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events@benean.com.au | 119 Mcdonald’s Rd, Pokolbin 2320
02 4993 3706 | 0499 528 398



2026 | 2027 | 2028

Celebrate the beginning of your next chapter at Ben Ean.
Ben Ean Weddings and Events presents Micro Weddings a bespoke

and intimate way to celebrate your love story.
Perfect for couples seeking a luxurious yet personal experience, this
offering provides an elegant and romantic setting, ideally suited to

intimate gatherings of 10 to 40 guests.

Prices are inclusive of the years..

YOUR PERFECT DAY
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EXCHANGE VOWS
ON THE LAWN

FACING THE
MOUNTAINS
This beautiful ceremony space
showcases uninterrupted views
of the Brokenback Ranges,
creating a breathtaking
backdrop for your vows and
unforgettable photo
opportunities, with a seamless
wet weather option
conveniently located nearby.

INCLUSIONS
Your ceremony package includes
your choice of a classic white or
natural timber arbor, timber bench
seats or white fold out chairs to
seat 32 guests, and a signing table.
Enjoy exclusive one-hour venue
hire, complimentary water for your
guests, and access to the entire
property for breathtaking wedding
photography. 
A ceremony rehearsal can also be
arranged on request, subject to
availability.

BETWEEN
THE TREES
Nestled between two beautiful trees
overlooking the vineyards, this
intimate ceremony setting offers a
romantic and picturesque backdrop
to say “I do.” Conveniently located
beside our Garden Terrace, the space
also includes a nearby indoor wet
weather option for added peace of
mind.

1800



GARDEN TERRACE
COCKTAIL HOUR 
Enjoy cocktail hour in our outdoor Garden Terrace, seamlessly connected to your
ceremony space and nestled beneath the vines. Surrounded by sweeping vineyard
views, it’s the perfect setting for guests to mingle and unwind while you capture your
bridal photos. During this time, you may choose to enhance the experience with a
curated beverage package, specially crafted cocktails, or a cash bar tailored to your
celebration. For added indulgence, a beautifully styled grazing board or selection of
handcrafted canapés can also be included before the festivities continue into your
reception.

CAPACITY
450 Cocktail



CHAMPAGNE
TOWER

Add a touch of elegance to
your celebration with a

champagne tower.
A perfect statement piece for

unforgettable toasts,
stunning photos and a

celebratory moment as the
bubbles flow.

COCKTAIL
HOUR

Treat your guests to a refreshing
cocktail hour with your choice of

two frozen or classic cocktails. From
icy blended favourites to timeless

signature serves, it’s the perfect way
to start the celebration and set the
tone for an unforgettable evening.

This includes 2 flavours of your
choice.

GRAZING BOARD
A beautifully styled grazing board 
featuring artisan cheeses, gourmet 
spreads, cured meats and seasonal
fruits the perfect way to welcome 
guests as the celebration begins.

450

29 PP

25 PP

20 PPCANAPÉS
Treat your guests to a beautifully
curated selection of handcrafted
canapés & elegant bite-sized
creations bursting with flavour,
thoughtfully designed to elevate your
celebration from the very first
moment. Perfect for relaxed
mingling, champagne in hand, and
savouring the atmosphere as your
wedding festivities begin.

SIGNATURE TOUCHES



R
EC

EP
TI

O
N



THE STEVENS LARAGHY
ROOM

The Laraghy Room offers a modern,
sophisticated setting where 
contemporary design meets

refined elegance.

This beautifully appointed
space features a private

balcony overlooking
the Garden Terrace,

giving a stunning
backdrop.

Accommodating
up to 40 seated

or 60 cocktail
style, it is
perfectly
suited to

intimate yet
sophisticated

weddings.
Grand triangular
windows behind
the bridal table,

creating a
magical

focal point
and ensuring

every moment is 
captured with ease

and elegance.
With a seamless

blend of
natural light,
architectural

charm.

CAPACITY
40 Seated
60 Cocktail



PACKAGES

ALL OTHER PRICING EXTRAS

Vendors | 50 PP Tiramisu Tower | Price on request Hot Chip Cups | 5 PP

AFTER DARK BITES

Donut Tower | Price on request Pizza Boxes | 30 Per 8 SlicesChildren 2 - 12 years | 30 PP

Dessert Upgrade | 10 PP Mini Pies & Sausage Rolls | 7 PP

PIZZA, PASTA & SALAD
Indulge in a chef’s handpicked selection of pizzas,

handcrafted pasta and fresh, vibrant salads 
designed for the whole table to share and enjoy. 
A true feast of flavors, perfect for bringing people

together.

STANDARD SET MENU
Enjoy a chef’s curated selection of artisanal

flatbreads, three flavorful shared mains, and a
variety of fresh sides and vibrant salads 

perfect for a relaxed and memorable dining
experience with friends and family.

26 | 27 55 PP 28 65 PP

(Tues - Thurs)

26 | 27 75 PP 28 85 PP

(Tues - Thurs)

PREMIUM SET MENU
Delight in a chef’s selection of three enticing starters and three flavorful shared mains,

perfectly paired with fresh sides and vibrant salads. End your meal on a sweet note with a selection of
mini desserts from the Ben Ean Patisserie designed for a truly memorable shared dining experience

2026 | 2027 110 PP 2028 120 PP

(Tues - Thurs)
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SAMPLE MENU

(Subject to change seasonally)

Shaved herbed chicken, aioli base, Spanish onion, streaky
bacon, parmesan, parsley

CHICKEN GARLIC PARM

Beef meat balls, steak strips, caramelized onion, BBQ base, 
mozzarella, chimichurri drizzle

ALL ABOUT MEAT

Prawns, cherry tomatoes, lemon, roasted fennel & rosé sauce
LINGUINE “GAMBERI”

Roasted butternut, king oyster mushroom, burnt butter sauce, 
roasted pepitas

PARMESAN AND HERB POTATO GNOCCHI

A seasonal salad that will compliment the table
CHEFS SELECTION

A seasonal selection of sides that will compliment the table
CHEFS SELECTION

Confit garlic, cheddar, mozzarella, feta, parmesan, parsley
4 CHEESE PITA

Sticky soy, ginger & lemon grass sauce, shallots, crispy garlic
STICKY PORK BELLY BITES

Prosciutto, lemon caper butter cream, broccolini, herb polenta
CHICKEN SCALLOPINE

Creamy mashed potato, rosemary jus, baby carrots
SLOW BRAISED LAMB

Braised fennel, pea and potato, steamed mussels, sauce vierge
BARRAMUNDI

Mango sorbet, mango pineapple salsa, passion fruit curd
COCONUT AND LIME PANNA COTTA

Garlic lemon chilli butter, fennel seed brioche bun
BAKED CREAMY GARLIC PRAWNS
Fig preserve, rocket
PROSCIUTTO & GOATS CHEESE FLATBREAD

Smoked breast, confit Maryland, beetroot, hazelnut vinaigrette, 
radicchio

DUO OF DUCK

Creamy mashed potato, rosemary jus, baby carrots
SLOW BRAISED LAMB

A seasonal selection of sides that will compliment the table 
CHEFS SELECTION
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Bitter cocoa biscuit, dolce de leche mousse, caramel popcorn
PEANUT BUTTER ICE CREAM SANDWICH



WEDDING
COORDINATION
From the initial planning stages to the
final moments of your celebration, our

dedicated events manager will
coordinate every detail. We work closely

with your chosen vendors, carefully
curate the running and set up of the day,

and oversee all setup and pack-down to
ensure a seamless and beautifully

executed experience, allowing you to
relax and enjoy every moment.

CEREMONY
Your ceremony package includes a
thoughtfully curated selection of essentials,
including your choice of a white or natural
timber arbour, white ceremony chairs or
timber bench seating for guests, and a
signing table creating a beautiful and
seamless setting for your vows.

RECEPTION
Your reception package includes one long
table dressed in crisp white linen, coloured
napkins of your choice, all cutlery, crockery
and glassware, and black garden chairs. To
complete the space, we have the roof lined

with green vines & soft festoon lghting.

THE DETAILS



AVAILABILITY
Micro wedding packages are available exclusively
on Monday evenings, Tuesdays, Wednesdays and

Thursdays (day or night).

GUEST CAPACITY
Maximum of 40 guests.

SETUP & ACCESS
Venue access for setup begins at 4:00 PM on the
event day. Any additional décor or items can be
dropped off the day before and stored securely

overnight. Our team will handle the setup for you.

VENUE HIRE
Venue hire is $500.00. 5.5 hours of private 

venue access. Excluding the hour included in 
your ceremony package.

DINING ARRANGEMENT
A single long table will be elegantly set on our

restaurant deck for you and your guests.

CEREMONY NOT INCLUDED
This package does not include a ceremony.
Ceremony arrangements are available at an

additional cost. Please note, cocktail hour
is not included if you do book a ceremony.

AVAILABILITY
Micro wedding packages are available exclusively
on Monday evenings, Tuesdays, Wednesdays and

Thursdays (day or night).

TERMS & CONDITIONS



BEVERAGES
(Subject to change without notice)

Still House Sparkling Cuvee 
Savannah Estate Sparkling Moscato 

SPARKLING

WHITES
Still House Semillon
Still House Chardonnay
Still House Rosé

REDS
Petersons Shiraz
Still House Tempranillo

BEERS & CIDER
Great Northern
Carlton Dry
Peroni

Heineken Zero

Stone & Wood
Pokolbin Cider House Cider

Our wine selection proudly showcases
premium drops from the Petersons Family,
all beverage packages also include a
selection of soft drinks, juices, and freshly
brewed tea and coffee to ensure every guest
is catered for.

Beverage Package 1 Hour Extension: $25 PP.

UPGRADES

1 Hour Spirit Upgrade: $29 (Reception only).
Including 5 house spirits: Smirnoff, Jim Beam,
Jack Daniels, Bundaberg Rum, Hendricks Gin.



ACCOMODATION
Rydges Resort Hunter Valley

Cypress Lakes Resort
H Boutique Hotels
Voco Kirkton Park
Hunter Holidays

MUSICIANS & DJ’S
Howard Shearman
The Bow Tie Dj Guy

Brandon Duff 
Mane Events 

TRANSPORT
Hunter Valley Classic Carriages
Classic Limousines Newcastle

Hunter Woodies
Rover Coaches 

VENDORS

Affections Wedding & Event Hire
The Hunter Valley Stylist

Isn’t It lovely

DECOR | STYLISTS CELEBRANTS
Celebrate with Helena

Honey & Love
Marry Me Mel

FLORISTS
Flowers by Grace
Noah & the Fox

Will & Wild

PHOTOGRAPHERS
JP Creative Photo & Film
Salty Oak Photography

Crottison

VIDEOGRAPHERS
JP Creative Photo & Film

Rope & Pulley
Crottison

WEDDING CAKES
Ben Ean Patisserie

Melrose Cakes 
Cakelyn



BOOKING FORM

CEREMONY LOCATION: PACKAGE CHOICE:

To secure your event booking, please complete the form below and return it to our team. 
Once received, we will prepare and issue your event contract for review and signing.

A deposit of $500 will then be invoiced to confirm your booking. 
A 50% payment of your remaining balance is required six months prior to your event date, with final payment

due one month in advance.
All events are required to pay for 1 Security Guard per 50 guests, supplied by Ben Ean.

YOUR WEDDING

How did you hear about us?

Social Media Google Search Vendor Recommendation Word of Mouth Wedding Expo

Would you like us to pass your details onto our accommodation partner recommendations?

Yes No

COCKTAIL HOUR:
*These are add ons, not inclusions*

Premium Set MenuBeverage Package | 25 PP

Facing the Mountains Pizza, Pasta & SaladSignature Cocktail Hour | 29 PP

Grazing Board | 20 PP

Between the Trees Standard Set MenuChampagne Tower | 450

Canapés | 25 PP

Day & Date of Wedding:

Estimated Number of Guests:

Partner 1 Name:

Phone Number:

Partner 2 Name:

Phone Number:

Correspondence Email:

Street Address:

Suburb: State: Postcode:

CONTACT DETAILS

Correspondence Email:

Do we have your permission to capture content from your special day for Ben Ean’s social media 
and marketing?

Yes No

Partner 1 Signature: Partner 2 Signature:
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