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The Little Vineyard is situated on the doorstep of the world-renowned Yarra Valley, forty minutes from 
Melbourne. With spectacular views of the rolling hills and farmland, The Little Vineyard is the ideal 
location for your special celebration with an intimate & rustic feel that you’re sure to fall in love with. 
 
Your package will include exclusive use of the property, ensuring privacy for your guests to enjoy their 
night. Owned and operated by Going Gourmet, food is an integral part of our business and your 
Wedding day. No matter the package you choose or food experience, you can rest assured all your 
guests will be well fed, taken care of and delivered the best quality service this side of the Yarra. Here 
at TLV we can host up to a maximum of 100 guests for a seated style wedding and 160 guests for a 
cocktail stand-up style so whatever your preference is for catering we would love to host your big day! 
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ALL INCLUSIVE WEDDING RECEPTION PACAKGES 
As we are owned and operated by Going Gourmet, food is integral to the business and something we 
take very seriously for your wedding. Our chef cooks every function fresh from our onsite kitchen.  
 
The COCKTAIL EXPERIENCE Package is completely customised to your liking including 15 different 
roaming canapés of your own selection with options including cool canapes, hot canapes, BBQ 
canapes, substantial canapes all the way through to bowl food options from our extensive list. 
 
The ALTERNATE DROP Package showcases a more classic approach on the catering experience, with 
your choice of two delicious alternating meals for your guests to receive along with shared sides to the 
centre of the tables. As with all our catering packages we have taken a traditional concept and added 
our own modern flare of plenty of mouth wateringly good options for you to choose from. 

 
The FEASTING Package of shared dishes is a banquet of amazing gourmet chef designed and cooked 
menu items to give you everything at the table in arms reach. The package includes roaming canapés 
as the introduction to your reception to ensure every single guest is left feeling full and satisfied. Our 
menus are designed, and hand made by us, a fact that puts us above and beyond most venues. We 
source all our ingredients as locally and sustainably as possible always ensuring the highest quality. 
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CEREMONY  
1 HOUR- FLAT FEE $650.00 
 

Here at The Little Vineyard, we have a gorgeous outdoor vineyard oasis. It’s simple, it’s seasonal and 
boasts an amazing backdrop with gorgeous views of the rolling hills. Situated on 3.5 acres, The Little 
Vineyard offers the perfect location for your Wedding Ceremony. 

 

INCLUSIONS   
Equipment 
Our setup includes 30 white chairs, 2 wine barrels and use of our ceremony arch 

 
Water Station  
Iced self-serve water station for your guests.  
 
Supervision Staff Member  
A staff member is provided to assist, direct, monitor, answer questions and guide your guests prior to 
and throughout the ceremony.  

 
Signing Table 
Additional wine barrels are available for the signing of formalities or a café table & chairs if preferred. 

 
Music 
Live Musicians are allowed at the Ceremony. Please note we do not have a speaker system onsite so 
any necessary equipment for music playback will need to be organised by yourself or the celebrant.  
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RECEPTION PACKAGE INCLUSIONS 

• 5 hours venue hire time and beverage service 

• A tasting of your chosen package menu a few months prior  

• Final private meeting with Venue Manager – four weeks prior 

• Wait & Bar staff, Chef & Event Co-ordinator - all uniformed & professional 

• All service wear, crockery, cutlery, glasses & bar equipment 

• Refrigeration and cool room space (if applicable and for BYO) 

• Limited parking available onsite in the main and overflow car park 

• Full access to our outdoor patio area complete with fairy & festoon lights 

• Wine barrels, outdoor bar tables, chairs & reception furniture  

• Table service and tray service at request for beverages during reception 

• Set-up of place cards and wedding favours 

• Wine barrel for wedding cake & cake knife 

• Endless photo opportunities on the property - as well as the ability to bring along your 

own pets for ceremony and post-ceremony photos 

• Music curfews apply Friday and Saturday 11:00pm, Sunday – Thursday 10:30pm 
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PACKAGE PRICING         (All prices are based on peak season rates) 

 
CEREMONY                    $ 650.00 flat fee 

1 hour (includes 2 hours of set-up prior) 

 
COCKTAIL EXPERIENCE PACKAGE                     $ 100.00 per person  

Includes 15 different roaming canapés 
 

ALTERNATE DROP PACKAGE                                                 $ 115.00 per person 
Includes 7 Roaming Canapés | 2 Alternate Drop Mains & 2 Shared Sides 

 

SHARED FEASTING PLATTERS         $ 130.00 per person 

Includes 7 Roaming Canapés | 3 Mains & 3 Sides 
 

BEVERAGE PACKAGES (5 HOUR PACKAGE)                                          $ 47.00 per person 

Including four beer options, four wine options and all non-alcoholic beverages 
Additional options such as BYO or Bar Consumption Package details available upon request 

 

CHILDRENS MEALS                                         $ 25.00 per child  

13 years and under (includes both food and drinks) 

 

PEAK MONTHS 
OCTOBER, NOVEMBER, DECEMBER, JANUARY, FEBRUARY, MARCH & APRIL 
Please note there are minimum spends in our peak months - $10,000 for Fridays & Saturdays, $8,000 
for Sundays and $5,000 for Weddings and Events that are between Monday and Thursday. 
 

OFF-PEAK MONTHS  
MAY, JUNE, JULY, AUGUST & SEPTEMBER (EXCLUDING PUBLIC HOLIDAYS) 
Off-peak months are our quieter times of year that we offer extra discounted rates during – Over this 
period our minimum spend for all dates Sunday through Monday is $5,000. 
 
Weekend dates during this time - 25% off the total associated costs of your food package & ceremony  
Monday to Thursday dates during this time - 25% off overall invoice total costs 
 
All public holidays will incur a 7.5% surcharge on the total amount of the invoice. 
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SAMPLE CANAPE MENU  
Please note our menus are seasonal and subject to change throughout the year    

Customized to your liking with a range of 15 different canape options you will have a selection of hot, 
cool, BBQ, substantial and bowl canapes that you may select from our extensive list! Preview below: 
 
COOL CANAPES (3) 

• Rare Beef Tataki, tonkatsu sauce, daikon & sesame on a cassava cracker (GF) 

• Smoked Rainbow Trout Tortilla, Tassie salmon caviar, dill (GF) 

• Herbed Blinis with onion jam, dried prosciutto and Meredith goats curd (GF) 

HOT CANAPES (4) 

• Steak & Polenta Chip - grilled rare sirloin steak, crisp polenta chip, ‘bearnaise’ mayo (GF) 

• Arancini - pumpkin & taleggio (V) – chorizo & mozzarella – green pea, lemon & fontina (V) 

• Mac n Cheese Croquettes – harissa aioli (GF) (V) 

• Crystal Bay Prawn & Lemongrass Gyoza, spring onion & burnt chili dipping sauce  

BBQ CANAPES (4) 

• Grass Fed Beef Skewers with chimichurri (GF) 

• Chicken Tenderloin Skewers with tomato & tarragon vinaigrette (GF) 

• Chickpea, Broad bean & Cumin Falafel with pomegranate yoghurt (V) (GF) 

• Haloumi, Chorizo & Red Pepper Skewers, preserved orange & chive aioli (GF) 

SUBSTANTIAL CANAPES (2) 

• Panko Crumbed Rockling in Brioche Slider, cos lettuce, tartare  

• Sweet & Sticky Pork Belly Steamed Bao with kim chi, siracha aioli  

BOWL FOOD (2) 1pp 50/50 selection 

• Korean Chicken Taco, cucumber in rice vinegar with mint & red cabbage 

• Baked Three Cheese Tortellini, tomato sugo, herbed pangrattato, young basil (V) 
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SAMPLE SEATED MENU  
Please note our menus are seasonal and subject to change throughout the year    
Really wow your guests by going for a sit-down dining option with a difference by selecting your choice 
of mains and sides from our gourmet menu which will be served either feasting style on beautiful share 
platters down the centre of the tables forming a spectacular edible centrepiece OR plated with 
alternating mains and shared sides for a more traditional delicious dining experience for all guests. 

 
MAINS 

BEEF 
All our beef cuts are sourced as locally as 
possible and served with steam green beans & 
chimichurri sauce. 
 
LAMB 
Our lamb cuts are Victorian pasture fed and 
served with garden pea puree, parsley, mint, 
shallot & hazelnut salad. 
 
POULTRY 
Herb Roasted Free Range Chicken Breast & 
Confit Leg served with crisp black cabbage 
tomato & tarragon vinaigrette. 
 
Star Anise Orange & Plum Glaze Confit Duck 
Leg served with steamed bok choi & chilli. 
 
FISH 
Sustainably Sourced Australian Fish, all fillets 
have boneless skin and are served with sweet 
corn puree, red miso, young ginger vinaigrette 
& fresh lime. 
 

All meals are served with fresh white 
bread rolls & butter portions for guests 

 

 
SIDES 
COOL SIDE SELECTION 
Baked Ricotta, candied walnuts & iceberg lettuce, 
pickled breakfast radish & lemon vinaigrette (V)(GF) 
 
Honey & Lemon Roast Pumpkin Salad with 
hummus, pepita seeds, pomegranate, fetta and 
olive oil (V) (GF) 
 
Grain Salad with du puy lentils, red quinoa, 
chickpeas, soaked currants, rocket leaves, pine 
nuts, herbs and Dijon dressing (VG) (GF) 
 
Mixed Garden Salad Leaves, oven dried cherry 
tomatoes, sherry vinaigrette (VG) (GF) 
 
Crisp broccolini, cauliflower rice, buttermilk dressing, 
toasted almond & pomegranate syrup (V) (GF) 
 
HOT SIDE SELECTION 
Roast Chat Potatoes tossed with tarragon & parsley 
butter, sea salt (V) (GF) 
 
Roasted Green Beans on hummus, cumin spiced 
macadamia & oat granola (VG) 
 
Baked Mozzarella Polenta Chips, paprika salt, salsa 
verde, crisp garlic (GF) (V) 
 
Steamed Nicola Potatoes, salsa agresto (GF) (VG) 
 
Oven Roast Sweet Potatoes with grilled scallions, 
red chilli, dried figs & tahini yogurt dressing (V) (GF) 
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DESSERT OPTIONS  
Please note our menus are seasonal and subject to change throughout the year 
Here at The Little Vineyard we love food and catering for any and all taste-buds at every single event & 
wedding we host so for us Dessert is no exception! With all of our dessert options you can be sure your 
guests will be left not only impressed but well satisfied. Here is just a taste of what we have on offer!  
 

 
PETIT FOUR DESSERTS 
From $7.50 per person 
Our Petit Four Desserts are the perfect way to finish 
any event – even as a delicious side for your 
Wedding Cake! Priced per person with a selection of 
2, 3 or an assortment of flavours, these sweet treats 
allow you the flexibility on quantity and can be 
incorporated into your dessert service in so many 
different ways. All hand-made by our chefs for each 
event, they can be served canape style or presented 
on tables for guests to help themselves to! 

 

 
PLATED 
$16.00 per person / $19.00 per person 

For a classic dessert option - you just can’t go past 
our delicious selection! Of course, we’ve covered 
all your bases for you and ensured we have a 
scrumptious menu of options for you to choose 
from. Whether that be a selection of 1 or 2 
flavours, our desserts are sure to satisfy any and 
all taste buds! 
 

 

 
DESSERT GRAZING STATION 
$15.00 per person 

Look no further if you’re a sweet tooth and are 
after a dessert option with a real difference! Our 
Dessert Grazing Stations are not only absolutely 
delicious but also add a huge WOW factor to the 
evening that will have all your guests drooling. 
Filled to the brim with your selection of jam jar 
desserts, donuts, our petit fours, lollies, fresh 
fruit & cheese – This table truly has something 
with everyone! 
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ADDITIONAL PACKAGE UPGRADES 

STANDARD SET UP  
Included in all packages 

You are allocated 2 hours before your guest arrival 
time for set up. All decorations, flowers, supplier 
drop off/set up can be arranged within this 
allocated 2 hours. You can also choose to extend 
this set up time by 2 hours for $200. 
 

POST CEREMONY POP-UP BAR HOUR  
$10.00 per person 

This package occurs while you are off getting 
photos around the venue & can take place in either 
the courtyard or ceremony location. This per person 
price includes soft drinks, 2 beer & 2 wine 
selections served to all your guests post ceremony. 
 

POST CEREMONY COCKTAIL HOUR  
$15.00 per person 

This package occurs while you are off getting photos 
around the venue & can take place in either the 
courtyard or ceremony location. This per person price 
includes soft drinks, 2 beer, 2 wine & 3 cocktail 
selections served from our Cocktail Station post 
ceremony for all guests to enjoy before the Reception. 

 

RECEPTION EXTENSION HOURS 
$1,000.00 per hour 

This package can be used before your reception 
time to extend it by an hour. 
 
GRAZING PLATTERS/STATION 
Price upon application 

We have a range of platters available to 
purchase for your guests while they are mingling 
and celebrating post ceremony. You can also 
upgrade to a spectacular grazing station, piled 
high with grilled vegetables, cured meat, 
wheels of cheese, homemade dips, breads & 
fruits adding an extra delicious element! 
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ADDITIONAL PACKAGE EXTRAS
PHOTOBOOTH       

$299 for 4-hours 
Add wow factor to any event by hiring our onsite  
photo booth. Complete with a touch screen, 
options for photo bursts & GIFS, a range of different 
filters and digital props, your guests can strike a 
pose and take silly photos all night long! Guests can 
have all images instantly sent to their phone or 
inbox for posting and will be able to browse the 
gallery throughout the event! Additionally, 
following the big day we will send you through a 
link to the gallery from the evening so that you can 
also have a copy of each moment captured to 
treasure & look back on for years to come  

 

LAWN GAMES             
$200 for all four games 

Lawn games available for hire including: Giant 
Jenga, Giant Connect Four, Naughts and Crosses & 
Bocce. 
 

PETAL OR CONFETTI STATION  

$4.00 per person 

Want to ensure you get that perfect shot of you and 
your newly wedded partner on the aisle after your 
ceremony has concluded? Then a Petal or Confetti 
Station is the ultimate add on – Let us supply the rose 
petals, biodegradable dried flower confetti or leaves! 

SPARKLER SEND OFF             
$2.00 per person 
Let us provide you with a sparkler send off for you 
and your partners departure to give the last 
moments of your reception the added touch you 
never knew you needed! Our staff will facilitate the 
whole thing for you, so you don’t have to worry! 

 

LINEN NAPKINS             
$2.00 per person 

Upgrade from your standard Kraft paper napkins to 
our beautiful linen napkins to really tie your whole 
table set-up together! Several colour options 
available to suit any and all themes. 
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BEVERAGE PACKAGES 

With our all-inclusive beverage packages, we always like to have these designed around your wedding. 
You may select four of our beers to be served on the night (including two premium options) along with 
four different wine options. We will also supply an unlimited assortment of non-alcoholic beverages 
for the evening including a range of soft drinks, juices, sparkling & soda water. Spirits with mixers are 
also always available to be purchased by cash or card at any event at our set bar prices or can be 
incorporated into your package upon request! 

 

WHITE WINES 

• SAUVIGNON BLANC 

• PINOT GRIGIO 

• SPARKLING 

• PROSECCO 

• MOSCATO  

 

RED WINES 

• PINOT NOIR  

• SHIRAZ 
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NON-INCLUSIONS      

The Vineyard does not include celebrant, event styling, floristry, photography, videography, musicians, 
entertainment or accommodation. However, please speak to our event coordinators as they have many 
recommendations for great suppliers you can outsource for these services. 

  
LETS CHAT!     
Our team would love to hear from you and chat you through all of our different packages on offer! For further 
information please feel free to email us at events@thelittlevineyard.com.au or call on 0455 660 138! 

 
TO SECURE A BOOKING 
A $2,000.00 Deposit is required to secure your date at The Little Vineyard.    

• By paying a deposit, you agree to the details outlined in this Event Order Agreement.  
• Deposits are NON-REFUNDABLE as per our “Terms & Conditions” 
• All Visa, MasterCard and credit card payments will incur a 1.5% surcharge on top of payment amount.  
• We do not accept American Express 
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