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TERINDAH EVENT SPACES

EVENTS SPACE ~ With breathtaking panoramic views over the bay and the You Yangs, this
architechturally designed space can seat up to 160 or 200 for a stand up celebration event.
The main room opens up to the expansive wrap around deck where canapes and pre
dinner drinks can be enjoyed. Chose from any of our event packages.

THE SHED RESTAURANT ~ Seats up to 55 guests indoors. Sit down to enjoy our Shared
Style or Terindah Experience package, all while enjoying our estate grown wines and views
over the vines and the bay. Smaller groups welcome to sit amongst our normal lunch
service, or hire out the exclusive space for lunch or dinner.

TRAM BAR & DECK ~ Our lovingly refurbished Tram Bar features a well positioned deck
overlooking the vines and views of the You Yangs and the bay.

Enjoy the whole space with up to 60 guests or an intimate 15 people space inside the tram.
The Celebration Package best suits this space, or ask about bespoke grazing platters.
Subject to weather.

MEZZANINE DECK ~ An outdoor lounge area, with umbrellas and sofas, perfect for a
casual event for up to 30 people. Perfect for our Celebration Package or Grazing Platters.
Subject to weather.

AL FRESCO DINING ~ Long rustic tables outside but under cover. Here you can have a
group sit down for lunch for up to 40 people. And yes, there are views here as well!




CELEBRATION PACKAGE
$55 PER PERSON

Mix it up, keep it relaxed, and allow your guests to move around and enjoy time with their
friends or colleagues. Perfect for the Tram Bar, Mezzanine Deck, Event Space or Shed
Restaurant.

Start with Grazing Platters with all the good stuff. Charcuterie, cheeses, dips & pickled
vegetable. Then select 4 canapés from the hot and cold options below.

Cold Canapés
e Bellinis with Cured Salmon, Dill Cream Cheese and Pickled Cucumber
e Mushroom and Gruyere Tart
e Padron Pepper Stuffed with Goat Cheese and Prosciutto
e Pulled Chicken Crostini

Hot Canapés ( Not available in Tram Bar)

Karaage Chicken Bites with Sriracha Mayo

Stuffed Zucchini Flower with Ricotta and Sweetcorn
Wild Mushroom and Taleggio Croquette

Crumbed Crabcakes with Radish and Watercress Salad
Roasted Pork Bao Bun

Add substantial mini meals for $12 pp

Add Oysters (POA)

Min number of guests is 30. Can offer just Grazing platters for under 30 people.
Enquire directly for prices on grazing platters.




SHARE IN STYLE PACKAGE
$64 PER PERSON

Gather in either the Event Space, The Shed Restaurant or the Alfresco Dining, while
enjoying this sit down affair. The shared style service allows for a relaxed atmosphere,
while guests celebrate in style, alongside some beautiful Terindah wines.

Shared Entrée:
Chacuterie board. A mix of cured meats, olives & toasted sourdough.

Shared Mains: Choice of 2
e Braised Short Rib, Pomme Puree, Roasted Baby Carrots and Jus
e Lamb Back Strap with Caramelized Cauliflower Puree, Burnt Honey Brussel Sprouts,
Topped with Herb Pistachio Crumb and Jus.
e Barramundi with Ginger and Carrot Pure, Sauteed Broccolini and Salsa Verde
e Grilled Pork Cutlet with a Fennel, Apple and Zucchini Salad, Chat Potatoes and
Gremolata

Shared Sides: Choice of 2
e Radicchio, Cos, and Endive Salad with Burnt Honey Vinaigrette
e Beetroot and Carrot Slaw with Mint, Parsley and Lemon Sumac Dressing
e Rosemary and Garlic Roasted Potatoes with Black Garlic Aioli

Vegetarian & dietary options available upon request

COST $64 PP
Add Plated Dessert for $15 pp
Add pre dinner canapés for $25 pp Minimum number of guests is 15




THE TERINDAH EXPERIENCE
$84 PER PERSON

Enjoy the Terindah experience in either the Event Space, The Shed Restaurant or the
Alfresco Dining. This package takes care of everything to set any event up for success.

Glass of Terindah Prosecco upon arrival

Choice of 2 plated entrees. Served 50/50 drop

Seared Scallops, Pea Puree, Candied Chorizo

Grilled Asparagus, Chicken Skin, Sage, Jus

Burrata Bruschetta, Medley Tomatoes, Strawberry Balsamic
Pan Fried Gnocchi, Wild Mushroom, Braised Creamed Leeks

Choice of 2 plated mains. Served 50/50 drop
¢ Braised Short Rib, Pomme Puree, Roasted Baby Carrots and Jus
e Lamb Back Strap with Caramelized Cauliflower Puree, Burnt Honey Brussel Sprouts,
Topped with Herb Pistachio Crumb and Jus.
e Barramundi with Ginger and Carrot Pure, Sauteed Broccolini and Salsa Verde
e Pork Cutlet with a Fennel, Apple and Zucchini Salad, Chat Potatoes and Gremolata

Shared Sides: Choice of 2
e Radicchio, Cos, and Endive Salad with Burnt Honey Vinaigrette
e Beetroot and Carrot Slaw with Mint, Parsley and Lemon Sumac Dressing
e Rosemary and Garlic Roasted Potatoes with Black Garlic Aioli

Vegetarian & dietary options available upon request

Petit Fours Minimum number of guests is 15
Add Plated Dessert for $15




EVENT BEVERAGE OPTIONS

The Estate Drinks Package

Let the drinks flow effortlessly at your
celebration. We know how to make award
winning wine. You can have comfort in
knowing that this beverage package also
delivers great quality.

Included for your guests:
Terindah Prosecco

Terindah Rose or Pinot Gris
Terindah Shiraz or Pinot Noir
Otway Brewery Beers

The Old Apple Shed Ciders
Capi soft drinks

2 Hour $55 pp
3 Hour $70 pp
4 Hour $80 pp

Do It Your Way

Let them chose

Simply run a drinks tab if you feel that best
suits your group. Let them make their
choice, and we will create one simple and
easy bill to pay at the end.

Add a celebratory welcome cocktail

It always makes a great impression when
you turn up to an event and there's a
welcome cocktail on arrival. It helps break
the ice and settle people into the
proceedings

Upgrade your Package

Create a Premium package by adding our
Blanc de Blanc or a muesuem vintage from
the cellar.




THE FINE PRINT

The Menus

Tentative Bookings & Payments

Cancellation Policy

Final Number Of Guests & Menu Selection

Deposits

CONTACT:
EVENTS@TERINDAHESTATE.COM

OR CALL 5251 5536




