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WEDDINGS AT PR

Peter Rabbit provides the perfect location for you to say, and celebrate,
your i-do’s and to gather together to create a memorable wedding party
like no other with cocktails, canapes and dancing.

From afternoon into night we cater for up to 100 guests in our spacious
garden and cafe, with plenty of seating or standing space under cover and
under the stars. Our space remains cool and shady in the summer and
warm and cosy in the winter.

We'pride ourselves on curating bespoke weddings that are tailored to suit
your tastes and style so if you had something in mind not featured here,
please enquire about what you are looking for.

P

The prices quoted in this document are current until 30 June 2024.
The food & beverage menus in this document are a sample only and subject to seasonal changes and availability.






Weddings at Peter Rabbit

Celebrat‘ing‘ thel-Do L Standup for Love
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Suitable for up to 100 pe‘ople : Suitable for up to 100 pe‘ople

Space available for hire from 4:30pm ' _,, ‘ Space available for hire from 4:30pm

1

5 hour exclusive venue hire - : - 5 hour exclusive venue hire
Grazing table & selection of 7 canapes ‘Grazing table & sele/ctioh of 5 or 7 canapes

5 hour deluxe drinks package including post cerermony ; " 4 hour drinks package including bubbles, wine, beef, spirits - -
- cocktail hour, ‘bubbles, wine, beer, spirits and non-alcoholic : s and non-alcoholic beverages

beverages
- Complimentary coffee & tea

Complimentary coffee & tea : -
' - $1,000 ceremony fee, no reception fee

$1;00ﬂ() ceremony fee, no reception fee : .
\ $11,000 minimum spend on foqd & beverage

$11,000 minimum spend on food & beverage : >
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CELEBRATING THE I-DO

POST CEREMONY COCKTAIL

Celebrate your nuptials with guests by offering cocktails within the first hour of your drinks package. Let our bar manager work with
you to design 2 cocktails that are ‘iconically you’ for your guests to enjoy for an hour post-ceremony.

GRAZING TABLE

Includes a selection of South Australian cheeses, cured meats, seasonal fruits, house made dip and all other goodies such as chips,
crackers, chocolate biscuits, bread, lollies, dried fruit and nuts.

CANAPES (SELECT 7 FROM THE FOLLOWING)

Halloumi bites, cornichons, kewpie mayo, fermented honey, chives (GF)
Teriyaki chicken skewers, crispy shallots, sesame seeds (GF/V/vego available)
Tomato & bocconcini bruschetta with balsamic glaze (GF/V/vego available)
Spring rolls with dipping sauce (V)

Shortbread pastry with house made sausage, chevre + chives

Vol au vents with vegan tofu, tempura shimeji

Falafel with herb aioli (GF/V /vego available)

Salted caramel + choc mud cake, chantilly cream (GF)

White chocolate tart, seasonal compote '

DELUXE DRINKS (5 HOURS)

Selection of premium South Australian wines, bubbles, eraft beer & cider
Premium spirits including gin, vodka, rum & whiskey g

A selection of non-alcoholic beer, sparkling, gin & soft drinks available
Complimentary tea & coffee
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STAND UP FOR LOVE

GRAZING TABLE

Includes a selection of South Australian cheeses, cured meats, seasonal fruits, house made dip and all other goodies such as chips;

crackers, chocolate biscuits, bread, lollies, dried fruit and nuts. -

CANAPES (SELECT 5 OR 7 FROM THE FOLLOWING)

Halloumi bites, cornichons, kewpie mayo, fermented honey, chives (GF)
Teriyaki chicken skewers, crispy shallots, sesame seeds (GF/V /vego available)
Tomato & bocconcini bruschetta with balsamic glaze (GF/V/vego available)
Spring rolls with dipping sauce (V) : :
Shortbread pastry with house made sausage, chevre + chives

Vol au vents with vegan tofu, tempura shimeji

Falafel with herb aioli (GF/V /vego available)

Salted caramel + choc mud cake, chantilly cream (GF)

White chocolate tart, seasonal compote

DRINKS (4 HOURS)

La Prova Prosecco 5

Hustle and Vine Pinot Grigio

DAZMA Pinot Noir

Peter Rabbit Draught, Stone & Wood & Soul Bird Seltzer on tap P
A selection of non-alcoholic beer, sparkling, gin & soft drinks

Complimentary tea & coffee







Sométhing Sweet

Add on one (or both) of our
sweet canapes to help fuel
guests dance floor moves.

Salted caramel + choc mud
cake, chantilly cream (GF)

White chocolate tart,
seasonal compote

Late.‘Night Fries

Add on some fries to share
to keep your guests ‘
keepin’ on at your
celebration.




Spritz on Arrival ’;

A refreshing way to kick off

the party!

- Add an Aperol Spritz to
your drinks menu and
welcome everyone with a
spritzy sip on arrival.

Gin & Tonics from ’;

Mr Todd’s

We'll open up our little green
van - Mr Todd’s Tavern - and
treat your guests to a selection

of SA gins, paired with delicious

fresh garnishes for the first
~ hour of your event.

~What é great way to kick off the

- night!

Cocktails from
Mr Todd’s

Select a cocktail to welcome
your guests to your event -
served out of our little
green van.

Select from below or ask our

Functions Manager if we can

‘make up something splecial
for you!

‘Cosmo, OId Fashioned, Espresso

Martini, Dark & Stormy or
Aperol Spritz ’







~Add on base spirits

Add on 3, 4 or 5 hours of base
spirits to your food & drinks .
package for an affordable price.

Australian Distilling Co. Gin
- Australian Distilling Co. Vodka
Monkey Shoulder Scotch

¥4

Upgrade to the Deluxe

Add some variety & premium
selections of beverages to your food
& drinks package.

Additional beverages added to the standard drinks
menu will include...

1

. Vinteloper Rieslihg
La Prova Aglianico Rosato
_ Murdoch Hill Syrah :
All rotating tap beers inciluding craft beers
Barossa Apple Cider
-Australian Distilling Co. Gin
Australian Distilling Co. Vodka
Bacardi White Rum
Jameson Irish Whiskey -
Buffalo Trace Bourbon
Monkey Shoulder Scotch




-




Wﬁddings at Peter Rabbit can be tailored to suit your"
' budget and event requirements.

Get in touch to find out more.



