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Nestled upon 100 acres of rolling countryside,
Hunter Farm offers an unparalleled blend of
rustic charm and modern comfort. With
stunning views from Cellar Door, and Bistro,
guests can fully immerse themselves in the
beauty of our 55-year-old vineyard

Supporting Local 
Hunter Farm supports local
businesses and provide the best of
local produce from our 4 Pines
bistro, including local wines also
sold at our Cellar Door. 
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Hunter Wine Country



What makes Hunter Farm so different?
Heritage + Quality: Our 55-year-old vineyard is a testament to our
commitment to quality and tradition.
Support for Local Businesses: We are dedicated to supporting
local producers, ensuring that our guests enjoy the freshest and
finest local products.
Comprehensive Experience: From accommodation to dining and
wine tasting, Hunter Farm offers a holistic experience for guests.
Scenic Beauty: The natural beauty of Hunter Farm provides a
serene and picturesque backdrop, perfect for relaxation and
enjoyment.
Family-Owned + Operated: The Helé Family’s multi-generational
involvement in the day-to-day operations ensures a personal touch
and attention to detail in all aspects of the guest experience.

Hunter Farm is not just a destination; it’s an experience. 

WELCOME



Relax with a range of different room types to suit all requirements
and budgets 

Independently ranked by TripAdvisor as the #1 resort and ‘best 4 star hotel’
in Pokolbin + Winner of Travellers’ Choice Award now for 6 years running...

B e d  s t y l e s ,  R o o m s  +  C o t t a g e s
H u n t e r  R o o m  =  Q u e e n  &  2  S i n g l e s     1 0

K i n g  R o o m  =  K i n g  o r  T w i n            2 0

S p a  C o t t a g e  =  K i n g                   4

2  B e d r o o m  C o t t a g e                    1

1  Q u e e n  +  2  S i n g l e s  o r ;  

1  Q u e e n  +  1  K i n g  R o o m                                                   

T o t a l  A v a i l a b l e  B e d r o o m s         3 6
H O T E L  F E A T U R E S

t e n n i s  c o u r t         O u t d o o r  p o o l       F r e e  S t a r l i n k  W I f i

Leave the car at
home

Accommodation



Conference
FULL DAY DELEGATE PACKAGE

$65PP
Arrival Tea and Coffee (available all
day)
Morning Tea - a different selection
at each break.
Use of the main conference room
from 8:30am to 5:30pm 
Room Facil it ies Include water, 2 x
Flipcharts, Butchers Paper, Markers,
Data Projector, Screens, Pens, Pads
and mentos.  
Lunch: including Soft Drink
Afternoon Tea  
Onsite coordinator to assist with
questions

HALF DAY DELEGATE PACKAGE
$55PP

Arrival Tea and Coffee (available all
day)
Morning Tea OR afternoon Tea
(pending time requested)
Use of the main conference room
from 8:30am - 1:00pm or 12:00pm to
5:30pm 
Room Facil it ies Include water, 2 x
Flipcharts, Butchers Paper, Markers,
Data Projector, Screens, Pens, Pads
and menthos.  
Lunch: including Soft Drink
Onsite coordinator to assist with
questions

Vineyard Room

Wine Theatre

Gallery



RESTAURANT 
& TAPROOM 



P I Z Z A  S H A R E $ 3 5 P P  

Enjoy the Chefs selection of Pizza's, Salad
and garlic bread served to the center of the
table for a relaxing casual lunch or dinner. 

B B Q  B U F F E T  $ 5 0 P P  

A L T E R N A T E  D R O P

A range of BBQ meats, salads, sides and
condiments with upgrades for desserts and

more to add. 

Choose between two or three course
alternate drop menu for a formal dinner in

either of our function spaces.

B R E A K F A S T  
Included daily in your accommodation, if

you aren't staying with us you are
welcome to dine for breakfast. Buffet

options are available for larger groups.  

D I N I N G  A S  A
C O N F E R E N C E  G R O U P



N O M A D I C    |    2 4

B E V E R A G E  O P T I O N S

B A R  T A B

C A S H  B A R

B E V E R A G E  P A C K A G E

 

Sparkling
Cuvee – First Creek
Sparkling Moscato – Hunter Farm 

White
The tractor – Hunter Farm
Pinot Grigio – Hunter Farm 

Reds
Cabernets - Hunter Farm
Shiraz – Hunter Farm 

Tap Beer: 
Pacific Ale (MID)
New World Pale Ale
Draught Kolsch Style Ale 
Pale Ale

Sommersby Cider 
Soft drinks & Juice 
Pepsi post mix products

H O U S E  D R I N K S

3 h  $ 4 5 p p  |  4 h r  $ 5 5 p p  |  5 h r  $ 6 5 p p



FEATURES

A range of group activities onsite to suit every group size boost
your staff motivation, productivity and staff moral.   

AT THE FARM

Incentives
catering from 10-500 delegates



C O M P L E T E  H U N T E R

F A R M   

‘Wine Marriage’ lunch (including wine

tutorial, tasting and blending

exercises)

Guests enjoy a tasting plate lunch

where the main includes 4 individual

dishes. Each dish is matched to a

premium Hunter Valley wine, which

has been especially selected to

complement the dishes. 

During the lunch our Cellar master

will conduct a tutorial which follows

on from the days activities and

includes tasting, food matching and

blending exercises. 

At completion of the day guests

receive a personalised Hunter Valley

Wine School Certificate. 

Experience



G R A P E  S T O M P I N G &

B A R R E L  R O L L I N G

$ 6 0 P P  

Compete in teams to see who can

squish the grapes in their barrel

the quickest to fill up a bottle of

wine with the grape juice. 

This age old tradition in the

Hunter Valley is a big hit for all

groups. 

Finish off with barrel rolling to

really get your competitive side

out working in teams to do relays.

This activity will really get you

moving outdoors and working as

a team to cheer on your

colleagues. 

Top off a great experience with a

wine tasting in our cellar door,

why not add a cheese tasting of

local Hunter Valley Cheeses.



B E E R  R A C K

&  T A L K

$ 2 5 P P

Start your evening or

afternoon off with a tasting

rack from our 4 Pines tap

room overlooking the beautiful

Hunter Valley Vines while one

of our expert staff explain the

process of the beer and the

individual flavours of each

style. 

Each rack includes 4 fresh 4

Pines tap products.  



candymaking, pizza classes,

cooking schools

E N J O Y  O N E  O F  O U R  M A N Y

A T  T H E  F A R M  



1 CANDY MAKING $70PP
Learn how to make
marshmallow to add to
your Rocky Road, and
peanut brittle techniques
for great take home
recipes

2 PIZZA MAKING $70PP
Learn how to roll the
dough for your pizza with
this hands on class and
anjoy what you made as
lunch or dinner. 

4 WINE SCHOOL $40PP

join our cellar door staff for
a blending experience to
learn how to turn a
semillon, to a sem sav
blanc and more. 

3 COOKING SCHOOL $200PP
enjoy a hands on experience
with our head Chef to learn
how to make a range of
canapes with skills you can
take home to be the next big
hit at your next function. 



H u n t e r  V a l l e y  R e s o r t  +  F a r m  i n c o r p o r a t e s  

H u n t e r  A d v e n t u r e  C e n t r e  
a n d  

H u n t e r  F a r m  &  H o r s e  R i d i n g
 

a l l  b a s e d  o n s i t e  t o  o f f e r  a  l a r g e  r a n g e  o f  a c t i v i t i e s  t o

s u i t  e v e r y  g r o u p  a n d  b u d g e t

Segway tours
Seg-lympics

Archery
Axe throwing

Laser Clay Shooting
Horse riding

Feeding farm animals
Electric bikes

& More..

Team Building



w w w . h u n t e r r e s o r t . c o m



F o r  a  t a i l o r e d  p r o p o s a l  t o  m e e t  y o u r
s p e c i f i c  e v e n t  o b j e c t i v e s  p l e a s e

c o n t a c t  u s

events@huntervalley.com.au
www.huntervalley.com.au

P: (02) 4998 7222 M: 0406 220030

Contact


