Barossa Weintal
2010/11 Wedding Kit

What better way to start your lives together as Husband & Wife than a romantic garden wedding
in the heart of the Barossa. Only an hour’s drive from Adelaide, the Barossa Weintal Hotel/Motel offers landscaped
gardens and delightful surroundings for your ceremony & photographs, coupled with your choice of function rooms
for the reception of your dreams! Our Garden of Eden, complete with rotunda, can be dressed to your
theme and set with red carpet, signing table and chairs for your guests.

Wedding receptions are a specialty at the Barossa Weintal, offering function rooms with character,
expertly prepared menus and warm, friendly service. Our Functions Coordinator would be pleased
facilitate any additional aspects of your special day, including chair covers, table arrangements, and events
such as rehearsal dinners, wine tours or other regional activities for your wedding party and guests.
Further information is contained within this kit, or contact us today for a package tailored
especially for you on your special day!
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Function Rooms

Chardonnay Room

The beautiful Chardonnay Room with its Cathedral style ceiling is the perfect reception venue.
This elegant round function room opens into the ‘Garden of Eden’ and is the ideal location
for your ceremony and for your guests to enjoy pre-dinner drinks & savories.
Seating: 80-150 | Room hire: $380.00

Function Centre

Our leafy Vine-covered Courtyard and adjoining Function Centre is a lovely venue for an intimate reception.
The Vine-covered courtyard is a private, relaxed area, tiered and paved under a beautiful leafy green canopy.
Seating: 50-80 | Room hire: $250.00

Garden Restaurant
Modern, light & airy with floor to ceiling garden views, overlooking the Garden of Eden.
Seating: 60-80 | Room hire: $440.00

Galerie

Small intimate function room opening onto the Garden of Eden.
Seating: 20-40 | Room hire: $150.00

Weintal Weddings Include:

& Bridal table set with white linen tablecloths, tulle, two silver candelabra and candles
R Area for Entertainment or Band &R Guests’ tables are set with white linen tablecloths, crockery and cutlery
R Cake table with lace tablecloth and cake knife supplied <R Gift table @R Personalized Menus
R Assistance with planning your special day aR Friendly, professional staff to cater to your requirements
&R P.A. system in Chardonnay Room & Function Centre

Accommodation

The Barossa Weintal Hotel/Motel offers a variety of Standard Rooms, some featuring Spa Bath and additional Spa Studios,
which feature separate bedroom & lounge areas plus a spa bath in the ensuite.

All wedding guests are entitled to receive 10% discount off Accommodation rack rates when staying 2 or more nights.
Discounted Room rates start from $180.00” per night for a Standard Room based on double occupancy.
Additional guests - $25.00” per person, per night.

Please note: A 2-night minimum stay applies to all accommodation bookings on a South Australian Long Weekend.

We are pleased to offer a Complimentary Spa Room for the Bride & Groom on their wedding night.




Wedding Ceremonies

Begin your lives together with an intimate wedding in the spectacular surroundings of our Garden of Eden complete with Rotunda.
When booking your reception at the Barossa Weintal, you have the option to book the exclusive use
of our beautiful gardens for your ceremony, set with 20 chairs for your guests and
a table with lace cloth and chair for signing your certificate.
Hire Cost for Gardens $220.00

Extra Services

Extra chairs - for guests to be seated during your ceremony
Hire cost $1.00 per chair

Red Carpet — to be rolled out in the Garden of Eden for your ceremony
Hire cost $55.00

Chair Covers - with a selection of organza and satin coloured sashes to choose from
Hire cost $4.50 per chair

Wishing Well - Locked to secure your wedding donations. Decorated with coloured ribbon to match your theme
Hire cost $55.00

Fairy Lights - on the Bridal Table
Hire cost $33.00

Tall Cast Iron Candelabras - with silk camellias and oil burning candles
Hire cost $15.00 per table

Gold Candelabras - Elegant gold candelabra complemented with silver thread
Hire cost $11.00 each

Float Bowls - Beautiful glass float bowls for your candles or rose petals
Hire cost $7.70 each

Serviettes - White or Burgundy quilted paper dinner napkins at no extra cost
Linen serviettes for all your guests
Hire cost $ 1.10 per person

Table Scatters - Silver and gold hearts & cherubs, and more to choose from
$4.00 per table

Gold Easel - To display guests seating arrangements
Hire cost $25.00



Menu Pricing

Pre-Dinner Canapés
Choice of 4 cold items & 6 hot items, served over the following period:
Y5 hour - $17.00 per person
1 hour - $22.00 per person
1% hours - $27.00 per person
2 hours - $32.00 per person
OR,

Choice of cold and/or hot items, served over one hour:
2 morsel selections - $7.70 per person /per hour
3 morsel selections - $12.00 per person /per hour
4 morsel selections - $15.00 per person /per hour
5 morsel selections - 18.00 per person /per hour

Full Cocktail Weddings are also available.
Please speak with our Functions Coordinator for further information & pricing.

3-Course Set Menu

1 choice of Soup, 1 choice of Main Course, 1 choice of Dessert - $39.00 per person
1 choice of Entree, 1 choice of Main Course, 1 choice of Dessert - $42.00 per person

Additional Menu Items for a choice style menu
(orders taken at the table for each guest)
Additional Entree - $5.00 per person
Additional Main Course - $8.00 per person
Additional Dessert - $5.00 per person

Children’s Menu (12years & under)
Children’s Menu on request; 2-course Set Menu, priced from $18.00 per child

Buffet Menu

Buffet Menu 1 - $45.00 per person ($22.00 per child 12 years & under)
Buffet Menu 2 - $60.00 per person ($25.00 per child 12 years & under)

Wedding Cake

Served as Dessert, plated with Chantilly Cream & Berry Coulis - $3.00 per person
Cake Cutting & Bagging - $2.00 per person



Sample Menu Selections

Pre-Dinner Canapés Selection
Cold Canapés

Vietnamese Cold Rolls with Prawn and Cucumber
Californian Sushi Rolls with Avocado and Smoked Salmon
Crostinis with A Trio Of Toppings
Mini Bruschetta with Chicken, Beef, Mediterranean Vegetables & Smoked Salmon
Dip Platter with Char Grilled Pita Breads
Corn Pikelets with Sundried Tomato Sour Cream & Chives
Vegetable Antipasto Platter with Assortment of Dips
Oysters Topped with Fresh Chilli, Lime and Honey (Surcharge $1.50 per Oyster)

Hot Canapés

Chicken Tulips Honey Sesame & Soya Glaze
Fish Goujons with Tartare Sauce
Cocktail Spring Rolls with Sweet Chilli Sauce
Asian Puffs with Soya Sauce
Potato Wedges with Sour Cream
Frenched Lamb Cutlets Char Grilled with Mint Basil Pesto
Mini Quiche Lorraine with Tomato Relish
Welsh Rabbit On Home Made Herb Bread
Rosemary Skewered Barbequed Prawns with Lemon Chilli Dipping Sauce
Lemon Peppered Chicken with Mint Yoghurt Sauce
Shrimp Shamoi with Sweet Soya Chilli Sauce
Spinach Fetta Filos with Chunky Tomato Chutney
Crumbed Camembert with Cumberland Sauce
Prawn Croquettes with Thousand Island Sauce
Mini Gourmet Pies & Pasties with Tomato Or BBQ Sauce



Sample Menu Selections Cont...

Menu Planner Selection

SOUP
Potato Leek and Bacon

Tomato and Basil
Home-style Pumpkin
Spring Chicken & Vegetable
Chicken & Sweet Corn
Carrot with a hint of Ginger

ENTREE
Seafood Cocktail with Tangy Seafood Sauce

Beef Satays served with Rice
Avocado and Prawn Salad topped with tangy Seafood Sauce
Smoked Salmon & Asparagus Salad
Creamy Chicken and Mushroom on a bed of Rice
Warm Chicken and Mango Salad
Chicken Satays served with Rice
Chicken, Feta & Spinach Parcels
Crumbed Camembert served with Cranberry Sauce
Beef Bourguignon with Pilaf Rice

MAIN
Prime Sirloin Beef served with Shiraz and Peppercorn Glaze

Coriander Lamb, strap of lamb rolled in spices with a mild chilli sauce
Honey Chicken, chicken breast marinated in honey & mustard, & chargrilled
Chicken Florentine filled with Spinach & served with a creamy Cheese Sauce
Chicken Mignon, chicken breast wrapped in bacon & finished with a mushroom & brandy glaze
Barramundi Fillet grilled to perfection with a White Wine & Chive Sauce
Oven baked Sea Perch with Lemon Butter Sauce & roasted Almonds

All Main Courses served with potato and selection of 3 Vegetables

DESSERT
Lemon Lime Tart with orange sauce & whipped cream
Traditional Apple Strudel with whipped cream
Chocolate Mud Cake with Cointreau cream
Fresh Fruit Salad with whipped cream
Chocolate and Grand Marnier Mousse
Black Forest Gateau
Cheesecake with a berry coulis
Chocolate Basket with strawberries (seasonal) or berry medley & whipped cream



Sample Menu Selections Cont...

Buffet 1 Sample Selection

Soup
Soup of your choice served to the table.

Please choose one of the following:
Potato Leek and Bacon
Tomato and Basil
Home-style Pumpkin
Chicken & Sweet Corn
Spring Chicken & Vegetable
Carrot with a hint of Citrus

Main Course Buffet

Roast Beef, Lamb and Pork
Served with Roast Potatoes
Honey glazed Carrots
Cauliflower au gratin
Green beans with onions and bacon
Potato Salad, Garden Salad & Coleslaw
Condiments

Dessert Buffet
A Buffet table selection of desserts to tempt you:

Gateaux, Fruit Salad, Cheesecake & Chocolate Mousse

Tea and coffee

Buffet 2 Sample Selection

Soup
Soup of your choice served to the table.

Please choose one of the following:
Potato Leek and Bacon
Tomato and Basil
Home-style Pumpkin
Chicken & Sweet Corn
Spring Chicken & Vegetable
Carrot with a hint of Citrus

Main Course Buffet
Assorted Seafood’s: such as Fresh Oysters, Whole Prawns,
Pickled Octopus & Smoked Salmon
Assorted Cold Meat Platter
Whole Baked Snapper
Hot Honey Glazed Ham
Hot tender Roast Beef
Roast Potatoes, Sesame Carrots,

Cauliflower au gratin, Green Beans with Onions & Bacon
Potato Salad, Garden Salad with oil and vinegar dressing,
Coleslaw & Beetroot
Condiments

Dessert Buffet
A Buffet table selection of desserts to tempt you:

Gateaux, Fruit Salad, Cheesecake, Chocolate Mousse &
Cheese Platter

Tea and coffee



Beverages

Standard Beverage Package Standard Base Sprits Package
2 hours - $29.50 per person 2 hours - $38.50 per person
3 hours - $33.00 per person 3 hours - $44.00 per person
4 hours - $36.50 per person 4 hours - $47.00 per person
5 hours - $40.00 per person 5 hours - $52.00 per person
Additional hour or part there of - $6.50 per person Additional hour or part there of - $9.00 per person
Includes: Bottles of Barossa Weintal House Sparkling, Red & Includes: Bottles of Barossa Weintal House Sparkling, Red &
White Wines, Heavy & Light Beer, White Wines, House Spirits - Bourbon, Rum, Gin, Vodka,
Soft drinks and Orange Juice Whiskey & Brandy, Heavy & Light Beer,

Soft drinks and Orange Juice

Additional premium beverage packages available upon request
Please Note: No BYO; Beverage packages are charged at the same number of guests as menu package

Beverages Charged on Consumption
Allows you the freedom to advise us which beverages you would like to provide for your guests and the amount or limit of money you
would like to spend up to




Wedding Reception Terms & Conditions

Barossa Weintal Hotel/Motel (BW) takes pride in its facilities, service & professionalism, and its people, who strive to
ensure the success of your event. To ensure the satisfaction of all guests, the following terms & conditions are applicable to
your event. All bookings are made upon, and are subject to, these terms & conditions.

DEPOSIT REQUIREMENTS

BW will hold a tentative booking for a maximum of 14 days. To confirm the booking, a deposit equal to the room hire
charge, is required. We suggest you undertake a complete site inspection of the Hotel/Motel prior to confirming your
booking. Any deposit paid will be credited against the total amount of your final invoice. In the event of a cancellation, the
deposit is non-refundable. A signed copy of these Terms & Conditions must be returned to the Functions Coordinator with
the deposit. For accommodation bookings, a deposit of $75.00 (Seventy Five Dollars) per room is required to guarantee
individual reservations.

PAYMENT POLICY

Payment of the balance of the function (including all meals and beverage packages) must be paid upon confirming total
catering numbers, which as stated below is 7-days prior to function. Payment of the balance of beverage tabs or any
additional incidentals incurred throughout the function must be made no later than at the conclusion of the function.

CANCELLATIONS

The following cancellation fees may apply if you cancel your function(s) or part(s) thereof:

Confirmed booking & deposit paid — all deposits paid will be forfeited.

With less than 1 month notice — all deposits paid will be forfeited and you must pay an additional 25% of the estimated
total function cost (unless the function room is re-booked in which case BW, in its discretion, may waive part of the
cancellation fee)

With less than 14 days notice — all deposits paid will be forfeited and you must the pay the estimated total function cost
(unless the function room is re-booked in which case BW, in its discretion, may waive part of the cancellation fee).

CATERING & GUEST NUMBERS CONFIRMATION

To ensure the efficient running of your event, we require

e All menu selections confirmed 1 month prior to your function.

e All catering numbers confirmed no later than 7 days prior to your function. This is the minimum number of guests that
catering will be charged for, even in the event that fewer guests attend.

e Changes to scheduled catering times during your function are required within a reasonable time frame and made
direct to the Functions Coordinator to ensure quality and freshness of food.

e BW retains the right to provide all catering on the premises, and no food or beverages may be brought onto the
premises unless prior permission from management has been obtained.

PRICE VARIATIONS, PRICING & GST

The prices and packages quoted in this Wedding Information Kit are valid until 30 June 2011. All rates are given in
Australian Dollars (AUD) and are inclusive of Goods & Services Tax (GST) as defined in A New Tax System (Goods &
Services) Tax Act 1999. Prices and Menus within this kit are subject to change until a deposit for your function is paid.

LABOUR CHARGES & PUBLIC HOLIDAY SURCHARGE

General cleaning is included in the room hire. Additional cleaning charges may be incurred where an event has created
cleaning requirements to be over and above normal general cleaning. Any event continuing beyond the confirmed
departure time will incur a labour surcharge. Similarly, no charge is applicable should you wish to setup your reception
yourself, however, should you require BW staff to assist with set-up for your reception or to help breakdown, a labour
charge will apply.

A labour surcharge of $400 (Four Hundred Dollars) applies to all wedding receptions held on a South Australian or
National Public Holiday or Long Weekend.

RESPONSIBILITY

As your hosts we take every possible care, however we are not responsible for the damage or loss of merchandise brought
into BW; or any introduction of food to the event and the effect of it afterwards. BW is not responsible for any theft, damage
or loss of any goods that may occur within the car park.



FUNCTION DETAILS
Prior approval of BW is required for:

All plans for decorations that you propose to use during your event must be provided to the Functions Coordinator for
approval prior.

Attaching anything by nail, screws or adhesive in any way to the wall, door or part of BW.

The use of smoke machines, special balloon effects and/or pyrotechnics due to the effect of smoke detectors. Should the
Fire Brigade respond to an alarm, which has been set off by unauthorized use, you will be liable of any charges
incurred.

Any deliveries to BW must be advised before delivery and must be delivered to BW marked with the name and date of
the function.

INDEMNITY
You are responsible for and must indemnify BW for:

Loss or damage to the venue arising out of your use, or any person attending the event and/or room accommodation.
Any additional cleaning requirements which BW considers to be in excess of general cleaning

Claims by any person for loss, injury, death or damage of any kind arising from your use, or any persons attending the
event and/or room accommodation, which is caused or contributed to by your negligence or that of persons attending
the event.

TERMS & AGENCY

Unless otherwise agreed, the party which signs these terms and conditions will be the party responsible for the payment of
the event charge. Certain functions may require specific guidelines that are not contained above. Whilst every attempt has
been made to cover these, the Functions Coordinator will highlight any additional concerns.

Please read these terms and conditions carefully. If you do not understand any of the terms or have any questions, please
discuss them with the Functions Coordinator. If you have read and understood the event and accommodation Terms and
Conditions set out above and accept them, please sign the terms. In signing the terms, they are binding upon you. Please
keep a photocopy for your records.

Bride & Groom Names

Bride & Groom Signature/s Date

BW Functions Coordinator Date

Please return signed copy of the terms and conditions along with deposit to:

ATTENTION: Functions Coordinator
Barossa Weintal Hotel/Motel

PO Box 270

TANUNDA SA 5352

Alternatively it can be faxed to (08) 8563 2279
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