Yaldara

WEDDING

Packages

THE ULTIMATE ALL IN ONE WEDDING DESTINATION

BY VINTAGE CHEF CO & CHATEAU YALDARA

WELCOME
If you're looking here, you're in the right place.
We pride ourselves on a relaxed comfortable approach, making all aspects of
organising your wedding memorable, enjoyable and most importantly,
delicious.
The entire team works closely together to ensure your special day and night
is everything you hoped for!
We help plan your wedding from start to finish, liaise with suppliers and be
your on the day coordinator so nothing is left to chance.
Our experience, network of industry contacts and knowledge paired with
Chateau Yaldara's authentic Barossa charm and on-site accommodation,
make us the perfect one-stop shop for all your wedding needs.
Your happy ever after starts here with us. We look forward to meeting you.

xx VCC

MANOR HOUSE +
BARREL HALL
$4000 VENUE HIRE
INCLUSIONS

Collection

Reception

Ceremony

6 hour private use of Barrel Hall or Manor House
Access to estates grounds for photography
purposes
Set up of all Yaldara furniture
Bentwood chairs
Round tables
Trestle tables
Wine barrel for cake + cake knife
White curtain backdrop
Bridal table skirt
Choice of white or black linen napkins and table
cloths
Use of crockery, cutlery and glassware
Portable heating & cooling
Toilets
Car and bus parking
Qualified chefs and professional food and
beverage attendants

2 hour ceremony
Access to estates grounds for photography
purposes
Complete set up of ceremony
Coordination of ceremony
Pack down of ceremony
32 ceremony chairs (White Americana or walnut
bentwood)
Two wine barrels
Signing table and chairs
Circular black arbour
Chilled water station

Food +Drink tasting
The ultimate VCC wedding handbook
Two face to face planning consults
Rehearsal ceremony
Photography walk around
Eight hour on the day coordination
Ensure timelines are adhered to and work
closely with the MC, celebrant, photographer,
entertainment and any other suppliers so you
can relax and make the most of your special day
plus have access to our supplier lists

All inclusive venue hire package $4000
Minimum 60 guests
25% charge applies on all public holidays
Minimum spends will apply for smaller weddings

CEREMONY

Spoilt for choice

The luxury of choosing our venue means
you get the choice of two ceremony
locations.
We have something to suit everyone and
spaces that will compliment any number of
guests attending.
Furthermore, we have an indoor option for
those days where mother nature doesn't
play by the rules.
Another draw card is our on-site cafe, a
lovely space for guests to relax and grab a
bite to eat before you say "I do" or whilst
you are off getting those perfect shots.
Book in for a tour of the grounds to really
see what this beautiful estate has to offer.

THE MANOR HOUSE
High ceilings, parquet flooring and chandeliers, our Manor
House is nestled amongst vineyards. You will feel like
royalty in this space with a seated capacity of 180 people or
240 people standing.
A private bridal room really adds a touch of luxury but this
venue makes it's own statement and is perfect for a
reception you want to flow from both inside and outside.

BARRELL HALL

Spoilt for choice

Think rustic, exposed wooden beams and
corrugated iron sheets.
Our barrel hall is the perfect blank canvas
suitable for seated weddings up to 120
people or 200 people standing.
Wine barrels line the sides of the room, with
a full bar facility and stage for any
entertainment or décor you may have.

YALDARA HOUSE

On-Site Accommodation

Be our guest
Spend the night before and/or the night of your wedding in style with your bridal party, friends or family at Yaldara
House. The large scale kitchen and sitting area is filled with natural light and creates a wonderful backdrop for any
wedding day preparation. Yaldara House is only a short walk from all ceremony and reception locations making it easily
accessible should you need to pop back for anything and is also a great place for older guests and children to take a
break.
Consisting of 5 bedrooms all with ensuites, air-conditioning, tv and plenty of cupboard space, it will feel like you have
your own private hotel room inside this luxury escape. Downstairs offers an extra guest bathroom, laundry facilities,
large living and dining areas all joined by a decent sized study nook.

1 Night - $1,500 / 2 Nights - $2,000

Menu Packages
Cocktail

Shared

Plated

$85pp

$100pp

$110pp

Three cold canapes
Three hot canapes
Three boxed foods
Wedding cake on platters

Sourdough
Whipped herb butter
Set entrée
Two shared mains
Two shared sides
Wedding cake on platters

Sourdough
Whipped herb butter
Set entrée
Alternate drop mains
Two Shared sides
Wedding cake plated

All menus are customizable based on the client's wants and needs

Drinks packages
Pack 1
$45pp

Pack 2
$55pp

Pack 3
$70pp

Lively, juicy and vibrant

Layered, rich and concentrated

Complex, long and textured

NV Sparkling or Chateau
Yaldara Moscato
The Wine Peddler Field Blend
White 2020 or Chateau
Yaldara Rose 2020
The Wine Peddler Shiraz 2020
or Chateau Yaldara Shiraz 2015
House Beer and Cider
Soft Drink
Tea & Coffee

NV Sparkling
Chateau Yaldara Foundations
Sauvignon Blanc 2021 or Wild
Goose Chardonnay 2020
Lily Ponds Grenache 2020 or
Red Belly Black Snake Shiraz
2020
House Beer and Cider
Soft Drink
Tea & Coffee

Vintage Sparkling 2016
Chateau Yaldara Reserve
Chardonnay 2021
Chateau Yaldara Reserve GSM
2016 or Chateau Yaldara
Reserve Cabernet Sauvignon
2016
Imported Beer and Craft Cider
Soft Drink
Tea & Coffee

All beverage packages are 5.5 hours duration

SEATED MENU

Selections

Entree
Individual antipasto platter of seasonal local specialties, marinated olives
Beef carpaccio, rare beef fillet, garlic crisp breads, parmesan, capers, herb salad, thyme dressing
Duck confit, bok choy, fried shallots, citrus caramel
Pork belly, caramelised apple, pickled fennel
Arancini, roast pumpkin, mushroom, neapolitan sauce, parmesan, rocket
Hiramasa kingfish ceviche, lime, coriander
Vegetarian spring rolls, coriander salad, chilli and lime dipping sauce
Grilled chicken, roasted peanut satay sauce, jasmine rice, pickled veg, spring onion

Shared Main

Moroccan salmon, lemon aioli, fresh herbs
Chicken breast, creamy garlic chive sauce
Charcoaled lamb shoulder, oregano, lemon and garlic, traditional tzatziki
Charred chicken thigh, whipped dill fetta
Beef eye fillet, rested to medium, shiraz jus, sweet potato chips
12 hour slow cooked beef cheeks, jus, potato puree

Alternate Drop Main

Baked salmon, cauliflower puree, smoked almond dukkha, green beans
Chicken breast, roast potatoes, creamy garlic chive sauce
Charcoaled lamb shoulder, skordalia, chimichurri
Charred chicken thigh, mushroom risotto
Beef eye fillet, rested to medium, sweet potato puree, shiraz jus
Slow cooked beef cheeks, infused potato puree, jus, sweet potato crisps

Sides

Seasonal green salad, citrus dressing
Roasted garlic potatoes, rosemary salt
Spiced roast vegetables, garlic oil
Quinoa salad, baked pumpkin, beetroot, balsamic dressing

COCKTAIL
Cold canapes

Selections

Flaked Moroccan salmon, lemon dill cream, crispbread
Tostada, pressed chicken, chipotle aioli, coriander, chilli
Hiramasa kingfish ceviche, citrus, baby coriander
Smoked salmon, dill cream, garlic crispbread
Crepes, lemongrass chicken, herb salad
SA Natural Oysters, verjuice, finger lime
Beef fillet, beetroot, feta, crisp bread
Confit tomato tartlet, basil, vache curd

Hot canapes

Arancini balls, roast pumpkin, mushroom, roast garlic aioli
Pork and chive dumpling, soy and ginger dressing
Pork belly, spiced caramel, lime, fresh herbs
Spicy prawn and chorizo skewers, capsicum, basil pesto
Stuffed mushrooms, pine nuts, Barossa cheeses, herbs
Smokey beef bacon and potato pies
Vegetarian spring rolls, chilli and lime dipping sauce
Satay chicken skewers, pickled salad

Boxed food
Mexican chicken, tortilla, guacamole, chipotle mayo, charred corn, slaw
Lemongrass chicken, egg, bacon, vegetables, fragrant rice
Pressed lamb, Moroccan couscous, spiced yogurt
Ale battered garfish, thick cut fries, tartare, lemon
Thai inspired beef salad, vermicelli, pickled veg, peanuts, sesame citrus dressing, fried shallots
Bahn Mi salad, pickled vegetables, fresh herbs, crispy lemongrass chicken, fried shallots, sriracha mayo.
Beef slider, American cheese, lettuce, tomato, garlic aioli
Pulled pork slider, Asian inspired salad, lime aioli
Thai chicken slider, pickled veg, fresh herbs, lettuce, lime aioli
Selection of gourmet pizza - margherita, classic chicken, barossa meatlovers
Nachos, Mexican beef and bean mix, charred corn and tomato salsa, sour cream, guacamole, jalapeños

Get in

CONTACT

with us

EMAIL
events@vintagechefco.com.au
WEBSITE
https://www.vintagechefco.com.au/weddings-and-events/
INSTAGRAM
@vintagechefcoevents
FACEBOOK
@vintagechefco

For any further information, availability, or if you would like to
tour the grounds, please email or call 85 244 330.

BY VCC EVENTS

