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Welcome to Bianchet Yarra Valley, and congratulations on your engagement! 

 
Bianchet Yarra Valley is the ultimate wedding venue - on the city fringe and gateway 
to the Yarra Valley. 
 
By celebrating your special day at Bianchet Yarra Valley, you are surrounded by one 
of the oldest vineyards in the Yarra Valley - with stunning views and extraordinary 
photo opportunities throughout your special day.   
 
We offer a picturesque setting for your ceremony, photographs and reception, as well 
as the luxury of having it all in the one place.  
 
Start your big day in our bridal suite while getting ready to walk down the aisle. With 
the vines and stunning vistas of the Yarra Valley as the backdrop, our gazebo is the 
perfect place for your wedding ceremony.  
 
Once the ceremony is over and it’s time to celebrate, good food and drinks are always 
the main focus. The Executive Chef and his experienced team will put together a tasty 
menu that suits you - and help create a night to remember while making sure no one 
leaves hungry.  
 
With over 30 years’ experience in the Yarra Valley, we will look after you from start to 
finish and make sure your big day runs smoothly, so you can focus on having fun! 
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The Food 

 

Food brings people together. When you choose Bianchet Yarra Valley, you can rest 

assured our experienced Chef and his team will serve excellent quality food using the 

best local produce. Following are some of our standard packages, however, we are 

always happy to work with you on a bespoke package to ensure your wedding is just 

what you envisioned. Choose between a cocktail style package, a more traditional sit-

down menu or a casual sharing menu we call the feasting experience.  

We have something for everyone! 

 

The Beverages 

 

Yarra Valley have a huge range of fantastic local wineries that we like to support by 

pouring their product, alongside our own. Therefore, unlike many wineries in the Yarra 

Valley, we are not going to restrict you to just our wines. This means you have more 

flexibility to choose from some of the best producers in Yarra Valley, and Australia. 
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Perfect for those more casual weddings - which means more time for dancing!  

Note; this is an example menu.  

 Canape pricing 

8 choices, 12 pieces per person - $65pp 

10 choices, 15 pieces per person - $80pp 

 

Meat - cold 

Yarra Valley beef carpaccio, Ortiz anchovy, 

capers, apple remoulade (gf) 

Venison, Juniper, Crème Fraiche, Beetroot 

Biscuit 

Duck rillette, cornichon, cabbage marmalade, 

croute 

Shredded chicken, chilli, lime, snake bean, betel 

leaf 

Pork terrine, pickles, tapioca nori cracker (gf) 

Meat – Hot 

Peking Duck Pancake, Hoi Sin, cucumber, shallot 

Confit & Fried chicken wings, Romesco, almond 

Beef and bacon House Sausage Rolls, tomato dip 

Braised Pork steam buns, pickled cucumber,    

Shredded Beef, Yorkshire Pudding, Carrot Puree 

 

Vegetarian - Cold 

Goats cheese, parmesan shortbread, 
rockmelon 
Salt baked beetroot, ricotta, and walnut (gf) 
Watermelon, fetta, candied lemon, olive 
House made cucumber and avocado 
Californian roll (Vegan) 
 
Vegetarian – Hot 

Wild Mushroom & parmesan arancini 
Zucchini schnitzel, tomato jam, rocket pesto 
Tomato Tarte Tatin, onion jam & salsa 
salmoriglio 
Vegetable spring roll, nahm jim (Vegan) Seafood – Cold 

Marinated scallop, cucumber, burnt lime, salmon 

roe 

Kingfish pastrami, wasabi, pickled cucumber, 

peanut (gf) 

Salmon tartare, togarashi, calamari cracker 

Prawn rice paper roll, satay dipping sauce 

Seafood – Hot 

Marinated Prawns, Rosemary Skordalia (gf) 

Crab & Sweetcorn Arancini, Tarragon 

Prawn Sesame Toast 

Salmon Cakes, lime, salmon caviar 

 

 

Substantial items     Extra $6.5pp, per item 

Flame grilled king prawn Caesar salad  

Wood grilled barramundi and scallop, 

cauliflower, pork crumbs (gf) 

Braised Lamb Shoulder, grains, 

pomegranate, spiced yogurt 

Wood grilled Zucchini, lemon and mint 

risotto 

The Cocktail Experience 
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Price includes house made sourdough, shared side dishes to the table, and your wedding cake cut 

and served on platters.  

 

 
Please select 2 items from each course, served alternating 

2 courses $70 
3 courses $85 

 
EXAMPLE MENU 

 
Entree 

Stuffed chicken ballotine, smoked eggplant purée, date and chili purée, herb salad 

Chargrilled Quail Breast, Confit Leg Boudin Blanc, Corn, King Brown Mushrooms 

Pan Seared Scallops, Crispy Pork Belly, Cauliflower Puree, Apple 

Cold Cut Poached Prawns, Worcestershire, Fresh Sorrel, Brandy Mayonnaise 

Pumpkin Bavarois, Pumpkin Anglaise, Raw Pumpkin Salad, Consommé 

French Onion Soup, Beef and Miso Dumplings, Blue Cheese Crouton 

 
Main 

Roasted barramundi, mussels, pippies & prawns, samphire, bouillabaisse sauce 

Char grilled chicken breast, almond pesto, leek and lentil ragout 

Seafood Bouillabaisse – Mussels, Calamari, Fish, Sourdough Rouille 

John Dory, Oxtail and Silverbeet Ragout, Cauliflower Puree, Red Wine Reduction 

Charred Duck Breast ‘a la orange’, Pumpkin Puree, Cabbage, Orange Glaze 

Steak Frites: Charred Eye Fillet, French Fries, Onion Puree, Red Wine Jus 

Pan Fried Gnocchi, Lyonnaise Onions, Mushrooms, Three Cheese Sauce 

 

Dessert 

Coffee Parfait, Shortbread, Chantilly Cream 

Orange Crème Caramel, Pistachio Powder, Flourless Orange Cake Crumble 

Dark Chocolate Tart, Chocolate Marquis, Meringue, Anglaise 

Pain Perdu, Orange Marmalade, Sauce au Chocolat 

Bianchet Gaytime; white chocolate mousse, crushed peanuts, nougat, caramel 

 

The Dinner Experience 
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Choice of being served to the table, or grazing style. 

All mains are served with salads, vegetables, and condiments 

 

 

2 Courses $70 

3 courses $85 

 

EXAMPLE MENU 
 

Shared Starters: 

House made sourdough, and cultured butter. 

Salt baked beetroot, golden raisins, olives, cultured cream, hazelnuts. 

Miso cured Yellowtail kingfish, fennel, ginger beer, watermelon. 

Gin Cured salmon, cucumber, tonic jelly, lemon 

 

Shared Mains: 

Beef Wellington: Grass fed local ‘little creek’ Porterhouse, wrapped in spinach, 

bacon, crepe and puff pastry, cooked to medium rare. 

Slow roast pork belly, stuffed with onion, rice, spices,roasted apples, and cider sauce 

Pea, mint and spinach risotto, finished with parmesans and goat’s cheese 

 

Shared Desserts: 

Desserts are served in easy to handle portion served on platters  

Coffee Parfait, Shortbread, Chantilly Cream 

Orange Crème Caramel, Pistachio Powder, Flourless Orange Cake Crumble 

Dark Chocolate Tart, Chocolate Marquis, Meringue, Anglaise 

Bianchet Gaytime; white chocolate mousse, crushed peanuts, nougat, caramel 

The Feast Experience 
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Based on 5 hours service 

 

All packages include soft drink, juice and light beer 

In addition to these packages, we are more than happy to put together a bespoke package 

 

 

Basic Package $60pp  

Beer – Furphy & Carlton Draught 

Sparkling -  La Zona Prosecco  King Valley 

White Wine -  Cosmo Wines Sauvignon Blanc  Yarra Valley 

Red Wine – Cosmo Wines Pinot Noir  Yarra Valley 

 

 

Premium Package $75pp 

Beers - Furphy, Carlton Draught & Kronenbourg 1664 

Cider – Coldstream Apple Cider 

Sparkling – Coombe Farm Estate Range Sparkling Yarra Valley 

White Wines – Petits Detours Pinot Gris & 3 Drops Chardonnay 

Red Wines – Holm Oak Pinot Noir & Rolf Binder Shiraz 

 

 

Optional Upgrades 

Bride and Groom Cocktails $15pp 

Your selection of 2 cocktails, available for 1 hour post ceremony 

 
 

 

Beverage Packages 
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Inclusions 

 
- Ceremony On-Site 

- Exclusive use of the property for the duration of your wedding 

- Set up access 2 hours before your ceremony 

- Signing table 

- Bridal suite use 

- Chef’s selection of hot and cold canapes after your ceremony 

- Your wedding cake cut and served on platters 

- 2 nights’ accommodation on-site  

- Hosted bar and 5-hour Beverage package 

- Wedding Specialist to assist you leading up to your big day 

- Staff and Manager for the duration of the wedding 

- Cutlery, Linen Napkins, Plates & Glassware as required 

 
Peak months 

September, October, November, December, January, February, March & April 

Please note the minimum spend in our peak months is $6,000 for Sat & Sun 

 

Off-peak months 

May, June, July & August (Excluding Public Holidays) 

Please note the minimum spend for our Off Peak months are $4,000 for Sat & Sun 

 

 

 

All public holidays will incur a 7% surcharge on the total amount of the invoice. 
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Upgrades 

 
Reception extension hours 

15$p.p  per hour 

This package can be used before your reception time to extend it by an hour. 

 

Grazing platter/stations 

Price upon application 

Add to the wow factor with one of our delicious platters and stations for you and 

your guests to enjoy. We have a range of options available, and are more than 

happy to tailor make something to suit your event. Choose between our delicious 

seafood, antipasto, cheese, fruit or dip platters for you and your guests to enjoy.  

We also have a gourmet grazing station available with cured meats, wheels of 

cheese, our homemade dips & sourdough - topped up with nuts and fruits.  

 

Lawn games 

$100 for all games 

Contact us for lawn games available.   

 
 
 
 
 
 
 


