
BY SAINTS COLLECTIVE 
 

Crafting unforgettable experiences  
with a personal touch. 

WEDDING PACKAGES



An iconic wedding 
destination for 
iconic couples.

Wow your guests and immerse yourself in an unforgettable wedding 
experience that truly represents your style, vision and love. 

Entering the Estate along the impressive elm tree-lined driveway leading 
to panoramic vineyard views, you and your guests will be transported to 
a world of beauty, encompassing all the elegance and romance of a rural 
destination wedding that no other venue can evoke. 

From the exquisite surroundings and impeccable service, to the Estate’s 
own wines and award-winning cuisine, All Saints Estate is where your 
wedding dreams and desires are transformed into reality. 
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Ceremony 
Options
Say ‘I do ….’ in a ceremony space like no other. Choose from the Rose 
Garden or the Driveway to exchange your vows and embrace the 
surrounding gardens and spectacular views.

The garden is the perfect setting for a ceremony. Overlooking the water lily 
pond and surrounded by lush green lawns and a blooming fragrant rose 
garden, it accommodates up to 200 guests. 

Lining the impressive entrance to All Saints Estate is a majestic 300 metre 
avenue of English elm trees. This offers a grand wedding arch for the 
wedding ceremony and accommodates from 50 to 300 guests. 

THE ROSE GARDEN
Included in wedding package

THE DRIVEWAY 
$5000
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Reception
Dine, dance, and cherish moments in our iconic event spaces within the 
heritage castle. All Saints Estate is renowned for its award-winning wines 
and fine cuisine by Executive Chef Jack Cassidy.

Time to celebrate and enjoy a glass of bubbles post the ceremony. While 
you’re occupied with the photographer, guests are well taken care of with 
roaming canapes and drinks set against the iconic backdrop of the castle 
and Estate gardens.

Guests make their way into an impressive hall, adorned with atmospheric 
drop chandeliers and large wine barrels lining the walls. This is your 
location for dinner, dancing, and creating memorable moments with your 
favourite people. 

The Great Hall  -   seats 50 to 130 people 
The Cask Hall  -   seats 100 to 300 people  
 
*For weddings above 180 guests, please enquire direct for further details.)

PRE-DINNER DRINKS AND CANAPES 
Held in the Fountain Courtyard

DINNER AND DANCING
Held in either the Cask Hall or the Great Hall

CAPACITIES
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Inclusions

40 x White Wimbledon chairs 

1 x wine barrel as Signing Table (or small 
table if preferred)

Use of the grounds for photos 

Wet weather option (in one of the winery 
halls not being used for your reception) 

Something more? 

Additional Wimbledon chairs: $4 per chair 

Change to Bentwood chairs: $8 per person, 
per chair 

Additional wine barrels: $70 per barrel

Bentwood chairs 

Long bridal table + round tables for guests  
(For long guest tables, enquire within)

Glassware, cutlery, table numbers 

1 x table menu, per table 

White / black table linen and napkins 

1 x wine barrel as gift table 

1 x wine barrel as cake table

3 x wine barrels for pre-dinner drinks and 
canapes

Set up and pack down of the venue  
(Venue items only, not including external 
suppliers items) 

Festoon lighting in ‘The Great Hall’ 

Rustic Chandeliers in “The Cask Hall’ 

Tealight candles for large wine barrels

Venue Event Coordinator

CEREMONY INCLUSIONS RECEPTION INCLUSIONS
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All Saints Estate 
Wedding Packages
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All Saints Estate as a destination is renowned for its exemplary culinary experiences. 
Indulge in a menu curated by our award-winning chef, Jack Cassidy, accompanied 
by acclaimed wines from our surrounding vineyards.

Ceremony - 5pm - 6pm 

Reception - 6pm - 11pm (5-hour package) 

Venue hire, furniture and staff

Food Inclusions 

3 x canapes 

Breads for guests’ tables 

Entrée served alternating 

Main course served alternating  

2 x side dishes 

3 x roaming desserts

Beverage Inclusions 

Choice of 5 x All Saints Estate wine range 

2 x beers  

Still and sparkling water, assortment of soft drinks 

Brewed tea and coffee

Ceremony - 4pm - 5pm 

Reception - 5pm - 11pm (6-hour package) 

Venue hire, furniture and staff

Food Inclusions 

Includes everything from Standard Package PLUS 

1 x additional canape 

1 x additional hour of serving

Beverage Inclusions 

Includes everything from Standard Package PLUS 

1 x additional hour of serving

Ceremony - 4pm - 5pm 

Reception - 5pm - 11pm (6-hour package) 

Venue hire, furniture and staff

Food Inclusions 

Includes everything from Signature Package 

 

Beverage Inclusions 

Includes everything from Signature Package PLUS 

Upgrade to choice of 6 x All Saints Estate Family Cellar 

wines, including Excentrique

STANDARD PACKAGE $290pp $340pp $450ppSIGNATURE PACKAGE INDULGE PACKAGE

*Due to licensing restrictions, we cannot allow BYO food or beverage.   
*Weddings at All Saints Estate conclude no later than 11pm.



Wedding Timings 
5pm / 5-hour Package

5pm   Guest arrival for ceremony 

5.30pm   Ceremony service commences (walk down aisle) 

6pm   Ceremony concludes, 5 hour food and beverage package commences, pre dinner drinks  
  and canapes served 

6.45pm    Guests make their way to winery hall for dinner 

7pm    MC welcome, housekeeping, followed by wedding couple/party introduction, cake cutting  
  or champagne tower 

7.15pm    Entrée served 

7.45pm   First round of speeches 

8pm    Mains served 

8.30pm    Second round of speeches 

9pm    Wedding Couple first dance, dancefloor open for the night 

9.15pm    Roaming desserts served 

10:50pm  Last drinks called

11pm    5 hour food and beverage package concludes, bar close, entertainment concludes,  
  guests begin to depart 

11.15pm   All guests departed, venue close 

EXAMPLE RUN SHEET
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Wedding Timings 
4pm / 6-hour Package

4pm   Guest arrival for ceremony 

4.30pm   Ceremony service commences (walk down aisle) 

5pm   Ceremony concludes, 6 hour food and beverage package commences, pre dinner drinks  
  and canapes served 

6pm    Guests make their way to winery hall for dinner 

6.15pm    MC welcome, housekeeping, followed by wedding couple/party introduction, cake cutting  
  or champagne tower 

6.30pm    Entrée served 

7pm   First round of speeches 

7.30pm    Mains served 

8.15pm    Second round of speeches 

8.30pm    Wedding Couple first dance, dancefloor open for the night 

8.45pm    Roaming desserts served 

10:50pm  Last drinks called

11pm    6 hour food and beverage package concludes, bar close, entertainment concludes,  
  guests begin to depart 

11.15pm   All guests departed, venue close 

EXAMPLE RUN SHEET
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Example Menu

Panisse, vegan aioli, shallot, parsley and citrus salad NF | V 

Selected oyster, muscat mignonette NF | GF | DF 

‘Steak & chip’, seared beef, fried potato, tarragon mayonnaise NF | GF | DF 

Triple cheese croquette, truffle aioli NF 

Potato rosti, fava bean puree, feta, pickled onion, coriander NF | GF 

Pepperonata, polenta and sage fritter, salsa verde, GF | NF | V 

Pork belly, mushroom XO, cavolo nero, garlic chips GF | DF | NF 

Smoked Murray Cod rillettes, prawn crisp, finger lime GF | DF | NF 

Stracciatella, bacon, marmalade, crushed peas, Mount Ophir Estate olive oil GF | NF  

Kingfish crudo, hung yoghurt, cucumber, chili oil, dill GF | NF  

Chicken & prosciutto ballotine, mushroom whipped ricotta, red wine split dressing, watercress GF | NF 

Pan fried barramundi, corn velvet, olive, caper, radish & shallot salad GF | DF | NF 

Vine clipping smoked chicken, parsley coulis, confit potato, cider vinegar dressing, apple GF | DF | NF 

Slow cooked beef, carrot puree, All Saints Estate red wine jus, green beans, gremolata GF | DF | NF 

10 hour cooked local lamb shoulder, smoked eggplant tahini, spiced oil, minted peas GF | DF | NF  

Roasted pumpkin and sweet potatoes, lentils & pea salad, coconut raita, cauliflower  GF | NF | V

CANAPES (SELECT THREE)

ENTREES (SELECT TWO)

MAINS (SELECT TWO)
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Continued next page -

V - Vegan, VEG - Vegetarian, NF - Nut Free, DF - Dairy Free, GF - Gluten Free

Subject to seasonal changes and availability 



Example Menu

Roasted chat potatoes, persillade GF | NF | V 

Roman slaw GF | NF  

Seasonal leaves, apple, muscat vinegar dressing GF | NF | V 

Cumin oven baked carrots, spring onions, yoghurt & tahini dressing GF | NF 

Peanut butter and chocolate tartlet   

Sable Breton, raspberry cream 

Chocolate & Rutherglen Muscat truffle  

Berry & Muscat tiramisu  

Lemon curd & candied grapefruit choux bun 

Whipped blue cheese, lavosh, quince & walnut 

Additional canapes: $5 per canape, per person 

Oyster Bar for during pre-dinner drinks: $15 per person 

Cheese table or platters: $20 per person 

Late night supper items: ranges between $5per person and $12 per person

-

Supplier meals with non-alcoholic beverages: $80 per supplier 

Children’s Meals (aged 2 – 12years): $50 per child 

Teenager Meals (aged 13 – 17years): $80 per teenager

SIDES (SELECT TWO)

ROAMING DESSERTS (SELECT 3)  
ALL GF | NF | V 

SOMETHING EXTRA 
ADD TO YOUR WEDDING CULINARY EXPERIENCE 
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Upgrade to  
Feast-Style Menu

Comes with a selection of bread and condiments 

Cold smoked salmon, crème fraiche, dill (GF) (NF) 

Marinated goats cheese, confit leek, basil oil (VEG) (GF) (NF) 

Vine smoked Hanger steak with chimichurri (GF) (DF) (NF) 

Hassel back potatoes, dashi cream, green garlic (GF) (vegan option) (NF)

Shared/Feast-Style Entrée: $15 per person surcharge 

Shared/Feast-Style Mains: $25 per person surcharge 

Shared/Feast-Style Entrée AND Mains: $35 per person surcharge 

Lamb shoulder. roast carrots, salsa verde (GF) (DF) (NF) 

Smoked chicken breast, cabbage, speck, chicken jus (GF) (DF) (NF) 

Eggplant, fregola, labneh, tahini (VEG) (VO) (NF) 

Barramundi, roast fennel, roasted fish sauce (GF) (NF)

Potato gratin, chives (GF) (NF) 

Roast pumpkin, dukka, olive oil (GF) (DF) (VEGAN) 

Seasonal leaves, compressed cucumber (GF) (VEGAN) (NF) 

Charred brassicas, preserved lemon dressing (GF) (DF) (NF) (VEGAN) 

Salt baked beetroots, horseradish cream, walnut (GF) 

SHARED ENTREES (SELECT 3)

SHARED MAINS (SELECT 2)

SIDES (SELECT 3)
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Beverage Menu

SPARKLING  

St Leonards Vineyard Sparkling Brut  

All Saints Estate Prosecco  

All Saints Estate Sparkling Shiraz  

All Saints Estate Moscato  

WHITE & ROSÉ   

All Saints Estate Pinot Grigio  

All Saints Estate Chardonnay  

All Saints Estate Bloss 

All Saints Estate Rosa 

RED  

All Saints Sangiovese Cabernet  

All Saints Estate Shiraz  

St Leonard’s Shiraz  

All Saints Estate Merlot 

All Saints Estate Durif  

Pre dinner cocktails: $15 per person 

Four-tier Champagne Tower: From $800 

Three-hour spirits package (8pm – 11pm)  
$50 per person 

Family Cellar wines: from $20 per person,  
per additional family cellar wine upgrade 

Fortified wines: from $15 per person 

Great Northern Super Crisp 

Carlton Draught  

Peroni Nastro

Peroni Leggera (Light)

Cascade Light

WINES (SELECT FIVE)

OPTIONAL UPGRADES

BEERS (SELECT TWO)
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FAQs

Your Event Coordinator assists with your wedding menu 
selections, floor plan layout suggestions based on guest 
numbers, and supplier liaison in terms of set-up and 
pack-down timings, items being provided, plus ensuring 
they have Public Liability Insurance. They’ll also provide 
suggestions and coordination of service and formalities 
timings (aka your venue run sheet).  

This is not a service that All Saints Estate provides, 
therefore you will need to appoint a trusted person(s) to 
set these items up on your behalf (including any external 
hired furniture). Some couples opt for friends/family to do 
this, some opt to hire a wedding professional. Whilst it 
is total personal preference, we do recommend hiring a 
wedding professional to do this – one less thing for you or 
friends/family to worry about.

Absolutely! For lovers of the European style outdoor 
dining, we can set up dinner tables outside the front wall 
of the castle. This is an additional cost of $35 per person, 
when using our round tables and $20 per person for 
externally hired in long banquet tables. You will also need 
to hire outdoor festoon lighting, plus an outdoor dancefloor 
(optional). The best months for outdoor receptions are in 
December and end of January – March. 

We have a list of preferred and recommended, high 
quality suppliers that we will provide upon booking your 
wedding with us. It is not essential to book the suppliers 
we recommend, however all suppliers must have Public 
Liability Insurance to be able to work at All Saints Estate. 
Please ensure they have this prior to booking them for 
your wedding, as if they don’t, they won’t be permitted to 
work on the day - which of course we don’t want to be 
the case! 

We have a stunning collection of nearby accommodation 
options. To secure your booking visit the Mount Ophir 
Estate website: mountophirestate.com.au  

Absolutely! Please contact our Events Sales Executive at 
yourevent@allsaintswine.com.au for more details such as 
food and venue inclusions etc. 

Once you have spoken with our Event Sales Executive to 
determine your date, you’ll need to review and sign your 
event letter of agreement and pay the deposit. 

Where possible, access the day prior to your wedding will 
be given, otherwise access is granted from 9.30am on the 
day of your wedding. Your Event Coordinator will advise 
this four weeks prior to your wedding date. 

Of course! Our wedding venue tours are held Wednesday 
through Friday and on Sundays, usually between 10am – 
3pm. We also offer virtual wedding tours, should this suit 
you better or you are unable to travel. Please contact our 
Event Sales Executive at yourevent@allsaintwine.com.au 
to arrange.

Yes! We are all about extending your wedding experience, 
from city-chic style drinks and nibbles at our venue 
Thousand Pound, to a relaxed BBQ style recovery at our 
sister estate St Leonard’s Vineyard. Should you wish to 
keep your wedding weekend entirely at All Saints Estate, 
we have multiple spaces that are ideal; from our stunning 
cellar door for welcome drinks and cheese platters, to 
pizzas and Aperol Spritz at Bonnie for the recovery  – either 
way, we will happily create a bespoke wedding weekend 
experience for you. 

Typically 12 -18 months in advance for popular dates, 
always best to get in early. 

WHAT DOES THE VENUE EVENT COORDINATOR  
ASSIST WITH?

WILL YOU SET UP THE VENUE WITH MY PROVIDED 
ITEMS I.E. GUEST BOOK, PLACE CARDS ETC? 

WE HAVE A VISION FOR AN OUTDOOR WEDDING 
“UNDER THE STARS” RECEPTION! CAN WE DO THIS? 

DO YOU HAVE A SUPPLIERS LIST? 

DO YOU OFFER ACCOMMODATION?

CAN WE OPT FOR A COCKTAIL-STYLE WEDDING, 
RATHER THAN SIT-DOWN?

HOW DO WE BOOK OUR WEDDING?

WHEN CAN WE HAVE ACCESS TO THE VENUE?

CAN WE VIEW THE VENUE PRIOR TO BOOKING?

WE WANT TO HAVE WEDDING WEEKEND EXPERIENCE, 
FROM WELCOME DRINKS THE NIGHT BEFORE AND 
A RECOVERY EVENT THE DAY AFTER – CAN YOU 
ACCOMMODATE THIS? 

HOW FAR IN ADVANCE SHOULD I BOOK?
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T&Cs

You are welcome to visit All Saints Estate at any time but 
appointments with the All Saints Estate Private Events 
Coordinator are essential. To make an appointment 
please contact us events@allsaintswine.com.au 

Final guest numbers are to be confirmed with the All 
Saints Estate Private Events Coordinator no later than 
four weeks prior to the wedding date. An increase in the 
confirmed guest number will not be accepted beyond 
this time. Final invoicing will be based on the final guest 
number once confirmed. 

Any request to transfer the wedding date must be to a 
future date at least six months out from the original date 
and is subject to availability. Cancellation Policy applies for 
changes made within 365 of your original wedding date. 
Any change of date must be requested in writing. 

If final numbers reach a minimum of 70 guests, extra 
security is required. This starts from $110 per hour, 
per guard (min five hours required), however can vary 
depending on final numbers and day of your event. Your 
Event Coordinator will let you know closer to the date how 
many guards are required. 

Whilst photographers and bridal party have the use of the 
Estate grounds, every effort must be made to ensure that 
there is no hindrance to the access of the general public 
to or from the Estate or to their enjoyment whilst they are 
here. The driveways must not be blocked during Cellar 
Door hours from 10am to 5pm, unless pre-arranged and 
paid for. The old homestead and its immediate surrounds 
are strictly out of bounds at all times. 

We will cater for 5% of your guests whom have food 
allergies and intolerances and therefore require an 
alternate menu. Any numbers above this will be charged 
an additional $15 per person. Please note if guests advise 
us of additional dietary requirements on the night we will 
endeavour to cater for their needs, however this may not 
always be possible. If we are able to provide them with a 
new meal you will be charged an additional $30 per meal 
per person. 

Ceremony: 5pm – 6pm   
Reception (inc. pre dinner drinks / canapes): 6pm - 11pm 

Ceremony location is to be confirmed 24 hours prior to 
event start time. Any variations to this timeline will incur 
additional staff charges. 

Notice of cancellation 365 days or more, your wedding 
booking will be cancelled, at the full forfeit of the deposit. 

Notice of cancellation between 365 and 200 days prior 
to the function date will result in 50% of the full estimated 
event amount, as per letter of agreement being charged 
to client. 

Notice of cancellation between 199 and 60 days prior to 
the event date will result in 70% of estimated amount as 
per letter of agreement being charged to client.  

Notice of cancellation less than 60 days prior to the event, 
will require payment in full for the event, as per letter of 
agreement, charged to client. 

The balance of your final invoice is required to be paid in 
full 4 weeks prior to the wedding date. The final invoice 
is calculated on the final guest number confirmed, less 
deposits made. 

All prices quoted are correct at the time of publication 
and for the indicated date range only (2024-2026). 
Please confirm all costs with the All Saints Estate Private 
Events Coordinator prior to booking. All prices quoted are 
inclusive of GST. 

A deposit of $5,000 is required to secure your preferred 
date and is payable within five working days of booking. 
Bookings are not confirmed and preferred date is not 
held until deposit and booking form have been received. 
If your wedding date at the time of booking is within five 
months prior to, then the deposit amount, plus 50% of 
the estimated total amount of your wedding booking is 
required to secure your wedding. 

TRANSFER DATE

CROWD CONTROL & SECURITY

PHOTOGRAPHY

APPOINTMENTS

FINAL BALANCE

PRICES QUOTED

TO SECURE YOUR WEDDING BOOKING

FINAL GUEST NUMBERS

DIETARY REQUIREMENTS WEDDING PACKAGE ITEMS

CANCELLATION

Rehearsals can be accommodated by appointment only 
during the winery opening hours between 10am to 4pm 
Tuesday-Friday. 

CEREMONY REHEARSALS

A surcharge of 20% applies on food and beverage 
charges for all public holidays. 

PUBLIC HOLIDAYS
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For further information, please contact us: 
yourevent@allsaintswine.com.au  

0400 600 165


