


THE PERFECT VENUE FOR THE PERFECT DAY...

Estate Tuscany offers you the complete Wedding package. With our superb setting
in the picturesque Hunter Valley, great choice of venue spaces, quality catering and
friendly staff we offer everything you are looking for to create a memorable day.
And the beauty of choosing our estate means that you can stretch your perfect day
into a weekend long event of celebration with family and friends.

With elegant accommodation for you and your guests with everything you need
located within the estate, you will be able to relax and really enjoy your special day.
Besides the picturesque views from our function areas, we offer a choice of locations
within the estate for your wedding ceremony. We pride ourselves on our flexibility
and will try to accommodate any creative ideas you may wish to fulfil.

We aim to make your decision process easy with an experienced wedding coordinator
and complete packages including the ceremony, reception and a full bar area for
pre-dinner drinks and after parties. Every element of your wedding planning needs
are managed by our experienced and professional team who understand how to
ensure your special day is perfect.

The courtyard is the perfect location for a garden ceremony and provides a
magnificent backdrop with the groomed vineyards and Brokenback ranges in the
background. The Brokenback Bar is an ideal place for pre-dinner drinks or for guests
to mingle before the ceremony. Many brides and grooms return to the bar after the
reception and party late into the night with their friends.
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Your wedding reception can be held in The Mill Restaurant, the Fountain View Room or the
Conservatory. The venue you choose is dependent on the number of guests attending the
wedding and the style of event you desire. For a truly memorable experience, dining in the
courtyard under the stars on a warm summer night is another of our suggestions.

Apart from the wide choice of locations for your ceremony and reception, we are also known
for our passion for food and friendly staff. We have a selection of wedding menus to choose
from or we are happy for you to design your own. Another option is to select from our current
a la carte menu which guarantees the latest styles and the freshest seasonal produce. Our
award winning experienced Chefs and professional guest service team will ensure nothing
is left to chance.

We wish you well in your future together and look forward to hosting the first night of
your union at Estate Tuscany. As a gift to our brides and grooms we provide complimentary
accommodation® on your wedding weekend and also for the night of your first anniversary:.
The following pages provide all the information you will need. We are always delighted to
arrange a personal inspection of the property to show you the various choices for your
reception and our two styles of accommodation.

*conditions apply




OPTIONAL PACKAGES

Estate Tuscany has additional packages for you to make the most of your destination wedding both leading up to it and on the day.

Final Touches is a mid-week escape where you dine in The Mill Restaurant, meet our team, plan the details of your special day with the wedding coordinator and experience
the estate before the big day arrives. This gives you a great opportunity to see other suppliers; such as celebrants, photographers, cake makers and decorators.

The Conservatory allows you to enjoy the morning of your wedding getting ready with your bridal party, family and friends in the beautiful Tuscan room; an ideal location for
your hair and makeup artists offering ample space to pamper you and your bridal party.

The Mill of Love is the yellowtail windmill, the name sack of Estate Tuscany’s signature restaurant, symbolises two lives drawn together; winds come from different paths then
intentionally move forward in the same direction, the momentum causing the mill to spin. The windmill can be slow and languid, out of control, smooth and constant; like the
seasons of life a strong marriage stands the ‘winds’ of time. We invite our future bridal couples to join the tradition and attach a personalised lock of love to our windmill on

their wedding day.

INCLUSIONS:

Final Touches
- One night double accommodation mid-week

- Three course dinner for two in The Mill Restaurant
from the a la carte menu

- A bottle of wine from the chosen beverage package
- Full cooked breakfast for two in The Mill Restaurant
- Program meeting with the wedding coordinator

The Conservatory
- Full air conditioned

- Room hire

- Access to the room from 8.00am on your wedding day
- 2 bottles of Tyrrell's Sparkling Wine

- Cheese platter

- Additional food can be organised on request

- Photo location for the bridal party

The Mill of Love
- Bridal couple supply padlock




T hour hire of the Fountain View Courtyard

The Alcove or Mill Terrace for wet weather option

50 white ceremony chairs

12 Shepherd hooks

Table with cloth and white chairs for signing the register

Your ceremony package includes a dedicated wedding coordinator to help
organise the special day and play your ceremony music

*Additional Chairs - available for hire, price on application

1 hour hire of the Brokenback Bar

'/2 hour canape service — selection of 3 canapés

A glass of Tyrrell's sparkling per guest

1 hour service of water and soft drinks

Additional beverages available

Use of the in house music system to play your own music via IPOD

*Sole use of bar is based on a minimum of 60 adult guests




RECEPTION PACKAGES

Mascato

Dinner roll and butter

Entrée and main course set menu

Seasonal sides

Wedding cake cut, served with coulis and cream

Standard beverage package

Tea and coffee station

Room hire for five hours

Save the date mail out to guests

Program meeting with wedding coordinator
Group discount of 20% for accommodation

Choice of three entrées and two main dishes to select
your menu

Chardonnay

Dinner roll and butter

Entrée and main alternate serve

Seasonal sides

Dessert set menu

Wedding cake served on tea and coffee station

Signature beverage package

Tea and coffee station

Room hire for five hours

Save the date mail out to guests

Program meeting with wedding coordinator
Group discount of 20% for accommodation

Choice of four entrées, three main and three dessert
dishes to select your menu

Semillon
Dinner roll and butter

Entrée, main and dessert served banquet style on
platters down the centre of the table

Dessert served as 2 petite fours and wedding cake on
platters

Signature beverage package

Tea and coffee station

Room hire for five hours

Save the date mail out to guests

Program meeting with wedding coordinator
Group discount of 20% for accommodation

Night of the wedding
Estate made chocolate dipped strawberries
Bottle of sparkling in bride and grooms room

Shiraz

Choose from The Mill Restaurant award winning
menu

Entrée, main and dessert alternate serve
Seasonal sides

Wedding cake cut and served on tea and coffee
station

Hunter beverage package

Tea and coffee station

Room hire for five hours

Save the date mail out to guests

Program meeting with wedding coordinator
Group discount of 20% for accommodation

Night of the wedding
Estate made chocolate dipped strawberries
Bottle of sparkling

Martini
Selection of 2 wood fired pizzas - tray service
Selection of 5 canapés

Dessert — chocolate fountain with dipping table
condiments and wedding cake served on a platter

Cheese platters

Beverages served on consumption, minimum spend
applicable

Tea and coffee station

Room hire for five hours

Save the date mail out to guests

Program meeting with wedding coordinator
Group discount of 20% for accommodation

Night of the wedding
Estate made chocolate dipped strawberries
Bottle of sparkling

Off Peak Packages®

All packages above receive a 10% discount for off
peak. Off peak is defined as below:

Mid-week, Monday until Thursday or January, June,
July and August weekends included

* Public holidays or days either side on application

Please note menus are seasonal and subject to
change without notice.

Wedding Cakes are supplied by client.

All special eating requirements catered for with
advance notification.

Minimum spend for The Mill Restaurant applies



SAMPLE WEDDING MENU

Entrée

Salt and pepper squid, Asian slaw, miso and lime aioli*

Twice cooked lamb loin, sweet potato, peas, caramelised onion, rosemary and honey vinaigrette®
Pickled beetroot, orange, candied walnut and baby cos salad, goat cheese and balsamic glaze™
Citrus cured Salmon, fennel and orange salad, radish, wasabi mayonnaise

Main Course

Oven baked chicken supreme, honey pumpkin and pine nut risotto, green beans, sherry
vinaigrette”

Slow cooked beef short ribs, confit carrot puree, beetroot and bone marrow croquet with
red wine jus”

Fish of the Day, lemon, dill and caper risotto, asparagus, capsicum and mustard coulis

Dessert

Creme brulée, pistachio biscotti, seasonal fresh berries

70% chocolate cream tart, raspberry macaroon and red skin ice cream
Vanilla bean panna cotta, mix berry compote, almond tuille, micro basil
Mascato Package options™

Chardonnay Package all available

SAMPLE RESTAURANT MENU

House made bread and butter

Entrée

Smoked goat cheese stuffed baby zucchini, curried eggplant caviar, pickled baby carrots with
beetroot reduction

Wild spanner crab salad, avocado purée, Champagne jelly, wasabi mayonnaise, crisp flat bread
and seaweed salad
Main Course

Sous-vide chicken breast, truffle, mushroom duxelles, honey pumpkin, sweet corn purée,
crispy parsnip, snow pea with chicken jus

Crispy pork belly, beetroot mayonnaise, risotto, tomato chutney, cinnamon apple and king
brown mushroom

Slow cooked lamb backstrap loin, curry lentil croquette, beetroot, coconut roti, mint yoghurt,
curried pineapple purée with lamb jus

Dessert

Raspberry sorbet, coconut snow, pomegranate, sweet pineapple purée and dehydrated raspberry

Eton mess, chocolate brownie, strawberry meringue shards, chantilly cream, summer berries
and chocolate crumbs




COCKTAIL PARTY MENU - MARTINI PACKAGE

Five canapes served over a 1 hour period Canapés Dessert Station
Selection of 2 wood fired pizzas served via tray Duck rillete with truffled puy lentils, micro herbs Chocolate Fountain served with dipping table
service over a '/ hr period Orange and ginger glazed pork belly, chimmi churri Sample;
Cheese Platters - Selection of cheese with quince, l\/lin.i bruschetta, Binnorie feta, balsamic, olive oil and Marshmal'lows
muscatels and variety of crackers basil Strawberries
. Seared beef fillet en croute, béarnaise sauce Gingerbread
Dessert station Meri
Panko crumbed prawns with tequila mayonnaise eringue
Beverages served on consumption minimum . . Shortbread
i Steamed scallop dumplings, wasabi, soy and yuzu
spend applies dressing Mandarin segments
Spiced chicken and chorizo quesadilla with Dried fruits
guacamole Banana bread
Chilli and lime crispy squid with tequila mayonnaise Popcorn

Vanilla wafers

Wedding cake served on a platter

“ Menus are seasonal see the wedding coordinator for current menu selection
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CHILDREN'S MENU

(12yrs & under)

Entrée

Dinner roll served with butter

Main

House made spaghetti bolognaise and shaved parmesan

Beef casserole with potato mash

Tempura battered fish fillets, garden salad, chips and tomato sauce

Dessert

Banana fritters, butterscotch sauce, vanilla bean ice cream and strawberries
Dark chocolate coated Kinder Bueno ice cream and wafers

Chef’s selection of ice cream with toppings and sprinkles

Estate Tuscany made our wedding magical. Everything was sensational. If ever
there was an event that went smoothly, this was it. Kirsty, Kate, Lauren, Emilio,
and the Dream Team, you know you are dear to our hearts. Thank you for being
so wonderful to work with professionally, and so wonderful hosting our wedding.
Your level of service should set the bar.

Our guests were just blown away on arrival. Everyone was so relaxed and
comfortable on the property, soaking up the beauty of the surrounds.

When we saw the Mill all set up for our reception, we were stunned. Every
request while planning our day was met with positivity and came together
brilliantly. The result was just magical, and romantic. So many compliments to
the kitchen, the food was incredible.

»

Our wedding was a weekend to remember. Thank you all so much

Catherine and Peter.




BEVERAGES PACKAGES

There are a couple of ways to purchase your beverages for your event - either on consumption or through a beverage package. To choose the wines on consumption please
do so from the current wine list or select wines below for your package. All beverage packages include soft drink and juices.

Open Bar - On Comsumption

Choose from the current Wine & Beverage List. Visit our website for more details.

If selecting beverages on consumption a minimum spend will apply please speak to your wedding coordinator in regards to the minimum spend.

STANDARD PACKAGE

Beers - Please select 2 to be served. Hahn Premium
Light will be served as the light beer

Tooheys New Stubbies

Tooheys Extra Dry

Pure Blonde

XXXX Gold

SIGNATURE PACKAGE

Beers - Please select 2 to be served. Hahn Premium
Light will be served as the light beer

Boags Premium
Tooheys Extra Dry
Heineken
Coopers Pale Ale
Corona

Peroni

Tyrrell's & Mark View Estate Wines
Sparkling Wine
Tyrrell's Brut

White (select 1)

Semillon Sauvignon Blanc

Sauvignon Blanc

Chardonnay

Mark View Moscato (Variety subject to change)

Twelve Signs Wines
Sparkling Wine
Twelve Signs Sparkling

White (select 2)
Riesling

Pinot Grigio
Sauvignon Blanc
Chardonnay

Red (select 1)

Shiraz

Cabernet Sauvignon
Merlot Cabernet

Tyrrell's Moore’s Creek range provides a premium On
Premise offering with a range of popular taste profiles
that are designed to match a vast array of cuisines
and food styles.

Red (select 2)

Merlot

Cabernet Merlot
Cabernet Sauvignon
Shiraz

Twelve Signs = Sourced from premium cool climate
vineyards in NSW, Twelve signs are a food friendly
wine that have fragrance, depth and personality
across a spectrum of the post popular varietals.

Thank you again so much for everything, we had the best time. Everything you and all your staff did for us on our day and leading up to the day was absolutely amazing. Our
guests are still raving about having such an enjoyable time and also how great the food was. It's definitely a day we will never forget and appreciate all the effort and time
from all of you at Estate Tuscany” - Sophie and Bryan Thompson October 2017



HUNTER PACKAGE

Murray’s Beers — Please select 2 to be served

Boags Premium Light will be served as the light
option.

Murray’s Angry Man Pale Ale

Unique mix of classic pale ale styles, with full bodies
finish.

Murray’s East Coast the Lager

A crisp and refreshing Aussie lager

Murray’s Moon Boy Golden Ale
A very drinkable session strength all natural golden
ale with a crisp dry very moreish beer

Murray’s Rude boy the Pilsner
A distinctive crisp, fresh hoppy flavour that has made
it a favourite among the country’s foodie community

Somersby Apple or Pear Cider
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Sparkling Wine (select 1)
Allandale Sparkling Gewurztraminer (sweet)
William Méthode Traditionelle (Dry)

White (select 2)

Thomas Two of a Kind Semillon
Allandale Pinot Gris

Allandale Chardonnay
Allandale Sauvignon Blanc

Red (select 2)

Thomas Two of a Kind Shiraz
Allandale Hilltops Cabernet Sauvignon
Allandale Tempranillo

Allandale Pinot Noir

Thomas Wines — One of the hunters most highly
regarded winemakers, over the years Andrew Thomas
has gathered an impressive folio of local growers,
who each own and operate arguably some of the
hunter’s most distinguished sites, producing world
class uniquely regional styles.

Allandale Wines — Boasts an acclaimed portfolio

of distinguished boutique wines with a vast range

to suit all tastes. The wines are of the highest

quality and consistency and are renowned for their
distinctive varietal characters and a superb balance of
flavours.

Murray’s Beers — Brewing unique and off beat
naturally crafter beers since 2006. 100% Australian
owned and run craft brewer located in Bobs Farm.
With a wide range of craft beer. Winner of Australia’s
Brewer of the year.



DECORATION PACKAGES

Dream
Chair covers and sash
Installation and dismantle of decorations

Champagne

Chair covers and sash

Centre piece of your choice for all guest tables
Decorations for bridal table

Bridal and cake table draping

Installation and dismantle of decorations

Cherish
Ceiling draping and fairy lights inside The Mill Restaurant
Centre piece of your choice for all guest tables

Installation and dismantle of decorations

Glamorous

Ceiling draping and fairy lights inside The Mill Restaurant
Fairy lights and lanterns for the terrace

Centre piece of your choice for all guest tables

Votives and table runners

Ambience
Ceiling draping and fairy lights inside The Mill Restaurant
and fairy lights and lanterns on the terrace including installation and dismantle

As part of the packages, the inclusion of decorations can be arranged by the
coordinator you are welcome to use other 3rd party decorators of your choice and
the wedding coordinator can assist with recommendations.
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Estate Tuscany preferred supplier. 0249 330 380 r ‘ ]
Natural Elegant Style | Affordable packages and payment plans. facebo0k.com/MMEPNotocinema  sroro - ciesn
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To make an enquiry today please visit our website Shop 7, West Mall Shopping Centre Rutherford e \ 1l Y:' . .
: ‘Gardens Village, Bro
www.becscakecreations.com.au Phone/Fax: 02 4932 0377 | Moble: 0407 127 543 Sh0p 4 I'_l_}j’_,uter Va £ G = ’-‘_. v
and book a consultation. emalil: cakes@becscakecreations.com.au emfmrles@J011eha1rmakeupbez;’_

Light up the sky on your wedding
night with a magical fireworks
display from KA-BOOM FIREWORKS.
Providing explosive entertainment to
all nations, all venues and all ages.

" CIVIL CELEBRANT
FOR ALL OCCASIONS

Renowned for our expertise 3

Weddings | Baby Namings

in preparation, managing and 3 e ¥ I ) : dy *\S
operating displays in wineries - Commitment Ceremonies | Renewal of Vows T, ey
and other delicate locations, y I This is your Life Presentations (for birthdays & anniversaries) hd

KA-BOOM FIREWORKS will ensure Personalised Ceremonies (traditional & alternate)

your expectations are exceeded.
0408 223 864 _
merrybells@bigpond.com ¥ 1 '8 2 - ,
#

For your next extravaganza contact KaBoom Fireworks.

P: 024987 3531 | M: 0423 565 608
E: sales@kaboomfireworks.com.au | W: www.kaboomfireworks.com.au

www.celebrantinthevines.com.au ’ |
- L
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Specialising in Weddings bl b
in the Hunter Valley since 2003.... §

Ph: 4991 4400

www_huntervalleyimages.com.au

Ponfect flowers for

FLORAL DESIGNER

A MULTIPLE AWARD-WINNING FLORIST

P. 02 4932 8733 M. 0403 029 129
E. yengtan@bigpond.net.au
www.yengtanfloraldesigner.com.au




Make your special day unforgettable with our unique horse and carriage

:Ii“‘ Sam Robinson 0431 643 812 | www.prestigehorsecarriages.com.au | admin@prestigehorsecarriages.com.au‘]

|

Kellie has worked in the event styling industry for over eleven years,
assisting brides with her creativity and eye for detail to achieve every

girl’'s dream wedding day. f/?{ﬁ/)%/ Cf/};@/ﬁ,/
The Hunter Valley Vineyard'’s is the perfect canvas to create a truly Civil Ma;riage/(:e‘ebrant
memorable event, from the amazing function venues with guests of

hundreds to intimate occasions of twenty.

The mood is set with chair covers and sashes, delightful centerpieces 0418 417 301
or ceiling draping, the romance of twinkling
fairy-lights, all adding to a magical, memorable day.

www. avineyardwedding.com. au

Kellie Martin, Event Stylist/Director vineyardweddings@hotmail. com

37 Comerford Close, Aberdare NSW 2325
Ph: 0439 499 759
www.affectionsweddingandeventhire.com.au

C eremonies & (elebrations C reated Bg Katl—ly
chlc]ings, C ommitments, Same Sex , Babg Naming, Renewal of Vows, ]:uncra s
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ESTATE TUSCANY

LTI T,

cr hermitage road & mistletoe lane, pokolbin nsw 2320 - hunter valley australia

p + 6124998 7288 f + 6124998 7277 / events@estatetuscany.com.au / wwwestatetuscany.com.au



