
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Group Bookings, Functions and Events 
-2016- 

Alice Bell Photographics 



Thank you for considering Penny’s Hill for your function or event. 

 

The grounds at Penny’s Hill are stunningly picturesque.  

Paying homage to the farming traditions of those who have gone before us, the cellars and 

surrounds have an elegant farm-yard charm. The paddocks surrounding ‘Ingleburne’, an 

1850’s homestead, and the modern galvanized iron cellar complex provide great scope for a 

wide variety of functions and events. 

 

Award winning ‘The Kitchen Door’ Restaurant, creates amazing fare from local and 

seasonal produce, we have a large selection of premium wines, and our events team provide 

outstanding service all which ensure a memorable experience.  Head Chef, Neil McGlew & 

Functions Chef, Chris Maslen source fresh produce from local growers to create the perfect 

menu for your event, and can cater for any special requirements your guests may have.  

 

With a range of possibilities to suit intimate functions or large events, you are certain to 

discover the ideal option to suit your needs at Penny’s Hill.  

 

Should you wish to enquire about a specific style of event that is outside of the current listing, 

please contacts our Events and Function Co-ordinator, Sally Cranney so she can discuss the 

vision for your event.  

 

We look forward to the opportunity to show you the quality of food, wine and service we 

pride ourselves on here at Penny’s Hill. 

 

P: 08 8557 0800 

 

E: scranney@gwg.net.au or functions@pennyshill.com.au 

www.pennyshill.com.au 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

‘The Kitchen Door’ Restaurant at Penny’s Hill 

Restaurant & Catering Australia, Awards for Excellence 

Winner ‘Australia’s Best Restaurant in a Winery’ 2007 & 2013 

Winner of ‘Best Restaurant in a Winery South Australia’ 2007, 2010, 2012, 2013 



 

 

  

 

FUNCTION FACILITIES 

Gedney Room 

The indoor area of ‘The Kitchen Door’ Restaurant provides a spacious setting for sit down 

dinners and cocktail receptions. This room also opens up to Drew’s Verandah, our outdoor 

dining area.  

Drew’s Verandah 

Is the outdoor terrace area of ‘The Kitchen Door’ Restaurant. Fully enclosed with café blinds, 

this area can also be extended with a marquee (POA) to cater to up to 150 guests for a sit 

down dinner. 

The Stables 

With heritage red brick floors The Stables offer a rustic venue for up to 100 people seated. 

For winter functions, braziers are available (POA). This space requires the setup of a satellite 

kitchen (POA). 

The BBQ Inn 

Is an outdoor, undercover area with a spectacular fireplace perfect for 15 to 30 people 

cocktail style. This space is fitting for an informal BBQ or get together.  

 

VENUE/ROOM CAPACITY  

Room Name Seated Cocktail Classroom Theatre UShape Meeting 

Gedney Room R:50 / L:70 80 60 60 30 60 

Drew’s 

Verandah 

R:50 / L:70 80 60 60 40 60 

Drew’s 

Verandah + 

Marquee 

R:200 / 

L:300 

500 NA NA NA NA 

The Stables R:60 / L:100 120 NA NA NA NA 

The BBQ Inn NA 30 NA NA NA NA 

 
R – Round tables 

L – Long tables 

POA – Price on Application. Depending on numbers and availability of the facility a marquee may be hired, 

which will be on-charged to the client. A satellite kitchen is required for events in The Stables, which will be 

on-charged to the client.  

 

 

 



 

 

 

 

PRIVATE FUNCTIONS AND EVENTS 

 
We offer a variety of function and event packages, perfect for a large range of unique events, 

social functions and romantic weddings. Should your event be for 16-600 guests; at Penny’s 

Hill we are here to make your event happen. 

 

Should your desired event not suit any of the options outlined we encourage you to contact 

Sally, our Events and Functions Co-ordinator to work with you to create an ideal option. 

 
VENUE & SERVICE FEE: $5,000 

Our Venue and Service Fee at Penny's Hill provides you with a professional Events Co-

ordinator to take care of all planning and preparation, a customised pre-event menu tasting 

for two, trestle tables, linen, glassware, crockery and cutlery for up to 80 people*, grounds 

preparation, an array of props/ accessories (ie wine barrels), a team of staff to work at your 

wedding and all contracts and administration. 
 

*In the case where Penny’s Hill need to hire in or similar to accommodate numbers and certain requirements an extra charge 

may be needed. 
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FUNCTION FOOD & MENU OPTIONS 

Every Function and Wedding is different and unique so here at Penny’s Hill we would like 

one of our staff to sit with you to customise a menu suitable to your taste and to your 

function. To give you an idea of costs, please see some options below. Please be aware that 

these prices are a guide and may change according to the final menu decisions. 

 
 

Canapés 

A selection of hot and cold canapes which are priced on the cuisine itself and/or the hourly 

consumption. Our staff will go through delicious options customised for your function to suit 

your tastes. 

 

Share Plate Menu (Entrée & Main Course) 

$65 per person  

Choice of two entrée & two main course dishes, served on share plates.  House made bread, 

butter and olive oil.  

 

2 or 3 Course Set Menu  

$80 per person (2 courses: Entrée & Main) alternate drop for both courses* 

$75 per person (2 courses: Main & Dessert) alternate drop for both courses* 

$90 per person (3 courses: Entrée, Main, Dessert) alternate drop for all 

courses* 

*Your choice of a 2 food selections per course 

 

Degustation Menu  

$93 for 4 Courses*  

Four course degustation planed and prepared especially for your function by our chefs to suit 

the occasion. The degustation selection is the ultimate indulgence – a chance for you to 

sample four exemplary courses of fresh regional produce.  

*Wine matching for each course is available on request for a fee. 

 
 

  



 

 

BEVERAGE PACKAGES 

From its first production of 141 cases of 1995 Shiraz, Penny’s Hill has established a fine reputation 

for outstanding vineyards from which acclaimed estate wines have emerged. 

Fine, full-bodied, fruit driven wines are the result of premium estate-grown fruit from vineyards that 

have evolved as some of the McLaren Vale region’s very best. 

 

Utilising premium fruit from eminent wine regions in South Australia, The Black Chook struts 

affordable wines to be enjoyed and adored, shared and celebrated!  

Careful vineyard selection teamed with exceptional winemaking and an emphasis on consistent 

varietal expression hatches wines with approachability, generosity and character that really are 

something to cluck about! 

 

 

The Black Chook Package 

2 hour $35 per person 

3 hour $45 per person 

4 hour $55 per person 

5 hour $65 per person 

6 hour $75 per person 

Choice of five wines from The Black Chook range, Cascade Light, choice of Coopers Pale 

Ale or James Boags, soft drinks and fruit juice. 

 

Premium Package 

2 hour $42 per person 

3 hour $54 per person 

4 hour $66 per person 

5 hour $70 per person 

6 hour $80 per person 

Choice of five wines from Penny’s Hill and The Black Chook ranges*, Cascade Light, 

Goodiesons Pilsner, Adelaide Hills apple or pear cider, choice of Coopers Pale Ale or James 

Boags, soft drinks and fruit juice. 

 

Additions 

$4 per person / Plunger coffee and tea 

$6 per person / Espresso coffee and tea 

$4 per person / Add an extra beer/cider option 

$3 per person / Add an extra wine choice* 

 
*Excludes ‘Skeleton Key’, ‘Footprint’ and ‘The Piano 

 

 



 

ADDITIONAL OPTIONS TO ADD TO YOUR EVENT 
 

The perfect addition to your event at Penny’s Hill, our wine add-ons will add that exclusive 

element to your event, to ensure it is remembered by all guests.  

 

The Black Chook and Pennyôs Hill Tasting Station 

Minimum 30 guests 

$12 per person 

One hour duration 

The perfect way to bring the wines to you, this option includes one staff member to host a 

tasting station complete with wines from the Penny’s Hill and The Black Chook ranges.  

 

Blending Session 

Minimum 50 guests 

$50 per person 

Your guests will participate in a tasting and lesson about the various soil types McLaren Vale 

has to offer, and how one soil in particular can affect the final wine produced, from a 

dedicated Penny’s Hill representative. Teams of five will compete against each other to create 

the ultimate blend, with the winners each receiving a signed bottle of Penny’s Hill wine.  

 

Wedding Ceremony Only: $750 

Includes hire and set up of: 

- 24 American Chairs 

- Ceremony from 4 PM 

- Signing table with two additional chairs 

- Hire and preparations of the ceremony grounds. 

 

We would love to assist you in hosting your ideal function so please contact us and let our Events 

team customise the function you want. Anything is possible here at Penny’s Hill. 

 

 

 

 

Please note, the prices stated in this document are subject to change without notice. All prices are inclusive of 

GST unless otherwise stated. A formal quote will be supplied at time of booking confirmation. Events are 

subject to date availability and are at the discretion of the venue.  


