The perfect backdrop for your special day

WEDDINGS AT TUILERIES

CEREMONY + RECEPTION + ACCOMMODATION
AT ONE STUNNING LOCATION

WEDDINGS AT TUILERIES
We aim to create a unique day, tailored just to suit you.
Tuileries has everything the contemporary couple needs for their special day:
beautiful spaces for your ceremony, a range of options for your reception,
and accommodation for your family and friends.
Whether you want to celebrate with a sit down meal, a grazing menu, a cocktail party
or a country lunch, we can help you plan your reception your way.

Our weddings packages are generally tailored to include:
Use of our wedding garden for your ceremony
Use of our vineyard and historic property as a backdrop for your wedding photos
Wine bar & courtyard, cellar door and art gallery on site for your guests
to relax between the ceremony and the reception
Exceptional quality food and award-winning wines
Waiter and bar service for your reception
Our dedicated wedding team and planning services
Free parking for all guests
Use of our Bridal Suite for accommodation on the night of your wedding
and for dressing, hair and makeup pre-ceremony

For more information or to book, please contact Tuileries on (02) 6032 9033 or events@tuileriesrutherglen.com.au

JEN & BRAD’S WEDDING
Jen and Brad got married in our Wedding Garden in October, when the white roses were in full
bloom.
We opened the wine bar and courtyard for their guests for an hour after the ceremony, while
the newly married couple disappeared with the photographer.
At 5:30pm, we served a local Prosecco with canapes in the courtyard:
Beetroot arancini and lemon aioli
Smoked salmon, creme fraiche and salmon caviar
Seasonal vegetable tartlets
For dinner Jen and Brad had a sit down 2-course meal with the wedding cake served as dessert.
Entree: Garlic and chilli prawns, fried leek and Swiss brown mushrooms
Quail terrine, figs and pistachio on brioche
Main: Confit pork belly, beetroot, corn salsa, Swiss chard and master jus
Lamb rump, pea and coconut chutney, pototo gratin and jus

Package Details
Jen and Brad chose our Rutherglen Estates ‘Colours’ package of wines, beer and cider.
With a 5.30pm start and an 11.30pm bar closing time, that became the standard 5-hour
package with a one hour extension for $53 per person. Including a food package at
$86 per person, we were able to provide use of the wedding garden,
function room and the bridal suite at no charge.

Wedding price guide valid until June 30 2019

AMANDA & STEVE’S WEDDING
Amanda and Steve got married in our wedding garden at 11am, and we opened a few bottles of
Prosecco for them straight after the ceremony. They had 35 family and friends with them for their
second-time-around wedding, and had their reception in the more intimate atmosphere
of the wine bar and restaurant. Classic line from the groom’s speech: “I bet this is the first time
you’ve been to a wedding with the combined age of the bride and groom nearly hitting 100”.
Amanda sent the menu out to her guests in advance, so as well as the
Prawns, avocado and citrus salad with hazelnut dressing,
they pre-ordered their main course, choosing either:
Loin of lamb, bacon smoked dauphine, capsicum puree and pomegranate jus, or
Chicken breast, potato dauphinoise, mushroom puree and green peppercorn sauce
Since it was a lunch time wedding and the venue closed at 4pm, we cut their cake
into takeaway sized pieces. Most of the guests didn’t go far just to the cellar door
to taste a few reds and buy the odd bottle of renowned Muscat, ensuring they took a little piece of
Rutherglen home with them.

Package Details:
A lunch was chosen at $65 per person, and Steve selected premium Rutherglen Estate wines,
instead of opting for a wine package, plus a half dozen bottles of Prosecco for immediately after
the ceremony. Amanda and Steve used the restaurant for their reception with the golden glow of
the sun streaming through the windows. The restaurant is suitable for weddings with less than 50
guests. For this Saturday lunch wedding, the rental on the restaurant was $1,000.
(The surcharge to close the restaurant on a Saturday night is $4,000).
For more information or to book, please contact Tuileries on (02) 6032 9033 or events@tuileriesrutherglen.com.au

STEPHANIE & ADAM’S WEDDING
Stephanie was keen on a relaxed atmosphere, so she wanted a ‘grazing’ style menu.
We came up with four entrées and four mains, which we could serve as either finger food,
or smaller dishes her guests could eat standing up:
Wild mushroom tumbleweed
Cured duck, goats cheese and walnut bites
Lamb koftas and lemon yoghurt
Prawn dumpling and chilli oil
Sesame crusted, seared tuna with black olive
Italian meatballs and Tuscan sauce
Karagee chicken sliders
Pumpkin, fetta and onion tart
We cut & served the wedding cake with coffee and tea on a buffet for people to help themselves.
Since there were 120 people at the wedding, Stephanie and Adam used the function room and the
courtyard for their grazing dinner, with a DJ in the function room for plenty of dancing.
We set up a few tables for people to sit at, but most people were happy to wander
around chatting and dancing.

Package Details:
Grazing menu prices are the same as sit down meals. Stephanie and Adam chose the $65 package
for food and the 5-hour Rutherglen Estates ‘Colours’ package, including beer and cider, for $45 pp.
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PRICE STRUCTURE
Menu
• 2-course menu followed by the wedding cake served on platters

$65 per person

• 2-course menu followed by the wedding cake plated as dessert

$70 per person

• 3-course menu followed by the wedding cake served on platters

$75 per person

The above menus can be any variation of sit down, grazing or cocktail style
Teenagers who have the same meal as adults

$35

Suppliers’ meals

$35

Children’s menu $15

Optional add-ons:
• Canapes served either immediately after the wedding ceremony in the wedding garden
Price varies, but for example $12 pp (3 items)
or prior to dinner service in the courtyard.

Beverages
• 5-Hour Rutherglen Estates ‘Colours’ package

$45 per person

Rutherglen Estates Moscato, Rosé, White (Sauvignon Blanc), Red (Shiraz Durif), plus a local Prosecco,
standard beer, cider and soft drinks
• 5-Hour Rutherglen Estates ‘Estate’ package

$50 per person

Your selection of two whites and two reds from the Rutherglen Estates ‘Estate’ range of wines,
plus a local Prosecco or sparkling, premium local beer, cider and soft drinks

Optional add ons:
• Sparkling wine, or similar, after the ceremony in the wedding garden

Price varies, but for example

$9 pp

• Cocktail on arrival at reception before dinner

Price varies, but for example

$9 pp

Other time frames and packages can be arranged by discussion, please see Terms & Conditions

For more information or to book, please contact Tuileries on (02) 6032 9033 or events@tuileriesrutherglen.com.au

MENUS
Entree

Three-cheese souffle, crunchy grapes and sauce Bretonne
Duck dumplings, chilli, coriander and Asian broth
Pulled pork croquettes with coconut and pea chutney
Cured salmon, pickled beetroot, creme fraiche and horseradish dressing
Venison tartare, elderflower and juniper dressing with potato crisps
Seared beef carpaccio, ginger dressing and garlic crisps
Prawns, avacado and citrus salad with hazelnut dressing
Chicken mousse and green peppercorn sauce
Main

Angus eye fillet, wild mushrooms, tumbleweeds, cauliflower puree and ragout
Beetroot risotto, cashew cheese, toasted almonds and pesto
Roasted duck breast, du puy lentils, shaved fois gras, orange zest and jus
‘Humpty Doo’ barramundi, coconut and lime broth, asparagus, macadamia crust
Basil and chilli prawn linguini, spinach and chilli oil
Confit port belly, beetroot, corn salsa, Swiss chard and master jus
Loin of lamb, bacon smoked dauphine, capsicum puree and pomegranate jus
Chicken breast, potato dauphinoise, mushroom puree and green peppercorn sauce
Dessert
‘Strawberry Balsamic’: strawberry candy with balsamic icecream
Crepes Suzette with Grand Marnier sauce and almond ice cream
Jersey royal caramel creme brulee, flaked almonds and apple sorbet
Chocolate fondant with pistachio ice cream, praline and chocolate soil
Passionfruit and vanilla cheesecake, mascarpone and citrus salad
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CANAPES & GRAZING MENUS
Canapes or Entree

Cured salmon, micro-coriander, and horseradish cream
Popcorn chicken bites
Pear, blue cheese, witlof wrapped in proscuitto
Seared Canadian scallop, speck and cauliflower puree
Macadamia prawns with sweet chilli sauce
Wild mushroom tumbleweed
Beetroot arancini and lemon aioli
Cured duck, goats cheese and walnut bites
Thai chicken bites
Lamb koftas and lemon yoghurt
Seasonal vegtable tartlets
Grazing Main

Pulled pork bao with chipotle sauce
Wild mushroom risotto
Karagee chicken sliders
Seafood basket and fat chips
Sesame-crusted, seared tuna and black olives
Grazing Dessert

Yoghurt panna cotta and wild berries
Vanilla bean creme brulee
Seasonal frangipane tart
Chocolate profiterole and vanilla custard
Cluizet chocolate torte
Lemon meringue tart
Cheese board
Menus are provided as a guide. Due to long lead times and seasonal availability, specific items may change.
For more information or to book, please contact Tuileries on (02) 6032 9033 or events@tuileriesrutherglen.com.au

TERMS AND CONDITIONS
At Tuileries we try to keep wedding pricing as simple and clear as possible. From your point of view, that
means there are no surprise costs and as few extras as possible.
When we have agreed on the overall framework of the wedding celebrations (venue, food & beverage
packages, approximate numbers) we will send you a quote and request a $500 deposit and bond, which
will secure your wedding date in our events calendar, and be used to cover any property damage (toilets
and other fixtures, gardens, glassware breakage over 10%). Please note that this quote can be changed if
you want to change the food and beverage packages. Six months before the wedding date we will ask for
$1,000 towards your wedding costs, and then two months before the date we will ask for a further $1,000.
All these costs are non-refundable due to the long lead times required to arrange weddings.
You have a few options for your wedding venue. Our Function Room has a dance floor and seats up to
140 guests. There is no rental fee if your reception has a food & beverage package valued at $5,000 or
more. The Courtyard is normally available before and during the evening in conjunction with the
function room. Otherwise, the function room rental fee starts at $550, depending on your reception time
and value of the food & beverage package you choose. Tuileries’ Restaurant is available for up to 50
people: the rental fee on Saturday evenings is $4,000, Saturday lunchtimes are $1,000 (subject to being
vacated by 4pm), and $2,000 on Friday nights. Other times by arrangement. Marquees can be set up by
arrangement for 60 people at $1,400 supplied. Wedding receptions set up in the courtyard may incur a set
up fee of $300 (staff time only) on top of your food & beverage package.
Our Wedding Garden is available at no charge for your ceremony if you have your reception at
Tuileries. This includes 20 complimentary chairs: extra chairs are available at $3 each. If you only want to
have your ceremony at Tuileries, the rental charge is $250, including 20 chairs with extra chairs at $3 each
(please note that we would need the site vacated by 1pm for any other weddings at Tuileries, and there is
no BYO food or drinks). We can also set up market umbrellas for $24 each.
Our Bridal Suite is provided at no charge for weddings with 10 accommodation rooms booked, or if
your reception food & beverage package is valued at more than $10,000.
Tuileries is not a BYO venue. We require that all food and beverages consumed on the premises are
purchased from Tuileries: the areas of the wedding garden and surrounds, our courtyard, function room,
café, restaurant, cellar door and art gallery are all licensed premises and are not BYO. Lolly buffets may
be set up but will incur a service fee of $200. Of course, we understand that your wedding cake is a
special part of your ceremony, and this can be accommodated into your chosen food package.
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