STUDLEY GROUNDS




EVENTS AT STUDLEY GROUNDS

Describe your dream event, and let us create it for you.

Seamlessly integrating indoors and outdoors with earthy tones and complementing greenery, Studley Grounds is
the ultimate wedding and event venue.

Situated just 5km from the city, our hidden oasis with unparalleled scope to enjoy the benefits of 8 hectares
of green fields, is a compellingly unique offering.

With a menu tailored especially for you, teamed with our welcoming staff, we have all the key ingrediants
and crteative packages to dish up an event limited only by your imagination. Our grazing menus have been
created to capture the true essence of Studley Grounds - good food, good company, good value - creating an
incredible experience that you and your guests will enjoy.

We offer a sit down option for 50-150 guests which involves a beautiful three-course spread. If a cocktail
event is more to your liking, we can host stand-up events for up to 250 guests. This offers a menu of hearty
canapes, dessert and optional supper items for the hungry ones later in the night.

Drinks are charged on consumption or a per person package, with an events manager on hand to assist you with
any queries you may have.

(@3) 9855 1552

hello@studleygrounds.com.au

studley park rd & walmer st, kew, vic 3101
studleygrounds.com.au
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STUDLEY

THE STAND UP

ROVING CANAPES (SELECT FOUR)

Caramelised leek, broccoli and gruyere tartlets
Grilled asparagus, pancetta, beetroot hummus @
Pulled pork rice paper rolls, mint, apple, chilli @
Fried tofu skewers, raw peanut sambal € @

Free range chicken, walnut and mayo mini toasties
Red pepper arancini, green olive, goats cheese

Rare beef bruschetta, crispy kale, horseradish creme
Smashed avo toasts, bacon crumbs

Otways pork and fennel terrine, chilli jam
Freshly shucked Angassi oyster, pink lady, yuzu @
Sweet potato dahl, chickpea papadum, coconut @ &)
Corn and zucchini fritters, mint coyo @&

ROVING SUBSTANTIAL CANAPES (SELECT FOUR)

Crispy flathead tacos, coriander, lime slaw
Mushroom potsticker dumplings, chilli soy @
Pumpkin gnocchi, sage, lemon, cashew r‘icotta°
Semolina fried squid, seasalt, tequila, lime@
Trout nicoise, new potatoes, tarragon, anchovies@
Mini bratwurst sausage ‘Bunnings style’, pickle
Seared sea scallop, garlic purée, chorizo crumb @
South Melbourne market dim sims, soy

Thai beef salad, noodles, peanuts, shallots @
Mexican street corn, cilantro, paprika, cotija @
KFC ‘Kew Fried Chicken’, wasabi mayo
Portarlington mussels, lemongrass, ginger @

DESSERT STATION

Grazing table of petit fours, housemade cakes, tarts,
slice and individual desserts

$56pp

© - vegan, @ - gluten free

THE SIT DOWN

ROVING CANAPES (SELECT THREE)

Caramelised leek, broccoli and gruyere tartlets
Grilled asparagus, pancetta, beetroot hummus@
Pulled pork rice paper rolls, mint, apple, chilli @
Fried tofu skewers, raw peanut sambal o@

Free range chicken, walnut and mayo mini toasties
Red pepper arancini, green olive, goats cheese

Rare beef bruschetta, crispy kale, horseradish creme
Smashed avo toasts, bacon crumbs

Otways pork and fennel terrine, chilli jam @
Freshly shucked Angassi oyster, pink lady, yuzu @
Sweet potato dahl, chickpea papadum, coconut € @
Corn and zucchini fritters, mint coyo @ @

ROVING SUBSTANTIAL CANAPES (SELECT TWO)

Crispy flathead tacos, coriander, lime slaw
Mushroom potsticker dumplings, chilli soy (v)
Pumpkin gnocchi, sage, lemon, cashew r‘icottaﬂ
Semolina fried squid, seasalt, tequila, lime@
Trout nicoise, new potatoes, tarragon, anchovies@
Mini bratwurst sausage ‘Bunnings style’, pickle
Seared sea scallop, garlic purée, chorizo cr‘umb@
South Melbourne market dim sims, soy

Thai beef salad, noodles, peanuts, shallots @
Mexican street corn, cilantro, paprika, cotija@
KFC ‘Kew Fried Chicken’, wasabi mayo
Portarlington mussels, lemongrass, ginger @

© - vegan, @ - gluten free

GROUVNDS

SHARED SEATED MAINS (SELECT TWO) eb

Rocket pesto courgetti, confit garlic, tomatoe
Truffled mushroom risotto, thyme, parmesan

Free range chicken breast, braised leek, lentils
Farmed barramundi, white beans, peppers

Slow cooked lamb shoulder, smashed peas, mint
Crispy skinned salmon, orange fennel cous cous
Chargrilled kangaroo, sweet potato, tomato pickle
Roast pork belly, parsnip chips, apple chutney
Smoked beef brisket, sweetcorn, onion jam

SIDES (SELECT Two) €

Roasted chat potatoes, rosemary, sea salt

Honey roasted carrots, marinated feta, dukkah
Handpicked herb salad, shaved parmesan, lemon oil
Baked cauliflower, za’atar, raisins, toasted almonds
Heirloom tomatoes, mozzarella, baby basil, balsamic
Sugar snaps, asparagus, green beans, shallots

Kale, sprout, apple and wholegrain mustard slaw
Baby beets, blue cheese, raddicchio, candied walnuts
Ancient grain salad, pomegranate, pistachio, coyo
Sweet potato chips, black sesame yoghurt

Nashi pear, pinenut, wild rocket, pecorino

DESSERT STATION
Grazing table of petit fours, housemade cakes,
tarts, slice and individual desserts

$9epp



STUDLEY

DRINK PACKAGES

PACKAGE 1
5 HOURS

BEER

guest tap 1

otway light

carlton draught

flying brick apple cider

WINE BY THE GLASS

varichon + clerc brut, Savoie, France

mr mick pinot grigio ‘18, Limestone Coast
concrete + clay shiraz ‘17, Mornington Peninsula

NON-ALCOHOLIC

sodas

fruit juice

mineral water
genovese coffee + tea

$50pp

GET IN THE SPIRIT
Upgrade any package to include premium spirits
$20pp

PACKAGE 2
5 HOURS

BEER

guest tap 1

guest tap 2

otway light

carlton draught

moon dog pale ale
bodriggy cosmic IPA
flying brick apple cider

SPARKLING WINE

varichon + clerc brut, Savoie, France

mr mick pinot grigio €18, Limestone Coast
bullant chardonnay €16, Langhorne Creek

santa & d’sas rosato €18, King Valley

ingram road pinot noir €18, Yarra Valley
concrete + clay shiraz €17, Mornington Peninsula

NON-ALCOHOLIC

sodas

fruit juice

mineral water
genovese coffee + tea

$85pp

DRINKS MENU

BEER / CIDER

guest tap d.. .o
guest tap 2.
otway light... ...
carlton draught................

moon dog pale ale
bodriggy cosmic IPA..... ..o 8
flying brick apple cider..............cooi 8

SPARKLING WINE

varichon + clerc brut.................... 10/40
Savoie, France

ZONTES PrOSECCO. ..ttt 12/42
Fleurieu Peninsula

WHITE WINE

mr mick pinot grigio "18..............l 9/35
Limestone Coast

little goat creek sauv blanc '18......................... 12/40
Marlborough, NZ

bullant chardonnay "16.............cccccciiiiiiiiiii. 10/38

Langhorne Creek

santa & d’sas rosato "18.............cciiiiiii 12/40
King Valley

RED WINE

ingram road pinot noir "18................l 10/38
Yarra Valley

rusden driftsand GSM '17................cci. 12/40

Barossa Valley

flametree embers cab sauv "16..............cciil. 10/38
Margarret River

concrete + clay shiraz '"17................ 9/35
Mornington Peninsula

GROUVNDS



STUDLEY

THE FINE PRINT

WHAT DEPOSIT IS REQUIRED TO SECURE A BOOKING?
A deposit of $2,000 is required to confirm the date

DO YOU REQUIRE A SECURITY BOND?

We should hope not. We do however expect you to
treat our venue with respect and be responsible
for any damage that may arise from wildly guests.
Studley Grounds does reserve the right to request
security at your event.

PAYMENT

The full balance is required to be paid 7 days prior
to your event. Bank transfer 1is the preferred method
of payment, however alternative payment types can be
accommodated.

FINAL GUEST NUMBERS

Finalised guest numbers are to be provided 14 days
prior to your event. Any additional guests will need
to be discussed with Studley Grounds. Finalised
package choices are required 14 days prior to your
event.

CAN I HAVE A BREAKDOWN OF ADDITIONAL COSTS LIKE SER-
VICE LABOUR, VENUE HIRE AND AV HIRE?

Studley Grounds does not have hidden costs or
charges. Friendly staff, pretty venue and use of AV
are all included 1in packages. If we have 1it, you’re
welcome to use 1it.

CANCELLATION POLICY

In the circumstances that you need to cancel your
event, we will refund your deposit up to three
months before your date. If you need to cancel Lless
than three months before your wedding, all deposits
will be forfeited.

HOW MANY GUESTS CAN YOU CATER FOR?

To ensure we have an adequate wet weather plan, we
cap numbers to 2560 (standing style) and 150 (seat-
ed). We require a minimum of 50 guests for private
events.

CAN I BRING MY OWN CAKE AND HOW MUCH FOR YOU TO CUT
IT AND SERVE IT?
Yes. We do not charge to cut and serve cake.

CAN I MAKE CHANGES TO THE PACKAGES?
We’ll do our best to accommodate all requests.

CAN I ARRANGE A MARQUEE OR TENT?

We have preferred suppliers to make the process eas-
ier for all involved, but happy for you to arrange
your own.

DO YOU ALLOW DECORATIONS?
Decorations are fine as Long as they’re not perma-
nent.

CAN I ORGANISE A BAND OR DJ?
Yes.

ACCESS

Guaranteed access to the venue from 1@am on the day
of the event. Earlier times can be arranged in con-
sultation with Studley Grounds. ALL decorations and
equipment must be removed by 9am the following day,
unless arranged with Studley Grounds.

WOULD IT COST?

If you hold your reception at Studley Grounds, we
can arrange free access to the golf course for your
ceremony.

LINEN AND TABLES

Studley Grounds provides 15 rectangular tables (0.9m
X 2.25m), which can fit 4 chairs down either side and
one chair at both ends.

White Linen napkins are provided for each guest. You
are more than welcome to source your own napkins.
Studley Grounds does not provide table menus, name
places or seating charts.

VENUE INCLUSIONS
rockery, cutlery, glassware for each guest.

THE FINE PRINT

CHILDREN

Children under the age of 12 are subject to a re-
duced price of $20pp - including food and non-alco-
holic drinks. Children under the age of 5 are able
to attend your event free of charge.

PARKING
Parking is available for guests in the car park at
Studley Grounds

PRICES
ALl prices are current at the time of quotation. ALL
prices set out are inclusive of GST.

SUPPLIER MEALS

A $50 meal fee applies to band members, photogra-
phers and any other additional contractors or events
staff required by you. This charge includes a meal
and beverages.

EVENT COORDINATOR

Upon confirmation of your event you will be provided
with a point of contact who will assist with:

e Floor plan creation

e Food & beverage selection

e  Recommending and liaising with your suppliers

e Design and confirmation of running sheet

e Point of contact for any questions or concerns

AUDIO VISUAL

Studley Grounds provides in house PA system with
iPod connection, projector screen, wireless micro-
phone, 1internet access.

GIFTS AND PERSONAL PROPERTY

Studley Grounds takes no responsibility for damage
or Loss of gifts or other property. You are sole-

Ly responsible for all theft, lLoss or damage to any
property, equipment, merchandise, gifts and personal
items brought into the property by you, your attend-
ees or any other persons attending your function.

EROUVNDS

WET OR HOT WEATHER

In the event of very hot or inclement weather, we
have options 1indoor and undercover options avail-
able.

RESPONSIBLE SERVICE OF ALCOHOL

Studley Grounds 1is required to meet certain obli-
gations under our Lliquor Llicence in relation to the
responsible service of alcohol. Studley Grounds re-
serves the right to refuse entry, refuse service or
eject any person.

YOU SEEM VERY RELAXED, SHOULD WE BE CONCERNED?
Hahaha good question, but no! We’re the leaders in
our field, we’re quietly confident, easygoing and we
Love what we do. We’ll give you guidance if you want
it, but we’ll never push.

MY AUNT IS A GREAT COOK, CAN SHE DO THE CATERING?
We’ve heard great things about her cooking, but no.

WILL THERE BE ENOUGH FOOD?
Our packages are all substantial and guests will be
more than satisfied.

SORRY, MUM IS REALLY WORRIED THERE WILL NOT BE
ENOUGH FOOD

Our packages are all substantial and guests will be
more than satisfied. We do not want guests to leave
our venue unsatisfied
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(@3) 9855 1552
hello@studleygrounds.com.au

studley park rd & walmer st, kew, vic 3101
studleygrounds.com.au



