
EVENT PACKAGES

Lonsdale Park Lane, Launching Place VIC 3139



LONSDALE PARK ON THE YARRA
Set on 70 acres of rolling meadows, Lonsdale Park on the Yarra offers an 
incredible venue site and luxury accommodation experience in the heart of  
the picturesque Yarra Valley, a one-hour drive from Melbourne. With expansive 
views over the bordering Yarra River, guests are invited to relax and indulge  
in the property’s exquisite natural beauty.
The meticulously decorated and architecturally designed homestead presents 
open and light-filled spaces for guests to enjoy. Floor-to-ceiling windows in 
every room allow immersion in the magnificent surrounding garden. Perfect  
to indulge with an intimate dinner catered by a dedicated chef and waitstaff. 
In the garden, meandering pathways reach light, open spaces and cool shaded 
alcoves where light filters through an abundance of both native and European 
flowers, bushes and trees. The flora changes its colour and form all year round; 
there is always something different to enjoy, even in the wintertime. 
With a focus on environmental sustainability, biodynamic gardening principles  
are applied in caring for the garden, and the house itself is designed according  
to passive solar building fundamentals.
Viewings can be arranged by appointment, martinastobart@bigpond.com

THE GRUB CLUB
The Grub Club is all about wholesome food and exceptional service, keeping  
the process simple and saving you time and energy in the process. Our aim  
is to execute a product that takes the hassle out of event catering whilst 
maintaining a high quality standard. The shared values held by The Grub Club  
and Lonsdale Park on the Yarra make for the perfect fusion for your next event.
The Grub Club is the second business venture for husband and wife team  
Paul ‘Dougie’ Douglas and Belinda Smullen, their first being the award winning 
café, The General Food Store, in Emerald.
With an extensive background in hospitality and catering both in Melbourne  
and the UK, Dougie has used his experience to create ethical, seasonal menus 
that are designed to be shared. Along with Belinda, a Graphic Designer, they 
have been inspired to create a catering business that provides a fresh approach  
to event catering with an affordable price tag and a great style.

ABOUT THE TEAM



Take advantage of the Lonsdale House dining room and enjoy an intimate 
dinner party prepared by your very own dedicated chef. Ideal for small  
wedding celebrations, offsite corporate dinners and private parties.  
Why not book a function for your pre or post wedding event whilst staying 
at the accommodation! For groups of 20-35 guests.

LONSDALE HOUSE FEE $3600 inc. GST  
Includes 3 nights of accommodation for 8 people and venue hire for use of the house 
|and beautiful gardens. Wedding ceremonies and celebrations can be held in and amongst 
the gardens; a perfect setting for photos to be taken too!

GARDEN CEREMONY $880 inc. GST
To hold your ceremony in our beautiful gardens, we will provide the stunning garden 
backdrop, signing table and two chairs, 24 guest chairs, a market umbrella and water  
station. Wet weather alternative involves the homestead balcony, or a small marquee  
at an additional fee.

CATERING PACKAGE COST $179pp (5 hour package)

PACKAGE INCLUSIONS
Food
•	 5 course grazing banquet
Bar
•	 The Grub Club alcoholic beverage package 
•	 Dry bar package of Daylesford and Hepburn soft drinks,  

mineral water, orange juice, sparkling and tap water, ice
•	 All relevant glassware 
Table setting
•	 Enamel plates and mismatch cutlery
•	 Water jugs and glasses
•	 Custom designed place mats with menu and guest names
•	 White table linen and napery 
Staff
•	 All event staff
Venue
•	 All required tables and chairs

GRAZING 5 COURSE BANQUET Menu Sample
First course
Chefs selection pre dinner canapés
Second course
Sourdough bread, butter, olive oil and dukkah, Mount Zero olives, locally cured meats 
Third course
Buratta, heirloom tomatoes, basil
White bean puree, chorizo, spring onion
Fourth course
Braised Gippsland lamb shoulder, cherries, red wine
Thyme and garlic roasted new season potatoes
Rocket, blue cheese, toasted walnut and pear
Fifth course
Dessert canapés or cheese board selection

LONSDALE HOUSE PACKAGE



An exclusive opportunity for larger groups to take advantage of this  
beautiful setting. If you have 60–120 guests, the Marquee Package  
is the perfect solution – your event will be set on the lawn amoungst  
the gorgeously manicured gardens.

LONSDALE PARK FEE $7,300 inc. GST 
Includes 3 nights of accommodation for 8 people and venue hire for use of the house  
and beautiful gardens. There is a large open space with fabulous views to set up a marquee 
and wedding ceremonies and celebrations can be held in and amongst the gardens;  
a perfect setting for photos to be taken too!

GARDEN CEREMONY $880 inc. GST
To hold your ceremony in our beautiful gardens, we will provide the stunning garden 
backdrop, signing table and two chairs, 24 guest chairs, a market umbrella and water  
station. Wet weather alternative involves the homestead balcony, or a small marquee  
at an additional fee. Photos can be taken on the property in and amongst the gardens.

MARQUEE HIRE $5000–$12,000 (depending on size)
Tables and chairs; Clearspan marquee, roof lining, internal lighting, marquee flooring,  
AV; Portaloo hire.

CATERING PACKAGE COST $147pp (5 hour package)

PACKAGE INCLUSIONS
Food (see menu page for full list)
•	 4 pre dinner canapés
•	 Sourdough bread, butter, olive oil and smoked salt
•	 Olives
•	 Locally cured meats
•	 2 shared meat mains 
•	 3 shared side dishes
•	 Dietary menu replacements (if required)
•	 2 dessert canapés or cheeseboards for after
Bar
•	 Basic beer and wine package – The Grub Club selection
•	 Dry bar package of Daylesford and Hepburn soft drinks, orange juice,  

sparkling and tap water, ice
•	 Glassware 
Table setting
•	 Enamel plates
•	 Mismatch cutlery
•	 Water jugs and glasses
•	 Recycled paper napkins
•	 Customised place mats with menu and guest names
•	 Recycled kraft paper table runner
•	 Customised table plan poster with guest names (A0 size, black and white)
Staff
•	 All event staff

LONSDALE MARQUEE PACKAGE



CANAPÉS 
Smoked free range chicken, spring onion, parmesan sable
Charred sourdough, heirloom tomato, baby basil (DF, V)
Black olive and parmesan gougeres (V)
Spiced cheddar shortbreads, cream cheese, chives (V)
Local salmon rilette, asparagus, pangrattato (GF optional)
Goats curd, confit cherry tomato, herb and shallot salad (GF, V)
Asparagus, chervil and Persian feta tarts (V)
Thyme and lemon fried free range chicken, salsa verde (DF and GF optional)
Leek, parmesan and tarragon arancini, herb aioli (GF optional, V)
Gippsland lamb and rosemary pie, tomato relish
Otway pork and fennel sausage rolls, tomato jam

MAINS
Braised Gippsland lamb shoulder, cherries, red wine (DF, GF)
Grilled free range chicken, roasted tomato, herb dressing, torn herbs (DF, GF)
Spiced slow roast Otway pork belly, blood plums (DF, GF)
Beef Bourgignon, bacon lardons, mushrooms, shallot, red wine (DF)

SIDES
Red cabbage, roasted beetroot, sultana, mint, pomegranate dressing (DF, GF, V)
Thyme and garlic roasted new season potatoes (DF, GF, V)
Fresh pea, salted celeriac and chard salad, lemon dressing (DF, GF, V)
Red quinoa, salted zucchini, Persian feta, mint, pepitas, almonds (GF, V)
Panzanella salad - tomato, cucumber, red onion, sourdough, red wine dressing (DF, V)
Rocket, blue cheese dressing, toasted walnut, chives (GF, DF, V)
Israeli cous cous, charred capsicum, hazelnut, basil (DF, V)

DESSERT CANAPÉS
Lemon meringue pies (V)
Dark chocolate and walnut torte (GF, V)
Raspberry millefeuille (V)
Orange and almond cake (GF, DF, V)
Rhubarb and pistachio cheesecakes (GF, V)
Spiced choux bun, blue cheese, apple jelly (V)
Pyengana, fig paste, sourdough, celery (V)

CHEESE BOARDS
Featuring 3 of our favourite cheeses: Locheilan Triple Cream Brie, Pyengana Cheddar, 
Mossvale Blue, our fig paste, seasonal fruit, toasted nuts and lavosh crackers.

MENU November – April 2016/17



Included in packages offered at Lonsdale Park on the Yarra  
is ‘The Grub Club beverage selection’. Please remember  
that wines and vintages may vary, depending on availability.

OUR BEVERAGE PACKAGE INCLUDES:
•	 sparkling wine
•	 two white wines
•	 two red wines, 
•	 local craft beer and cider 
•	 James Boags Premium Lager Light
•	 Hepburn Springs flavoured sparkling mineral waters

THE GRUB CLUB SELECTION
Lock and Key Sparkling Cuvee – Hilltops NSW
Politini 2012 Sauv Blanc – King Valley VIC
Point Break 2011 Chardonnay – Mornington Peninsula VIC
Tokar Estate 2010 Cab Shiraz – Yarra Valley VIC
6 Acres 2010 Pinot Noir – Silvan VIC
Hargreaves Hill Hefeweizen
Cricketers Arms Lager
Napoleone Apple Cider
Light Beer

PREMIUM BEVERAGE SELECTION 
Upgrade to our premium beverage selection for an additional $10 per person
Yarra Junction Estate NV Brut – Yarra Valley VIC
Politini 2012 Sauv Blanc – King Valley VIC
Soumah 2013 Voignier – Yarra Valley VIC
D’Angelo 2008 ‘Fugiastro’ Pinot Noir – Yarra Valley VIC
Hennings Estate 2010 ‘Croquet’ Shiraz – Heathcote VIC
Napoleone American Pale Ale
Hargreaves Hill Hefeweizen
Cricketers Arms Lager
Napoleone Apple Cider
Light Beer
 

BEVERAGE PACKAGES



FUNCTION TIMES
Our packages have been designed to suit most functions, However, if you need a little 
more time to party the night away you can add some at the following hourly rates. 
Prices include additional staff costs, glassware, drinks, ice and licensing obligations. 
The Grub Club beverage selection $9 per person, per hour inc. GST 
Premium Drinks Package $10 per person, per hour inc. GST

DEPOSIT AND PAYMENT
The Grub Club require a function deposit of 50% of initial quote to secure your booking 
date, with final payment due one week prior at the confirmation of your final guest  
numbers. Prices are valid until December 2016.
Lonsdale Park on the Yarra:
To confirm your booking with the owner from Lonsdale Park on the Yarra and make the 
Lonsdale Park Fee/House Fee payment:
Make a time to visit Lonsdale Park on the Yarra and talk to the owner about your wedding 
plans.
(i) read the Lonsdale Park on the Yarra Wedding Terms and Conditions;
(ii) complete and return the Lonsdale Park on the Yarra Wedding Booking Agreement; and
(iii) pay a deposit of $1,500.
Balance of payment is due one month prior to your function. 
Please note, prices may be subject to change.

RESPONSIBILITY OF GUESTS AND CONDUCT
The person who has signed this booking agreement is responsible for the behaviour  
of guests. That person will be liable for the cost of any damage incurred at the venue  
or in the grounds of the venue during the function.

TERMS AND CONDITIONS 
CANCELLATION POLICY
The Grub Club deposit is fully refundable up until 60 days before your function,  
otherwise a portion of the deposit may be kept as a cancellation fee, this amount will 
depend on the size of the function and the amount of time put in by our team to organise 
your function. All functions cancelled with less than 7 days notice before the function 
date will forgo their deposit.
Lonsdale Park on the Yarra:
(i) If the guest cancels their booking, the guest’s deposit is not fully refundable;
(ii) The guest’s deposit is partly refundable if the house is re-let for the entire period.  
If the property is re-let, the payment will be refunded, apart from a $500 cancellation 
fee.


