MONUHIN

WINES OF VICTORIA

Weﬁ/ﬂﬁhﬂ Function Pack

Since the vincgard was established in 1962, the Monichino Familg have consistcnt]g Produced
award winning wines and gainec] a rePutation as one of the leading wineries in the (ioulburn \/a]]cg.
Complemcr\ted with their Passion for traditional |talian Foocl, guests at’ccnding any function at
Mom’chino Winerg will be sure to crsjog a sumptuous feast filled with all the gourmet trimmings.

[rancesca’s [Tine [Toods tempt your taste buds with delicious menu options on the Fo“owing pages.
[Francesca SCrgi srides her cooking on authentic [talian recipcs that have been Passed on from
generations from the regions of southern ]ta]g. On]g fresh, local ingredients are sourced for each

dish.

Comcirm avai!abilitg of your pro osed wcéding date }33 Phom’ng [rancesca on 03%-5864 6402.
Feelfree to visit the winerg to taﬁ: over in person details regarding your wedding and also to do an
inspection of the Barre! Room. Flease note that tentative bookings are held for two weeks onlg
and are not considered definite until we receive a non-refundable, non-transferable $250.00

deposit.

Monichino Winerg is known for delicious food, superb wines and warm hospitalitg. Looking forward
to being of service to you and to ensuring, that your wc&cling daﬂ is evergt}wing you wish it to be.

MONICHINO WINES
Goulburn Valley
Berrys Road, Katunga, VIC 3640

Ph. (03) 5864 6452 Ah: (03) 5864 6402 Fax: (03) 5864 6538
Email: info@monichino.com.au Web. www.monichino.com.au



Monichino Wines
WEDDINGRECEFTIONINFORMATION

Minimum guest numberis 50 Pcop]e
aximum guest numberis 130 Peoplc

f:or $65.00 per person, your wedding recePtion includes :
* Savories on arrival

* Choicc of two [” ntrees

* Choicc of two Main Courses

* Choicc of two Desserts

*Tead Espresso Comc{:ec and after dinner mints

Must nothcy with Special Dictarg chuiremcnts

Flease note that a Sunéay reception will incur and extra $5.00 per person to cover labor costs.

A]so includes
*Pree Parking
* Room hire and securit
*\White linen on tables and bridal table
*\White napkins (please advise if you have a preferred colour)
* Candelagras orf)tab]es J i
* (Gift table and cake table

Beverages
Beer, Wine, Champagnc & soft drink $30 per person for 5 hours or until midnight and each

additional half hour after midnight is $5 per person

Kids Menu— 12 years and under, $20.00 per child
Flease choose one of the Following Main E
* Chicken nuggets and Chips served with salad

ourses:

* Mini pizzas served with chiPs and salad
* ChicEen schnitzel served with chips and salad
* Beef schnitzel served with chips and salad

* lcc cream and toPPing for dessert




Francesca’s [Fine Foods

MENU~OFTION ONE
$65.00 per head, incl. GST

A selection of hot and cold savories to be served on arrival.

ENTREE

Minestrone - regional Jtalian soup made with fresh vegetables & beans
Frawn & Avocardo Salacl
Antipasto F]a’ce ~ A selection of homemade an’ciPasto can be served as a shared Platter on table
] ortellini - pasta filled with beef in a Pumpkin, sPinaclﬁ, mushroom and cream sauce
Fettuccini (arbonara - served with babg spinach, cream, wine, bacon & Fumpkin
|

a Cl"ICCSC

[rancesca’s | asagna - pasta lagered with [Trancesca’s sauce & mozzare

* Fleasc choose TWO of the above E_ntrees to be served alternatcly *

MAIN COURSE
l amb ( utlets - tender French cutlets with rosemary and wine gravy
alsemagro -~ Prime scotch fillet of beef, roasted in wine & herbs
Pollo Alla C alabresella (Con Sugo Di Vino Bianco - chicken sauteed in white wine, tomato, garlic, thgme & rosemary
Pollo Parmigiana - crumbed chicken breast served with a tomato & cheese topping
Veal Parmigiana - tender fillet of veal, crumbed and served with a tomato & cheese toPPing

l ollo K iEiena - chicken filled with pancetta & herbs, served with a wine sauce
All mains served with seasonal vegetab]es

* F]ease choose TWO of the above Main Courses to be served alternate]g o

DESSERT

l anna (_ otta ~ made with white chocolate & served with a Passiomcruit & wine sauce or fruit in season
Berry Paskets - branclg basket filled with berries and cream
l irimisu ~ ]ta]ian dessert cake made with mascarpone cheese and Monichino Marsa]a
(Cassata - Iagered Jtalian ice-cream made with fresh cream, nuts, chocolate & quueur
Tor’ca Di Mando!a ~ almoncl, date & chocolate torte
(Gelato Alle Nicciole -~ chocolate ice~-cream made with fresh cream, roasted hazelnuts and quueur

PBaked (Cheesecake - made with ricotta and cream cheese and served with a citrus sauce

* F]case choose TWO desserts to be served altematelg'

MUST Nothcg with Special Dietarg chuirements
TEA & COTFEL

Espresso coffee ortea to be served after dinner




Francesca’s [ine Foods

BOOKING CONTRACT

CONTACT DETAILS
Contac’c Namc:

Ac{c{ress:

Suburb: State: Fostcodc

f"[ome Fhomt: Work Fhone:

Mobile: I ax:

FUNCTIONDETAILS

Function clag and Date:

Tgpe of [Function:

Estimated Number of Guests:

(_ommencement | ime: Finis}ﬂ'ng Time:

| have read and agree to abide }35 the Monichino Wines [Tunction | erms and (Condi-

tions

Signéd: Datc: / /

DEFOSIT FPAYMENT METHOD

(Flcase make Paﬂmcnt out to Franccsca’s ]:ine Foods)

| enclose my cheque for $

Flease charge my Visa Bankcard Mastercard
Cardholders
Name:
Card Number:
Expiry Date:___/ Amount:$
Signature of Cardholder

Datc: / Ve

MONK

\

WINES OF VICTORIA



MONICHIND

WINES OF VICTORIA

Francesca’s [Fine [Foods

TERMS AND CONDITIONS

CONFIRMATION OF BOOKING

A tentative booking can be made subject to function room avai|abilit3‘ Bookings are on]y considered confirmed once the Winerg has

received a cleposit of $250 and confirmation in writing oFgour event. [fa deposit has not been receivecl, Monichino Wines reserves the

right to offer the venue to another person.

CANCELLATION

Deposits will be refunded in full for cancellations received in writing 30 c{ags Prior to the function. Monichino reserves the right for

dcposits not to be refunded for cancellations where less than 30 dags notice is given.

NUMBER OF GUESTS

Minimum number o?gucsts is 50 peo le. Maximum number O]CD

when bookfng the function and final numbers to be advised one week Prior to the function.

guests is 130 Peoplc An estimated number o?gucsts are to be advised

FUNCTIONROOM HIRE.-$250.00
CATERING

All functions are to be catered !33 Francesca’s [Tine [Toods. (lients are not Permit’ced to bring their own food on the Premises.
Selected menus and dietary requiremcnts are requirec{ atleast 7 clags before the event. [For catering and bil[ing purposes, final confir-

mation of guests attcnc*ing the function is rcquircd 48 hours Prior to the event.

FAYMENT AND PRICING

Total payment shall be made Prior to the function unless otherwise arrangcd with [Trancesca’s [Tine [Toods and Monichino Winerg‘
Although every effort is made to hold Prices as Printcc{, all Priccs are subject to cl’xange without notice.

FROVISION OF ALCOHOL
Monichino Winer3 oPeratec] under strict gui&e[ines regarcling the Kesponsible Service of Alcohol, as requirements 233 law. No minors

will be served alcohol and not external beverages may be brought on to the Premises.

LOSS ORDAMAGE OF GOODS

Monichino \/\/iner3 does not acceptany resPonsibilit}j forloss of materials orgoods Prior, c{uring or after a function. Organizers of the
function are Financia”g resPonsiblc for any charges incurred or damagcs sustained to the Fittings, property or equipmcnt of the Wincr\lj

bg client, guests or contractor Prior cluring or after the function.

COMMENCEMENT AND CONCLUSIONOFEVENTS

Organizers agree to commence and vacate the Barrcl Koom at the times agrced with f:ranccsca or Anna‘ A labour chargc of 51 50.00
per hour or part thereof is aPP]ica})[c for any function that continues past midniglﬂt orthe agreed )Cinislﬁing time.

GUEST CONDUCT

Organizers are resPonsiHe for the behavior of their guests and will assist Winerg staff in &ealing with any situations fncludfng harass-
ment of staff or otherguests. Monichino Winery reserves the riglﬁt to refuse service, remove guests or close functions where guests are

found behaving inaPProPriatel\%

Jt will be understood that in Paging a dcposit the client had read and understood the T erms and (Conditions and agrees to be bound in
full by all statements.

MONICHINO WINES
Goulburn Valley
Berrys Road, Katunga, VIC 3640

Ph. (03) 5864 6452 Ah: (03) 5864 6402 Fax: (03) 5864 6538
Email: info@monichino.com.au Web. www.monichino.com.au
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