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WEDDINGS 
BIRTHDAYS 
PRIVATE FUNCTIONS

Set in the ambience of vines and natural bushland, Red Poles is the 
perfect setting for a wedding or a private function. Red Poles has a 
fully licensed restaurant, art gallery and 3 B&B rooms set in a 
vineyard with expansive green lawns flowing into natural 
bushland. Set back from the road one remains unaware of the 
suburbia beyond its boundaries. There are many picturesque spots 
to hold your wedding eg. under the large peppercorn tree in a 
curved section of the garden or take a wander and make you own 
selection.

Rain hail or shine Red Poles can accommodate your function. Shady 
umbrellas on the lawns and wide airy verandahs are perfect on a 
sunny day whilst plastic blinds, outdoor heaters and a cozy fire 
prevent any inclement weather becoming a problem. The maximum 
no. of people for a seated meal on the verandahs would be be 85. A 
finger food menu can cater for up to 140 people.

The gallery space can also provide a more intimate function space 
for seating up to 80 people. You can have sole use of Red Poles 
premises or a particular area can be set aside for your private use 
during normal trading hours. There are $30, $35 and $40 menus 
available for larger groups during normal trading hours and there is 
a function menu for sole use of the premises during the day or 
evening. There is live music every Sunday afternoon.

The 3 B&B rooms are also available and can accommodate up to 10 
people. All rooms include a continental breakfast and a bottle of 
wine. from $115 per double per night.

‘Best New Business’ Award, McLaren Vale 05 & 06
‘Tourism’ Award, SA Great, commendation 07
‘New Tourism Development’ Fleurieu Peninsula Tourism 
Awards 07
‘Tourist Attraction’, Bronze medal, SA Tourism Awards 07 & 08
‘Tell Us’, Fleurieu Peninsula Tourism Award 09
‘Outstanding Pesonal Contribution’ Fleurieu Peninsula 
Toursim Award 09
‘Clive Simmons Memorial Trophy - Best Ambassador for 
McLaren Vale in the Hospitaity Industry’ 09
‘Arts’, SA Great Award for the Fleurieu Peninsula & Kangaroo 
Island 09



function menu

finger food
salt & pepper squid ẃ sambal

sambal chicken skewers

vegetarian spring rolls ẃ sweet chilli sauce

mini tarts ẃ trio of dips

lamb kofta balls ẃ tzadiki

roast vegetable frittata

scallops with wakame salad*

salmon tartare with horseradish cream, capers, dill and cucumber*

spicy bugtails with chilli oil*

goatcurd and beetroot tart with watercress*

oysters natural with lime or baked*

*finger food - please add an extra $2.50 per person

hot fork dish
spicy bugtails with a sweetcorn broth and chilli oil* please add an extra $5 per person

warm lamb salad with fetta, mint and pickled red onions

curry of fish, beef or vegetable with steamed rice

crispy duck or vegetarian wontons on a soba noodle salad

chicken skewers with warm potato salad and sambal

main
fish of the day

seared kangaroo fillet with baby zucchini, grilled radicchio, beetroot and glaze

gnocchi with tomato fritto, mozzarella and salsa verdé

beef fillet with olive scroll, herb pate and glaze

asparagus, rocket and caramelised onion coddled egg tart with a soft herb salad

lemongrass and coconut poached chicken breast with a soybean and blackbean dumpling, carrot and 
daikon coleslaw 

dessert
chocolate and pecan pie with rasin and muscat compote

mandarin soufflé with pouring cream

mixed cheese plate ẃ almonds, honeycomb, apple & housemade lavosh

specialty cake
chocolate mousse cake covered in chocolate ganache ẃ chocolate & toffee shards
croquembouche - a pyramid of profiteroles filled ẃ custard & toffee

function menu is subject to seasonal change, special dietary needs can be catered for.



FUNCTION TERMS & CONDITIONS

PAYMENT
A deposit of $300 is required to confirm the booking.
Final numbers of guests are to be confirmed 2 weeks prior to the confirmed date and the food 
portion of your event paid in full. If numbers decrease before the event date this amount is not 
refundable, nor is it transferable to the payment of beverages. If numbers increase the extra meals 
are to be paid for on the night. Beverages are to be paid for on the night of your event. If the 
person paying for the beverages leaves before the bill is finalised the amount owing at the time of 
their departure is to be paid for with any extra drinks to be paid for the following day. We accept 
payment by credit card, cash, cheque and direct debit.

FOOD AND BEVERAGES
Our menu is seasonal, choices need to be discussed & decided 2 weeks prior to your event. 
We will accept delivery of, store, arrange, do simple decorations (if supplied) and display your 
cake. If required we will remove your cake to the kitchen after the cake cutting ceremony, portion 
and serve it to your guests for a cost of $3 per head. You may portion and serve it yourselves for 
no extra cost. Any accompaniments are to be supplied, or you may choose to pay $3 per person 
for us to garnish each serve of cake with coulis or cream. As we are primarily an a la carte 
restaurant we keep a limited number of spirits and liqueurs, if you would like to request specific 
liqueurs or spirits for shooters or mixed drinks we are happy to provide them for you within 2 
weeks of notice. (Your guests are not under any obligation to drink the spirits you have ordered). 
BYO wine (not beer, spirits, soft drinks or juices) is available for $10 corkage per bottle. 
Otherwise you can choose from our extensive wine list. We are bound by Liquor Licensing laws 
(and our own ethics) to refuse service of alcohol to anyone under 18 or obviously intoxicated. 
Please advise us of any guests under 18, (or over 18 who look younger so we don’t offend them)

INCLUSIONS
The following are included in your price per person payment:
Sole use of the premises for your function. We will print your menu and wine/beer selections. 
We will set our tables with our a la carte dinner service settings, white linen table cloths, cutlery 
for each course, wine and water glasses, church candles in glass candle holders, linen napkins, 
menus, salt and pepper shakers and water bottles. We are happy to set place cards, table runners, 
flowers and other table decorations if they are provided on the day prior to your event.

You are welcome to use our existing sound systems or supply your own. We have a 5 disc CD 
player in the café area and a single disc MP3 compatible CD player in the gallery. We strongly 
recommend you ask one of your guests to stop/start/change music for you as our staff may not 
be available at the precise moment you require music changed’ particularly if there is to be a 
bridal waltz. Live music can be arranged – from a solo artist to full band. Celebrant list is 
available. A list of musicians is available on request.

I have read and understand the above terms and conditions

Signature_________________________________Date____________________________


