BALLROOM

SAMPLE 1| PLAZA BEVERAGE PACKAGE

The following beverages will be served for your event

*Wine varieties may be subject to change

SPARKLING
Tahbilk Coueslant, Central Victoria, NV Sparkling
Subtle peach, melon, red berry and savoury notes; wrapped in a cloak of crisp minerality and yeasty/biscuity

characters. Crisp, citrus overtones with a lingering palate. An aperitif par excellence.

WHITE WINE

Santa & D'Sas King Valley Pinot Grigio

The Santa & D'Sas Pinot Grigio has been made to reflect the Italian expression of this grape variety. The nose offers
up an abundance of fresh Nashi pear, melon and ginger root. The palate displays flavours of yellow pear, green

apple and fresh almonds with subtle spice and quince notes.

Yering Farm, Yarra Valley Chardonnay
A stunning Yarra Valley Chardonnay. Bouquet of peach with a hint of warm toasty oak. Melon, stone fruits and citrus

on the palate, with fine vanilla oak integration. Silky, creamy mid-palate balanced with tight acidity.

ROSE

Tellurian, Heathcote, Rosé

Inspired by the light, dry, savoury roses from Provence, the 2020 Tellurian Rosé offers fresh aromas of red berry,
cranberry, redcurrant that are complimented by savoury, flinty mineral notes. Red berry fruit flavours carry onto the

palate and combine with dry, savoury, soft chalky texture. A delicious organic Heathcote Rosé from Tellurian.
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RED WINE
Trellis and Vine, Yarra Valley Pinot Noir
Displaying an intense ruby colour, this Pinot Noir is a study in red fruits. Full of dark cherry, raspberry and macerated

strawberry flavours, the palate of this wine has silky tannins and a touch of clove spice from the oak ageing.

Redcote, Heathcote Shiraz

This Shiraz shows all these classic Heathcote characteristics of rich fruit density, dark plum and blackberry & mulberry

compote in a lively expression of freshness and richness, structure, and elegance with supple silky tannins.

NON-ALCOHOLIC WINE ALTERNATIVES
NON #1 Salted Raspberry and Chamomile

NON #5 Lemon Marmalade & Hibiscus

NON #7 Stewed Cherry & Coffee

BEER

Furphy, Geelong Refreshing Ale

Furphy is a new, refreshing ale that is Geelong born and brewed from 100% Victorian ingredients. The first sip is
clean and crisp, with a subtle balance of fruit and malt to keep it interesting. The finish is smooth and pleasantly

refreshing.

Mountain Goat Lager, Abbotsford

It's an uncomplicated, anytime sort of beer with a Mountain Goat twist.

Bridge Road ‘Free Time," Alcohol Free Pale Ale

A vibrant, juicy hop aroma, with low bitterness and a clean finish.

SOFTS
Assorted Schweppes soft drinks, Juices, Melbourne filtered still and sparkling water are included as part of this

package
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SAMPLE 2 | GALA BEVERAGE PACKAGE

The following beverages will be served for your event

*Wine varieties and vintages may be subject to change

SPARKLING

Clover Hill Pyrenees MV

This Multi-Vintage is produced from a super-premium cool climate vineyard from the Pyrenees ranges in Western
Victoria. It displays a light straw hue and aromas of brioche and citrus which are complemented by a rich and vibrant
palate. Honeyed lemon and undertones of strawberry fill the palate which is driven by the natural crisp acidity typical

Chardonnay dominant blend.

WHITE WINES
Gembrook Hill, Yarra Valley Sauvignon Blanc
A pale, bright green gold. Consistently good, this restrained sauvignon blanc has aromas of green apple, lemongrass

and just a hint of fresh peas. Gently textured, fresh, clean and crisp with a long lemon-curd finish.

Gapsted, Alpine Valleys Pinot Grigio
This wine displays a pale straw colour. The nose shows lifted citrus, green apple and nashi pear aromas. These fresh

aromas lead to a crisp, light and zesty palate nicely balanced by a subtle savoury finish.

Santolin, Yarra Vally Chardonnay
This 2020 Chardonnay is produced from fruit grown on a single block from the Willowlake vineyard in Gladysdale,
Upper Yarra Valley. It has been crafted with minimal intervention, using natural fermentation, no fining and only a

single filtration before bottling.

ROSE

Port Phillip, Mornington Peninsula Rosé

Opening with an attractive copper hue, the nose reveals vibrant red berry, strawberry and orange peel notes,
together with a peppery savouriness. Showing purity and depth, the palate has juicy raspberry flavours and a delicate

creamy texture balanced by fresh red currant acidity.
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RED WINES
Paringa Estate ‘Coronella’, Mornington Peninsula Pinot Noir
This wine shows upfront bright red cherry, complimented by lifted florals and subtle notes of spice on the nose,

flowing onto a palate of juicy red and dark cherry flavours, bright acid, fine tannins and a long finish

Yering Station, Yarra Valley Sangiovese
The nose entices us with fresh raspberries and tart cherries with hints of crushed Italian herbs. The palate offers

luscious red fruits with a savory note and fine chalky tannins to finish.

A T R Wines, Grampian's Shiraz
Silken texture, wild flings of spice, sweet/ripe cherry-plum fruit flavour and a long finish, replete with roasted nut, ripe
fruit and savoury nuances. Grade A Grampians shiraz, open, sweet-fruited and accessible but with a lot going

besides.

NON-ALCOHOLIC WINE ALTERNATIVES
NON #1 Salted Raspberry and Chamomile

NON #3 Toasted Cinnamon & Yuzu

NON #7 Stewed Cherry & Coffee

BEER/CIDER

Furphy Refreshing Ale, Geelong
Mountain Goat Lager, Abbotsford
Kaiju! Golden Axe Cider, Dandenong

Bridge Road ‘Free Time', Alcohol Free Pale Ale, Beechworth

SOFTS

House made sodas, assorted soft drinks and juices, Melbourne filtered still and sparkling water are included as part

of this package



