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Thank you for your enquiry. 
 
Pepperôs Creek Barrel Room, built from century old stone blocks, is the 
ideal venue for your special function. Entry to the building is through 
doors originally made for elephant stables in India. 

 
The central feature of the Barrel Room is probably the Hunterôs biggest 
fireplace framed by antique candelabras. 
 
Food is prepared by the chefôs of Wine Country Catering.  Our well-
trained staff will ensure your function is of the highest standard. 
 
Enclosed are some sample menus to guide you. Our chefs are flexible if 
you have any special requirements. 
 
To have a look at our venue, please go to 
www.winecountryweddings.com.au 

 
 

 

 

 

 

http://www.casuarinainn.com.au/
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General Information 
 
 

Seating 
 

The stunning Barrel Room can comfortably seat up to 150 guests at round tables, still 
allowing an area for dancing. For more informal functions such as cocktail parties, morning or 
afternoon teas the Barrel Room can hold 200 guests.   

There is a minimum of 85 guests to book the Barrel Room on a Saturday, on other 
nights the minimum booking is for 60. 

 
 

Duration 

 
The duration of our functions is 5 hours, which begins when canapés and drinks start. 

To extend a functionôs duration by one hour, or part thereof, there is a cost of $350.00 plus 
$7.00 per person. 
Extension is by prior arrangement only.   

These rates are subject to changes in award rates and government excise duty. (eg Public 
Holidays) 

All guests must vacate the room within 15 minutes of package end, otherwise extend 
charges will apply. 
 

 
Beverages 

 
Our package is designed so you can select the beverages you want.  Enclosed is a selection of 
wines for you to choose from, plus standard and premium beers. 

 
All packages include soft drinks, mineral water & orange juice.  

 
We do not allow BYO for functions. 

 
 

 

Theming 
 

óDecorating Dreamsô are the exclusive decorator for Peppers Creek.   
For OH&S, and insurance reasons, self decorating, or other decorators are not permitted in 
the venue. 

 
Contact Marian on 02 4998 7780 or 0407 221 418, or via email 

marian@decoratingdreams.com.au 
www.decoratingdreams.com.au 
  

mailto:marian@decoratingdreams.com.au
http://www.decoratingdreams.com.au/
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Entertainment 

 
Your choice:  DJ, band etc.  

An entertainment list is attached. 
Please note that there is no sound system in the room. 
A PA system is available for speeches only. 

 
 

 
Deposit & Payments 

 

The venue cannot be held tentatively, the venue is only yours once we receive your deposit.   

A deposit of $1000 is required to book the venue and secure your date.   
A progress payment of approx 50% of the total cost is required 6 weeks prior to the function. 

The balance is required 2 weeks prior to the function, when final numbers are also required.  
This final number is the number that is charged for, unless numbers increase. 
All other costs are to be finalised before the function.   

 
A credit card imprint is required before the function to cover any incidentals.   

 
 
Payment Options: 

Cash, Direct Debit or Bank Cheque ï no surcharge ï bank details available on request 
Mastercard or Visa ï plus 1% surcharge 

Amex ï plus 3% surcharge 
Please note we do not accept Diners Card 
 

 
 

 
Cancellation Policy 

 

A deposit is only refundable in full, if we are able to book a replacement function for your 

date.  Otherwise, you will forfeit the $1000.   
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Menus 

 
Please find enclosed sample menus for the Barrel Room.  

 
There is a wide selection to choose from, should you need some assistance we will be happy 
to create a menu to suit.  

 
We are also able to provide meals to suit special dietary requirements; if prior notice is given.  

This must be advised with final details. 
 

 

 Costs 

 
We quote each function individually, if you would like to make your menu and beverage 

selections, we are only too happy to give you a firm quote. 
 
Depending on the final selections for food and beverage, you should allow $135.00 to 

$140.00 per head for a full sit down reception with canapés, 3 courses, wine, beer and soft 
drinks for 5 hours. 

 
This price includes the hire of the Barrel Room but not the Chapel and is subject to change. 
 

Cocktail menus consisting of canapés and substantial finger food, plus all refreshments start 
from $125.00 per head. 

 
 

Special Diets 

 
We are happy to cater for guests with special dietary requirements such as vegetarians, 

coeliacs etc.  We must be advised in writing of these at least 10 days prior to the function, 
and these guests are to be clearly marked on your table plan so our wait staff can locate 
them easily. 
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Classic Canapés ï choose 5 

 

Bombay Spiced Chicken Skewers with minted yoghurt 
Prawn & Crab Wontons 

Cherry Tomato & Bocconcini Tartlets 
Tarragon & Lime Scallops 

Potato Rosti with Roasted Beef & Caramelised Onion 
Spinach, Pinenut & Parmesan Filo Parcels 

Fetta, Semi-dried Tomato & Basil Filo Parcels 
Seafood & Sesame Triangles 

Marinated Prawn & Scallop Skewers 
Roasted Duck & Chilli Tomato Jam in Rice Paper Rolls 

Bloody Mary Oyster Shooters 
Mushroom Caps with Gorgonzola, Cream Cheese & Semi-dried Tomato 

Roasted Capsicum & Herbed Goat Cheese on Ciabatta 

Roma Tomato & Fresh Basil on Garlic Bruschetta 
Sugar Cured Salmon on Crispy Ciabatta 

Double Smoked Ham & Gruyere on Sourdough 
Semi-dried Tomato & Ricotta Tartlets 

Smoked Salmon, Gorgonzola, Parmesan & Brie Tart 
Pork & Chicken Wontons 

Coconut Crumbed King Prawns with Garlic & Lime Aioli 
Pork & Chicken Spring Rolls 

Coconut Crusted Thai Prawn Balls 
Harissa Spiced Lamb Meatballs 

Sweet Potato & Chickpea Fritters 
Smoked Salmon, Chive & Cream Cheese on a Buckwheat Blini 

Skewered Lemon Prawns 
Prawn & Whitebait Fritters with Spicy Tomato Sauce 

Pork, Ginger & Noodle Gow Gees 

Whitebait Fritters with lemon aioli 
Mini Crab Cakes with coriander paste 

Zucchini & Haloumi Fritters 
Wonton Wrapped Prawns 

Puree of Cauliflower Soup with seared curried scallops 
Oysters Natural 
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Entrees ï select 2 for an alternate serve 

 

Soups 
Vichyssoise ï Potato & Leek Soup (served hot or cold) 
Honey & Ginger Roasted Butternut Pumpkin Soup with crushed macadamia 

nuts 
Thai style Coconut & Prawn Bisque with prawn dumplings 

Traditional Style Minestrone Soup 
Seafood Chowder with fresh cream & chives 

 

 
Caesar Salad 

crispy pancetta, garlic croutons and fresh grated grana padano cheese 
Smoked Chicken & Avocado Salad  

with roasted cashew nuts & a lemon & Dijon mustard vinaigrette 
Pan-fried de-boned Quail  

on potato, herb & eschallot galette, verjus & black cherry reduction 
Blue swimmer Crab cakes 

cucumber, tomato & onion salsa with fresh lime 
Steamed Asparagus 

With a Persian fetta tartlet, and honey roasted tomato & chilli jam 
Seared King Prawns  

on a potato & corn pancake with slow roasted tomato jam 
Shiitake Mushroom & Artichoke Tartlet  

with goats cheese 

Walnut, Prosciutto & Goats Cheese Tart  
with asparagus 

Smoked Salmon, Potato & Rocket Salad  
with horseradish cream, capers & pickled cucumber 

Twice Cooked De-boned Quail  
with yam & ginger lasagne, sautéed spinach 

Braised Duck Salad 
pickled cucumbers and roasted scallops 

Roasted Asparagus  
with twice cooked blue cheese soufflé, lemon veloute and pistachio nuts 

Pork Belly Salad 
bean sprouts, Vietnamese mint, coriander, ginger & palm sugar dressing 

Braised Artichoke Salad  
goats curd, pancetta and a pear & walnut salad 

Mushroom & Sage Risotto  

with confit of white rabbit 
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Blue swimmer Crab Salad 
coriander, bean shoots, chilli and lime dressing 

A warm tartlet of leek, tomato & capsicum  
with a salad of sage and goats cheese 

Blue Cheese Panna Cotta,  
seared scallops, rocket & shiitake mushrooms 

Tempura Coated Zucchini Flowers 
filled with blue swimmer crab meat, ratatouille & lemon aioli  

Leek, Bacon & Mushroom Tartlet  
with marinated feta & rocket 

Sautéed Seafood 

with fettucine, capers, tomato & olive oil 
Lamb Fillet with chickpea & pumpkin salad,  

chilli & minted yoghurt 
Antipasto Platter  

marinated artichokes, eggplant, zucchini & capsicum, continental meats & dips 
 
 
 

Main Courses 
Choose 2 for an alternate serve 

Note: All main courses are served with seasonal green vegetables 
 

Beef & Veal 
Pan fried Beef Fillet  

wrapped in prosciutto on soft polenta, sautéed spinach and red wine jus 

Baked Beef Fillet  
with braised shredded ox tail, confit mushroom and garlic mash 

Scotch Fillet of Beef 
on porcini mushroom risotto cake, braised leeks, rosemary & tarragon jus 

Braised Veal Shank  
braised white beans, gremalata 

Braised Beef Rump óBourguignonneô,  
bacon and button mushrooms, and mashed potato 

Tournedos of Beef 
barigoule potatoes, béarnaise, roasted parsnips 

Slow Cooked Beef Cheeks 
with skordalia, dutch carrots, braised button onions 

Grilled Beef & Mushroom Pithivier 
braised puy lentils, sautéed garlic beans 
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Lamb 
Double Lamb Cutlets  

grilled red onions, kipfler potatoes and tabouli with a mint reduction 
Rosemary & Mint infused Lamb Loin 

on roasted Mediterranean vegetables with sea salted kipfler potatoes 
Olive & Rosemary Infused Lamb Rump  

with Semi-dried Tomatoes, Butterbeans & Rocket on Garlic Mash 
Marinated Lamb Fillet 

char-grilled on fried crushed potatoes & garlic with a sweet onion & herb compote 
Roasted Lamb Rump  

with tomato onion confit, parsnip puree and basil oil 

Crepinette of Lamb  
with crushed herbed potatoes and celeriac, ratatouille, jus & tomato coulis 

Braised Lamb Shanks 
with olive, garlic & tomato, potato gnocchi and gremalata 

 
Pork 

Loin of Pork  
stuffed with apple, dates and walnuts, red currant jus and roast potatoes 

Marinated Pork Fillet 
sautéed hokkien noodles, buk choy & chilli jam 

Slow Cooked Pork Back Strap 
potato & zucchini tart, prosciutto and apples 

Barkers Creek Pork Cutlet 
baked pears and picked red cabbage, aniseed flavoured jus 

 

Chicken, Poultry & Game 
Macadamia crusted Chicken Supreme 

with fresh asparagus spears, dauphinoise potatoes, sautéed spinach & basil pesto 
Grilled Breast of Corn-fed Chicken  

on speck, mushrooms & kipfler potatoes with seeded mustard jus 
Rolled Chicken Fillet  

stuffed with pistachio, speck, semi-dried tomatoes & basil on herb risotto, red wine 
jus 

Corn-fed Chicken Supreme  
stuffed with pine nuts, spinach & feta, on fettucine pasta and a basil pesto infused 

cream sauce 
Lemon Marinated Spatchcock  

with sage & prosciutto, moufhrabia, parsley and currant salad 
Slow Roasted Hunter Duck 

corn cake, parsnip puree and buttered sprouts 
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Fish 

Crispy Skinned Tasmanian Salmon  
on colcannon and baby spinach, with coconut cream & saffron infused bisque 

Seared Ocean Trout  
on a bed of leek with crushed potatoes & lime butter sauce 

Baked Barramundi Fillet  
with julienne vegetables & chunky tomato salsa 

Baked Blue Eye Cod  
with vegetable ratatouille, horseradish potato rosti and drizzled with lime aioli 

Pan Seared Salmon  
with Chermoula Crust, Saffron Potatoes & Lime Hollandaise 

Lemon and Parsley crusted Snapper  

on garlic mash, baby spinach with caperberry & lemon sauce 
 

 
Vegetarian  - 

choose 1 to be served to any vegetarian guests (must be pre-ordered) 

 
Golden Fried Polenta  

on fried portabella mushrooms and baby spinach with a pomegranate & verjus 
reduction 

Char-grilled Vegetables  
with Persian style feta and a reduced balsamic dressing 

Thai style Vegetable Curry  
with jasmine rice & fragrant herbs 

Sweet Potato & fresh herb Gnocchi 
with a saffron cream sauce, fresh shaved grana padano 

Minted Cous Cous  
on a bed of Rocket with Pan Fried Tomatoes 

Potato Gnocchi  

on a warm vegetable salad with ricotta and almonds 
Roasted Beetroot Tart Tartin 

With reduced balsamic, goats cheese and wild rocket 
Salad of vine ripened tomatoes, 

artichokes, broad beans, warm goats cheese and potato galette 
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Desserts 
Choose 2 for an alternate serve 

 
 

Steamed apple and treacle puddings  
with cinnamon ice cream 

Individual chocolate tart  
chocolate ganache & double cream  

Baked Lemon & Lime Cream Tart  
with Blueberry Syrup & Fresh Cream 

Profiteroles  

filled with Vanilla Cream Pate and served with Belgium Chocolate Sauce & Almond 
Cream 

Poached Pears  
with Mascarpone Infused Cream & a Maple Syrup Sauce 

Belgium Chocolate Mousse  
With hazelnut & orange biscotti 

Steamed Chocolate & Hazelnut Pudding  
with butterscotch sauce & coffee anglaise 

Home-style Apple Strudel  
with French vanilla bean double cream 

Flourless Chocolate Cake  
with a rich chocolate fudge centre & king island cream 

Raspberry & White Chocolate Baked Cheesecake  
with berry syrup & fresh cream 

Pavlova  

with fresh fruits in season, passionfruit syrup & fresh cream 
Fresh Strawberries in Dutch chocolate baskets  

with mango coulis 
Individual Lemon Meringue Pies  

on raspberry coulis with double cream 
Tiramisu Cake  

with coffee anglaise, double cream 
Sticky Date Pudding  

with butterscotch sauce and pecan nuts 
Apple & Rhubarb Crumble  

with vanilla bean ice cream 
Hunter Valley Cheese Board  

With fresh & dried fruits and water crackers 
Licorice Semi Freddo  

with lime syrup 
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Fromage Blanc  

peanut brittle and Persian fairy floss 
Prune & Armagnac Parfait 

brandy snap basket 
Hunter Red Poached Seasonal Fruits,  

champagne glazed sabayon sauce 
Gingerbread Semifreddo  

with biscotti and marshmallow 
Vanilla & Yoghurt Panna Cotta 

roasted rhubarb, raspberry & lemon sorbet 

Brioche & Orange Butter Pudding  
with cardamom scented anglaise 

Rum & Raisin Crème Caramel  
with roasted pears 

Ginger Custard Tartlet  
with pineapple confit and coconut ice-cream parfait 

Chocolate Marquise 
coffee anglaise, ganache and glass biscuits 
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Cocktail Menu Options 
 
 
 

Canapes 
Choose 5 

Potato Rosti with Roasted Beef & Caramelised Onion 

Roasted Capsicum & Herbed Goats Cheese on Ciabatta 
Semi-dried Tomato & Ricotta Tartlets 

Fetta, Semi-dried Tomato & Basil Filo Parcels 
Seafood & Sesame Triangles 

Roasted Duck & Chilli Tomato Jam in rice paper rolls 

Bloody Mary Oyster Shooters 
Button Mushrooms with gorgonzola, cream cheese & semi dried tomato 

Prawn & Crab Wontons 
Harissa Spiced Lamb Meatballs 

Smoked Salmon, Chive & Cream Cheese on a buckwheat blini 
Roma Tomato & Fresh Basil on garlic bruschetta 

Prawn & Whitebait Fritters with spicy tomato salsa 
Double Smoked Ham & Gruyere on Sourdough 

 
 

 

Cocktail Menu 
 

Boxed 
Choose 2 

Roganjosh Curry & Rice 
Chilli Beef & Hokkien Noodles 

Beef & Blackbean with rice 
Honey Chicken & Chickpeas 

Tempura Fish & Chips 
Salt & Pepper Squid 

Preserved Lemon, Couscous and Seared Lamb Fillets 
Burgundy Beef & Garlic Mash 
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Spoons 
Choose 2 

Tarragon & Lime Scallops 

Prawn & Shallots 
Sliced Duck Roll with plum sauce 

Smoked Salmon & Nori Omelette 
Smoked Salmon Salad 

 
 

Skewers 
Choose 2 

Beef & Capsicum 
Pork Loins & Cinnamon Apple 

Chilli Chicken 
Marinated Prawn & Scallop 

Minted Lamb Strap 

Moroccan Chicken 
Marinated Quail & Yoghurt Dip 

 
 

Finger Food 
Choose 1 

Minted Lamb Cutlets 
Pork, Ginger & Noodle Gow Gees 

Pork & Chicken Spring Rolls 
 

 
 

Assorted Mini Home Made Sweets é  
Optional extra.. $12 per person 

 

Chocolate Tarts 

Lemon Meringue Pies 
Tiramisu 

Cheesecake 
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Pepperôs Creek Drink Selections 
 
 

There is NO BYO. 
 
No drinks on consumption, with the exception of spirits if required.  

 
Spirits are an optional extra, and are available for sale at $7 per nip. 

 
Package is for 5 hours.   
 

Extension of any function must be arranged prior to the function, and cannot be organised on the 
night. 

 
No drinks are available after closing or to take away from the premises. 
 

Orange Juice, Soft drinks and water are included in the package. 
 

The following wine lists have a wide choice of wines to pick from.  If you require help 
choosing, please give us a call. 

 

 
Due to licensing laws, Casuarina Catering & our employees are unable to 
allow guests to bring liquor onto the premises.  Guests are not permitted 

to take open bottles of wine or beer from the premises at the conclusion 
of a function. 
 
Casuarina Catering practices Responsible Service of Alcohol as required 
by the Liquor Licensing Act.  Our staff have the right to discontinue 
service of alcohol to any intoxicated person(s) without liability.  Guests 
who do not comply with this will be asked to leave the premises 
immediately. 
 
If you have any guests attending the wedding that are under 18, you 
must make sure they do not drink alcohol, regardless of parental 

consent.  It is against the law! 
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Wine Selections.... Please select the following: 
 

1 sparkling, 2 white wines, 2 red wines,  
2 full strength beers  

 
ALL WINES ARE SUBJECT TO AVAILABILITY AT TIME OF WEDDING.. 

 
SPARKLING WINES 
The Chapel Sparkling Semillon (Hunter) 

Sobels Champagne (Blend) 
Tyrrellôs Pinot Noir Chardonnay Brut (Hunter) 

Lindemans Sparkling Rose  ( Blend) 
Chateau De Sours Sparkling Rose (France) ï www.chateaudesours.com 

 
WHITE WINES 
 
Semillon 
Brokenwood Semillon (Hunter) 

Tyrrellôs Lost Block Semillon (Hunter) 

 
Semillon Blends 
The Chapel Semillon / Sauvignon Blanc (Hunter-Orange) 
Brokenwood ñCricket Pitchò Semillon / Sauvignon Blanc (Hunter) 

Thomas Wines ñTwo of a Kindò Semillon Sauvignon Blanc (Hunter-Adelaide hills) 

 
Chardonnay 
Brokenwood Chardonnay (unwooded)  (Hunter) 
Tamburlaine ñWine Loversò Chardonnay (Hunter) 

Tyrrellôs Chardonnay (Hunter) 
Tempus Two Wilde Chardonnay (Hunter) 

 
Sauvignon Blanc 
David Hook Sauvignon Blanc (Orange) 
Tamburlaine Sauvignon Blanc (Orange) 

Trout Valley Sauvignon Blanc  (New Zealand) 
 

Verdelho 
Sobels Verdelho (Hunter) 

Tamburlaine Verdelho (Hunter) 

Tyrrellôs Verdelho (Hunter) 

http://www.chateaudesours.com/
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Other White Wines 
Tyrrellôs Pinot Gris (Hunter) 

David Hook Pinot Grigio (Hunter) 
Tempus Two Moscato 

 
RED WINES 
 
Pinot Noir 
Brokenwood Pinot Noir (Beechworth Vic) 
Tyrrellôs Pinot Noir (Hunter) 

 
Merlot 
David Hook Merlot (Hunter) 
Sobels Merlot (Hunter) 

Chateau De Sours Rouge (Bordeaux France) www.chateaudesours.com 
 
Shiraz 
The Chapel Shiraz (Hunter) 

David Hook Shiraz/Viognier  (Hunter) 
Tyrrellôs ñBroken Backò Shiraz (Next Door) 

Tamburlaine Shiraz (Hunter) 
Brokenwood Area Blend Shiraz (Blend) 

Rufus Stone Shiraz (McLaren Vale) 
 
Cabernet / Cabernet Blends 
Tyrrellôs Cabernet Merlot  (Hunter) 
Tamburlaine Cabernet Sauvignon (Hunter-Orange) 

Sobels  Cabernet Sauvignon (Hunter) 
Saddlers Creek óBluegrassô Cabernet (Langhorse Creek South Australia 

 

Other Red Wines 
Tempus Two Tempranillo 

 
 
ALL WINES ARE SUBJECT TO AVAILABILITY AT TIME OF WEDDING.. 

 
 
 

 
 

http://www.chateaudesours.com/
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Spirits 
 
Spirits are NOT included in the alcohol package 

Spirits can be available for your guests, or yourselves to purchase at the function. 
 

We also have a frozen cocktail machine, these are available for guests to purchase on the 
night. 
 

 

Beer Selection ï select 2 full strength Beers ï  
 
Crown Lager 

Corona 
Carlton Draught 
VB 
Carlton Dry 
Pure Blonde 
 

Cascade Light will also be served as a light option as per licensing 
regulations. 
 
 
 

 

Childrenôs Meals 
 

Childrenôs meals are available at a cost of $25 each. 

All children will receive the same meal, which must be advised with your menu selections.  
Childrenôs meals include ice cream and topping as well as unlimited soft drinks or juice. 

 
Menu 

 

Chicken Nuggets & Chips, Veg or Salad 
Chicken Schnitzel & Chips, Veg or Salad 

Fish & Chips, Veg or Salad 
Steak & Chips, Veg or Salad 

Spaghetti Bolognese 

Linguine Carbonara 
Ham & Pineapple Pizza 
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Working Guests 

 

Working guests such as photographers, band members etc can be provided with a main 
course and soft drink at a cost of $ 40  each.  

 These need to be included in your final numbers. 

Alcohol is NOT included for working guests, either THEY pay for their own drinks,  
or YOU pay, please indicate this to us prior to your function. 

 
 
 

Post Ceremony Suggestions: 
 
 

As a suggestion, we recommend that the day flows from the Chapel down to the Barrel Room 

without a gap.  ie; ceremony at 5pm, followed by canapés at 6pm. 
 

 
If you are planning to have a gap where your guests will possibly leave Peppers Creek, we 

suggest one of the following: 

 
 

 
Option One 

 

We set up a óSparkling Barô at the Chapel to serve sparkling wine, orange juice, 
mineral water and iced water only. 

 

cost $8.50 per person.   
This is for a period of up to one hour. 

 
 

 
Option Two 

 

We set up a full bar at the chapel, for your guests to purchase drinks,  
or you pay on consumption.   

Drinks include sparkling and still wines, full strength and lite beer,  
orange juice, soft drinks & sparkling mineral water. 

 
Prices will depend on beverage choices. 
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Please find as follows a list 
of our wedding/function recommendations. 

 
 

Florists: 
 

WOW Flowers ï Ph. 02 6572 1866 

 

Peter Herd - Ph. 02 4951 6297 

 

Yeng Tan Floral Designer ï Ph. 0403 029 129 

 

Peonies Floral Designer ï Ph. 0433 334 710 

 

 

  

 

Photographers: 
 

MMG Photography ï Ph 1800 997 660 - www.mmgphotography.com.au 

STUDIOS AT PEPPERS CREEK AND SYDNEY 

 

 

Amanda Wiltshire Photographer / Say Cheese Film & Video Productions 

Ph. 02 4945 2767 / 0416 034 226 - www.saycheesephoto.com.au 

 

Studio Valentine Photography - Ph. 02 4946 9922 -  www.studiovalentine.com.au 

 

Photography on Hermitage - Ph 02 6574 7090 / 0413 805 222 -  www.onhermitage.com 

 

D & V Photography - Ph 1300 383 686 - www.dvphotography.com 

 

 

 

Make-up, Hair & Nails: 
 

Sublime At The Gardens - Hunter Valley Gardens - Ph. 02 4998 6844 

 

Java Spa - 02 4991 6600 

 

 
 

Mobile Hair & Make-up 
 

Beauty in the Vines ï Kellee ï 0428 843 181 

 

Melissa Vowles Mobile Makeup Artist ï Ph 02 4938 3898 / 0401 900 437 

 

http://www.mmgphotography.com.au/
http://www.saycheesephoto.com.au/
http://www.studiovalentine.com.au/
http://www.onhermitage.com/
http://www.dvphotography.com/
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Cakes: 

 

The Sweetest things ï 02 4382 2300 / 0402 263 877 - www.thesweetestthings.com.au  

 

Becôs Cake Creations - 02 4932 0377 / 0407 127 543 - www.becscakecreations.com.au 

 

I Doé Wedding Cakes ï 02 4982 8958 / 0417 066 879 - www.i-doweddingcakes.com.au 

 

 

 

Chapel Music 
 

TwoPlayStrings ï Violin & Cello Duo - Ph 4943 2181 / 0400 788 229 

 

DôAmore Ensembles - String Quartet and Flute Trio - Ph. 02 4929 5424 / Mobile. 0408 490 773 

 

Animato String Quartet ï Annette ï 02 4961 2259 or 0401 555 189 

 

Bagpipes 4 you ï Hugh Rowan ï 0413 049 748 

 

 

Entertainment/Music/Bands: 
 

EAO Entertainment Agency - Ph. 02 4962 1855 -  www.eao.com.au 

 

 

DJôs 
 

Majestic Mobile Music - Ph. 02 4933 3652 / 0429 333 652 

 

Mobilistic DJôs - Ph. 02 4933 3907 / 0432 247 677 

 

 

Bands: 
 

Acoostic Moose -  Ph. 02 4942 1512 or mobile 0400 421 184 

 
Funky Do Dahs ï ph. 0414 992 129 

 

 

Funky Munky Band ï funkymunkyflavour@hotmail.com 

or via EAO Entertainment 4962 1855 

 

Distant Thunder ï Ph. 0409 152 085 

 

 
 

http://www.thesweetestthings.com.au/
http://www.becscakecreations.com.au/
http://www.i-doweddingcakes.com.au/
http://www.eao.com.au/
mailto:funkymunkyflavour@hotmail.com
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Celebrants 
 

Ron Mc Sporran - Ph. 02 4950 4224 

 

John Scanlon - Ph. 02 4955 9831 / 0418 637 890 

 

Christine Hunter - Ph. 02 4323 7190 / 0423 940 578 

 

Phillip Greentree ï Ph. 02 4984 3454 / 0429 471 202 

 

Maree Callaghan ï Ph. 02 4990 4917 / 0431 730 066 

 

Tony Tamplin ï Ph. 02 4952 7164 / 0425 218 866 

 

Shaun Wood ï Ph. 0410 017 606  

 

 

Wedding Transport: 
 

Princess Classic Cars ï Ph. 4946 9955 

 

Exclusive Vintage Wedding Cars - Ph. 4930 7548 - Rolls Royceôs 

 

Wine Country Limousines - Ph. 4991 7484 - Stretch Limousines 

 

American Chrome Classics - Ph. 4996 4059 

 

Paxton-Brown Wedding Carriage - Ph. 4991 3517 

 

Pokolbin Horse Coaches - ph. 4998 7305 

 

Hunter Valley Classic Carriages - ph. 4998 7779 

 

 

 
Guest Transport Optionsé 

 
Singleton Silver Service Limousine Hire Cars é Ph. 6571 1600 

 

Vineyard Shuttle  Ph. 4998 7779 

 

Peaks Mini Bus Rental Ph. 4932 9895 

 

Cheers  Ph 0408 987 057 

 

Aussie Wine Tours  Ph 4991 1074 
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Accommodation Recommendations.. 

 
Hermitage Lodge - 02 4998 7639 

 

www.hermitagelodge.com.au 
 

Book a minimum of 12 rooms for 2 nights (one booking), and a free shuttle will be 
provided for hermitage Lodge guests to and from Peppers Creek. 

Contact Noreen at Hermitage Lodge to book. 

 
Cam-way Cottages ï 02 4998 7655 
 
Book the whole resort, and a free shuttle will be provided. 
Cam-way can accommodate up to 60 guests, and is the ideal location for a post 

wedding BBQ, brunch or recovery. 

 
Berenbell Vineyard Retreat ï 02 4998 7468 
 
Peaceful, sensational views, contact Sue or Ken 

 

Grapevines Boutique Accommodation ï 02 4998 6766 
 
Quiet and cost effective, close to Peppers Creek ï contact Michael 

 
The Grange on Hermitage ï 02 4998 7388 
 
Personal and quiet, contact Ken or Chris 

 
The Grange on Hermitage ï 02 4998 7388 
 
Personal and quiet, contact Ken or Chris 

 

Peppers Creek Accommodation ï 02 4998 7406 
 
www.pepperscreek.com.au 
 

Self contained accommodation. 

http://www.hermitagelodge.com.au/
http://www.pepperscreek.com.au/


 

Wine Country Catering P/L 
ABN 48 271 450 583 

Po Box 150 West Cessnock NSW 2325. Broke Rd Pokolbin NSW 2320 
Ph: 02 4998 7780 F ax: 02 49 987790 

Website: www.winecountryweddings.com.au  
Email: love@winecountryweddings.com.au 

23 

 

               
 

Pepperôs Creek Chapel 
 

Hire Cost 
 

Saturday & Sunday 
Reception in our venues  $950 inc GST 

Just Chapel  $1175 inc GST 
 

Monday ï Friday 

Reception in our venues  $750 inc GST 
Just Chapel   $1050 inc GST 

 
Strictly 1 hour duration 

 

Please note: Our venues are  
Pepperôs Creek Barrel Room & Tamburlaine Members Lodge 

 

 

Inclusions in the Chapel Hire: 
 

A flower arrangement at the alter end of the Chapel 
 

White silk bows on pews inside the chapel 

 
Chapel Board listing name of bride and groom, and date of wedding 

 
Use of CD player in the Chapel  

ï note that if you would like to use the CD player,  
ï you need to organise for one of your guests to control.  

 

No Confetti 
No Rice 

Rose Petals allowed outside of chapel only 
Bubbles are OK 
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Decorating Dreams 

 
 

EXCLUSIVE DECORATORS  
TO PEPPERS CREEK 
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Welcome to Decorating Dreams 

 
óDecorating Dreamsô are the exclusive decorator for Peppers Creek. 
 
For OH&S, and insurance reasons, self decorating, or other decorators 
are not permitted in the venue. 
 
We offer a comprehensive range of product to compliment our venues 
and your event. Our prices are competitive, we do all the set up and 

dismantling for you, so you can enjoy your event. Our experienced 
interior decorator can work with you to develop your theme, ensuring 
your event is unique to you. 
 
Please make an appointment with our decorator to view our range of 
products.... 
 
A limited range of photos are available to look at on-line 
www.decoratingdreams.com.au 
 
 

Contact Marian on 49987780 or 0407 221 418 
alternatively marian@decoratingdreams.com.au 
 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 

http://www.decoratingdreams.com.au/
mailto:marian@decoratingdreams.com.au
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  BOOKING FORM: to be returned with signed terms & conditions pageé 

 

Venue  

Date of Event  

Name 
 

Bride 
Groom 

Home phone 
number 

 

Brides mobile 
Grooms mobile 

 

Email address  

Postal address 
 

 

Time of function  

Approx no. of 
guests 

 

Chapel Yes / No Time 

Deposit 
Credit card 
details 
Name on card 
Expiry date 

 

Date function 
booked 

 

 
Deposit of $1000 is required to book the Barrel Room.   

 
In the case of cancellation, this is only refundable if we are able to book another 
function on your date. 

 
Deposit of $250 is required if booking only Chapel. 

 
Decorating Dreams is the exclusive decorator of the Peppers Creek Venue. 
 

Notes & Special Requestsé. 
 

 
 



 

Wine Country Catering P/L 
ABN 48 271 450 583 

Po Box 150 West Cessnock NSW 2325. Broke Rd Pokolbin NSW 2320 
Ph: 02 4998 7780 F ax: 02 49 987790 

Website: www.winecountryweddings.com.au  
Email: love@winecountryweddings.com.au 

27 

 
Terms & Conditions.. 

 

 
Glitter Dust is not to be used on any tables at any of our functions as it presents OH&S issues 

with staff and laundry. 
 
The Management and Staff of Wine Country Catering will promote responsible service 

practices to ensure compliance with relevant laws, creating a safe and secure environment 
through a common duty of care.  Guests who do not comply with this will be asked to leave 

the premises. 
 
Due to licensing laws, Wine Country Catering & our employees are unable to allow guests to 

bring liquor onto the premises.  Guests are not permitted to take open bottles of wine or beer 
from the premises at the conclusion of a function. 

 
If you have any guests attending the wedding that are under 18, you must make sure they 

do not drink alcohol, regardless of parental consent.  It is against the law! 
 
In the interests of our staff and your guests, smoking is ONLY permitted outside in 

designated areas. 
 

The hirer is liable to Wine Country Catering for any damage to our venues, immediately prior, 
during and after your function, through actions of yourselves, your guests or any or your 
contractors/sub-contractors. 

 
Wine Country Catering is not liable for any loss or damage to the hirers or their guestsô 

property, or injury that did not arise through negligence of Wine Country Catering or our 
employees. 
 

Please note that nothing is to be nailed, screwed, stapled or adhered to the walls, doors, or 
any other surface. 

 

 
 
 
 
Signature of Bride & Groom  ________________________ 
 

      ________________________ 
 
 
This page is to be signed, and returned with booking form, before a booking can be 

confirmed. 

 


