
CONGRATULATIONS 
ON YOUR 

ENGAGEMENT.
HERITAGE ESTATE IS A UNIQUE 

WONDER WITH A REPUTATION THAT 
HAS CONTINUED TO BLOSSOM OVER 

THE PAST 30 YEARS. 
THERE IS SO MUCH TO APPRECIATE 
ACROSS THE VENUE AND THE MOST 
INTIMATE AND SERENE WELCOMING 

AREAS. 
LET OUR EXPERIENCED WEDDING 
TEAM AND SUPERB HOSPITALITY 

UNVEIL THE BEST DAY OF YOUR LIFE.



IT’S OFFICIAL



SPECIAL, 
HIGHEST 

ALTITUDE ,
5 STAR 

WINERY IN 
AUSTRALIA

…
FOR YOUR 
SPECIAL 

OCCASION

Heritage Estate



WINE LOVERS 
WEDDING

★★★★★ 5 Star Winery–2016-2020 James Halliday



YOUR 
CEREMONY



CLASSIC 
CEREMONY 
PACKAGE

Picturesque vineyards, views to the mountains & pine-trees, 

and the convenience of one location for your guests. 

The Vineyard (with wet weather alternative)

• 10 White and 60 Wicker Chairs dressed in white organza 

sashes (optional)

• Decorated Wedding Arbour 

• 20 flower petal or confetti cones

• Red Carpet

• Ornate Registry Table & Chairs

• Portable PA System

• Bridal party canapé & beverage basket 

for your “en-plain-air” photo session.

• Concierge 

• Wheelchair access

• CAPACITY - Up to 100 guests

550.00



BRIDAL SUITE

The oldest building in 

the region, built circa 

1864. Cedar wood 

lined walls and ceiling 

(14” ceilings), with real 

fireplace, and romantic 

bedroom canopy. 

Heritage Winery 

Cottage

Included in all 

packages with more 

than 70 people



4 SEASONS PHOTO SHOOTS

Bridal party 

canapé & drinks 

basket for your 

“en-plain-air” 

photo session.



YOUR RECEPTION Bridal Party will be seated around the Queen Victoria c1859 Rosewood & 

Leather table, used for the Executive Council in Parliament House.



 Fully set tables with white napery 
 Tea lights for all tables 
 Lectern, microphone and PA system 
 Large Screen and Projector
 Connectivity (background music) or live music can be arranged
 Dance floor 
 Chair covers and sashes for the bridal table 
 Printed menus per table 
 Freshly brewed coffee and tea served buffet style 
 Dressed cake and gift tables 
 Individual vases for bridal bouquets 
 Easel & mirror for seating plan 
 Exceptional service, exquisite surroundings and delicious food
 Dedicated Heritage Estate representative

Your Wedding Reception at Heritage Estate Winery includes the following:



YOUR 
RECEPTION



PREMIUM WINES

SPARKLING CHARDONNAY PINOT– Method Charmat for the finest, 

mousiest sparkling champagne in the traditional French blend.

SPARKLING SHIRAZ – The most romantic of wines with fine bubbles to 

complement the dry, fruity best quality shiraz. 

PREMIUM WHITE/ROSE – Selected from Halliday Award Winning Whites 

and variable depending on the season.

PREMIUM RED – Elegant, medium bodied, multi awarded, refined 

European style reds from hand-picked grapes, aged in the best French Oak.

TAWNY – Ten Years in Barrel Ferment, showing Christmas cake sultanas’ 

backed by currents and festive berries.

BEER/SOFTDRINK/JUICE – of the day.

Per person per hour -
14.00

Alternative, open bar (min $1500)



MARKET STATION MENU

Served on themed market stations. 

DESSERT

Your wedding cake cut into bite size pieces

Select 6 sweets buffet style from:

Brownies, Macrons, Mini Lemon 

Cheesecake, Turkish delight, Mousse cups, 

Chocolate dipped strawberries, Mini 

Chocolate Cake, Caramel cups

$12.50 per person

Served on themed market stations. Choose from these 

delicious market tables to really impress your guests.

MUSHROOM & PARSLEY GNOCCHI

With grated pecorino w rocket salad, aged balsamic & 

pearlini mozzarella

$16.50 per person

RIPPED BEEF SHOULDER

With gremolata, charred flat breads, tzatziki, chilli & dressed 

leaves

$16.50 per person

SOY GLAZED CHICKEN TENDERLOINS (DF)

With glass noodle salad, Asian style herb salad & sweet and 

sticky sauce

$16.50 per person

SEAFOOD STATION (DF, GF)

With shucked oysters, king prawns, smoked salmon & 

condiments w crisp rye breads

$19.50 per person



ENTICING

ON ARRIVAL

Boards of antipasto, cheeses, cured meats & house made dips with 

warmed breads

ENTRÉE – Alternate Drop

Mushroom Soup sautéed with fresh garlic and garnished with Granite 

Belt Truffle Oil with Artisan Sour Dough (gf)

Tomato Soup with basil and parmesan (gf) (vo)

MAINS –Served en Platter at each table

Herb crusted 16 hour slow-braised beef brisket (gf)

Preserved lemon & thyme flat iron chicken (gf) 

Chermoula rubbed baked salmon (gf) 

Roasted Vegetables – Smashed roast potatoes with fennel seeds, 

Roasted sweet potato, caramelized onion, toasted almond, fetta & baby 

spinach, Green bean, kale, pinenut, currant & basil (gfo) (v) 

TO FINISH  - Served buffet style

Lavazza coffee & Twinning's tea selections

Selection of 6 sweets buffet style from:

Brownies, Macarons, Mini Lemon Meringue, Turkish delight, Mousse 

cups, Chocolate dipped strawberries, Mini Chocolate Cake,  Mini 

Cheesecakes, Rocky Road, Caramel cups (gfo)

Your wedding cake cut into bite size pieces
135.00



INDULGENT

ON ARRIVAL

Boards of antipasto, cheeses, cured meats & house made dips w warmed 

breads

Duck pancakes with shallots and peking sauce

MAINS - Select two (2) for alternate serve

Marinated rump fillet served medium with parsley & potato gratin, 

béarnaise & crisp green beans (gf)

Roasted duck w zucchini and fetta fritter, asparagus tips & pan jus (gf)

Crisp salmon en croute with heirloom tomato & basil salad, baked 

ricotta & lemon (dfo)(gf)

Roasted chicken breast with zucchini and fetta fritter, asparagus tips & 

pan jus (gf)

TO FINISH  - Served buffet style

Lavazza coffee & Twinning's tea selections

Selection of 6 sweets buffet style from:

Brownies, Macrons, Mini Lemon Meringue, Turkish delight, Mousse cups, 

Chocolate dipped strawberries, Mini Chocolate Cake,  Mini Cheesecakes, 

Rocky Road, Caramel cups (gfo)

Your wedding cake cut into bite size pieces 165.00

*60 people maximum



LAVISH

ON ARRIVAL 

Boards of antipasto, cheeses, cured meats & house made dips w warmed 

breads

ENTRÉE - On the table - Warmed sourdough rolls w salted butter

alternate serve 

Crackled pork belly w spinach puree, cherries, jus & petit chard leaf (gf)

Salmon & scallop ravioli w basil & zested crème, crushed pine nuts & 

parsley

MAINS - alternate serve

Roasted eye fillet w truffled potato, jamon wrapped beans & jus (gf)

Crisp skin chicken breast, sweet potato roast, capsicum jam, podded 

peas & pan juices (gf)

DESSERT - alternate serve

Vanilla and honey panna cotta w rocky road crumbs & floss

Triple chocolate torte, saffron fraiche & candied orange

TO FINISH - served buffet style

Lavazza coffee & Twinings tea selections

Chefs’ selection of petit fours & sweets

Your wedding cake cut into bite size pieces

200.00

Included in this package are White 
Chair Covers and Gold Sash, Glass 
and Gold Charger Plates, a Wishing 
Well Birdcage, Centrepiece Vase or 
Candelabra on each table.



DIETARY & CULTURAL 
REQUIREMENTS

Heritage Estate Winery can host cultural 
weddings and also create a menu on request 
inspired by the heritage /tradition of your families. 

We also take great care to prepare meals for your 
guests who have a food intolerance, allergy or 
dietary preference, including :
Gluten Free,  Coeliac,  Dairy Free,  Lactose Free,  
Vegetarian,  Vegan,  Seafood Allergies,  Tree Nut & 
Peanut Allergies, and more. 

Please advise your Wedding Coordinator of any 
dietary requirements in your finalization meeting. 

Please Note– Dietary meals prepared on your wedding day 
cannot be substituted should guests change their mind. 



YOUR 
CHOICE



HERITAGE ESTATE WINERY



LOCAL  
ACCOMMODATION

Strawhouse B&B

Pinnacle Lodge

Bonsai Cottage

Mossy Rock
Example 
accommodation 
within a few KMs



TERMS & CONDITIONS
A deposit of $800 is payable to confirm your wedding 
booking. 

Minimum 40 people for all bookings.  
Maximum 110 people. 

Children under 12 years are welcome but must be 
supervised by an adult at all times. Childrens’ meals are 
$30 per child.

14 days prior to your function requires Final payment. 
7 days prior requires final confirmation of guest list. 
(Adjustment may be made to final payment, within 10%.)
A credit card security bond is payable before, and 
refunded afterwards.

THERESE FENWICK |  Weddings & Events
E drink@heritageestate.wine

P   07 4685 2197 M   0450 039 450

Heritage Estate Wines
by Granite Belt Wines Pty Ltd          From Vine to Divine
2017 Queensland Wine Awards - Champion Wine of Show Reserve Chardonnay

2009 Winestate Awards – Wine of Show against 10,000 wines Australia & NZ

2016 Dark Horse Halliday Wine Award

★★★★★ 5 Star Winery–2016-2020 James Halliday Wine Companion

Winemaker:   John Handy

The Winery:    747 Granite Belt Drive, Cottonvale, QLD 4375 – Cellar Door and Functions
Member: Australian Wine & Grape
Member: Queensland Wine Industry Assoc                 
Treasurer: Granite Belt Wine Tourism
Member:  Southern Qld Country Tourism
Member: Stanthorpe Chamber of Commerce

https://heritageestate.wine

Additional charges will be incurred :
If client cancels after locking in the dates. 
If reprinting of stationery items are 
requested outside of dates above.
If there is loss or breakage of Heritage 
Estate equipment.

The Liquor Licence Act prevents us from 
serving guests who show signs  of 
intoxication or who cannot produce a 
photo ID for proof of 18years of age. 

Cancellations inside of 3months will 
forfeit all moneys paid by you to Heritage 
Estate Winery. Cancellations within 30 
days will incur a 50% charge of function 
costs. Cancellation and changes must be 
in writing.

mailto:drink@heritageestate.wine
https://heritageestate.wine/
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