Weddings and Functions

Thank you for considering Pikes for your upcoming
function. If you are a bride and groom to be,
congratulations on your engagement and thank you
for considering us as the venue for your special day!

From small to large seated functions, the restaurant
and tasting room can accommodate up to 120 guests
seated, or up to 160 guests standing for a more
relaxed canapé style event.

Pikes Wines was first established in 1984 with the
purchase of 28 hectares of prime viticultural land in
the Clare Valley. Since that time, the Pike family have
expanded their business to include a craft brewery,
modern tasting room, private cellar and restaurant,
Slate.

Each wedding is unique and should be treated as
such! Our wonderful team at Pikes will provide you
with friendly country hospitality and our culinary
team will wow you with their delicious menus and
expertise.

Pikes is the ultimate wedding venue you’ve been
searching for, and our award-winning and hatted
restaurant, Slate, is the perfect place to hold your
reception.
Our stunning estate also has a variety of dreamy
ceremony locations, including a lush lawn area
for larger weddings, or the ‘Pruner’s Hut’ for more
intimate occasions.
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Bring your imagination and we can help create and
manage your event to your specification. Contact
us for a detailed explanation of our offerings and to
organise a personalised tour.
We look forward to helping you create a memorable
and lasting experience for you and your guests.

Venue Information
Area

Capacity

Price

Restaurant, Deck & Tasting Room
(whole function space)

160 standing canapés
120 max seated on long tables
100 max seated on round tables

Tues - Thurs $2,000
Fri - Mon
$4,000

Restaurant & Deck

Up to 60-70 guests max seated
80 standing canapés

Tues - Thurs $1,500
Fri - Mon
$3,000

Deck only (seasonal availability)

50 guests max

Tues - Thurs $400
Fri - Mon
$1,000

The Cellar

20-22 guests seated

$200 (4 hour duration)
$100 extra per hour

Beer Garden

TBA on requirements

Starting at $500

Wedding Ceremony

$1,500

Guest capacity of all areas of the venue are subject to the actual requirements of the function.
I.e. presentation equipment, stages, dancefloors, bridal tables and will need to be discussed with
your coordinator prior to confirming your booking.

Catering Packages
Sit down & canapé packages are inclusive of food service staff - packages are based on 40 guests minimum.

Sit Down
2 course alternate drop

Alternate drop main - 2 options
Set dessert or Cheese Platters

Starting at $90 per person

3 course alternate drop

Alternate drop entrée - 2 options
Alternate drop main - 2 options
Set dessert or Cheese Platters

Starting at $100 per person

2 course shared table

Shared main - 2 options
Petit Fours or Cheese Platters

Starting at $90 per person

3 course shared table

Shared entrée - 2 options
Shared main - 2 options & sides
Petit Fours or Cheese Platters

Starting at $100 per person

1 hour duration

3 options

Starting at $35 per person

3 hour duration

8 - 10 options

Starting at $75 per person

Roaming Canapés

Menu - Canapés
Cold

Hot

Cucumber finger sandwiches

Goat cheese puffs, local honey

Chicken finger sandwiches

Buttermilk fried chicken or cauliflower, ranch sauce

Pork and fennel terrine, pickles and toast

Pork belly bites cooked over charcoal

Beef bresaola, onion jam, wild rocket

Mini chicken, leek and tarragon pies

Cured kingfish, buttermilk, dill

Prawn toasts, spicy mayo

Poached prawns, iceberg and aioli

Sweetcorn tempura, lime aioli

Menu - Shared Table Option
Small Plates

Sides

Almond gaspacho, blue swimmer crab

Baby cos and radish salad, verjuice dressing

Prosciutto, zucchini, goat curd, fennel

Baked gnocchi, parmesan, sage

Salmon pastrami, capers, witlof

Pikes potato chips, herb salt

Sautéed mushrooms, slow cooked egg, herbs

Steamed seasonal greens, mint, lemon

Watermelon, house made ricotta, olive, mint

Grilled radicchio, orange, walnut

Big Plates

Sweets and Cheese

Market fish, grilled fennel and leek

Plates of house made sweet treats

Chicken, fenugreek, lemon

Selection of South Australian cheese and

Beef, roasted garlic, horseradish

accompaniments

Pork, cider, mustard

Individual desserts from the slate menu

Lamb, baby carrots, salsa verde
House made pasta, kale, ricotta

Experience Stations
Oysters

$12 per person

Cured

$14 per person

Farmed

$18 per person

Foraged

$10 per person

Fished

$20 per person

Cultured

$12 per person

Freshly shucked South Australian Pacific Oysters with lemon & mignonette
South Australian homemade salumi, Pikes’ garden pickles & accompaniments
House made burgers, grilled chicken and slow cooked lamb ribs
A feast of vegetables from Pikes’ garden and local growers
The freshest south australian seafood, poached, cured and raw
A selection of local & european cheese, seasonal fruit paste, lavosh

Celebration Cake
Celebration Cake served as Dessert
*Celebration cake is cut & served individually to guests with accompaniments.
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$3 per person

Beverage Package
Minimum spend of $2,000
Table service offered
Inclusive of beverage service staff
The Beverage Package is a fixed price per head option for a set period of time, and guests enjoy unlimited
service consisting of:
1 x Sparkling Wine

Wines to be selected from Cellar Door offering.

2 x White Wines

Additional charges for wines over $30 per bottle.

2 x Red Wines
2 x Pikes Beer Co. Beers

Joyson cider may be substituted for 1 x beer option.

Soft drink & orange juice
San Pellegrino sparkling & filtered rain water
Beverage Package Pricing:
2 hours		
$35 per person
4 hours		
$45 per person
5.5 hours		
$50 per person
6.5 hours		
$65 per person

Drinks on Consumption
All beverages consumed will be charged to a tab
and invoiced post-event. Beverage offering as above.
Cash Bar - Bar service only
You may wish to arrange for a cash bar to be available
for your guests to purchse their own beverages between
your ceremony and reception.
Spirits - Bar service only
Spirits may be negotiated with your Wedding Coordinator.
Spirits will only be served for a limited time after the
main course has been served.
*Please note that a limited beverage offering from your
selection will be available for post ceremony drinks.

Package Inclusions
Sit Down Package Inclusions

Canapé Packages Inclusions

Event management & coordination
Food service staff
Tables and chairs (white Americana chairs for
events over 80 guests)
Crockery, cutlery, linen & glassware
Complimentary plunger coffee & tea station
Set up & pack down of tables, chairs, crockery,
cutlery, linen & glassware

Event management & coordination
Food service staff
Some onsite furniture (depending on requirements)

Additional Packages
Under 12’s Package
Includes place setting, children’s meal and soft drink/juice for the duration of the event.
Meal options to be discussed with your Wedding Coordinator.
Under 18’s Package
The venue & catering package price remains the same, but only 25% of your selected
beverage package is charged.
Suppliers Package
For your suppliers, e.g. Photographer and DJ.
This includes a main course meal served in the cellar and beverages for the duration of the event.

Wedding Ceremonies
You may like to consider hosting your Wedding Ceremony at Pikes. Possible ceremony locations include:
The Lawn Area
The Barrel Hall
The Pruners Hut (limited capacity)
Ceremony Hire is priced at $1500 and is inclusive of the following:
Your choice of ceremony location reserved for 1.5 hours
Use of the grounds for photography for a futher 1.5 hours
A Function Supervisor to assist on the day
20 x white Americana chairs, plus 2 x additional chairs & round table (for signing marriage certificate)

The Pruners Hut
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Contact Information
Pikes Wines & SLATE Restaurant

Madison Pike

233 Polish Hill River Road

Marketing & Promotions Coordinator

Sevenhill SA 5453

Phone		

08 8843 4044

Mobile		

0411 861 050

Email		

madison@pikeswines.com.au

Website

pikeswines.com.au

Pricing in this package is valid until 30 June 2021.

