Welcome to Harvest Home, if you are looking for a
relaxed and friendly yet professional venue then you
have come to the right place. With our secret garden,
old-world charm, hint of boheme and locally sourced
produce Harvest Home is set to impress.

GETTING HERE
Harvest Home can conveniently be reached via public
transport on the V line or is only 1.5 hour drive from
metro Melbourne. We work with local bus companies
that can charter your guests from other local towns.

ACCOMMODATION

PARKING

Harvest Home has 6 beautifully appointed that elegantly

There is ample free parking directly out front of the

maintain the history of the building with a modern twist.

venue, along with street parking.

If you require more than 6 rooms, we can suggest other
hotels and accommodation in the area.

1 BANK STREET AVENEL 3664
events@harvesthome.com.au
www.harvesthomeavenel.com.au

VENUE
Exclusive events at Harvest Home are held in our
spectacular garden that is home to a magnificent
weeping elm, indoor pavilion bar and swimming pool.
FEATURES
WE CAN ACCOMMODATE 160 COCKTAIL STYLE
AND 80 GUESTS SEATED.
Gas heaters
3 indoor fans
Surround sound Sonos system
Swimming pool
8 cocktail tables, stools and other furniture
Garden festoon lights
Small gazebo joining pavilion with concrete
dancefloor
For larger events we do recommend hiring a marquee
that we can organise for you, that provides adequate
cover from the elements and also comes with a large
dancefloor, disco ball and festoon lights.

NITTY GRITTY
TIMESLOTS
EVENING 5PM GUESTS ARRIVAL TILL 11:45PM
DAYTIME 11AM GUEST ARRIVAL TILL 4PM
As we operate as a restaurant timeslots are strict to
allow for appropriate pack down and set up, however
we do take into consideration diminishing winter light
and can talk through earlier starts on a case by case
basis.
MINIMUM SPEND
At Harvest Home we offer exclusive use of the garden
or entire venue on a minimum spend basis, this is
reachable through accommodation, ceremony, food
and beverage costs. Pricing and minimum spend
requirements are subject to change. There is a 15%
surcharge for bookings on public holidays.
DEPOSIT
A deposit of $2,000 will be required to secure your
booking, the remaining balance is due 2 weeks before
your booking along with final numbers. All prices
include GST.

FEASTING

COCKTAIL

Entrée and main courses are served on platters for all

Cocktail style at Harvest Home offers a more fluid

guests to share, dessert is served on a 50/50 alternate

event with plentiful roaming canapés served in waves

drop basis. If opting for canapes on arrival these will be

throughout the evening.

served roaming.
TWO COURSE
entrée + main or main + dessert $65

Our canapés package provide a suitable amount of
food for your event, and your guests will not be leaving
hungry. However, you may want to customise your

THREE COURSE

package with additional canapés or stations depending

entrée, main and dessert $75

on your requirements.
CANAPE MENU

ALL SEATED OR COCKTAIL OPTIONS ARE
SUBJECT TO SEASONAL CHANGE.

7 savoury canapes, 3 substantial items, 1 dessert
canape or additional savoury $75

DF GF

ENTREE SELECT UP TO 2 OPTIONS

MAIN SELECT UP TO 2 OPTIONS

Grazing boards, selection of meats, cheese, olives,

8 hour slow-cooked lamb shoulder, rosemary, Dijon crust

dips, lavosh, sourdough

DFO GF

Oven-roasted whole chicken, lemon, mint, garlic
DF GF

Native-spiced calamari, aioli, rocket

Burrata, charred grapes, honey, salsa verde
Pate, sourdough, lavosh, preserves

Roasted pork belly, apple sauce, jus
V GF

GFO

Chicken rice noodle salad, nước chấm

Togarashi seared tuna, fennel, blood orange

DF GF

DESSERT SELECT UP TO 2 OPTIONS
Crème brulee, rhubarb, ginger biscotti
Chocolate mousse, coulis, mint

Lemon tart, Chantilly cream

V VEGETARIAN

VO VEGAN OPTION

Slow-cooked beef cheek, creamed potato, jus
Confit duck leg, hazelnut, orange jus

V GFO

ALL SEATED OPTIONS INCLUDE ROAST

V GF

VEGETABLES, BREAD AND SEASONAL SALAD

Eton mess, crushed meringue, berries, cream
Margarita cheesecake, lime

Atlantic salmon, rainforest mustard, herb crust

V GF

FOR THE TABLE

V
V

VE VEGAN

GF GLUTEN FREE

DF DAIRY FREE

GFO GLUTEN FREE OPTION

DFO DAIRY FREE OPTION

SAVOURY CANAPES SELECT 4 OPTIONS
Heritage tomato, mozzarella, basil bruschetta
Smoked salmon blinis, crème fraiche, dill

DFO V VO GFO

GFO

Prawn, chicken, chorizo paella

DF GF

Beef ragu or haloumi sliders, rocket, aioli

Cheesy herb profiteroles

Chicken rice noodle salad, nước chấm

Roasted mushrooms, herb goat’s cheese
Seared scallops, mango salsa

DFO V VO GF

DF VO GF

Cherry tomato, bocconcini, basil

Seasonal risotto, parmesan
DF V GF

DF GFO

DF VO GF

Prawn tail rolls, rose sauce
Lemon herb or satay chicken skewers

Beef sausage rolls, tomato relish

Pate en croute, pickle

SUBSTANTIAL ITEMS SELECT 3 OPTIONS

DF VO GF

DFO VO GF

Beer battered fish and chips, tartare

GFO

Polenta chips, chilli jam

DESSERT SELECT 1 OPTION

DFO GF

Corn and fennel croquettes, rose sauce
Crispy pork belly bites, apple slaw
Haloumi fries, rose sauce

DFO GF

DF GF

Profiteroles, strawberry crème pâtissière, chocolate

GF

Arancini, bocconcini, salsa verde

Crème brulee | lemon | choc hazelnut | passionfruit tartlets

Jam doughnuts, cinnamon sugar
DFO GF

Freshly shucked oysters, lemon, mignonette
Beef fillet bites, peppercorn sauce

DFO GF

V

Chocolate dipped seasonal fruit skewer

DFO V GF

DF GF

V VEGETARIAN

VO VEGAN OPTION

VE VEGAN

DF DAIRY FREE

GFO GLUTEN FREE OPTION

GF GLUTEN FREE

DFO DAIRY FREE OPTION

V

HOUSE

PREMIUM

2 hours $35 3 hours $45 4 hours $55 5 hours $65 6 hours $75

2 hours $50 3 hours $60 4 hours $70 5 hours $80 6 hours $90

SPARKLING

Bella Luna Prosecco
La Vue Moscato

SPARKLING

Box Grove Prosecco
La Vue Moscato

WHITE

Bella Luna Fiano

WHITE

Antcliff's Chase Riesling

ROSE

La Vue Rose

RED

Bella Luna Nero d'Avola
Don't Tell Gary Shiraz

BEER

Brave Goose Gosling Pinot Gris
ROSE

La Vue Rose

RED

In Dreams Pinot Noir
Tar & Roses Tempranillo

BEER

Great Northern and Carlton Dry
Cheeky Pair Apple Cider

Great Northern and Carlton Dry

ALL PACKAGES INCLUDE LIGHT BEER, SOFTS AND JUICES

Vintages, offering and price are subject to change. Drinks packages must go for the duration of the event or additional
charges may apply. Please speak to our events team if you would prefer to set up a bar tab or have guests pay for their
own drinks as an alternative to a package.

FOOD

LATE NIGHT EATS

3 savoury canapes post ceremony (seated events) $15pp

Buttermilk fried chicken $8 per portion

Children's meal $35

Party pies $2.50ea

Calamari or fried chicken, fries, ice cream

Sausage rolls $5ea

Supplier main meal $35

Halloumi fries $5ea

Seasonal fruit platter/station $10pp

Fries $3 per portion

Artisanal cheese platter/station $15pp

DRINKS

Grazing platter/station. meats, dips, sourdough $15pp
Cakeage $2.50pp
Additional savoury canape $5ea
Additional substantial item $10ea
Additional dessert canape $5ea

Aperol spritz on arrival $10
French press coffee $20ea
Unlimited sparkling mineral water $6pp
ICE CREAM CART
Opt from 1 hour of free flowing ice cream.
Prices start at $540.

INCLUSIONS
Our team is available to assist you throughout the
planning process of your special occasion. We will
ensure that the venue has been set per your
specifications. Should you require more complex table
arrangements, this would need to be done through an
external supplier.
Basic table set up, cutlery, crockery and glassware
Cake, gift table as required
Tealights and holders
Cake knife
White table linen
3 easels for signage
SUPPLIERS
We have a list of great suppliers that we can recommend
for cakes, entertainment, florals and more, however you
are most welcome to bring in suppliers not on this list.
Bump in is approximately 1.5 hours prior to the event
start time, we can be flexible depending on availability.
Collection must be conducted at the end of the event.

