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Welcome to Oakridge

The perfect venue for a wedding to remember, Oakridge is
ideally located in the heart of the Yarra Valley.
Featuring 10 hectares of landscaped vines stretching to the
horizon, the Oakridge vineyard provides an unforgettable
backdrop for your celebrations.

The Oakridge venue offers a flexible range of set up,
dining and beverage options to cater for every celebration.
Our experienced team are committed to making your wedding
day as perfect as you have always imagined it would be.
Working closely with you to create a truly memorable event
from start to finish, you can rest assured everything has been
taken care of with the highest attention to detail, allowing you
to truly sit back, relax and enjoy the experience with
your guests.

•

Restaurant of the Year - 2019 Time Out Melbourne Food Awards

•

Awarded One Chef’s Hat - 2018, 2019, 2020 Good Food Awards

•

Winemaker of the Year - 2017 Gourmet Traveller WINE Awards
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About Oakridge

THE VENUE
Constructed in 2013, the Denton Corker Marshall
architecturally designed venue offers a number of
multi-purpose spaces to suit your event requirements.
Oakridge features beautifully manicured lawns amidst 10
hectares of landscaped vines, providing the perfect location
for your ceremony, photos, pre-dinner drinks and canapés.

SPACE AND CAPACITY
The Oakridge restaurant and cellar door provide a flexible
function space with the restaurant comfortably catering for
100 seated guests (with a dance floor). Alternatively, this
space can be partitioned to provide a range of private rooms
ideal for smaller groups.

Photography - Nicky McKinnon

Dining Packages

Dining at Oakridge is a celebration of the Yarra Valley.
Recently awarded one hat at the 2020 Good Food Awards,
the Oakridge Restaurant offers dishes described as
“an excercise in generosity, delicious, fresh and innovative”.
With a menu created by Executive Chef Aaron Brodie let your
guests be taken on a food & wine journey, from the Oakridge
kitchen garden to beyond.
PACKAGE 1
•

Chef’s selection of canapés - a variety of four

•

House made bread and butter

•

Shared entree platters

•

Two shared mains plus two shared sides

•

Four mini dessert items served to the table or roaming

•

Five hour Yarra Range beverage package

2022 - $208 per guest / 2023 - $218 per guest
PACKAGE 2
•

Chef’s selection of canapés - a variety of four

•

House made bread and butter

•

Alternate drop of two entrees

•

Alternate drop of two mains plus two shared sides

•

Four mini dessert items served to the table or roaming

•

Five hour Yarra Range beverage package

2022 - $222 per guest / 2023 - $232 per guest

Dining Packages

PACKAGE 3
•

Chef’s selection of canapés - a variety of four

•

House made bread and butter

•

Guests choice of two entrees

•

Guests choice of two mains plus two shared sides

•

Four mini dessert items served to the table or roaming

•

Five hour Yarra Range beverage package

2022- $232 per guest / 2023 - $242 per guest

* Further package customisation including degustation options
available upon request - POA
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Beverages

Oakridge’s award- winning wines are handcrafted using
traditional methods. Known for their freshness, elegance, and
length, our wines are beautifully expressive of their vineyard sites
All beverage packages include:
•

Sparkling wine/ two white wines/ two red wines

•

Local beer & cider

•

Non alcoholic beverages

•

Tea & espresso coffee

YARRA RANGE (included)
Wines which are fresh, vibrant and medium bodied. and remind
you of the “village” wines in France.
VINEYARD SERIES + $35pp
Outstanding varietel expressions of single vineyards within the
Yarra Valley.
864 – SINGLE BLOCK RELEASE + $70pp
Exceptional wines from specific and single blocks within a
vineyard selected for their age and maturity.
* Dessert wines, special museum releases and spirits, may be
available through prior arrangement, charged on consumption.
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MENU

MENU EXAMPLE (Package 3)
Entree:
Kangaroo, native greens ‘kim chi’
Smoked trout, caviar, cultured cream, caraway croissant
Main:
Dry aged duck, nectarine, beans, agretti
Slow cooked beef, zucchini, green sweet chilli yoghurt
On the side:
Hand cut chips
Mixed leaf salad, kombucha
Mini Desserts:
Lemon & white chocolate tart
Peanut butter cookies
Vanilla tart with seasonal fruit
Orange & Almond cake
MENU TASTING
You are welcome to join us in the restaurant for lunch over a
weekend to sample the latest selection of dishes from our
current seasonal menu. On weekends, we offer a four course
set menu .
*Please be aware bookings are charged as per restaurant
pricing.
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Testimonials

“Holding our celebrations at Oakridge was the best decision
we made. The team led by Stacey were easy to work with
and were on hand for any question, no matter how small.
They took all the worry and stress out of our hands and just
made it all happen, making organising the reception the
easiest part of the wedding. The whole evening was simply
magical – the setting, food and wine, the ambience. We
couldn’t have asked for anything more. We highly
recommend you hold your wedding or reception at
Oakridge.” – Peta & Justin 2019
“Our wedding was made perfect by our choice to celebrate
it at Oakridge Wines. We can never express how truly special
we felt being welcomed into the Oakridge family. In the year
leading up to the event, we were in high contact with the
team at Oakridge, via email, phone and in person and
nothing ever felt too much for them. Stacey ensured all of our
needs were heard, and thought of little details that had
escaped our minds! – Lucy & Anthony 2018
“Absolutely blown away with the incredible service, setting,
WINE and food. Stacey was amazing to work with, we are so
grateful to have someone so accommodating. The day went
so perfectly and all our guests spoke of Oakridge so highly!
Thank you for making our dream wedding come true!”
- Ashley & Steve 2018
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Oakridge Wines Terms & Conditions
FUNCTION TIMES
Our evening package is a five-hour package and allows for an additional hour for your ceremony on site. Guests
may arrive from 5pm with entertainment concluding and guests departing by no later than 11.30pm. Bar service
at Oakridge cannot be extended past 11pm. Function extensions must be agreed upon prior to your wedding
and will not be considered on the day.
Function extensions are available at a cost of $600 per half hour plus beverage extension costs as follows:
•
•
•

$20.00 per person, per hour for the ‘Yarra Valley Range 'package,
$35.00 per person, per hour for the 'Vineyard Series' package
$55.00 per person, per hour for the ‘Premium 864’ package.

MINIMUM NUMBERS
2022: A minimum spend of $22,000 (+ ceremony fee) applies to all events held on a Saturday or Sunday.
A minimum spend of $14,000 (+ ceremony fee) will apply for all events held on a Thursday or Friday.
2023: A minimum spend of $23,000 (+ ceremony fee) applies to all events held on a Saturday or Sunday.
A minimum spend of $15,000 (+ ceremony fee) will apply for all events held on a Thursday or Friday.
A 10% surcharge applies to all events held on a public holiday.
GURANTEED NUMBERS
Final guest numbers are required 14 days prior to your function. Final function charges will be based on
guaranteed numbers. Additional charges may apply should attendance on the day be greater than the
confirmed guest numbers.
CEREMONY
For exclusive use of our grounds for onsite ceremonies including the use of 40 white chairs, red or black isle
carpet, signing barrel or table and still water available for guests upon arrival. The cost will be $1500. In case of
rain during ceremony, outdoor proceedings will be moved indoors to the restaurant or cellar door area for groups
of 75 and under and into the barrel room for groups 75 and over (subject to availability). If the barrel room is to be
utilised, a minimum of 72 hours notice is required. Additional fees may apply.
DEPOSIT & PAYMENT TERMS
A deposit of $2000 is due to secure your booking date and must be accompanied by a signed copy of our
booking agreement. Confirm tion of final numbers and final payment will be due no later than 14 days prior to
your wedding In the unfortunate event of a cancellation, your deposit will only be refunded minus a $500
cancellation fee, if Oakridge wines is able to secure another wedding on the same date at the same time as your
original booking. You will be responsible for the full cost of the function should you cancel within two weeks of the
nominated date.
WEDDING CAKES
You are more than welcome to provide your own wedding cake. Oakridge will happily portion the cake for
guests and display it on tables for guests to help themselves. There is no additional charge for this service
however, the wedding cake cannot be served as a dessert substitute.
ENTERTAINMENT
At Oakridge we encourage you to book a band or DJ for your guests entertainment however, we do ask that we
approve details and set up arrangements prior to the date of your function. For all entertainment, it is essential
that the supplier complies with all sound, noise, volume and time restrictions as advised by Oakridge according to
selected package.
CHILDREN & CREW
Crew will be fed a main course meal and provided non-alcoholic beverages throughout the event at an
additional charge of $50 per person. Children attending weddings at Oakridge can opt to dine on our children’s
menu (recommended for those aged 12 and under) - a childrens main course served with chips or salad,
followed by icecream for dessert at a cost of $30 each. Alternatively, children under the age of 18 are welcome
to select from the full adult menu, plus a non-alcoholic beverage component. 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

BEVERAGE SERVICE
Beverage service will commence at pre-dinner drinks following the ceremony. After one hour of beverage service
in combination with canapé service, guests will be invited to the main reception area for the remaining time of
the Food and Beverage package. Beverage service will be to the guest’s tables throughout the event.
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.
Oakridge supports Responsible Service of Alcohol. It is illegal to serve alcohol to:
• Intoxicated Patrons | Disorderly Patrons | Patrons under the age of 18 years Decorations
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 own risk.
Oakridge will take all care but no responsibility for any damage. As we are a winery we will not allow confetti, rice
or glitter during a wedding ceremony; however rose petals are acceptable. Oakridge reserve the right to alter
the decor, fixtures or fittings within the property at any given time without notice to the client
RESPONSIBILITY OF GUESTS AND CONDUCT
The person responsible for the bookings 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.
PARKING AND GUEST TRANSPORT
Off street parking is available at Oakridge for approximately 80 cars. We strongly recommend looking into a
bus or shuttle service for guest transport to/from your celebration as taxi’s are notoriously unreliable in the area.
Should guests need to leave their vehicle on the property overnight, please note that they do so at their own risk.
Oakridge will take all care but no responsibility for any damage. Our gates are locked at the conclusion of your
function and will re-open at 9am the following day.
LOSS OR DAMAGE
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. 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 extreme inclement weather; loss of power, water
or gas; loss of sanitary facilities etc.)
WINERY OPERATIONS
Please note that Oakridge is an operating winery. Throughout different stages of the year Oakridge reserves the
right to make any changes to the surroundings, including netting the vines. Restrictions may also apply to use of
the barrel room and winery at different times of the year.
LIABILITY
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. All vehicles and contents thereof are parked on site at the
owners’ risk. Should guests choose to leave their vehicles parked onsite over night, please note that our gates
are locked at the conclusion of your function. 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.
FUNCTION AGREEMENT
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.
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.
requirements.

Booking Agreement
Please complete your details below and submit with $2000 deposit in order to secure your preferred date.
CONTACT DETAILS
Name

Name

Mobile

Mobile

Email

Email

Address

Address

EVENT DETAILS
Date
Guest numbers
Time (please circle)				

Lunch			

Dinner			

Ceremony location (please circle)		

Oakridge		

Other

DINING OPTION (please circle)
Package 1		Package 2		Package 3		Cocktail		Custom
BEVERAGE PACKAGE (please circle)
		

		

864 - Single Block Release

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. Industrial action, Government intervention, natural disaster etc.

Signed

Date

Signed

Date

DEPOSIT
Payment Type (please circle)		

Visa

Cardholder Name
Daytime contact number
Card number
Expiry

CCV

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

Mastercard

AMEX
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For additional information or to arrange a site visit
please contact our Events Team
(03) 9738 9900
functions@oakridgewines.com.au
864 Maroonndah Highway, Coldstream, VIC 3770

