
RETAIL 24/25
01/04/24-31/03/25



Rooms + Rates



Hunter Wine Train



BEER TASTING RACK 

CHEESE AND WINE TASTING 

Groups booked in a beer tasting rack will receive a classic tasting rack of
our 4 most popular 4 Pines tap beers. Japanese Lager, Pale Ale, Pacific
Ale, Draught Kolsch Style Ale. served from 10:00am. Allocate 20-30mins.

We invite you upstairs to our members tasting area to indulge in a cheese
and wine tasting led by our knowledgeable Cellar Door team. We use a
variety of Local Cheese (available to purchase at Cellar Door after the

tasting) and pair with a range of Hunter Valley wines on offer in our Cellar
Door. Don't forget to purchase bottles of wine after the tasting. Allocate 45

minutes from 10:30am 

WINE TASTING

The Farm Cellars offers a wide range of Hunter Valley wines all at the
one location for you to try and buy. Allocate 45 minutes from 10:30am

RETAIL $31PP

RETAIL $23PP

RETAIL $8PP

*NB subject to change based on vintage and demand*

minimum 2 maximum 100 

minimum 4 maximum 100 

minimum 2 maximum 100 

Food+Beverage

BEVERAGE PACKAGES - 3 HOURS NET $68 PP;
4 HOURS NET $72 PP; 5 HOURS NET $97 PP

Sparkling
Cuvee – First Creek

Sparkling Moscato – Hunter Farm 
White wine

The tractor – Hunter Farm
Pinot Grigio – Hunter Farm 

Red wine
Cabernet - Hunter Farm
Shiraz – Hunter Farm 

Tap Beer
Pacific Ale (MID), Japanese Lager, Draught Kolsch Style Ale 
Pale Ale. Also included:Sommersby Cider, Soft drinks & Juice

+ Pepsi post mix products

PIZZA SHARE
RETAIL $54PP

chefs selection of house made Pizza’s, salad, hot chips and garlic bread
served to the centre of the table.

ADD DESSERT (CHEFS SELECTION) SERVED TO SHARE
RETAIL $12PP

ADD A GLASS OF SOFT DRINK 
RETAIL $7.50PP

minimum 10 maximum 50 



Menus
GROUP MENU

Nacho’s (beef, vegetarian or vegan) Plain corn chips, sour cream, house
made guacamole & tomato salsa (GFA) 
4 Pines Beef Burger w/chips (GFA)
Chicken Schnitzel Fries, side salad & gravy
Crispy Beer Battered Fish & Chips w/Salad & tartar
House Made butter Chicken w/basmati rice & flat bread 
Pumpkin Salad (GF, V, VG) Spinach, feta, walnuts w/honey mustard
dressing

Pre order from the group menu prior to your arrival. Orders must be in one
week before hand. This menu also includes a glass of house wine or pony of
beer. Example;

RETAIL $46PP (MON-FRI)

ADD PLATED DESSERT (CHEFS SELECTION) 
NET $16PP RETAIL $23PP

RETAIL $51PP (SAT-SUN + PUB HOLS)
minimum 10 maximum 25 

SHARE PLATTER
RETAIL $85PP

Garlic Bread
Grilled Chicken Supreme and Confit Garlic and Thyme Jus (GF & DF)
Pan seared Barramundi with Coconut Curry Sauce (GF & DF)
Beef Bourguignon, local red wine braising Sauce
Buttery Mashed Potatoes (GF)
Spring Roasted Vegetable, Garlic oil (GF & DF)
Garden Salad, Lemon and Dijon Vinaigrette (GF & DF)
Chef’s Selection Dessert Platter

minimum 15 maximum 250 

SHARE PLATTER ~ WINE MARRIAGE

Tomato, chickpea, lemon and parsley bruschetta bowl with toasted
sourdough; Paired with glass of Margan Semillon 
Roasted chicken brown rice, sweet corn coriander and lime; Paired with
glass of Hunter Farm Pinot Grigio
Penne Pasta, broccolini, peas, spinach salsa verde and parmesan
cheese; Paired glass of Hunter Farm Cabernets
Roasted Sirloin steak, three mustard and seasonal vegetables; Paired
with glass of Hunter Farm Shiraz

*menu is subject to change based on seasonal demand*

RETAIL $69PP

ADD PLATED DESSERT CHEFS SELECTION 
NET $16PP RETAIL $23PP

minimum 15 maximum 100 

AUSSIE BBQ BUFFET
RETAIL $69PP

Fresh Bread rolls & butter
180G Rump w/ rosemary jus
Variety of thin sausages
Marinated chicken skewers w/tzatziki
Roasted herb Potatoes
Grilled seasonal vegetables
Seasonal garden salad w/Dijon & lemon dressing 
A range of condiments 

minimum 25 maximum 250 



Premium menus
PREMIUM AUSSIE BBQ BUFFET

RETAIL $92PP

ADD JUGS OF SOFT DRINK - RETAIL $22PP

Bread Rolls and butter
180G Sirloin with Rosemary Jus
Variety of Gourmet Sausages
Yoghurt Marinated Chicken Skewers with Tzatziki
Penne and Pesto Salad, Fetta, Cherry Tomatoes, Basil and Pine nuts
Roasted Herb Potatoes 
Grilled Seasonal Vegetables
Southern Style Coleslaw
A range of condiments 
Pavlova Platter 

minimum 25 maximum 250

2 OR 3 COURSE ~ ALTERNATE DROP
2 COURSES RETAIL $100PP
3 COURSES RETAIL $115PP

3 COURSES (DELUXE) RETAIL $130PP
EVERY SECOND PERSON RECEIVES THE SAME MEAL

minimum 10 maximum 250

*menu is subject to change based on seasonal demand*

House Marinated Local Olives, Confit Garlic, Balsamic and Olive oil, Dukkha
and Warm Sourdough (GF;A)
Pan seared Scallops - Artichoke, Wilted Spinach, Dill Bbearnaise, Bacon
crumb (GF;A)
Crispy Pork Belly- Cauliflower, Spiced Apple puree, Cider Jus (GF)
Caprese toast - Mozzarella, Basil, Tomato, Balsamic, Sourdough (GF;A)

MAIN
Pan seared Salmon, Cauliflower Puree, Sweet Potato & Broccolini, Mixed
seeds, Lemon Dressing (GF)
250G Sirloin, Buttery Mashed Potatoes and Roasted Seasonal Veg,
Rosemary Jus (GF)
Prawn and Corn Risotto, Fetta, Spinach, Peas, Parsley (GF)
Roasted Chicken Supreme, Sweet Corn Puree, Roasted Spring Veg, Confit
Garlic and Thyme Jus (GF)
Hummus Bowl, Quinoa Salad, Lemon Dressing, Harissa Cauliflower,
Almonds, Sumac (GF & DF)

DESSERT
Eton Mess (GF)
Crème Brulé with Seasonal Berries 
Flake Cheese Cake Slice with, Chocolate sauce and Fresh Cream
Seasonal fruit Slices (DF and GF)
Banoffee tart, Caramel and Fresh Cream
Australian Cheese, Crackers, Quince paste (GF;A) 

ENTREE

2 courses: select two entree and two main or two main and two dessert; 
every second person receives the same meal

3 courses: select two entree and two main and two dessert; 
every second person receives the same meal

deluxe package upgrade; guests can choose thier own main meal only.

PRE-ORDER must be RECEIVED no later thAn 2 days prior to your arrival



Experiences

GRAPE STOMPING

Experience the age old tradition of stomping grapes with your feet. Compete
in teams of two to see which team can squish their grapes the quickest and fill

up a wine bottle with the grape juice. The winning team receive a bottle of
Hunter Farm wine (Red/White/Moscato). Allow 1 hour

BARREL ROLLING 

Compete in teams of two to see which team can roll their barrel around a track. This
group activity will require a minimum of 8 people. the winning team will receive a

bottle of Hunter Farm Wine. Allocate 15 minutes

WINE THEATRE EXPERIENCE

Enjoy a short video on the harvesting technique used in the hunter valley. Watch as
your learn how grapes are pressed and fermented. learn about wine blending and

bottling of the wine. Included in this experience is a wine tasting after the video.
Allocate 45 minutes.  Min 1pax max 60pax

WALKING VINEYARD TOUR

Take a short stroll out to the vines where you will learn about the wine making in
Australia, different grape varieties, soil conditions and see how a grapevine is

grown. Allocate 30 minutes. Min 1pax max 60pax

RETAIL $16PP

RETAIL $40PP

1-8PAX ~ RETAIL $390 (ADDITIONAL PAX $47PP)

1-8PAX ~ RETAIL $270 (ADDITIONAL PAX $33PP)

CANDY MAKING CLASS

1 hour Candy Making Class making Class making “Rocky Road” Chocolate
Personalised Hunter Valley Candy making Appreciation Certificate 

1-8PAX ~ $600.00 (ADDITIONAL PAX $71PP)  

PIZZA MAKING CLASS

Make pizza base and include your own toppings - instead of lunch or dinner option
1-8PAX ~ $657.00 (ADDITIONAL PAX $71PP)

COOKING SCHOOL

4 hour Hunter Valley Cooking School including lunch - Personalised Hunter Valley
Cooking School Appreciation Certificate

1-8PAX ~ $1800.00 (ADDITIONAL  PAX $214PP)

HUNTER VALLEY WINE SCHOOL

Min 2 pax - 2 hour Hunter Valley Wine School - Personalised Hunter Valley
Wine Appreciation Certificate

RETAIL $60PP

DAY INCENTIVE

10-300 guests - Guests are divided into smaller groups which rotate activities
on a half hourly basis, including Grapestomping, Barrel rolling, Theatre,

Vineyard inspection + Beer tasting.  
Group sits together for “Wine Marriage’ Lunch. Allow 5-6 hours

RETAIL $260PP



CONTACT OUR FRIENDLY TEAM:
+61 2 49987777

917 HERMITAGE ROAD, POKOLBIN, AUSTRALIA 
resort@huntervalley.com.au  

www.huntervalley.com.au

Hunter Farm + Adventure Centre

SEGWAY BACK COUNTRY TOUR

LASER TARGET SHOOT

Back Country tour on a Segway through bush land and vineyards for this
one hour experience. 

Book directly with NSW Segways +61 448 866 048
https://www.nswsegway.com.au/tours/hunter-valley-wine-tour 

Based onsite at The Farm, in teams of 4 pax - compete for the best shot
using laser rifles and a flying target.

AXE THROWING + ARCHERY
Head to the adventure center, a short walk from the restaurant (main 4

Pines building) 3 minutes, home to The Adventure Centre.  Enjoy activies
including Archery + Axe Throwing.

Allocate 5-10 minutes to walk to the adventure centre - these activities are not
operated by Hunter valley Resort + Farm

FARM FEEDING FRENZIE
Head to the adventure center, a short walk from the restaurant (main 4
Pines building) 3 minutes, home to farm animals (goats, cows, sheep,

horses, donkey, ostrich etc. purchase a bucket of feed and walk around
feeding and patting the farm animals, why not get a photo with them. 

HORSE + CARRIAGE RIDES

HORSE RIDING TRAILS

Cruise around the vineyards for this one hour experience. 

Based onsite at The Farm, Hunter Valley Horses offer trail rides from 
1 hour through bush land and vineyards.

Book directly with Hunter Valley Horses +61 431 337 367
https://www.huntervalleyhorses.com.au/

https://www.nswsegway.com.au/tours/hunter-valley-wine-tour
https://www.huntervalleyhorses.com.au/

