PRIVATE EVENTS
THE SYRAH ROOM

www.oakridgewines.com.au | 864 Maroondah Highway, Coldstream VIC 3070

The Oakridge
Experience

The perfect venue for a celebration to remember, Oakridge is a family-owned
cellar door and restaurant located in the heart Victoria’s most celebrated wine
region, the Yarra Valley. Featuring beautifully manicured lawns and 10 hectares
of landscaped vines stretching to the horizon, the Oakridge estate provides an
unforgettable backdrop for your next event.
Oakridge’s hatted restaurant, led by Executive Chef Aaron Brodie, offers an
innovative menu showcasing the best regional and house-made produce.
It is our vibrant kitchen garden that provides the inspiration for our hyper-local
menu that celebrates seasonality every day.
Let our experienced team take care of everything for you with the highest
attention to detail. We'll make your event as perfect as you'd hoped it would be,
so you can sit back, relax and enjoy the afternoon with your guests.

Accolades

•
•
•

Restaurant of the Year - TimeOut Melbourne Food Awards 2019
One Chef’s Hat - Good Food Awards 2018, 2019, 2020
Winemaker of the Year - Gourmet Traveller WINE Awards 2017

The Syrah Room

Inclusions

Capacity
Minimum Spend

Oakridge’s private dining space, the Syrah Room lends itself superbly to
intimate gatherings in a relaxed yet stunning environment. Boasting floor to
ceiling windows that make the most of the magnificent views, the Syrah Room
can comfortably accommodate up to 30 guests seated and also has access to its
own private terrace.
•
•
•
•

Exclusive use of your own private dining room and outdoor terrace
Personalised menu with welcome message and date
Cake barrel and cake cutting knife
Gift table

30 guests seated
The food and beverage items outlined within the package can be applied to
a minimum spend. Certain days such as, but not limited to, the festive period
over Christmas and New Year may be subject to surcharges or higher minimum
spends than those outlined below.
•
•

Weekdays- $3500
Weekends- $5000

Luncheon
Dining
PAckages

Three Course Shared Banquet
Prices to 31/11/21 - $95pp

Optional Add-ons
+$20pp
+$15pp
+$3.5pp

On arrival, drinks and gourmet canapés can be served on your very own private
outdoor terrace (12pm - 1pm). The perfect way for friends and family to convene
and begin the celebrations.
For the main event, guests are led into the Syrah Room for a seated banquet
style lunch (1pm). Our group lunch menu showcases only the best locally
sourced, seasonal produce.

•
•
•
•

House baked bread and cultured butter
Selection of shared entrées
Shared main, two shared sides
Set individual dessert

•
•
•

Chef’s selection of seasonal canapés (x4)
Victorian cheese platters, condiments, house breads
Cutting, plating and serving of your cake to guests

The Menu

Entree - to share
House-baked sourdough bread, cultured butter
Caviar, fromage blanc, daikon, rice cracker
Zucchini, lemon sauce, seeds, purslane
Charcuterie selection, pickles
..........
Main - to share
Slow cooked shoulder of lamb
Served with
Duck fat potatoes, confit garlic, lemon, rosemary
Garden leaves, caramelised whey, apple, sorghum
.............
Dessert - Individual
Baked chocolate, cherries, crème fraîche
* dietaries requirements can be accommodated with prior notice
** Please note, our group menu is seasonal and maybe subject to variation

Beverage
PAckages

Package 1 | Yarra Valley Selection
3 hour duration $50pp
4 hour duration $65pp

Package 2 | Vineyard Series
3 hour duration $70pp
4 hour duration $90pp

We offer the option of a 3 hour beverage package (commencing at 1pm when
guests are seated in the Syrah Room) or 4 hour beverage package
(commencing at 12pm with pre-drinks on the private terrace). Beverages can
also be charged on consumption.
The Oakridge Yarra Valley Range showcases the best of our vineyard
selections with an emphasis on vineyard sites in the upper Yarra Valley.
•
•
•
•

Blanc de Blancs Sparkling 2015
Yarra Valley Rosé 2019
Yarra Valley Chardonnay 2018
Yarra Valley Pinot Noir 2019
or Yarra Valley Light Dry Red 2020

•
•
•
•
•

Colonial Small Ale
Featherweight Light Beer
Golden Axe Cider
Selection of soft drinks / fruit juice
Loose Leaf Tea/ Barista coffee

Outstanding varietal expressions of single vineyards.
•
•
•
•
•

Blanc de Blancs Sparkling 2015
Vineyard Series Sauvignon 2018
Vineyard Series Chardonnay 2019
Vineyard Series Pinot Noir 2018
Vineyard Series Shiraz 2019

•
•
•
•
•

Colonial Small Ale
Featherweight Light Beer
Golden Axe Cider
Selection of soft drinks / fruit juice
Loose Leaf Tea/ Barista coffee

*Craft beers, selected spirits, champagne, museum release and dessert wines
are available with prior arrangement and charged on consumption.

Package 3 | 864 Single Block
3 hour duration $95pp
4 hour duration $125pp

Exceptional wines from specific and single blocks, produced in small quantities
and released in only the best years.
•
•
•
•
•

Blanc de Blancs Sparkling 2015
864 Chardonnay 2018
864 Pinot Noir 2018
864 Syrah 2019
864 Cabernet Sauvignon 2018

•
•
•
•
•

Colonial Small Ale
Featherweight Light Beer
Golden Axe Cider
Selection of soft drinks / fruit juice
Loose Leaf Tea/ Barista coffee

*Craft beers, selected spirits, champagne, museum release and dessert wines
are available with prior arrangement and charged on consumption.
On Consumption

We recommend selecting a sparkling, 2 white & 2 red wines, a heavy & light
beer. Non-alcoholic beverages (including tea and coffee) will also be available.
To view our on consumption beverage selection, please click HERE.
*Please note, we are unable to offer individual bar tabs to guests.

Beverage Service

Oakridge is a licensed premise and we are obliged to comply with the law in the
conduct of any function. This may involve our staff and management restricting
or refusing the provision of alcohol at our discretion. Appropriate proof of age
identification may be requested from guests at any point. Oakridge Wines does
not hold a BYO liquor license and as such no alcohol is permitted to be brought
onto the premises by guests.

Terms & Conditions
Function Times

Covid-safe Policy
Public Holiday Surcharge

Deposit

Payment Terms

Guests may arrive no earlier than 12pm for pre-drinks on the private terrace.
The group must be seated for lunch service in the Syrah Room at 1pm.
The function must conclude no later than 5pm.
Your safety is our priority. To view our Covid-safe house policy, click HERE.
Please note that a 10% surcharge is applied to the food & beverage component
of all private functions held on days when public holidays are observed.
A deposit of $1000 is required to secure your booking date and must be
accompanied by a signed copy of our booking agreement. Your booking is not
confirmed until payment of the deposit is received and receipted by Oakridge.
Please note, Oakridge requires valid credit card information upon booking for all
events.
Confirmation of final numbers and payment of the food component is due no
later than 7 days prior to your event. Additional charges will apply should
attendance on the day be greater than the confirmed guest numbers.
In the unfortunate event of a cancellation, Oakridge requires written notification
from the hirer. If cancellation of your event occurs with more than 7 days notice,
your deposit will only be refunded minus a $250 administration fee. Please note
that your deposit is non-refundable if cancellation of the event is less than 7 days
prior to the nominated date.
You will be responsible for the full cost of the function should you cancel within
48 hours of the nominated date.
Should Oakridge be unable to legally host your event due to circumstances
beyond reasonable control eg. Government restrictions, Industrial action,
natural disaster, we offer the option of postponing the date of your event
(at no additional cost) or cancellation (with full refund of the deposit issued).

Terms & Conditions
Cakes

You are most welcome to provide your own celebration cake. Oakridge can
portion the cake for guests and individually serve it to guests. There is $3.50pp
charge for this service. The cake cannot be served as a dessert substitute.

Decorations

All decorations and structures (other than centrepieces) must be pre approved by
Oakridge. All decorations brought into Oakridge are the sole responsibility of the
person who has supplied them and are at their own risk. Oakridge will take all
care but no responsibility for any damage. Oakridge reserve the right to alter the
decor, fixtures or fittings within the property at any given time without notice to
the client.

Children

Children attending private events at Oakridge can opt to dine from our children’s
menu (recommended for those aged 12 and under) - a child-friendly main course,
followed by icecream for dessert at a cost of $25 each. Please advise us at the
time of booking whether you require any highchairs for toddlers, or space for
prams etc.

Accessibility

The Oakridge venue is entirely wheelchair friendly with no steep ramps, steps
or narrow doorways throughout the entire venue. Accessible toilet facilities are
available in both the cellar door and restaurant spaces. Disabled car parking is
available at the venue entrance. Please advise us if your guests have any
particular access requirements.

Music Policy

The management of music in The Syrah Room is of paramount importance as we
are restricted by our close proximity to the Oakridge restaurant and intimate
nature of the space. We do ask that we approve details and set up arrangements
prior to the date of your function.

Parking and
Guest Transport

Off street parking is available at Oakridge for approximately 80 cars. Oakridge can
also provide a list of local transport operators should you wish to provide a shuttle
service for your guests.

Terms & Conditions
Responsibility of guests
and conduct

Loss or damage

Liability

The person responsible for the booking is the person who has signed the
booking agreement. That person will be liable for the cost of any damage incurred
at the venue or in the grounds of the venue during the function. Oakridge reserves
the right to evict any guest from the premise should we believe they are behaving
in an unreasonable/unbecoming manner or are endangering the health or safety
of other guests or staff, regardless of the role they may have in your event.
The Hirer will not bring or allow any noxious, dangerous or illegal substances
onto the premises. Oakridge reserves the right to immediately notify relevant
authorities of any such occurrence. The Hirer will take all reasonable precautions
for the safety of their guests, suppliers, staff and/or invitees.
The Hirer is solely responsible for all damage sustained to the venue and/or
grounds during the function in a legal and financial respect. Oakridge staff will
take all necessary care, but take no responsibility for damage or loss of items
before, during or after a function. The Hirer agrees to pay Oakridge the amount
of any damage which may occur to the building, furniture, fittings,equipment or
grounds as a result of the hiring and/or conduct of guests as outlined above.
The Hirer undertakes full responsibility for control and conduct of their guests,
suppliers and invitees, and for all activities undertaken by them whilst on the
premises. Oakridge does not accept any responsibility for claims of consequential
loss or damage suffered by the Hirer, suppliers or guests of their personal
belongings or equipment.
If the premises are used for any other purpose than those stated in the
confirmation of booking, or if any function becomes disorderly, or any disturbance, nuisance, or undesirable activity is allowed to occur, Oakridge may at its
absolute discretion, immediately terminate the hiring. In the event of such termination, all fees and charges will be forfeited to Oakridge and all persons attending
the function will be required to vacate the premise immediately.
Oakridge reserves the right to cancel without notice any function in the event of
an emergency or unforeseeable circumstance which may deem this course of
action necessary to maintain the health and/or safety of guests and/or staff
(such as Covid-19 restrictions, extreme inclement weather; loss of power, water
or gas; loss of sanitary facilities etc.)

Booking Agreement
Please complete your details below and submit with $1000 deposit in order to secure your preferred date.
CONTACT DETAILS
Name
Mobile
Email
Address

EVENT DETAILS
Date
Guest numbers

DINING ADD-ONS (please circle)
Canapes (x4)		

Cheese Platters			

Cake service

BEVERAGE PACKAGE (please circle)
Yarra Valley		

Vineyard Series		

864 - Single Block Release

On Consumption

TERMS & CONDITIONS AGREEMENT
I/we, the hirer, have read, understood and agree to the terms and conditions of hire and understand that this document
is binding and constitutes a legal contract for the hire of the venue at Oakridge Wines. The Hirer undersigned agrees
on behalf of all invitees, suppliers and guests, to abide by all terms and conditions contained within this document.
Oakridge will take all responsible steps to ensure the conditions of this agreement are observed, however, Oakridge
will not be responsible in the event the terms of this agreement are unable to be met due to circumstances beyond
reasonable control eg. Covid-19 restrictions, Industrial action, Government intervention, natural disaster etc.
Signed

Date

DEPOSIT
Payment Type (please circle)		Visa		Mastercard		AMEX
Cardholder Name
Daytime contact number
Card number
Expiry

CCV

Telephone: (03) 9738 9900
Email: functions@oakridgewines.com.au

For additional information or to arrange a site visit
please contact our Events Team.
E: functions@oakridgewines.com.au
T: (03) 9738 9910

OAKRIDGE WINES
www.oakridgewines.com.au | 864 Maroondah Highway, Coldstream VIC 3070

