
Wedding Packages
D e  B o r t o l i  Y a r r a  V a l l e y



Celebrate your love story in the enchanting setting of De
Bortoli Wines Yarra Valley, where special memories are made.

Imagine exchanging vows amidst the rolling vineyards and
picturesque landscapes of our Yarra Valley Estate. 

The breathtaking views provide a perfect backdrop for
unforgettable photos, while our dedicated team ensures every
detail is flawlessly executed. 

Let us help you craft a perfect day filled with love, joy, and
memorable moments. Contact us to schedule a tour and start
planning your dream wedding at De Bortoli Wines Yarra Valley.

Y o u r  W e d d i n g  D a y



T h e  C e r e m o n y  M o o d  B o a r d



 - Exclusive use of our beautiful gardens overlooking the vines for your ceremony 

 - Red carpet aisle for the bridal party entrance

 - Wine barrels available on request

 - Garden arbour available

 - 40 white garden chairs for guest seating

 - Clothed signing table and chairs for bridal couple

T h e  C e r e m o n y  M o o d  B o a r d



Nestled in the heart of our picturesque vineyard, Locale is an Italian-
inspired trattoria that brings the authentic flavours of Italy to your table. 

Our menu features skilfully cooked, seasonal dishes crafted with the
freshest ingredients from our veggie patch to create a dining experience
that is both genuine and unforgettable.

Upon booking your date with us we invite you to enjoy a complimentary
lunch for the bridal couple prior to your wedding day.

Seated Event - up to 100 guests 
Standing Cocktail - up to 150 guests

Experience the perfect celebration at De Bortoli Wines. Dance the night
away on our elegant tiled dance-floor and enjoy the comfort of our retreat
room for the bridal party to freshen up before the reception. 

Our venue is equipped with a state-of-the-art sound system and
microphone for heartfelt speeches. Relax on our heated outdoor
balconies, taking in the stunning views, while ample car and bus parking
ensures a seamless arrival for all your guests.

L o c a l e  R e s t a u r a n t

T h e  R e c e p t i o n



The Noble One is our hidden gem within Locale Restaurant. 
This exclusive space offers breathtaking views across the vineyards to the Kinglake
Ranges, creating a serene setting for an intimate and elegant celebration. 

Ask to see this space on your site visit.

Seated Event - up to 18 guests 
Standing Cocktail - up to 30 guests

Immerse yourself in the natural beauty of our centrepiece “The Garden”, the
perfect backdrop for your ceremony and those special photos afterwards.

Enjoy the views and carefully manicured spaces while you and your guests
mingle with pre-reception drinks and canapes.

T h e  N o b l e  O n e  R o o m

T h e  G a r d e n s



For a truly spectacular event consider a private marquee, set
up in our outdoor space.

If you would like to arrange for a marquee, please enquire with
our Wedding Co-ordinator to explore your options.

Marquee Costings will include 

Setup and Pack down of the Marquee 
Feston Lights within the space
Outdoor Dance floor 
Outdoor Bar 

Seated Event - up to 200 guests 

*Please note that the food menu & pricing for this option may differ from what is shown in this pack.

P r i v a t e  M a r q u e e



Chef’s Classic

Platters are placed in the centre of the table, allowing your guests to share.

3 Course Winemakers Feast   $135pp
Antipasto, Main & Dessert

4 course Winemakers Feast   $155pp
Antipasto, Entree, Main & Dessert
5 course Winemakers Feast   $175pp

Antipasto, Entree, Main, Dessert, Cheese

Duration of both packages - 4 hours

Winemaker’s Feast

 
Choose 2 dishes from each course from the seasonal menu, served alternatively to all guests.

  
3 Course Chefs Classic     $150pp 

 3 Canapes + Entree, Main & Dessert
4 course Chefs Classic    $170pp

2 Canapes + Antipasto, Entree, Main & Dessert
5 course Chefs Classic    $190pp

Oysters + Canapes + Antipasto, Entree, Main, Dessert, Cheese

D i n i n g  P a c k a g e  2 0 2 5  -  2 0 2 6



Chef’s Classic

Platters are placed in the centre of the table, allowing your guests to share.

3 Course Winemakers Feast   $145pp
Antipasto, Main & Dessert

4 course Winemakers Feast   $165pp
Antipasto, Entree, Main & Dessert
5 course Winemakers Feast   $185pp

Antipasto, Entree, Main, Dessert, Cheese

Duration of both packages - 4 hours

Winemaker’s Feast

 
Choose 2 dishes from each course from the seasonal menu, served alternatively to all guests.

  
3 Course Chefs Classic     $160pp 

 3 Canapes + Entree, Main & Dessert
4 course Chefs Classic    $180pp

2 Canapes + Antipasto, Entree, Main & Dessert
5 course Chefs Classic    $200pp

Oysters + Canapes + Antipasto, Entree, Main, Dessert, Cheese

D i n i n g  P a c k a g e  2 0 2 6  -  2 0 2 7



Platinum| $85pp | 5 hours

 Sparkling 
Este Cuvée

Pick 2 Wines 
Estate Vineyard Pinot Grigio | Single Vineyard Section A5 Chardonnay 

 Rutherglen Estate Renaissance VRM | PHI Pinot Noir | PHI Grenache Amphora 
Single Vineyard Section A8 Syrah | Melba Reserve  | Vinoque Rosé Wine

Light & Full Strength Beer 
Cider

Soft Drinks
Tea & Coffee 

B e v e r a g e  P a c k a g e s



Pick 1 Sparkling
King Valley Prosecco 

King Valley Prosecco Rosé 

Pick 2 Wines
Estate Vineyard Pinot Grigio | Estate Vineyard Chardonnay | Vinoque Grenache Blanc

Vinoque Rosé | Estate Vineyard Pinot Noir | Estate Vineyard Gamay 
 Estate Vineyard Shiraz | Estate Vineyard Cabernet Sauvignon

Light & Full Strength Beer 
Cider

Soft Drinks
Tea & Coffee 

B e v e r a g e  P a c k a g e s
Silver| $70pp | 5 hours



The Ceremony ($1,200)
Exclusive use of our beautiful gardens overlooking the vines for your ceremony &
photographs
Red carpet aisle for bridal party entrance
Wine barrels available on request
Garden arbour available
40 white garden chairs for guest seating
Clothed signing table & chairs for bridal couple
Wet weather option of Rotunda or Cellar Door
Cellar Door only available for dinner functions from 5.30pm
If you would like to arrange a marquee set up as an alternative for wet weather, an
administration fee and all costs associated with installation and removal must be
covered by client

The Reception
Table Cloths can be arranged as per your request
White linen serviettes
Tea light candles
Gift table in foyer & easel if required
Set up of styling & decorating including placement of place cards & bombonieres
Cake table with an option of a wine barrel, including cake knife
Personalised menus for each guest
Separate space for other activities eg photo booth, candy buffet, cheese buffet
Tiled dance floor
Retreat room for bridal party to freshen up before the reception
Microphone available for speeches & sound system with connections
Heated outdoor balconies
Ample car and bus parking

I n c l u s i o n s



All special dietary requirements can be catered for with prior notice
Our menu is seasonal and subject to change
Children 3 - 12 years of age - $50pp
Suppliers, musicians, entertainment, other vendors: one main course,
non-alcoholic drinks, tea, coffee - $60pp
Extra guests on the day of dining will be charged according to our
current pricing at the time.
Public holiday surcharge - 15%

SEATED FORMAT:
Lunch: Minimum 60 Adult guests
Dinner: Minimum 50 Adult guests
Maximum guest numbers: 100 guests 

COCKTAIL FORMAT:
Dinner: Minimum 50 Adult guests
Maximum guest numbers: 150 guests

B o o k i n g  D e t a i l s



T e r m s  &  C o n d i t i o n s
 
 - Confirmation of your booking will be secured by payment of a $1,500 deposit and with a return signed copy of our
Terms & Conditions. Please note that your booking is not confirmed until payment has been received. 
All quoted prices include GST.

 - As De Bortoli Wines need to procure food and services in advance for your function the client agrees that the final
payment will be calculated based on agreed minimum guest numbers.
 - Final numbers and payment for your function should be completed 14 working days prior to your function date. 
 - Final Payment can be made by electronic funds transfer or credit card.

 - The client agrees to supply a credit card authorisation for $250 to be held against a cleaning and maintenance bond.
This will not be used unless the venue is left in an unreasonable condition or damage made.

 - The venue is fully licensed and observes responsible Service of Alcohol and will not serve alcohol to under age
persons or any person deemed to be intoxicated.



 - The venue asks that confetti and similar products not be used on the property. Candles should be dripless and on a
base.

 - Should the venue be required to supply staff for receiving and returning of hired equipment, the client agrees that
this will be an additional cost and is signed off before final pricing is determined.

 - The venue operates in a CFA protected area and has been advised that the venue will be closed on days the CFA
classify as“CODE RED”. The venue will make every attempt to promptly notify all clients of this eventuality should it
arise.
 - If your event is cancelled due to Code Red circumstances, the venue will by agreement with the client, reschedule the
booking to the best date available.

 - In the event of cancellation by the client, we require written notification and will be subject to the below cancellation
policy. 
30 – 60 days prior to the function date - the client is liable to pay a cancellation fee of 25% of the final balance. 
14 – 30 days prior to the function date - the client is liable to pay a cancellation fee of 50% of the final balance. 
Less than 14 days prior to the function - the client is to pay a cancellation fee of 100% of the final balance.

 - In the event of cancellation or rescheduling of your function date by the venue due to circumstances beyond the
venue’s control, the client agrees to hold the venue blameless in the event of loss or damage the client may incur.

PRICES VALID UNTIL END OF DECEMBER 2024

T e r m s  &  C o n d i t i o n s



Signature:

I HAVE READ, UNDERSTOOD AND AGREE TO THE TERMS AND CONDITIONS.

Name:

Address:

Date of Proposed Function:Date Signed:

B o o k i n g  F o r m



Website
debortoli.com.au

Email Address
yarra@debortoli.com.au

Phone Number
(03) 5911 6900

C o n t a c t  U s


