar:


Off Peak (May – September)
  $800
Peak Season (October – April)
$1800
Restaurant:
Off Peak (May – September)
  $500

Peak Season (October – April)
$1000

Ceremony 
Onsite
 (from 4:30pm)

  $500

* Wine Cellar includes terrace and the adjacent lawns. Restaurant includes surrounding deck and balcony of the restaurant.
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CATERING 
From cocktail party to a formal dinner, there are many options. Our wedding co-ordinator will discuss with you the planning of your menu so that it is tailor-made for you and your guests. Catering will be by the team at Sister’s Rock Restaurant and will include fresh local produce when seasonally available.
FORMAL LUNCH OR DINNER

Canapé, entrée, main and dessert options are available with this package. 
Enjoy canapés on the lawn followed by a formal dinner in the restaurant or the wine cellar. An elegant way to mark such an important day for you and your guests. 

CANAPÉS ONLY

A cocktail-style wedding, serving only canapés can be interactive and casual, suited more for midday to early evening events. Generally, it will finish earlier than a more formal situation.

WEDDING CAKE

The wedding cake is often served as dessert however a dessert list is provided to tempt you. 
Menu options and price are attached.
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DRINKS 
Borrodell Vineyard will supply all drinks for your event. There is a full range of wines to choose from, including crisp white wines to fruity and robust red wines. Sparkling wine, beers, spirits and soft drinks are all available. 
Drinks options and price list are attached.

THE TOTAL COST IS - VENUE HIRE, CATERING & DRINKS + GST
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ACCOMMODATION
Borrodell Vineyard has 2 accommodation options onsite.
1. “Kingston” and “Sommerset” Cider suites. 
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Two romantic suites, open planned with heated floors, spa bath and ceiling to floor windows. Enjoy grand 





  views across the valley and distant mountain ranges. 




  
Prepare for your wedding in comfort and style. 
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2. “Chardonnay” and “Truffles” Cottages. 
Two 3-bedroom, self contained cottages surrounded by grapes and apples, ideal for family and friends attending the wedding party. 
Contact us for any babysitting services.
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Further information including prices are
available on the website:
www.borrodell.com.au
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    GENERAL INFORMATION, TERMS AND CONDITIONS

1. Tentative bookings

Tentative bookings will be held for a period of 30 days, and will automatically be cancelled if not confirmed. If you need more time, please contact us.
2. Confirmation of booking and final attendance numbers

A $1000 deposit, and the signed booking form, is required within 14 days of your booking. This will be deducted from your final bill. The full deposit will be returned to you in the event of a cancellation prior to 3 months from the planned date.

A fee of $2000 will be charged for cancellations within 30 days, prior to the function date.
Final numbers must be confirmed 14 days in advance to your function date. Invoicing will be for at this number. 
3. Pricing

Every effort will be made to maintain prices as indicated, however prices may vary according to market fluctuations. You will be advised of any price changes at least 1 month before the event.

GST will be added to the final cost.
A 15% surcharge will apply to all charges on public holidays and Sundays.

4. Catering choices
Catering choices are to be finalised at least 2 weeks in advance of the wedding. Please advise us of any special dietary requirements when finalising the menu. 
5. Drinks

At Borrodell we are fully licensed. We are not BYO. All licensing regulations are observed with regard to underage & excessive drinking. Last drinks will be called at 11:30pm, and the bar closes at 11:40pm. Cost of the drinks is payable within a week of the wedding.
6. Damage / insurance

Any damage, breakages or excessive cleaning for the function will be the responsibility of the organiser. The costs will be charged to the final bill.
7. Access

Please obtain consent from the wedding organiser before any guests, contractors, agents or employees access the property, to ensure that they comply with safety regulations.
8. Function schedule and finish time

Guests are requested to vacate the venue before midnight to comply with licensing laws. Penalty rates of $200 per hour will apply for late departure.
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Come out and visit, we look forward to meeting you, and discussing your vision of your wedding. Please ring during business hours: (02) 6365 3425 to make an appointment, or visit our website: www.borrodell.com.au
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 Sisters Rock Restaurant 

Borrodell Vineyard

www.borrodell.com.au
P: 02 6365 3128  F: 02 6365 3588
E: info@borrodell.com.au
FUNCTION BOOKING FORM

To secure your booking date please complete this form and return with your deposit.

BOOKING NAME: ________________________________________________________________

DATE OF FUNCTION: ____________________________________________________________

TYPE OF FUNCTION: ____________________________________________________________

ESTIMATED NUMBERS: ___________________ADULTS:____________CHILDREN:____________

CONTACT: _____________________________________________________________________

ADDRESS: _____________________________________________________________________

PHONE: ______________________________MOBILE:__________________________________

FAX: ________________________________ EMAIL:___________________________________
I / We have read and I / We accept the general information, terms and conditions:

SIGNATURE 1:________________________ SIGNATURE 2:______________________________

DATE: ________________________________________________________________________

Please make your deposit into:

BANKWEST

NAME: Sister’s Rock P/L

BSB:
302 100

ACCOUNT:
125 2715
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Function Menu Options

Canapés 
$6 per person, per choice
Smoked salmon & herb roulade

Tempura prawns w Harissa mayonnaise
Bocconcini, tomato & basil on crostini
Grilled lamb cutlets w mint béarnaise
Caramelised onion frittata w red capsicum jam
Entreés
$18 - 2 choices served alternately
Confit duck w puy lentils
Tasmanian smoked salmon w Kipfler potato salad
Wild mushroom & brie tart w baby spinach salad
Baby Gem salad w Feta, cucumber, red onion & citrus dressing
Potted tiger prawns w citrus salad & grilled Turkish bread
Mains
$36 - 2 choices served alternately 
Braised lamb shanks w roast garlic polenta
Roast barramundi w sauce bois boudran
Eye fillet of beef w dauphinoise & cèpe sauce
Chermoula chicken w mint tabouleh & mango dressing
Slow roast pork belly w Borrodell apple sauce & mash potato
Sides 
$7 per portion- serves 2 people
Steamed seasonal vegetables w Truffle vinaigrette
Gratin of cauliflower & cheese

Steamed Broccolini & almond w walnut oil
Rocket & Parmesan salad w cherry tomato dressing
Dessert
$14 - 2 choices served alternately 
Dark chocolate brownie w vanilla ice cream
White chocolate panna cotta w Borrodell cherries

Red wine poached pears w almond crème
Orange & Cointreau cake w Mocha Anglaise
Selection of Cheeses w Borrodell quince paste & crackers
Wedding cake plated & served with coulis & cream or ice cream - $6 per person

All prices valid until the end of June 2011 & subject to market fluctations
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Function Drinks Options
· 2009 Wine Maker’s Daughter

Bottle $24



Gewürztraminer grapes made in a drier style. Fruity & delicious

· 2009 Sauvignon Blanc


Bottle $24   



Crisp, aromatic wine, perfect with seafood or to enjoy on a sunny day

Bronze medals Orange and National Cool Climate Wine Shows
· 2008 Chardonnay


Bottle $24
         

Cool climate, lightly oaked, estate grown.
· 2006 Cabernet Sauvignon

Bottle $25



Rich fruit and berry flavours developed gently in Oak for 18 months 

· 2007 Pinot Noir



Bottle $35



Varietal cherry flavours, supple tannins supported by French Oak


Best Pinot – Orange Wine Show 2007

· 2005 Cherry Liqueur


Bottle $20



Smooth, velvet mid-summer magic that makes the cherries last all year round
· 2006 Sparkling Wine



 
Sisters Rock, Méthode Traditionnelle  - bottle fermented 
Bottle $40

Cumulus “Rolling”, Sparkling Pinot Grigio & Chardonnay
Bottle $25
· Spirits (upon request)


$8

· Beers (upon request)


Soft Drinks

$4
Lite


$5

Orange Juice





Mid strength

$6

Lemon / Lime & Bitters

Full strength

$7

Coke / Lemonade






Mineral Water




Coffee station 
  $150
All prices valid until the end of June 2011

