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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 Grazing Options best suits this space. 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 Grazing Platters and Substantial Canapes.
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!




GRAZING OPTIONS

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 our Terindah Grazing Platters
Charcuterie meats, Cheeses, Pates, Dips, Olives, Pickled Vegetables.

We have three sizes to pick from, with recommended serving numbers.

Piccolo Grazing Board $300 10-15 people
Mezzo Grazing Board $500 15-20 people
Grande Grazing Board $900 20-30 people

Add Substantial Mini Meals for $12 per item, per person
Substantial items cannot be served in the Tram Bar

e Prawn and Lobster Brioche Rolls

Salt and Pepper Calamari with Crispy Potatoes and Citrus Aioli

Karaage Chicken, Fragrant Rice, Pickled Ginger, Kewpie Mayo

Kadai Paneer Curry, Saffron Rice. (cottage cheese, capsicum)
Pan Fried Gnocchi, Braised Leek, White Wine

Add Oysters (POA)
Enquire direct if you would like to discuss small canape options




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 foccacia.

Shared Mains: Choice of 2
e Roasted cauliflower steak, sriracha tofu, crispy shallots (v, gf, df)
e Slow braised Osso Bucco, house made gnocchi (vgo)
e Pan seared sea bream, creamed bacon butter sauce, soft herbs, glazed bacon (gf)
e Chicken Maryland, parsnip puree, plum jus, roasted chestnut (gf)

Shared Sides: Choice of 2
e Grilled asparagus, miso butter, crispy shallots, soft herb salad (vg, dfo, vo, gf)
e Sweet potato fries, smoked paprika, creme fraiche, buttermilk, basil sauce (vg)
e Belgium endive & fennel salad, orange puree, verjuice dressing, roasted fennel salt (v,

df, gf)

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 or The Shed Restaurant, for your
private event. 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
e Chicken Maryland with herb butter, dauphinoise potatoes, garlic green beans,
creamed chicken jus (gf)
¢ Slow braised beef cheek on risotto ‘Presidente’ with crispy sage (gf, vo)
e Pan fried barramundi bilbaina butter sauce, blistered rainbow tomatoes (gf, dfo)
¢ Ricotta Rotolo, spinach, squash, goats cheese, pumpkin puree, salsa verde (vg,vo)

Shared Sides: Choice of 2
¢ Rocket salad with fig, pear, Grana Padano, red wine balsamic reduction (dfo, vo, gf, vg)
e Sautéed garlic green beans, Dijon honey dressing, toasted almonds (gf, dfo, vg)
e Rosemary and garlic roasted potatoes, black garlic aioli (vg)

Vegetarian & dietary options available upon request

Petit Fours Minimum number of guests is 30
Add Plated Dessert for $15 Venue Hire may apply




EVENT BEVERAGE OPTIONS
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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 OIld 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




