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Nestled in the historic and picturesque Mulgoa region, Winbourne offers a premiere wedding ceremony, 
photography, and reception location, less than one hour from Sydney‘s CBD. 

 
Featuring a rich history, dating back to the pioneering Cox family in the 1820’s, with original, elegant sandstone 

buildings preserving the sense of the past, blended with modern facilities and luxury accommodation, Winbourne 
offers a unique and memorable destination for couples and their guests. 

 

Catering services are provided by Gourmet Fare Catering Pty Ltd, accredited with a distinguished Restaurant and 
Catering Gold License, a Liquor License, complete insurance for your peace of mind, and professional service to 

ensure your special day is effortless and unforgettable. 



 
 
 
 

 

 
 

Use of ceremony location - Complimentary (up to 1.5 hours) 

‘Your Choice’ of ceremony location 

Decor Package - Complimentary 
Including: 

Seating for 30 guests 
Signing table with two chairs 

 
Additional ceremony decor available - Quoted on request 

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 

 

Complimentary Garden Ceremony 

Chefs and food service staff, event manager  

Wedding cake cut and presented on platters 

Tables, chairs, white linen napkins & tablecloths 

Room setup to your requirements  

Selection of centrepieces 

  

Table numbers, cutlery  

and crockery 

- Minimum 80 Guests - 
5 Hour Reception 

 

INCLUDING GST. 
  

Winbourne Package 
 

 



 
 

  

 
 
 

 

Selection of antipasto 

Pasta and salami salad 

Cajun chicken with grilled vegetables (GF) 

Roast beetroot, Spanish onion and yogurt salad (V) 

Steamed chat potatoes with crispy bacon & mustard mayo (V) 

Farmhouse potato salad (V) 

Thai chicken salad with bean noodles and Asian vegetables 

Spanish char-grilled vegetable frittata (V) 

Octopus w/ lime, chilli, lemongrass, coriander, endive salad (GF) 

Mediterranean pasta salad with macadamia nut pesto, char-grilled 
vegetables and parmesan shavings (V) 

Green bean salad with button mushrooms and sesame seeds (V) 

Tabouli salad with parsley and lemon juice (V)  

Cos lettuce with Caesar salad condiments  

Chef’s garden salad (V)(GF) 

Rocket lettuce & parmesan salad (V)(GF) 

Tomato and pesto salad (V)(GF) 

Red cabbage with apple balsamic salad with walnut oil 

 

 
Angnelotti stuffed with ricotta in a rich tomato sauce (V) 

Three cheese pasta bake (V) 

Homemade beef lasagna 

Stir-fry hokkien noodles with vegetables, tofu and oyster sauce (V) 

Penne pasta with grilled chicken and pesto cream  

Prawn and pork belly Singapore noodles 

 
Beef teriyaki served with Asian greens (GF) 

Hungarian veal goulash with baby potatoes 
Tender beef stew with spring vegetables 
Slow braised lamb rogan josh 
Beef bourguignon with basmati rice 
Butter chicken with basmati rice 
Lamb korma with basmati rice 
Peppered beef casserole served with crunchy seasonal vegetables 
 

 
Poached Tasmanian salmon with roast garlic & dill compound butter (GFO) 
Oven roasted barramundi in tandoori spices accompanied by raita (GF) 
Mild Thai red seafood curry braised in coconut milk 
Chicken stuffed with wild mushroom duxel in pink peppercorn sauce 
Seasonal roast vegetable lasagne (V) 
Chicken thigh roasted with lemon thyme and garlic (GF) 
Oven roasted barramundi with lemon, coriander, burnt butter sauce (GF) 
Sweet & savoury 9-hour slow cooked pork belly (GF) 
Grain-fed sirloin of veal in red wine jus (GFO) 
Slow roasted leg of lamb (Greek style with lemon, oregano & garlic) 
Honey roasted leg of ham (GF) 
 
Includes: An assortment of seasonal roast vegetables, potatoes, 
accompanying sauces, garnishes and aromatic basmati rice 
 

 
Fresh seasonal fruit platter 
Variety of mini cakes and desserts 
 
 
 

Buffet Menu 
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GRILLED CHICKEN & MANGO SALSA SALAD (GF) 
on mixed leaf salad with roasted cashews 

SPINACH & RICOTTA RAVIOLI (V) 
with sautéed mushroom, shaved parmesan & 
pumpkin cream sauce 

CHAR-GRILLED VEGETABLE STACK (V) (GF) 
with parmesan cheese, vegetables & balsamic glaze 

SESAME VEAL MEDALIONS (GF) 
served with green pea mash & beetroot puree 

HOME-MADE GNOCCHI (V) 
with wild mushrooms & parmesan cheese, truffle oil 
& fresh tarragon 

TANDOORI CHICKEN (GF) 
on steamed basmati rice with mango salsa 

THAI BEEF SALAD (GF) 
succulent pieces of beef with mixed leaf salad & lime  

FRESH SALT AND PEPPER CALAMARI 
on a bed of fresh mesculin salad, with aioli dressing 

OLIVE & HERB MINI ARANCINI BALLS 
served on spicy tomato salsa & julienned vegetables 

BUTTERNUT PUMKIN SOUP 
slow-roasted creamy pumpkin soup served with sour 
cream & chives 

 

 

VANILLA PANNACOTTA (GF) 
served with mixed berry compote 

PROFITEROLES 
cream-filled & dipped in chocolate, with double cream 

STICKY DATE PUDDING 
served warm with double cream & butterscotch 

CHOCOLATE BRIOCHE PUDDING 
served hot, with double cream 

MIXED BERRY CRUMBLE 
served hot, with double cream 

ALL SPICE APPLE CRUMBLE 
served hot, with double cream 

CLOVE-SCENTED POACHED FIG PUDDING 
served with double cream 

TRADITIONAL PAVLOVA (GF) 
served with mixed berry compote 

HOMEMADE CRÈME CARAMEL 
served with mint & strawberry 

 

 

ROLLED BEEF SIRLOIN (GFO) 
marinated in thyme & red wine, served on roasted 
vegetables & port wine jus 

CRISPY ATLANTIC SALMON (GFO) 
on truffle mash, steamed greens & beurre blanc 

LAMB KLEFTIKO (GFO) 
slow roasted Greek-style with garlic & oregano on a 
bed of lemon roasted potatoes & steamed broccoli 

LEMON THYME INFUSED CHICKEN BREAST (GFO) 
served on a bed of garlic mash with veg, chardonnay 
cream sauce and crispy leek 

BRAISED LAMB SHANK (GFO) 
with garlic mash, braised mix veg & red wine jus 

SLOW COOKED PORK BELLY (GFO) 
homemade gnocchi, fig compote & apple glaze 

GRILLED BARRAMUNDI (GF) 
with parsnip puree, seasonal vegetables and burnt 
butter sauce 

SLOW-ROASTED PORK LOIN (GF) 
on crushed potatoes with veg & dessert wine jus  

(All meals served with fresh bread rolls & butter) 

 

3 Course Plated Menu 
 



   
 
 
 
 

 
 
 
 
  

 

Onsite Cottage Accommodation 

Lawn Games and Outdoor Décor 

Food Stations for Garden Ceremony 

Upgraded Plated or Cocktail Menus 

Share Platters, Grazing Tables and Dessert Tables 

Upgraded Beverage Package 

 

 



 
 
 
 

  
 

Classic Package 
50.00 per Adult 

 

Angove Estate Bubbles Brut Cuvee 

Select 1: Angove Estate Sem Sauv Blanc, Moscato 

Select 1: Angove Estate Cab Merlot, Shiraz Cabernet 

Heineken, Great Northern, 
Hahn Premium Light 

Selection of Soft Drinks & Juices 

Coffee & Tea Selection Station 

 
 

BYO Package 
20.00 per Guest 

Client provides beverages 

- Includes RSA trained staff 

- Glassware hire 

- Ice and wine coolers 

CHILDREN 
(3 Years – 14 Years) 

 
(Available with 3 Course Plated Menu Only) 

Half the Adult Price 

Main 
(Choice of One) 

FISH COCKTAILS 

battered fish pieces, chips and salad 

SPAGHETTI BOLOGNAISE 

lean beef mince in a rich tomato and basil sauce on spaghetti 

CHICKEN NUGGETS 

tender chicken pieces served on salad and chips 

CHICKEN BREAST SCHNITZEL 

served with salad and chips 
 

Dessert 
(Choice of One) 

ICE CREAM 

vanilla ice cream topped with chocolate sauce 

FRESH FRUIT SALAD 

seasonal diced fruit topped with vanilla ice cream 

CHOCOLATE MOUSSE 

freshly made chocolate mousse served with fresh cream 


