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A Hunter Valley Vineyard Wedding 

 

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

 

We realise that your wedding day is one of the most important days in your life and we feel 

honoured that you have asked us to assist you with planning your special event.  

 

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 wedding 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 

advocate for the use of fresh Hunter Valley produce having 

received outstanding ǊŜǾƛŜǿǎ ŦǊƻƳ ǎƻƳŜ ƻŦ !ǳǎǘǊŀƭƛŀΩǎ 

foremost dining guides including 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 

charge. 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 

ǊŜƭŀȄƛƴƎ ōŀŎƪƎǊƻǳƴŘ ƴƻǘŜ ǘƻ ŀ 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 

Sales. By day linger in the alfresco courtyard between the pinot coloured water features, 

ǎƻŀƪƛƴƎ ǳǇ ǎŜǊǾƛŎŜ 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 ǿƻǳƭŘ Řƻ ǿŜƭƭ ǘƻ ŜƳǳƭŀǘŜΦέ   

 

Country Style Magazine 

 ά{ƛǘ Řƻǿƴ ƛƴ ǘƘŜ ŎƻǳǊǘȅŀǊŘΣ ŘǊƛƴƪ 

the wine from the estate, eat a 

meal of local produce from a menu 

designed to perfectly complement 

it, and enjoy one of the better 

ŜȄǇŜǊƛŜƴŎŜǎ ǘƘŀǘ ƭƛŦŜ Ƙŀǎ 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 main dining area 

for your reception. The other area can then be used for 

canapés or dancing. Exclusive use of both areas is 

available for all wedding receptions. 

 

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 reception. The courtyard can 

accommodate 80 guests for a sit down meal or 120 

guests for a cocktail event. 
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Reception 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 

- Includes white linen table cloths and napkins, candle lamps on each table 

- Linen provided for cake and gift tables  

 

3 Courses - $65.00 per person 

- Dinner roll 

- Alternate serve entrée, main course and dessert  

- Main course served with seasonal vegetables 

- Tea & filter coffee 

- Includes white linen table cloths and napkins, candle lamps on each table 

- Linen provided for cake and gift tables  

 

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) 
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Additional Options 
 

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

Perfect for celebrating after the ceremony or as an opener for your reception. Select 3 

canapés for a 30 minute continual service. Includes one glass of Bimbadgen Ridge Sparkling 

Semillon per person.  

 

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

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

 

Cheese Platters - $6.50 per person 

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

handmade spiced plum paste. Served on platters and placed on wine barrels scattered 

around the restaurant and courtyard or served share style to each table at the end of the 

meal.  

 

Cake service as dessert - $6.50 per person 

Your wedding cake portioned and served with fresh cream and seasonal berries 
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Menu Items 
 

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

day, 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 ƴǳǘǎ ŀƴŘ ŎŀƴŘƛŜŘ ōŀƭǎŀƳƛŎ 

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 
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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 
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- 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 

 

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 ^ 
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- 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 

 

 


