


 

 

Historic Mona Vale Homestead is a charming, fully licensed 
restaurant and function venue surrounded by 5.5 hectares of 
elegant gardens, landscaped along the banks of the tranquil Avon 
River. 
 
The picturesque Homestead is only five minutes’ drive for the 
central city and has numerous accommodation options nearby.  
 
Capacity: Seated Dining                                               110 guests  
                Cocktail-style (standing)                                200 guests  
                An elegant marquee on the Iris Lawn           Up to 450 
                 (Price on application) 

 

2009/10 Wedding Package 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

At a cost of $1800.00 
for as many or all of the options above 

Please note we have a public holiday surcharge on food and 
beverage 

 
 

 
 
 
 
 
 
 
Unfortunately due to the residential setting of Mona Vale, we do 
have noise restrictions: all music must cease at midnight and 
bass drums and bass guitars are not recommended  
 
A seven day hold can be placed on your preferred date, but to 
confirm your booking, we require the venue hire to be paid in full 
as a booking fee. Please note that GST is included in our prices.  

* Please note: While 4pm is the time from which you have the venue, 
we would not recommend this as your reception or ceremony starting 
time, as it is likely you will need time to set-up. 

We also have the following equipment available for hire: 
·  Extra outdoor chairs   $3.50 per chair 
·  Red carpet  $50.00 
·  Punting    $155.00 per hour 

(minimum one hour) 
·  Croquet and Petanque  $35.00 for one set 

$50.00 for both 
·  Chair covers and bows       $7.50 each 

·  Exclusive use of the 
homestead from 4.00pm* to 
1.00am 

·  Exclusive use of the ceremony 
site on the lawn over looking 
the Avon River from 4.00pm 

·  Twenty-four outdoor ceremony 
chairs 

·  Registration chair and table 
(clothed) 

·  Ceremony rehearsal to check 
timings. Lighting etc.  

·  Bridal party arrival by punt 
(October to April) 

·  White damask linen tablecloths 
and napkins 

·  Stainless steel cutlery 
·  Bone china crockery  
·  Stemware and glassware 
·  Wedding cake table and knife 

 

·  Gift table 
·  Private bridal room (for all 

those extra belongings, 
adjustments, sleeping 
babies, overnight bags etc.) 

·  Indoor tables and chairs for 
up to 110 guests 

·  A full consultation to plan 
your catering and tailor your 
wedding reception format 

·  Waiting staff to prepare and 
serve the food and beverage 

·  Refreshment hamper with 
bubbles and nibbles for the 
bridal party during photos 

·  Complimentary brunch for 
the bride and groom at Mona 
Vale Restaurant  

·  Ample, free car parking  
·  PA system for speeches 

 



 

 

CANAPÉ SELECTION 
 
 
HOT ITEMS 
 
Cocktail filo pastries  
filled with smoked chicken and mushroom 
 
Cocktail filo pastries  
filled with spinach and sundried tomato 
 
Button mushroom  
stuffed with a falafel and roasted garlic farce 
 
Mojito chicken brochette  
with a lime and chilli dipping sauce 
 
Seared scallops wrapped in streaky bacon 
topped with garlic aioli 
 
Spring rolls and samosas 
with a dipping sauce 
 
Steamed basket of pork dim sims  
with Asian dipping sauce 
 
Herb polenta  
finished with our own onion jam 
 
Spinach and feta puff pastry roll 
 
Baked ham, cheese and tomato relish mini quiches 
 
Crispy fish goujons  
served with a light remoulade sauce 
 
Mini Yorkshire puddings  
filled with aged beef and horseradish cream 
 
 
$3.25 per person per item  
 
 
 
 
 
 
 
The above prices are inclusive of GST  
and are subject to change without notification 
 



 

 

CANAPÉ SELECTION 
 
 
COLD ITEMS 
 
Mini cocktail sandwiches  
with a selection of gourmet fillings 
 
Selection of fresh sushi  
served with soy sauce, wasabi and pickled ginger 
 
Crispy hoi sin duck 
on Asian pickled vegetables  
with fresh ginger in a Asian spoon 
 
Smoked salmon on a blini  
with lemon and dill crème fraiche 
 
Oat cake biscuit  
topped with smooth blue cheese, fruit chutney 
 
Marinated lamb on a hummus crostini  
with a light chermoula 
 
A tartlet filled with a light smoked salmon mousse  
topped with caviar 
 
Spinach and red pepper cream cheese roulade 
 
Venison tataki  
on pickled cucumber with wasabi dressing 
 
Pastry cups with smoked chicken mousse  
and a mango & lime salsa 
 
Freshly baked mini scones  
filled with butter, fruit preserve and cream 
 
$3.25 per person per item 
 
Antipasto Platter consisting of: 
Trio of Whitestone cheeses, Blackball salami, honey cured 
ham, wood-smoked salmon, Kalamata olives, selected 
pickles accompanied by Bakehouse breads  
with seasonal dips 
 
$7.50 per person  
 
The above prices are inclusive of GST  
and are subject to change without notification 



 

 

BUFFET MENU 
$55.00 per person  
 
Served with a selection of bakehouse breads and herbed 
butter  
 

HOT MAIN DISHES 
(choose two options) 
 
Chicken and spinach roulade 
served with roast root vegetables and tarragon jus 
 
Roast leg of lamb  
with a white bean and tomato ragout 
 
Seasonal seafood ragout  
in a white wine, saffron and chive cream sauce 
 
Roast medallions of pork loin  
served with caramelised apples  
and mustard café au lait sauce 
 
Thai marinated chicken breast  
topped with Asian sauté 
 
Additional choices $6.00 per person per item 

 
HOT VEGETABLES AND POTATOES 
(choose two options) 
 
Roasted seasonal root vegetables  
with herb butter 
 
Steamed seasonal vegetables  
coated in an orange dressing 
 
Freshly made ratatouille 
 finished with basil 
 
Roasted gourmet potatoes  
with rock salt 
 
Baby potatoes  
tossed in fresh herbs 
 
Additional choices $4.00 per person per item 
 
 
The above prices are inclusive of GST  
and are subject to change without notification 
 



 

 

BUFFET MENU 
 
 

VEGETARIAN DISHES  
(choose one option) 
 
Mushroom and spinach risotto  
with toasted pine nuts 
 
Vegetable and lentil Lasagne 
in a rich tomato sauce 
 
Roasted frittata  
with red capsicum coulis 
 
Additional choices $5.00 per person per item 
 

SALAD SELECTION 
(choose three options) 
 
Fresh tomatoes layered with sliced red onion and basil 
drizzled with olive oil 
 
Garden greens  
dressed with balsamic vinaigrette and snipped herbs 
 
Cucumber tossed in fresh mint and yoghurt  
 
New potatoes and spring onions 
 dressed with mustard mayonnaise 
 
Curried rice  
finished with crisp celery and sultanas  
 
Mediterranean pasta  
with vegetables and olives 
 
Roasted kumara  
with honey mustard dressing 
 
Tomato and cucumber  
with feta and drizzled with olive oil 
 
Additional choices $4.00 per person per item 
 
Served with condiments selection, including chutneys, 
dressings, wholegrain and hot mustards 
 
The above prices are inclusive of GST 
and are subject to change without notification 



 

 

BUFFET MENU 
 
 

CARVED DISHES 
(additional) 
 
Roasted beef sirloin  
with red wine sauce 
 
Manuka honey-glazed ham on the bone  
with apple sauce 
 
Roasted leg of lamb  
with rosemary jus  
 
Additional $9.00 per person per item 
 

DESSERTS 
(choose three options) 
 
Fresh seasonal fruit salad 
 
Warm apple, cinnamon and sultana crumble 
 
Chocolate sour cream cake 
topped with chocolate ganache 
 
Classic New Zealand Pavlova  
topped with cream, kiwi fruit and berry sauce 
 
Baked lemon cheesecake 
 
Chocolate mousse gateaux 
 
Eaton mess  
A layered bowl of cream, meringue and fruit 
with a berry sauce 
 
All desserts are served with fresh whipped cream 
 
Additional choices $4.00 per person per item 
 
Served with a selection of Dilmah teas and filter coffee 
 
 
 
 
 
The above prices are inclusive of GST  
and are subject to change without notification 



 

 

PLATTER STYLE  
 
 
ENTRÉE 
 
 A selection of baked European breads  
with freshly made dips  
 
 

MAINS 
(Choose two) 
 
Oven baked Akaroa salmon fillet  
served on julienne vegetables  
with a tangy citrus dressing 

 
Roasted stuffed loin of lamb 
served on ratatouille with a tarragon sauce 
 
Sirloin of beef marinated garlic and thyme  
accompanied with braised rice and onion sauce 
 
Slow braised pork belly  
served with it’s own juices and caramelised apples 
 
Pan-fried chicken strips  
on an Asian sauté with light ginger and coriander sauce  
 
All served with:  
Boiled new potatoes with snipped chives 
Garden green salad 
White bean and capsicum salad 
 
 

DESSERTS 
 
Tasting plate of mini desserts consisting of:  
Layered rich chocolate slice 
Meringue topped with cream and passion fruit 
Berry delice 
 
Served with a selection of Dilmah teas and filter coffee 
 
 
$68.00 per person  
  
 
The above prices are inclusive of GST  
and are subject to change without notification 

 



 

 

SEATED SERVED DINNER MENU 
 
 
 
ENTRÉE COURSE SELECTION 
 
 
Oven roasted darne of Akaroa salmon 
marinated in teriyaki served on a sushi rice cake  
with orange dressing 
 
Roasted pink rump of lamb  
thinly sliced with a herb crust served on a bed  
of roasted peppers and tomatoes 
 
Roulade of chicken and spinach 
with salad greens and our spicy Homestead chutney  
 
Slow braised pork belly  
served with it’s own juices  
on sautéed julienne gingered vegetables 
 
Slices of smoked chicken  
served on a salad of celery, apple and walnuts  
bound in a citrus mayonnaise   
 
Sun-dried tomato and herb polenta  
with roast vegetables and pesto (V) 
 
Salad of crispy pancetta and slow roasted tomatoes 
on ciabatta with an avocado mousse  
and garden greens 
 
 
 
Entrée selection $13.50 per person 
 
Choice of two $16.50 per person 
 
Choice of three $19.50 per person 
 
 
 
 
 
 
 
 
 
The above prices are inclusive of GST  
and are subject to change without notification 



 

 

SEATED SERVED DINNER MENU 
 
 
 
MAIN COURSE SELECTION 
 
 
Prime fillet of aged beef  
with garlic potato cake served with seasonal greens 
accompanied with a red wine jus 
 
Roasted stuffed loin of lamb  
served on creamy mashed potatoes  
with a tarragon sauce 
 
Venison medallions  
on a roasted pumpkin cake and seasonal greens  
with onion jam 
 
Marinated chicken breast  
served with sautéed potatoes and a ragout of ratatouille   
 
Baked Akaroa salmon fillet  
on herb crushed potatoes with wilted spinach  
and a red pepper salsa  
 
Roasted loin of pork  
with a roasted root vegetable medley, apple puree  
and a light sage sauce 
 
Roasted vegetable, aubergine and blue cheese parcel  
served on a garlic mushrooms 
with a red pepper salsa (V) 
 
  
 
Main selection $32.50 per person 
 
Choice of two $41.00 per person 
 
Choice of three $47.50 per person 
 
 
 
 
 
 
The above prices are inclusive of GST  
and are subject to change without notification 
 



 

 

SEATED SERVED DINNER MENU 
 
 
 

DESSERT COURSE SELECTION 
 
 
Warmed gingerbread pudding  
with a date and caramel sauce  
 
Baked Meyer lemon cheesecake 
with crème fraiche and raspberry compote  
 
Chocolate and hazelnut brownie stack  
served with a chocolate and coffee sauce 

 
Creamy vanilla bean brulee  
served with macerated seasonal fruits  

 
Duo of sinfully rich chocolate desserts: 
truffle chocolate tart and a dark chocolate mousse  
served with espresso dates  
 
Berry Pavlova sandwich  
layered with summer berry mousse  
served on crème anglaise   

 
Dessert served with a selection of Dilmah teas and filter 
coffee  
 
Dessert selection $13.00 per person 
 
Choice of two $16.00 per person 
 
Choice of three $19.00  per person 
 
 
Your own wedding cake 
cut and presented with berry coulis and cream  
$4.50 per person 
 
A selection of delectable Petite Fours 
served with tea and coffee 
$3.20 per person 
 
 
 
 
The above prices are inclusive of GST  
and are subject to change without notification 

 


