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Congratulations on your engagement and thank you
for considering the Inglewood Inn as the place to
celebrate your special day. We make a commitment
to providing an experience, not just a venue, for you
to share with your family and friends.

We believe that every wedding should

be a unique and personal occasion.

This is why we will endeavour to meet the needs
of every couple. Our venue has been designed so
that it can be altered to suit the personal style
of each wedding, creating a special, unique and
unforgettable day.

If there is something you feel like there is something
that can be added to enhance your special day, or
not quite what you want, please do not hesitate to

let us know.

FUNCTION MANAGER : MILLY HOWELL WWWW.INGLEWOODINNWEDDINGS.COM.AU

FUNCTIONS@INGLEWOODINN.COM.AU #INGLEWOODINNWEDDINGS
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INCLUSIONS

PERSONAL SUPPORT FROM THE DAY YOU BOOK

ALL VENUE SETUP & PACK DOWN EXCLUDING PERSONAL DECORATING

EXCLUSIVE USE OF THE GARDENS & FUNCTION ROOM FROM 10:30AM TILL
MIDNIGHT THE DAY OF THE WEDDING

CEREMONY RECEPTION
50 BLACK AMERICANA CHAIRS ROUND TABLES WITH WHITE LINEN
SIGNING TABLE LONG ROWS WITH WOODEN TOPS OR

WHITE LINEN
POST CEREMONY TABLES FOR GUESTS

TO MINGLE GLASSWARE & CROCKERY
UMBRELLAS BRIDAL TABLE WITH SKIRTING
TOILETS FAIRY LIGHTS

BAR FACILITIES WINE BARRELS

POWER SUPPLY

WHAT WE DON'T PROVIDE

ALL STYLING EG. FLOWERS, CANDLES, SIGNAGE, NAME TAGS

PA FOR CEREMONY + RECEPTION

Octever - (pr| 1y

83000.00  82000.0

5% VENUE HIRE DISCOUNT SUNDAY - FRIDAY BOOKINGS

MINIMUM NUMBERS : 60 MAX COCKTAIL : 150 MAX SITDOWN :110
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SI'T DOWN

ENTREES
OPTION 1
e SHARED ANTIPASTO
PRE-DINNER CANAPES Adelaide Hills meats and cheese, house pickles, dip, olives, bread

HANDMADE POTATO GNOCCHI V

ENTREE Sage, walnut, burnt butter, parmesan

MAINS (ALT. DROP) LIGHTLY CURED KINGFISH GF DF
Roast lemon, fennel, karkalla, radish, dill emulsion

SIDE DISH
CRISPY SKIN PORK BELLY GF DF

DESSERT OR CAKEAGE Agrodolce, caper raisin glaze, toasted almonds

CHARRED PAROO KANGAROO LOIN GF

N . .
Smoked sweet potato, pickled cucumber, spiced yoghurt
ST10.0 per feat porac. e yo

add on shared antipasto as pre-entree 15.0 p.p

MAINS
OPTION 2 BEEF FILLET GF DF

Roasted cauliflower puree, charred spring onion, salsa verde, jus

PRE-DINNER CANAPES
ROASTED CHICKEN BREAST

ENTREE Black barley, sesame labne, rainbow chard

CRISPY SKIN ATLANTIC SALMON GF DF
Braised white beans, broccoli cream, kale and lemon

MAINS (GUEST CHOICE)

SIDE DISH PRESSED LAMB SHOULDER GF DF

Warrigal sauce, fennel, soft herbs, jus
DESSERT OR CAKEAGE
SLOW COOKED PORK SCOTCH GF DF

8 1 2 () . () !W W/f/ Romesco, cavolo nero, macadamia, pork glaze
SIDES

CRISPY BABY KESTREL POTATOES V GF capers, herbs
OPTION 3 CHARRED SEASONAL GREENS V GF DF roast garlic, lemon

PARACOMBE PEAR SALAD V GF fresh leaves, parmesan

PRE-DINNER CANAPES
WARM SOUR DOUGH house churned butter

ENTREE (GUEST CHOICE)

MAINS (GUEST CHOICE) DESSERT

DARK CHOCOLATE AND CARAMEL TART
Whipped mascarpone and burnt butter

SIDE DISHES

DESSERT OR CAKEAGE WHITE CHOCOLATE PANNA COTTA

7 7 Roasted strawberry, lemon myrtle
(
S130.0 per fent

all include warm sourdough

Dishes can be adjusted to suit dietary requirements

Vegan and vegetarian meals will be catered for according to seasonal menu
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COCKTAIL

OPTION 1
KEG TOP POST CEREMONY
2.5 HOURS WAIT SERVICE

4 COLD, 4 HOT

2 SWEET OR 1 LARGER

$75.()W(wo

OPTION 2
KEG TOP POST CEREMONY
3 HOURS WAIT SERVICE
4 COLD, 4 HOT

4 SWEET OR 2 LARGER

OPTION 3
KEG TOP POST CEREMONY
4 HOURS WAIT SERVICE
5 COLD, 5 HOT

2 SWEET OR 3 LARGER

895.0 per heat

coLD

CURED OCEAN TROUT GF creme fraiche, sumac, rice cracker

SLOW ROASTED BEETROOT V goats curd, pickles, lavosh

PRAWN CRACKER DF GF Spencer gulf prawn, yuzu sesame, seaweed mayo
SLICED BRESAOLA egg mayo, potato crisp

FRESH SHUCKED COFFIN BAY OYSTERS GF DF mignonette or ponzu sauce
TORTILLA GF DF of pumpkin and potato, smoked paprika, aioli

CRUSHED SPICED PUY LENTILS VG GF DF piparras, radicchio leaf

SERRANO JAMON manchego and quince, grilled sourdough

HOT

MAC N CHEESE NDUJA CROQUETTES pickle sauce

CHARRED PORT LINCOLN SARDINES DF roast baby tomato, aioli, sourdough
ROASTED DUCK LEG DF GF pickled plum, cos leaf

FRIED PORK GYOZA chilli oil

SPINACH AND RICOTTA PASTIZZI V

CONFIT CHICKEN WINGS GF DF lemon curd

ROAST PUMPKIN & THYME ARANCINI V sumac, parmesan

CHARRED SLICED BEEF DF pickled onions, horseradish, sourdough

BAKED SCALLOPS miso butter, toasted panko crumbs

LARGER

PORK BEEF & FENNEL SAUSAGE ROLLS DF house made tomato relish
CRISPY PORK BAO BUNS pickled cucumber, hoisin sauce

MUSHROOM AND TALEGGIO TARTLETS V tarragon walnuts

WAGYU CHEESE BURGER SLIDERS relish, pickles

WHITE FISH TACOS GF DF charred corn, jalapeno, coriander, sour cream

SWEET
CHOCOLATE BROWNIE
SALTED CARMEL AND MACADAMIA TARTS

APPLE TARTE TATIN
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LEEXTRAS

CHILDREN

- CHOICE OF MAINS FROM OUR KIDS
MENU OR ADULT MAIN
EG. NUGGETS, PASTA, SCHNITZEL

- WEDDING CAKE

- BOTTOMLESS SOFT DRINK & JUICE

SAD.0perheat

VENDORS

MAIN COURSE & NON-ALCOHOLIC BEVERAGES

S A4S0 perheat

DRINKS
ADDITIONAL HOUR $10.0 per head
SPIRITS on consumption

SA GIN & TONIC HOUR ADD ON $10 per head

COCKTAIL ITEMS

3 POST CEREMONY CANAPES $15.0 per head
ADDITIONAL STANDARD SELECTION $5.0 per head

ADDITIONAL LARGER SELECTION $7.00 per head

CAKEAGE

DESSERT/LOLLY BAR FEE $2.5 per head
CUT & SERVED ON PLATTERS $3.5 per head

CUT & INDIVIDUALLY PLATED $4.5 per head

KEG TOP

SERVED ON THE TOP OF A WINE BARREL
WITH CHEF'S SELECTION INCLUDING :

LOCAL AND IMPORTED CURED MEATS,
ONKAPARINGA BRIE, PICKLED VEGETABLES

MARINATED OLIVES, DIP, HOUSE MADE
LAVOSH, BREAD & MORE

$100.0

GRAZING TABLE

WITH CHEF'S SELECTION INCLUDING LOCAL
AND IMPORTED CURED MEATS, LOCAL
SELECTION OF CHEESE INCLUDING HARD,
SOFT AND BLUE, PICKLED VEGETABLES,
MARINATED OLIVES, DIP, SEASONAL FRESH
& DRIED FRUIT, HOUSE MADE LAVOSH,
BREAD, AND MORE

$20.mefo

POST DINNER CHEESE

- THREE LOCAL CHEESES
- PARACOMBE PEAR & APPLE
- QUINCE, LAVOSH

ST15.0 per beat

LATE NIGHT SNACK

WAGYU CHEESE BURGER SLIDERS
relish, pickles

SG.SWWW
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Weddings often become about the people who are attending the wedding rather than the
couple getting married. Local elopements are an opportunity to forget what everyone
else wants and hone in on what is important to you. You can have a personal and intimate
wedding without the hefty price tag, planning and fuss. We believe the best weddings are

those that exclusively celebrate the two people getting married.

ELOPEMENT

MICRO WEDDING

GARDEN CEREMONY &
PARLOUR RECEPTION

3 HOURS OF PROFESSIONAL
PHOTOGRAPHY BY WILL & CO

MODERN CELEBRANT, INCLUDING A
PERSONALISED CEREMONY, PA SYSTEM
AND ALL LEGAL PAPERWORK

83750.0°

MIN. 10 GUESTS MAX. 25 GUESTS

GARDEN CEREMONY &
FUNCTION ROOM RECEPTION

3 HOURS OF PROFESSIONAL
PHOTOGRAPHY BY WILL & CO

MODERN CELEBRANT, INCLUDING A
PERSONALISED CEREMONY, PA SYSTEM
AND ALL LEGAL PAPERWORK

S12560.0°

MIN. 30 GUESTS MAX. 60 GUESTS

AVAILABLE WEDNESDAYS & THURSDAYS

*PACKAGE DOES NOT

VIDEOGRAPHY

1 HOUR $1200.0
- highlight film of 4-8 minutes
-short 1-2 minute IG highlight film

3 HOURS $1900.0
- hightlight film of 6-10 minutes
-short 1-2 minute IG highlight film

INCLUDE FOOD OR DRINKS

STYLING

WHILE WE DON'T PROVIDE STYLING, WE HIGHLY

RECOMMEND 28 BLOSSOM STREET

FOOD & DRINK

PLEASE DISCUSS WITH THE FUNCTION MANAGER
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CAN | HAVE JUST A CEREMONY?
Unfortunately our garden ceremonies are only available with a

reception booking.

CAN | HAVE JUST A RECEPTION?

Of course! Please ask the function manager for pricing on this.

AM | ALLOWED TO BRING IN OUTSIDE CATERERS?
Sorry, all catering is to be done by the Inglewood Inn except

for wedding cakes and dessert / candy buffets. No byo alcohol.

WHAT IF IT RAINS?
No matter what time of the year, it's impossible to predict
Adelaide’'s weather. Hopefully we'll have a bit of pre-warning if
it does decide to rain and we have an enclosed verandah with

hill views available.

HOW LONG WILL | HAVE USE OF THE EVENT SPACE?
We only hold one wedding per day, ensuring that you have
your booking for the entire day. Timing is completely up to you
and we are licensed until midnight. We ask that all belongings

are picked up at 10:30am the following morning.

WHAT TIME CAN MY VENDORS START SETTING UP
ON THE DAY OF THE WEDDING?

If there is no function booked in the night before, you or your
vendors are welcome to come in the day before to do your
setup. This however cannot be confirmed until 1 month before
the wedding. If there is a booking you will have access from

10:30am the morning of.

DOES THE VENUE OFFER DECORATING SERVICES?
Styling is not included, however we can recommend one of our

vendors that can provide a quote for you.

IS THERE PARKING FOR GUESTS?
The lower level function room has it's own car park, as well as

additional parking around the venue.

DO YOU HAVE ANY ACCOMMODATION
ON THE PREMISE?

Unfortunately not! But head to our website for

recommendations near by

CAN MY PET BE PART OF THE CEREMONY?
Absolutely!

IS THERE DISABLED ACCESS?
The lower level function room has disabled parking as well as

a disabled toilet on the same level.

For guests that may struggle to walk down to the lawns, we

can arrange transfer.

ARE THERE DECORATION GUIDELINES/RESTRICTIONS?
All we ask is that all candles are in drip enclosed containers,
nothing is nailed into the walls or hung from the trees and no

confetti/scatters/diamontes.

The furniture in the room can be moved around to suit your
style purposes however this must be confirmed with the

Function Manager.

ARE TABLES, LINENS, CHAIRS, PLATES, SILVERWARE
AND GLASSWARE PROVIDED?
Yes, we provide all of the above. We do not provide chair

covers, sashes, candles or centrepieces.

CAN | BRING IN A CAKE FROM AN OUTSIDE CAKE
MAKER? IS THERE A CAKE-CUTTING FEE?
Cakes brought from an outside supplier are fine, however
they cannot be stored at the venue over night due to limited
space and safety reasons. If you wish for us to cut and plate
your cake there are various cakeage options outlined in the

packages.

ARE THERE RESTRICTIONS ON WHAT KIND OF MUSIC
I CAN PLAY? CAN THE VENUE ACCOMMODATE A DJ OR

LIVE BAND?
DJ's or bands are more than welcome, we just ask that they
keep the bass down and adhere to any instructions issued by

venue management regarding sound levels.

We are licensed for outdoor music until 10pm so at this time

all windows will need to be closed.

CAN | HIRE MY OWN VENDORS (COORDINATOR, DJ,
ETC.), OR MUST | SELECT FROM A PREFERRED VENDOR
LIST? IF | CAN BRING MY OWN, DO YOU HAVE A LIST
OF RECOMMENDED VENDORS?

More than welcome to! We also can provide recommendations

on fabulous vendors we've worked with in the past.



