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The journey begins here.
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Evermore weddings

Say I do. Set amongst 16 monumental acres in the heart of the Plenty River Gorge.  
Farm Vigano offers a breathtaking scenic backdrop for your on-site ceremony. 

Ceremony packages include 40 white Americana chairs, wooden arbor and a signing table. 

ceremony

Bymidnightmemories
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We have a wedding space to suit you. From intimate weddings to full exclusive venue hire. 
Let us create your special day.  

E XCL U SI V E  V E NUE HIR E  
Featuring full property and venue use. Starting with picturesque views for your ceremony and wedding photos.  
A stunning Terrace to host canapè hour and then moving into a flexible reception space to accommodate  

your vision and style. 

Seating up to 120 guests with dance floor inside

Seating up to 160 guests with dance floor outside on our terrace

l a  t e r r a z z a 
Our gorgeous Italian inspired Terrace is located in prime position overlooking  
the stunning views of the property, picture perfect for your special day.

Seated for up to 90 guests

t he  g a r den  room 
Perfect for more intimate weddings, this unique space is located on the lower level,  

with your own person bar and outdoor area. Be immersed in our garden views, alongside the ceremony lawns. 

Seated for up to 56 guests 

WEDDING SPACES

EXCLUSIVE VENUE HIRE 
Nikki Mccrone Photography
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Included in all packages. Relax pre-wedding on ‘La Terrazza’, Farm Viganó’s Italian inspired Terrace,  
with a range of mouthwatering Italian appetizers.

A selection of five of the following canapès to be served roaming style, before your reception. 

o s t riche 
Freshly shucked oysters (GF)

F E TA  &  CARAM     E L I S E D onion ta r t s 
Savoury tart shells filled with feta cheese  
& caramelised onion (V)

Mini  CHE E S E BURGE R S 
Milk bun, beef pattie, cheese, onion, mustard sauce

a s col a ne 
Crumbed, fried green olives filled with mince

S A L S ICCI A  ARRO   S TO  
Roasted Italian pork sausage thumbs

MINI  TART   S 
Topped with avocado, charred corn & lime (V) (VEGAN)

Gnocchi  CUP S 
Mini cups of gnocchi, Napoli sugo, basil (V)

aperitivo sulla terrazza PRE-wedding DRINKS & CANAPÉS ON THE TERRACE

ARRO   S T ICINI  di  p oll  o  
Chargrilled marinated chicken skewers (GF)

A r a ncini 
Porcini mushroom & fior di latte rice balls,  
crumbed and fried (V)

G AM BE RI 
Marinated garlic & chilli tiger prawns (GF)

S W E E T  P OTAT  o CHIP S 
Crisp sweet potato chips, sea salt (GF) (V) (VEGAN)

C a l a m a ri  f ri t t i 
Fried calamari (GF)

L a mb cu t le  t s 
Chargrilled lamb cutlets with rosemary sea salt (GF)

BRU S HE TTA  
Crusty bread topped with tomato, onion, basil,  
olive oil (V) (VEGAN)

Hik ari Photography
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In true Italian fashion the seated ‘Sharing Menu’ is the perfect way to celebrate with your family and friends.  
Designed to fulfil the healthiest of appetites, each course is placed at the centre of the table allowing all to enjoy.

P R E-wedding   A P E RI T I V O S UL L A  T E RRAZZA      
Relax pre-wedding on ‘La Terrazza’ Farm Vigano’s Italian inspired Terrace with a range of mouthwatering  
Italian appetizers all matched with a selection of premium wines and beer.

An  t ipa s t o Mis  t o 
Our signature platter of Italian salumi, imported & local cheeses,  
grilled & pickled vegetables, olives & house made focaccia.

F OL L O W E D BY  P IZZ  E  OR PA S TA  F OR T HE  TA B L E 
Please choose one of the following options for your menu:  
Pizze Option:  
Enjoy a selection of our most popular pizze or choose your own 
Pasta Option:  
Enjoy one of our favourite pasta dishes - Gnocchi with Napoli Sauce  
or Gnocchi with porcini mushrooms & truffle cream sauce

ARRO   S TO  F OR MA  IN  ( Ch oice  o f  t w o ) 
Slow cooked lamb, salsa verde (GF) 
Chicken cacciatore, San Marzano sugo, olives & mushrooms (GF) 

Slow pork shoulder, warm capers, rosemary butter

CON TOR  NI 
Triple cooked roasted potatoes, garlic, rosemary & sea salt (GF) (V) 

Charred broccolini, garlic (GF) (V) 
Rucola salad, parmesan, roasted almonds (GF) (V)

DOL CI 
Sicilian cannoli filled with sweet ricotta, chocolate.

A tavola seated wedding

Looking for a  
cocktail wedding? 
We host our grazing style weddings  

for up to 200 guests. This option  

is perfect for a tastefully relaxed 

cocktail style wedding. Enjoy our  

menu in a deconstructed way to  

suit a visually impressive centre 

grazing station. 

*Same packaging and pricing applies.

Food, shared 
is what bonds us.
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From local wineries to the rolling hills of Tuscany, our wines are sourced to represent what the region has  
to offer while complementing the food and satisfying a wide range of your guests palates.
 

Beve   r a ge inclusi  ons  f or 
The   I ta li  a n pa ssi  on pa ck a ge or  
L a  Dol ce V i ta  Pa ck a ge :

P RO S E CCO 
The Prince Sparkling Brut  

Regional, VIC

V INO BI A NCO 
The Prince Chardonnay 

Regional, VIC

V INO RO S S O 
The Prince Shiraz 

Regional, VIC

BIRRA   
On Tap  |  Carlton Draught 

On Tap  |  Birra Peroni

BIBI T E
Sparkling water 

Assorted Soft Drinks and Juices

CA  F F E E  T E A

cin cin e salute cheers

Beve   r a ge inclusi  ons  f or  
L a  V i ta  Bell   a  Pa ck a ge : 

cock ta ils  
A choice of one cocktail for canapé hour. 
Aperol Spritz, Bellini, Strawberry Daiquiri, 
Sgroppino (Lemon Sorbet)

UP GRA  DE D W INE S 
Enjoy a premium selection of Italian wines. 
Canevel Prosecco D.O.C, Valdobbiadene, Italy 
IL Vignaiolo Pinot Grigio D.O.C, Venezie, Italy 
IL Vignaiolo Sangiovese D.O.C, Tuscany, Italy

S PIRI T S 
Johnnie Walker ‘Red Label’ Scotch Whiskey,  
Wild Turkey Bourbon, Vodka, Gin & Rum

BIRRA   
On Tap  |  Carlton Draught 
On Tap  |  Birra Peroni

BIBI T E
Sparkling water 
Assorted Soft Drinks and Juices

CA  F F E E  T E A

Moments 
that last  
a lifetime.
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Jackson Grant Weddings
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what’s included 2026/2027 pricing

notes
Minimum spends apply based on day, date and area.

wedding set up
Take the stress out of your special day.  

Our wedding team can set up your table decor and standard items (excludes fresh florals) $500 flat fee
	 Package options:	 The Italian Passion	 La Dolce Vita	 La Vita Bella

	 Use of wedding suite with refreshments	 ✓	 ✓	 ✓ 

	O nsite ceremony inc. 40 chairs & arbor	 -	 ✓	 ✓ 
	 Bocce Pitch	 ✓	 ✓	 ✓ 

	 Cocktails with canapès	 -	 -	 ✓ 

	 Aperitivo canapès on La Terrazza (includes Terrace Bar)	 ✓	 ✓	 ✓ 

	 All inclusive food and beverage package	 ✓	 ✓	 ✓ 

	 Linen table cloths & napkins. Plates, cutlery & glassware	 ✓	 ✓	 ✓ 

	 Cake table & Gift Table	 ✓	 ✓	 ✓ 

	I talian gelato cart	 -	 ✓	 ✓ 

	S election of spirits	 -	 -	 ✓ 

	 Upgraded wines	 -	 -	 ✓ 

	 Cutting of cake inc. Takeaway bags	 ✓	 ✓	 ✓

	 PRICING options:	 The Italian Passion	 La Dolce Vita	 La Vita Bella

	 Four hour lunch, per person	 $180	 $195	 $225 

	 Five hour dinner, per person	 $190	 $205	 $235 

	 Kids 12 years and under	 $115	 $115	 $115 

	 Off peak / mid week special	 $170	 $185	 $215 

	 May - August, per person 

	 *	Additional hour for ceremony is included with La Dolce Vita and La Vita Bella packages.  
		S  upplier Meals $70.
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Add in any of the following options to your wedding package to suit your needs. 

W E DDING E X T E N SION
Extend the duration of your wedding 
$2500 per half hour 

Cock ta ils   during c a n a p è hour  
or a dd a  se  cond cock ta il  
f or t he  L a  V i ta  Bell   a  Pa ck a ge  
$15 per person
A choice of one of the following to be served  
for one hour during canapes.  
Aperol Spritz, Bellini, Strawberry Daiquiri,  
Sgroppino (Lemon Sorbet)

UP GRA  DE D W INE S
Enjoy a premium selection  
of Italian wines at your wedding
$20 per person 

INCL UDE B A S IC  S PIR I T S 
$25 per person

A DD PA S TA  |  $10 per person 
Gnocchi Napoli with bufala mozzarella or  
Gnocchi with porcini mushroom, black truffle and cream.  
Served with our Pizze course.

ADDITIONAL options

S OR BE TTO   A L  L IMONE 
Add a classic frozen Italian dessert to your Wedding. 
Served in champagne glasses and displayed on  
either our Gelato cart or the Bar for you and your guests to 
enjoy - $400 (50 serves) 

A DD Ch a mpa gne T o we  r 
A visually impressive cascading fountain of  
sparkling wine traditionally poured by the  
bride and groom as a toast after the ceremony - $900 

GE L ATO  CART     (includes 80 cups) 
Enjoy our classic flavours served in cups from  
our Italian gelato cart - $800 

P R E -  CE R E MON Y P HOTO  GRA  P H Y F E E  
Want to take advantage of extra time for you photos?  
We can accomodate your first look photos on the property 
for a fee of $250 one hour prior to your ceremony. 

V esp  a Hir e 
Wanting to bring that Italian charm to your celebrations? 
Hire our popular blue vespa which can be situated  
within your Wedding space and give ou the perfect 
Amalifi styled backdrop for photo opportunities.  
- $800 (5 hour hire) 

*Please note additional options are not included in minimum spend.
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Single Soul
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