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Penny Garden Restaurant 
 

 

 
Welcome to Penny Garden Licensed Restaurant here we offer a 

welcoming and comfortable atmosphere for couples, groups or functions. 
We can also accommodate for large tour groups, Weddings, Engagements 

and special occasions. 
 

The premise is fully licensed and is surrounded by the best Swan Valley 
wineries, resulting in a superb wine list. Penny Garden Restaurant is a 

Husband and Wife owned and operated business. Set amongst the 
vineyards of the surrounding estates, and overlooking a picturesque dam, 
Penny Garden is the perfect place for Weddings, Special Occasions and 

Functions.  
 

Our chefs have over 30 years’ experience between them, and taking 
inspiration from Australian and Mediterranean cuisine, they have created 

a menu that is family friendly and unpretentious, whilst still offering 
indulgent, delectable options. 

 
We offer an EXTENSIVE MENU including our ala carte, Weddings, 

function, and special occasion dining options. 
 

Fully licensed and wheel chair access for your convenience. 
 

Our menu has Gluten free, and Vegetarian options; Vegan on request. 
 

Charlie and Jackie Rego along with our professional friendly staff look 
forward to meeting with you all and will continue to 

create an enjoyable Swan Valley Restaurant experience. 
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Sit Down Dinner 120   guests 
Cocktail Function 140 guests 

 
 

Penny Garden Restaurant Venue Hire  $1000 
 

Venue Hire Includes 
 

White Linen Table Cloths 
Napkins 

Bridal table with Skirting 
Skirted Cake Table 

Present/Wishing Well Table 
Lectern for Speeches 

Projector and Screen for Media Presentation 

 
Children’s Leisure Zone $200.00 

 
 

Colour Pencils/Paper 
Colouring in Books 

Bouncy Castle 
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Bridal flowers (seasonal + depends of theme type) 

 

Brides Bouquet from $   150.00 each. 

Bridesmaid’s Bouquet from $ 100.00 each. 

Groom’s & Bestman’s button holes from $ 8.00 each. 

Flower Girl’s head wreath from $ 50.00 each. 

Flowers Girl’s basket from $ 30.00 each 

Corsages from $ 15.00 each. 

Ring bearer’s pillow from $ 20.00 each. 
 
Reception Centre. 

Bridle table    

(Skirting, Swag & Fairy LED lights $ 100.00 

Gift table (skirting, Swag & Lights) $ 70.00 

Cake table (Skirting, Swag & Lights) $ 70.00 

Lolly /Candy Bar   

Full set up with 10 jars (no lollies) $ 150.00 

Ceiling sails with LED lights (optional) from $ 500.00 

(depending on hall size)   

Chairs covers from $ 4.00 each 

Bows & Sashes to suit (all colours) from $ 1.00 each 

Table runners to suit from $ 8.00 each 

Tea light candles (holder & candles) from $ 1.00 each 

Mirrors (round or square)                       $ 3.00 each 

Wishing well                       $ 80.00 

Bird cage                       $ 50.00 

Garden Arbor (flowers optional)                       $ 150.00 

 
Church and reception centre floral arrangements 
Please call Merlyn on 0430 768 260 to discuss  
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Menu’s 

 
 
 

 

Set Menu 1 $65 
 

Entrée 
 

Soup Of The Day 
 

Main 
 

Grilled Snapper Fillet  
Grilled Snapper with Sweet Potato Mash, Wilted Spinach, Asparagus  

& Basil Pesto  
 

Chicken Chorizo Risotto  
 
 

Honey Mustard Pork Fillet 
 

Dessert  
 

Mixed Berry Fool with Chocolate Shards 
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Set Menu 2 $75 
 

Entrée 
 

Mini Arancini’s  
Crumbed Aborio Rice Balls Filled with Honey Roasted Pumpkin  

& Soft Danish Feta, Tomato Kasundi  
 

Turkish Bread & House made Dips 
 

Main 
 

Oven Baked Barramundi 
with Roasted Gourmet Potatoes, Sundried Tomatoes, Wilted Spinach 

 & Cream of Spinach 
 

Lamb Filo Parcel  
Diced Fillet of Lamb, Basil Pesto & Mushrooms in Filo Pastry,  

Creamy Royal Blue Potato Mash, Roasted Vegetables & Red Wine Sauce 
  

 

Stuffed Chicken Breast 
Stuffed with Feta, Spinach, Leek and Onion Served on Mashed Sweet Potato,  

Roasted Vegetables & Creamy White Wine Sauce 
 

Dessert 
 

Mocha Mud Cake 
Fresh Fruit Pavlova 
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Set Menu 3 $95 
 

Entrée 
 

Spanakopita 
Onion, Leek, Garlic, Spinach & Feta Rolled in Filo Pastry baked Golden, 

Served with Garden Salad 
 

Bruschetta   
Herb Butter Bread Topped with our own Bruschetta Mix and Parmesan  

[ 

 

Main 
 

Scotch Fillet 
Prime Scotch Fillet Steak, served on a Roast Field Mushroom with 

 Grilled Asparagus Spears & Roast Capsicum 

 
Oven Baked Salmon 

 
Duck Breast 

In House, Smoked Duck Breast served on Porcini Mushroom Risotto  
With Spinach & Parmesan cheese. 

 

Dessert  
 

Lemon Cheese Cake 
Banoffee Tart 

 
Please Note: Vegetarian options are also available upon request and we cater all 

kind of dietary needs.  
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Alternate Drop Menu $95 Per Person 
 

Entrée 
Bruschetta Herb Butter Bread Topped with our own Bruschetta Mix and Parmesan 
 

Chicken Liver Pate In House Chicken Liver Pate with Rosemary Crostini’s, Mango & 

Sweet Onion Chutney. 
 

Chorizo & Olives 
 

Mini Arancini’s Crumbed Aborio Rice Balls Filled with Honey Roasted Pumpkin  

& Soft Danish Feta, Tomato Kasundi. 
 

Assorted Spring Rolls & Wontons 
 

Mains 
 

Stuffed Chicken Breast Stuffed with Feta, Spinach, Leek & Onion, Mashed Sweet 

Potato, Roasted Vegetables & Creamy White Wine Sauce. 
 

Lamb Filo Parcel Diced Fillet of Lamb, Basil Pesto & Mushrooms in Filo Pastry, Creamy 

Royal Blue Potato Mash, Roasted Vegetables & Red Wine Sauce. 
 

Oven Baked Barramundi 
 

Herb crusted Rack of Lamb 
 

Vegetable Stuffed Field Mushroom Flavoursome Field Mushrooms Roasted & 

Stuffed with Brunoise Vegetables & Aborio Rice, Savoury Cheese Crust, Gourmet, Greek Salad. 
 

Smoked Duck Breast In House, Smoked Duck Breast, Porcini Mushroom Risotto, Spinach 

& Parmesan cheese. 
 

Blue Cheese Gnocchi Gorgeously light & Fluffy House made Gnocchi, Toasted in   

Brown Butter, Caramelised Onions & Spinach. 

Smoked Atlantic Salmon with Avocado and Caper Filo Parcel 

Mignon Eye Fillet Wrapped in streaky Bacon, olive & Rosemary Gallet, Battered 

Broccolini, Creamy Red Wine Sauce  

Frenched Lamb Cutlets with Chick Pea, Pumpkin & English Spinach Targine. 

 

Desserts 
Sticky Date Pudding Served Hot with Glorious Butterscotch Sauce and Ice Cream  
 

Banoffee Tart Caramel Filling in Sweet Pastry Shell Banana, Thick Cream, Scrolls of Rich 

Dark Chocolate. 
Lemon, Meringue Pie 
House made Mixed Berry Cheese Cake 
Orange & Almond Gluten Free Cake 
Lemon Cheese Cake House made with Thick Cream & Berry Coulis 

Baileys Cheese Cake 
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FUNCTION BEVERAGE PACKAGE 
 

Package Standard Deluxe Additional Hour 
Two Hours $35 $45 Contact us 
Three Hours $45 $55 Contact us 
Four Hours $55 $65 Contact us 

 

 
 

Standard Beverage Package     
 

 

Sparkling Wine 
 

Juliet Sparkling Wine, Swan Valley, WA 

 

White Wine 

Talisman Sauvignon Blanc, Ferguson Valley, WA    
 

Red Wine 

Windy Creek Cabernet Merlot, Swan Valley, WA 
 
 

Beers & Cider by Bottle 

▪ Carlton Dry 

▪ Carlton Mid Strength 

▪ Hahn premium light 

▪ Bulmer’s Original Cider 

▪ Bulmer’s Pear Cider 

Tap Beer 
Cape Bouvard Blonde (pots only) 

 

▪ Soft Drinks and Juices 

▪ Tea & Coffee Station 
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Deluxe Beverage Package 
 

Sparkling Wine 

 

Juliet Sparkling Wine, Swan Valley, WA 

 
 

White Wine 

 

Talisman Sauvignon Blanc, Ferguson Valley, WA   

Sandalford Unoaked Chardonnay, Margaret River, WA 

 
 

Red Wine 

Windy Creek Cabernet Merlot, Swan Valley, WA 

Pinelli Shiraz, Swan Valley, WA 
 

Rose 
 
Windy Creek Caprice, Swan Valley, WA 
 
 

Beers by Bottle 

 

▪ Carlton Dry 

▪ Corona 

▪ Rogers Mid Strength 

▪ Hahn Premium Light 

▪ Bulmer’s Original 

▪ Bulmer’s Pear 

Tap Beer 

Cape Bouvard Pale Ale (Pot only) 

Cape Bouvard Blonde (Pot only) 

▪ Soft Drinks and Juices 

▪ Tea & Coffee Station. 
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Spirits 
To include standard spirits in your drinks package, charges are as follows 

 

 

 

1 hour: $26  

2 hours: $45  

3 hours: $65  

4 hours: $85 

 

 

 

Spirit package can be offered to specific guests in the group or function, for 

which the management will provide wrist bands to those particular guests, upon 

showing the wrist band to wait staff or bar staff can gain access for consuming 

spirits. The spirit package is an addition to either standard or deluxe packages. 
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 CARAFE SPECIALS 

 

 

Sadies Bubbles Carafe 
 
The sweetness of Lychees, Berries are carried 
through by the dry sparkling wine, with 
Limoncello following straight after. Perfect 
starter for a big night!! 

 
 
 
 

 
 Traditional Sangria Carafe 
 
A combination of red wine with lemonade 
laced with liqueurs Limoncello, as well as 
Campari, Pimms, fresh fruit & a touch of mint. 
Special drink for Special Events 

 
 
 
 
 
Pimms Carafe 
 
What’s wrong with a classic Pimms, fresh fruit, 
dry ginger ale, lemonade & fresh mint? It will 
leave you wanting more! 
 
 

All cocktail jugs $30 
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Please note:  
 

▪ Longer packages are available upon request. *When choosing this option, 

please note that all guests must be on the same package. Pre-payment is 

required. With regard to responsible service of alcohol and wastage, it is 

advised that guests may only order for themselves and only one drink at a 

time. 

▪ Liquor Shots will not be served during beverage packages due to RSA 

requirements. 

▪ Vintages for wines are subject to change. 

▪ Penny Garden Restaurant is a fully licensed restaurant – NO BYO 

▪ As Penny Garden Restaurant has a duty of care to our guests, no intoxicated 

person will be served alcohol. Any person providing another guest with 

alcohol after they have been refused service will also be cut off or asked to 

leave. 

▪ All the packages are per person.  For any additional hours towards the 

package/s please contact us to discuss options. 

▪ All minors must be accompanied by a parent at all times 

▪ Minors must have some sort of identification. 
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Terms and Conditions 
Prices are subject to change without notice due to unforeseen rises in the cost of food 
and drink. All price changes will be posted on our website  

www.pennygardenrestaurant.com.au. 

 

TENTATIVE BOOKINGS 

Tentative reservations are held for 14 days after the original reservation request. 

Bookings are confirmed when a deposit has been made. 

CONFIRMATION OF BOOKINGS 
A non-refundable deposit of $1000.00 is required at the time of confirmation. 
Management reserves the right to cancel any reservations not held with a deposit by 
the due dates. 

CANCELLATION 
In the unfortunate event of a cancellation, we require written notice, 3 months prior 
to the event. 
Penny Garden Restaurant’s cancellations fees are as follows; 
Notice within 60 days is 50% of total expected costings including food and beverage. 
Notice within 30 days is 80% of total expected costings including food and beverage. 
Notice within 21 days is 100% of total expected costings including food and beverage. 

GUEST ATTENDANCE 
Penny Garden Restaurant requires a minimum guest attendance to allow exclusive 
use of the venue. 
Maximum guest attendance at Penny Garden Restaurant for a seated meal is 120 
guests and 150 guests for a Cocktail style reception/function. 

GUARANTEED NUMBERS 
Confirmed guest numbers are to be advised 21 days prior to the function. We need to 
be advised at this time of all special dietary requests. This number is required for 
catering purposes and will be the minimum number for which we charge. A table 
seating plan will also be required at this time. 
 

MENU 
We reserve the right to make any changes to Menu and Beverage packages as deemed 
necessary. Price increases may occur when there are un-seasonal or large fluctuations 
in food prices or natural disasters cause disruption to services. 

 

 

 

 



All Prices are current at time of quotation and are subject to change 
 

 

 

CHILDREN 

Children’s meals can be arranged for children under the age of 12. 

Children 4 -12 years of age are 50% of adult menu price. 
Due to health & safety regulations & public liability concerns, children attending the 
event are to be supervised by an adult at all times, any guest who continually allows 
their child to create a risk will be asked to remove the child from the venue. Please 
note there are no quiet areas available for infants to sleep at the venue. Children must 
not be left unattended in cars on the property or left un-attended whilst sleeping. 

VENUE HIRE 
Venue hire $1000.00 
Venue hire time Evening 6 – 12am Breakfast/Lunch by negotiation 

SECURITY BOND 

A $500 bond will be held as security for your function. This is required to cover any 
additional costs incurred on the day of the function and will be added to your invoice 
total. 
The security bond or balance will be refunded after any additional charges or repair 
costs have been deducted. 
In the event such costs exceed the security bond, the balance will be deducted from 
the credit card provided. 

 

TERMS OF PAYMENT 

A non-refundable deposit of $1000 is required to confirm your booking. A further 50% 
of the full price is due 4 months before the Wedding and the final payment must be 
received 21 days before the event. 
All quotes are based on an approximate number of guests. 
Payment may be made via cash, direct bank transfer or bank cheque. Credit card 
payments are welcome; however, they do incur a processing charge of 2.5% of the total 
payment made. 
Credit card details are required as security for full payment and any loss or damage to 
property during the function. 

PRICES 
Whilst every effort is made to maintain prices, they may be subject to alteration prior 
to your function. 

UNFORSEEN CIRCUMSTANCES 
Due to any unforeseen circumstances or accidents, the venue reserves the right to 
cancel any booking and refund any deposit at any time. 

WEDDING CAKE SERVICE 
Our Chef will plate and serve the wedding cake which you supply. The charge for 
doing so is $3.00 per guest. 
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LIABILITY 
Although all reasonable care will be taken, Penny Garden Restaurant cannot accept 
any responsibility for property lost or damaged prior to, during or after the function. 
The client will be financially responsible for any loss or damage sustained to Penny 
Garden Restaurant property and personal belongings during the function. Any 
damage to hired equipment is the responsibility of the client and not Penny Garden 
Restaurant. 
All gifts and other property belonging to the clients must be removed from the venue 
at the end of the function. 
 

GUEST CONDUCT 
The organiser of the function is responsible for the conduct of guests. 
Management reserves the right to refuse service of alcohol should we believe a guest 
is intoxicated or under age. 
Guests are required to be respectful of others on the premises and neighbouring 
properties at all times, in the event of offensive behaviour, this will not be tolerated 
and guests will be asked to leave the premises immediately. 

TIMING 
Patron agrees to begin and end the function at the scheduled times agreed upon. The 
Guests arrival time, as stated in the confirmation of details, is to be adhered to. 
Guests arriving earlier than the stated arrival time will not be given access to the 
function room unless otherwise arranged. 
As staff are hired on an hourly basis, in the event of an extension to the start or 
finishing time, charges for staff will be made. 
(It is the client’s responsibility to advise guests of the correct starting times.) 
Time extension must comply with the Liquor License regulations (charges may apply). 

DISPLAY AND SIGNAGE 

Nothing shall be nailed, screwed, stapled, or adhered to any wall, door or surface part 
of the building.  
The hanging of banners must be approved by management prior to the event. 

 

CLIENT RESPONSIBILITY 

It is the client’s responsibility to supply a clearly typed guest list and or seating plan 
to be displayed at the event. 
 

DELIVERIES 
The Functions Manager must be advised of all deliveries to Penny Garden Restaurant 
prior to the event and all items must be clearly marked with details including name 
and date of the event. 
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SUPPLIERS 
You are required to advise our Functions Manager of contact details for suppliers 
delivering goods for your function and the expected times of delivery. 
Suppliers are responsible for pickup and delivery within the venues guidelines. 

ENTERTAINMENT 

DJ’s are permitted to set up 2 hours prior to the commencement of the function. 
DJ’s are to be made aware that the restaurant is likely to be patroned prior to this 
time frame and must confirm with the venue should they wish to gain access to the 
venue prior to the above mentioned time frame. 

 

REHEARSAL TIMES 
Date and time to be agreed upon with Functions Manager and must not disturb 
lunchtime restaurant guests. 

CONSUMPTION OF LIQUOR 
BYO liquor is not permitted at the Restaurant as per the Liquor License regulations. 
Gifts of liquor are to remain sealed and not consumed on the property. 
A personalised food and venue package is created with your individual circumstances 
in mind. 
The services included in your wedding package are: 

• The Reception Venue 
• Full Staff Requirements 
• White Linen clothe tables, white linen cloth napkins, cutlery and glassware 
• Bridal Table is fully skirted 
• Cake Table is fully skirted and cake knife available 
• Gift Table is fully skirted 

Guests are requested to please sign below to ensure they have accepted the Terms and 
Conditions for Penny Garden Restaurant prior to the date of the booked event. 
 

CHECKLIST FOR THE FUNCTION OF: 
Have we explained the following to you adequately? 

• Deposit to confirm booking 
• Guests to depart the premises by midnight 
• Special dietary considerations 
• Payment schedule 
• Prices subject to change 
• Menu choices 
• Beverage package 
 

SIGNED: ___________________________ Name (Please print)__________________________ 

WITNESS: ___________________________ Name (Please print)__________________________ 

DATE:_____/____/______  

DATE OF FUNCTION TO BE HELD AT Penny Garden Restaurant: _______/_______/___________ 


