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Function Co-ordinator: Debbie Jenkins 

64 Majors Lane, Lovedale NSW 2320 

Telephone: 02 49307832. Mobile: 0408 408 473 

Fax: 02 49327685 

Email: majorslane@bigpond.com 

Website: www.majorslane.com 
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A Hunter Valley Vineyard Celebration 
 

Thank you for considering Majors Lane Restaurant as the venue for your function.  

 

Our picturesque vineyard location, relaxed atmosphere, superb food, outstanding service and 

attention to detail will create a memorable occasion for you and your guests. 

 

We pride ourselves on offering a flexible approach to function planning, so please treat the 

following information as a commencement point for discussion, we are happy to tailor a package to 

suit your specific needs.   

 

Should you have any questions or would like to make an appointment to view our restaurant please 

do not hesitate to contact us at any time. We are available 7 days a week. 

 

 

Yours In Hospitality 

Debbie Jenkins & Benjamin Sales 

Majors Lane Restaurant 

Owners 
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Majors Lane Vineyard 

 

Majors Lane Vineyard is located in the heart of Lovedale in Hunter Valley Wine Country, just 15 

minutes from Maitland and Cessnock, 45 minutes from Newcastle and 2 hours from Sydney CBD 

with easy access from the F3 Freeway.  

 

Majors Lane Vineyard is a 100 acre property featuring 46 acres of grapevines, an olive grove of 700 

trees, established gardens, beautifully manicured grounds and lovely views to the Brokenback 

Ranges.  
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Majors Lane Restaurant 
 

Majors Lane Restaurant has cemented a reputation for outstanding 

food and fine service and ŀǎ ǘƘŜ ǊŜƎƛƻƴΩǎ ŦƻǊŜƳƻǎǘ ŀŘǾƻŎŀǘŜ ŦƻǊ the 

use of fresh Hunter Valley produce having received outstanding 

ǊŜǾƛŜǿǎ ŦǊƻƳ ǎƻƳŜ ƻŦ !ǳǎǘǊŀƭƛŀΩǎ ŦƻǊŜƳƻǎǘ ŘƛƴƛƴƎ ƎǳƛŘŜǎ ƛƴŎƭǳŘƛƴƎ 

the Sydney Morning Herald Good Food Guide, Gourmet Traveller 

Magazine and Australian Good Food and Travel Guide.   

 

Awarded one Chefs Hat: Australian Good Food and Travel Guide 

2010 

 

Sydney Morning Herald Good Food Guide 2009 & 2010 14 points 

 ά²ƘŜƴ ƛǘ ŎƻƳŜǎ ǘƻ ǇǊƻƳƻǘƛƴƎ ǘƘŜ ǊŜƎƛƻƴΩǎ ǎǇƻƛƭǎΣ ƘƻƳŜƎǊƻǿƴ ƘŜǊƻ .Ŝƴ {ŀƭŜǎ ƛǎ ƭŜŀŘƛƴƎ ǘƘŜ ŎƘŀǊƎŜΦ 

This astute chef works wonders with local produce. Dine in the peaceful white-walled restaurant, or 

out on the patio where terracotta toned water features provide a relaxing background note to a 

ǎŜƴǎŀǘƛƻƴŀƭ ƳŜŀƭΦέ  

 

άCƻƻŘ ǘƘŀǘ ŘŜƭƛƎƘǘǎ ƻƴ ŀƭƭ ƭŜǾŜƭǎέ  

 

ά¢ƘŜ IǳƴǘŜǊΩǎ ŘƛƴƛƴƎ ŦǳǘǳǊŜ ƛǎ ƛƴ ƎƻƻŘ ƘŀƴŘǎ ǘƘŀƴƪǎ ǘƻ ƘƻƳŜ ƎǊƻǿƴ ǘŀƭŜƴǘǎ ǎǳŎƘ ŀǎ .Ŝƴ {ŀƭŜǎΦ .ȅ 

day linger in the alfresco courtyard between the pinot coloured water features, soaking up service 

ŀǎ ōǊƛƎƘǘ ŀǎ ǘƘŜ ǎǳƴǎƘƛƴŜΦέ    

 

Gourmet Traveller Restaurant Guide  

ά! ƭŀƴŘƳŀǊƪ ǊŜƎƛƻƴŀƭ ŘƛƴƛƴƎ ŜȄǇŜǊƛŜƴŎŜΦέ   

 

άaŀƧƻǊǎ [ŀƴŜ ǎŜǘǎ ǎǘŀƴŘŀǊŘǎ ƛƴ ŦƻƻŘΣ ǎŜǊǾƛŎŜ ŀƴŘ ŦǊƛŜƴŘƭƛƴŜǎǎ ǘƘŀǘ Ƴŀƴȅ ƳŜǘǊƻǇƻƭƛǘŀƴ ǊŜǎǘŀǳǊŀƴǘǎ 

would do well ǘƻ ŜƳǳƭŀǘŜΦέ   

 

Country Style Magazine 

 ά{ƛǘ Řƻǿƴ ƛƴ ǘƘŜ ŎƻǳǊǘȅŀǊŘΣ ŘǊƛƴƪ ǘƘŜ 

wine from the estate, eat a meal of 

local produce from a menu designed to 

perfectly complement it, and enjoy one 

of the better experiences that life has 

ǘƻ ƻŦŦŜǊΦέ  
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Dining Areas 

Majors Lane Restaurant consists of an indoor dining area 

which flows out to our spectacular courtyard dining area. 

Depending on the number of guests it is your choice as to 

which area you would like to use as the dining area for your 

function.  

 

Indoor Dining  

The indoor dining area is an intimate, light filled room 

featuring vibrant colourful artwork by renowned local artist 

Dorothee Heibel. The room is air conditioned and boasts 

polished Ironbark flooring and French doors opening out to 

wide verandahs and our spectacular courtyard. The indoor 

dining room also has views of our vineyard, gardens and 

manicured grounds.  The indoor dining area can 

accommodate 40 guests for a sit down meal or 60 guests for a 

cocktail event.  

 

Courtyard Dining 

Flanked by two spectacular water features our Mediterranean 

inspired, covered courtyard boasts views of the vineyard and 

manicured grounds and is nestled amongst established 

gardens complete with garden lighting. Designed to capture 

natural light and cool summer breezes the courtyard is ideal 

for a garden/marquee style function. The courtyard can 

accommodate 80 guests for a sit down meal or 120 guests for 

a cocktail event. 
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Function Packages 
 

2 Courses - $55.00 per person 

- Dinner roll 

- Alternate serve entrée and main course or main course and dessert  

- Main course served with seasonal vegetables 

- Tea & filter coffee 

* Minimum 20 guests 

 

3 Courses - $65.00 per person 

- Dinner roll 

- Alternate serve entrée, main course and dessert  

- Main course served with seasonal vegetables 

- Tea & filter coffee 

  * Minimum 20 guests 

 

Cocktail - $70.00 per person 

Based on 3 hours of food service 

- Welcome platter  

- Your choice of two dips  

- Your choice of two dippers  

- Your choice of 7 canapés (hot and/or cold) 

  * Minimum 35 guests 

 

Optional Extras 
Cheese Platters - $6.50 per person 

Platters of Hunter Valley cheeses with fresh seasonal and preserved fruits, crackers and handmade 

spiced plum paste.  

 

30 minute canapé and sparkling wine service - $18.00 per person 

Perfect as an opener for your function. Select 3 canapés for a 30 minute continual service. Includes 

one glass of Bimbadgen Ridge Sparkling Semillon per person.  

 

/ƘƛƭŘǊŜƴΩǎ aŜŀƭǎ CƻǊ ¦ƴŘŜǊ мнΩǎ - $16.50 per person 

Dinner roll, main course, ice cream with topping for dessert 
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 Menu Items 
 

Majors Lane Restaurant believes in offering a wide range of menu options for your occasion, 

enabling you to create the perfect menu for you and your guests. Following is a comprehensive list 

of dishes which you can use to create your menu.  

 

Entrees 

- Cream of roasted butternut pumpkin soup ^ 

- Asian style chicken and sweet corn soup 

- Country style potato, leek and bacon soup 

- New Orleans seafood chowder 

- Traditional Caesar salad * ^ 

- Chicken liver pate with red onion jam and garlic toasts * 

- Half dozen oysters natural with lime mayonnaise * 

- Veal and chicken terrine with sherried prune drizzle, pickled vegetables, German rye * 

- House smoke salmon with potato pancakes, avocado and citrus aioli * 

- Wild baby spinach, marinated fetta, beetroot, walnut and raisin salad with red wine vinaigrette * 

^ 

- ²ŀǊƳ ǎŀƭŀŘ ƻŦ ƭŀƳō ŦƛƭƭŜǘΣ ǊƻŎƪŜǘΣ ƎƻŀǘΩǎ ŎƘŜŜǎŜΣ ǇŜŀǊΣ ǇƛƴŜ ƴǳǘs and candied balsamic dressing 

- Barbecued king prawns on asparagus frittata with champagne and cream poached oysters and 

shitake mushrooms 

- Caramelised pumpkin, sage and saffron risotto with toasted almonds and a reduced Majors Lane 

Shiraz butter sauce with shaved parmesan ^ 

- Roasted pork and chicken spring rolls with apple, ginger and carrot salsa and sweet native plum 

dipping sauce 

- Grilled prawn and scallop skewers on cucumber ribbons with garlic cream sauce 

- Baked ricotta, tomato and basil tart with herb salad and sliced prosciutto 

* indicates cold dishes  

^ indicates vegetarian dishes 

 



 

P a g e | 8 

Main Courses 

Beef and Veal 

- Beef fillet wrapped in prosciutto on chive and potato cake with roasted baby onions and shiraz 

jus 

- Veal Osso Bucco slow braised with red wine and Roma tomatoes with potato gnocchi 

- Hand made beef and burgundy pie with grilled field mushroom, creamed parsley mash and 

Guinness jus 

- Lightly smoked veal cutlet on leek and sweet potato confit with buffalo bocconcini  and Marsala 

cream sauce 

- Barbecued sirloin steak on warm kipfler potato, bacon and seeded mustard salad with béarnaise 

sauce 

Lamb 

- Roasted lamb rump on hummus, sautéed fennel and red peppers with smoked tomato 

tappenade and rosemary jus 

- Slow braised lamb shanks with mushrooms and French onions on a bed of creamed mashed 

potatoes with gremolata 

- Northern Indian spiced lamb rump on basmati rice with coconut and roasted spice curry sauce 

with pappadams and cucumber riata 

Chicken and Poultry 

- Corn fed chicken breast filled with garlic potato and Branxton brie on parsnip crisps with chorizo 

and sage and onion jus 

- Whole lemon and garlic roasted baby chicken on spiced blackcurrant couscous with eggplant 

chips and roast gravy 

- Slow roasted duck Maryland on caramelised witlof tart tatin with beetroot relish and tamarind 

jus 

- Chicken saltimbocca filled with ham and mozzarella cheese on rosemary scented potatoes with 

creamy forest mushroom sauce 

Seafood 

- Whole rainbow trout filled with preserved lemon and garlic couscous with prawn bisque and lime 

beurre blanc 

- Honey grilled salmon fillet on parsnip and coriander mash with corn and tomato salsa 

- Perch fillets grilled with asparagus and king prawns with white wine and tarragon hollandaise 

and potato and fennel gratin 

Vegetarian 

- Sweet potato, marinated fetta and basil pesto filo pastry strudel with capsicum coulis and petite 

salad greens 

- Stuffed mushroom, roasted Mediterranean vegetable and goats cheese stack with balsamic 

vinaigrette 
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Desserts 

- Lime and passionfruit tart with mixed citrus compote and mascarpone 

- Rhubarb and vanilla crème brulee with toasted hazelnut biscotti 

- Flourless chocolate and almond cake with fudge chocolate sauce and rum and raisin ice cream 

- Pavlova meringue with fresh seasonal berries, whipped cream and strawberry and grand marnier 

coulis 

- Cinnamon and botrytis poached pear with chocolate sauce and English toffee ice cream 

 

/ƘƛƭŘǊŜƴΩǎ aŜŀƭǎ 

One of the following 

- Crumbed chicken fillets 

- Crumbed fish fillets 

- Barbecued sausages 

- Spaghetti bolognaise 

- Spaghetti carbonara 
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Cocktail Package Menu Items 
 

Includes: 

- Welcome platter (spice roasted mixed nuts, house marinated olives and vegetable crisps) 

- Your choice of two dips from the list below 

- Your choice of two dippers from the list below 

- Your choice of 7 canapés from the list below 

Dips 

- Avocado Guacamole 

- Warm spiced red lentil dip 

- Taramasalata 

- Warm Hunter Valley Cheese dip 

- Baba Ghanouj 

- Warm crab and lemon 

- House smoked bacon and chive 

- Warm spinach and cream cheese 

Dippers 

- Spring onion flat bread 

- Herbed lavosh 

- Parmesan puff pastry sticks 

- Tortilla shards 

- Spiced pappadams 

- Mixed vegetable crudities 

- Mixed water and wafer crackers 

Canapés 

Cold Canapé Selections 

^ indicates vegetarian dishes 

- Vegetable sushi rolls ^ 

- Buckwheat blini with smoked salmon, dill 

and cream fraiche 

- Cucumber filled with Thai beef salad 

- Bruschetta with fetta, rocket and 

mushrooms  ̂

- Coconut pancakes with prawn, lime and 

chilli 

- Chicken liver pate on melba toasts 

- Tuna sushi rolls 

- Asparagus spears wrapped in prosciutto  

- Vietnamese rice paper rolls with prawns  

- Roast vegetable and goats cheese 

roulade  ̂

- Bruschetta with salmon tartare and fried 

capers 

- Goats cheese, walnut and beetroot crepe 

roulade  ̂

- Smoked trout, cucumber and cream 

cheese sandwiches 

- Wild mushroom pate on melba with 

marinated fetta  ̂

- Chive omelette with ocean trout caviar 

- Olive and herb shortbread with 

bocconcini and tomato jam ^ 

- Bloody Mary oyster shots 

- Bruschetta with vine ripened tomato and 

basil  ̂

- Rare roasted beef on croutes with 

horseradish cream 

- Wonton stacks with tuna sashimi and 

ginger 

- Quail eggs with spiced salt 

- Thyme pancakes with pear and Binnorie 

Duetto  ̂

- Tartlet of crab, peanuts, mint and 

coriander 

- Roasted vegetable frittata ^ 

- Salmon sushi rolls 
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Hot Canapé Selections 

- Crumbed ricotta and rosemary stuffed 

black olives ̂  

- Chicken san choi bow 

- Spiced carrot sip with herbed mascarpone 

^ 

- Risotto cakes with preserved lemon 

mayonnaise  ̂

- Sesame and wasabi crusted tuna 

- Spicy corn fritters  ̂

- Honey and mustard roasted chicken 

wingettes 

- Capsicum muffins with tappenade and 

marinated fetta  ̂

- Salt and pepper squid 

- Spring onion pancakes with Chinese 

barbecued pork 

- Cherry tomato and bocconcini  tartlet ^ 

- Thai style salmon fish cakes 

- Mexican spicy pork quesadillas 

- Prawn and sesame toasts 

- Tartlet with lamb and mushroom ragout 

- Thai chicken sausage rolls 

- Corn muffins with Cajun fish  

- Caramelised red onion and marinated 

fetta puff pastry tarts  ̂

- Tandoori roasted chicken pizzas 

- Potato rosti with hot smoked trout and 

salsa verde 

- Pork and vegetable spring rolls 

- Macadamia crusted chicken strips 

- Three bean con carne on corn tortillas ^ 

- Crab cakes with coriander pesto 

- Peking duck pancake rolls 
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Beverages 
 

A tailored beverage list will be created based on your selections from our range of drinks 

listed below. The beverage lists will be printed and placed on each table.  

 

Beverages are charged using a ΨōŀǊ ǘŀōΩ ǎȅǎǘŜƳ with the limit set by you. We will keep you 

updated throughout the reception as to the progress of your bar tab. If your bar tab limit is 

reached you may elect to have your guests pay for their drinks.  

 

Soft Drinks & Juice 

Natural spring water   (glass/750ml bottle)  $3.00 / $6.00 

Lightly sparkling mineral water    (glass/750ml bottle)  $3.00 / $6.00 

Juice ς cranberry, orange, pineapple $3.00 

Coke, coke zero, diet coke, lemonade, lemon squash, ginger beer $3.00 

Dry ginger ale, tonic water, soda water $3.00 

Lemon, lime & bitters $3.00 

 

Beers (bottled) 

Bluetongue Lager $6.00 

Corona $6.00 

Crown Lager $6.00 

Hahn Light  $4.50 

James Squire Amber Ale $6.00 

Pure Blonde $6.00 

Stella Artois $6.00 

 

Spirits (glass including mixer) 

Bacardi   $7.00 

Jack Daniels, Jim Beam $7.00 

Bundaberg Rum $7.00 

Brandy $7.00 

Gin $7.00 

Tequila  $7.00 

Scotch Whiskey (blended) $7.00 

Southern Comfort $7.00 

Vodka $7.00 

Baileys $7.00 

Cointreau  $7.00 

Kahlua $7.00  

Frangelico $7.00 

Malibu $7.00 

Midori  $7.00 
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Wines  

NV Bimbadgen Ridge Sparkling Semillon $44.00 

Highly aromatic bouquet, citrus and lime overtones with an elegant, crisp palate. A great 

accompaniment with shellfish, seafood, white meats and salads 

 

2003 Majors Lane Semillon  $28.00  

Overtones of citrus, gooseberry and tropical fruit on the nose, fresh palate with excellent 

balance between fruit and acid 

 

2008 MaƧƻǊǎ [ŀƴŜ άWŜƴƴƛŦŜǊέ {ŜƳƛƭƭƻƴ $28.00  

This fresh and lively Semillon is the ideal partner for fresh seafood. Pale in colour with crisp 

acid and citrus aromas  

 

нллс aŀƧƻǊǎ [ŀƴŜ ά[ƭŜǿŜƭƭȅƴέ /ƘŀǊdonnay $28.00  

This wine shows true varietal characteristics of fig, melon and stone fruits. Fresh palate with 

lingering yeasty richness and subtle oak overtones 

 

2010 Majors Lane Rosé  $28.00 

Floral bouquet, lively on the palate, tastings of fresh mixed berries with a touch of residual 

sweetness on the finish  

 

2008 Majors Lane Chambourcin  $28.00  

A medium bodied style, intense purple colour with berry and plum flavours combined with 

soft oak characters  

 

нллр aŀƧƻǊǎ [ŀƴŜ άhƭƛǾŜǊέ {ƘƛǊŀȊ  $28.00  

Bouquet of fresh berries with a spicy background, subtle peppery taste with ripe cherry and 

currant flavours 

 

2007 Majors Lane Shiraz    $28.00  

An elegant medium bodied wine with dark cherry and black pepper aromas. Rich palate 

with soft tannins and a dry finish  

 

2005 Majors Lane Dessert Wine (375ml) $28.00  

Fresh and fruity bouquet with lemon and marmalade aromas. The intense sweetness of the 

palate is balanced by a clean citrus finish 

 

All Majors Lane Wines are made from grapes grown exclusively on our property. 
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Frequently Asked Questions 

 

How do I book Majors Lane for our function?  

Simply confirm with us that the date is available then forward your completed Function Booking 

Form along with your deposit ($1000) as soon as possible.  

 

We are unable to take tentative bookings.  

 

Will we have exclusive use of restaurant premises? 

A minimum of 50 adult guests are required to secure exclusive 

use of the entire restaurant premises. 

 

How much is the venue hire fee? 

We do not charge a venue hire fee 

 

Is there a surcharge for weekends and public holidays? 

No.  

 

When do I have to provide final numbers, menu selections and when is payment due?  

The final number of guests attending the function is required 14 days prior to the event. This is the 

minimum number of guests you will be charged for.  

 

 Menu selections (including notice regarding special dietary requirements) are also required 14 days 

prior to the event.  

 

Full payment for catering (less your deposit) is required 14 days prior to the function.  

 

Full payment for the bar tab is required 14 days prior to the function.  

 

Any additional charges incurred are to be settled at the conclusion of the function.  

 

Payment can be made by cash, EFTPos, Mastercard or Visa. 

 

Please note we do not accept American Express for function payments. 

 

How will the tables be set up? 

We will work with you to set up tables to suit your individual requirements, however the size of each 

area generally dictates the best way for seating to be arranged.  
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Terms & Conditions 

Price variations: Menu items are subject to seasonal availability and pricing is subject to change to 

allow for market fluctuations. Notice of such shall be provided in writing. 

 

Time Allowance: A standard function continues for 4 hours (3 hours for a canapé event). The party 

agrees to begin the function and vacate the designated function space at the scheduled time agreed 

upon.  

 

Food & Beverage: No food is permitted to be brought onto the premises without the approval of 

Majors Lane Restaurant.  No beverage is permitted to be brought onto the premises.  

 

Loss or damage: Majors Lane Restaurant does not accept responsibility for damage or loss to 

equipment or merchandise left on the premises prior to, during or after the function. The function 

group is financially responsible for any damage sustained to Majors Lane Restaurant and Majors 

Lane Wines and its contents and property owned or in the care of Majors Lane Restaurant and 

Majors Lane Wines by the organiser, their guests, invitees or other persons attending the function. 

Any amounts owing will be added to the final account.  

 

Responsible Service Of Alcohol: Majors Lane Restaurant reserves the right to discontinue service of 

alcohol to any intoxicated person(s) without liability in accordance with responsible service of 

alcohol regulations and may discontinue service of alcohol at any time, irrespective of any 

arrangements made for the function. It is an offence to sell or supply to or obtain liquor on behalf of 

a person under the age of 18 years. All underage attendees must remain under strict supervision 

and guidance of a responsible adult. The organiser is required to nominate a suitable responsible 

adult as a contact should any issues arise. 

 

Majors Lane Restaurant is licensed to operate until 11.00pm and 10.00pm on Sundays. The bar will 

close 45 minutes prior to this time.  

 

Smoking: Majors Lane Restaurant is a non-smoking venue except for the field in front of the 

restaurant.  

 

Cancellation Policy 

60 days and over: Refund of deposit less 20%  

15-59 days: Refund of deposit less 50% 

14 days or less: Deposit is non-refundable 
 

Quotation: Prices quoted remain current for 30 days from quotation date. 
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Function Booking Form 
 

Name          

Date of function         

Purpose of function         

Time function commences          

Time function ends          

Number of adult guests         

Number of children         

 

Please circle one: 

2 courses   /   3 courses   /   Cocktail  function    

 

Please list optional extras:          

   
Preferred Contact 

Name         

Address         

Suburb         

State     Postcode    

Telephone    Mobile     

Fax         

Email         

 

I have read and understood the above terms and conditions 

Name          

Signature         

Date          


