
The perfect place to celebrate

Christmas Parties / Corporate Lunch Package
 2017



With over 20 years experience, the family and staff at Vilagrad Winery know how 
to make your function a memorable occasion.

Vilagrad Winery has a unique Mediterranean style atmosphere.  Lose yourself in 
our historic buildings,  authentic original cellar and admire our 100 year old 
grapevines growing throughout the restaurant flowing to our newly built
Mediterranean style courtyards.

A fully heated /air conditioned venue means you and your guests will be relaxed 
and comfortable.

We have plenty of offstreet parking, and bus parking available.  We are 
conveniently located 15 minutes from the city centre and within 15 minutes of 
Hamilton Airport and Mystery Creek.

For added convenience we have onsite accommodation less than a minutes 
walk from the winery.

Vilagrads exudes a unique sense of history, charm and style to every occasion 
and our team is dedicated  to ensuring your event will run smoothly.  

At Vilagrad Winery we pride ourselves on providing a unique atmosphere with a 
strong emphasis on award winning food, wine, and entertainment.

We look forward to hosting your event,

From the Nooyen family and team  at 
Vilagrad Winery.
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Christmas Parties
The perfect place to celebrate

Mediterranean four course Banquet

Live Music
Party the night away to the sounds of the 3 Brothers Show Band
Time

Dates
NOV: Fri 24th, Sat 25th
DEC: Fri 1st, 8th, 15th
         Sat 2nd, 9th, 16th

7pm - Midnight

Onsite Accommodation 
 onsite vineyard accommodation

This is one night you do not want to miss! Enjoy our exquisite mediterranean cuisine with our 
award winning wines.  Party the night away to our very own 3 Brothers Band. Spaces are filling 
fast so be sure to book today- the perfect way to celebrate in style at Vilagrad Winery.

only $89
per head

Vilagrad platter to start.
Whole Spit roast pork rubbed in spices with spiced crackle, served with cinnamon and apple sauce 
and traditional gravy. (GF, DF) Chicken baked in sweet chilli coconut sauce with apricot and mixed 
herb stuffing.  Roasted Sirloin rubbed in a horseradish mustard. (GF, DF) Fresh whole baked fish and 
steamed mussels served with sauteed bok choy, mushrooms and red cabbage with white wine coconut 
cream. (GF, DF) Selection of steamed garden veges with a croatian roasted pepper sauce. (GF, DF)
Roasted agria potatoes coated in parmesan cheese, garlic oil and rosemary. Mixed lettuce salad with 
Vilagrad sauce. (GF, DF) Vilagrad Spanish salad with crisp garden vegetables. (published by Cuisine) 
(GF, DF) Indian lentils with tomato, cumin, coriander and ginger (GF, DF). Homemade relishes & chutneys.
Selection of fresh, locally made breads.
Citrus mousse meringue. Wild berry & blueberry chocolate tart.
Vilagrad's caramel sauce, cream, yoghurt & black doris plums.

Amazing Gourmet cheese board to finish and selection of teas and freshly ground coffee



Corporate Lunches
The perfect place to celebrate

Cant make the Christmas Parties?  Why not book in for a corporate lunch?  bring your work-
place to us and let us look after you and your team for the afternoon.

 & 

We have plenty of space for team building activities
Ask about adding on a wine tour and tasting- perfect for corporate groups
We are also happy to arrange exclusive use of the venue for larger groups on alternative 
dates.

Enjoy our mouth watering Mediterranean Banquet

Corporate Lunches
12pm -4pm

,   

$44.50

Spit roast pork & lamb served with apple & mint & Vilagrad gravy.
Fresh whole fish marinated and baked served with white wine coconut cream reduction 
sauce with side of bok choy, mushrooms, red and white cabbage (GF, DF)
European salads and hot vegetable dishes.
Mixed lettuce salad with Vilagrad French dressing (GF, DF).
Vilagrad Spanish Salad with crisp garden vegetables (published by Cuisine) (GF, DF).  
Roast agria potatoes with rosemary, garlic and parmesan cheese.
Indian lentils with tomato, cumin, coriander and ginger (GF, DF).
Steamed garden vegetables in a roasted red capsicum sauce. (GF, DF)
Selection of fresh breads, relishes, chutneys etc...
Chef's cake of the day served with fresh whipped cream, black dorris plums, yoghurt and 
Vilagrad's homemade caramel sauce.
Gluten free option available upon request

Tea/Coffee  (fresh ground coffee and herbal tea selection).

Friday 1st, 8th, & 15th December



Sparkling Wines
Sparkling Charminer (medium)
Chardonnay / Pinot Noir (dry)
White Wines
Charminer (medium)

Pinot Gris
Red Wines
Mt Pirongia Pinot Noir
Mt Pirongia Cabernet Merlot
Dessert Wines
Vintage Port
Tawny Port (10 year old)

Beer by the Glass
Waikato

Beer by the Bottle
Heineken, Steinlager Pure

Amstel Light, Export Citris
Corona
Good George
Amber Ale, Sparkling Ale, IPA
Dorris Plum Cider
Spirits 
Double

Juice Glass Orange, Grape, Apple, 
Pinapple, Cranberry, Tomato
Soft Drinks
Sprite, Coke, L&P, & diet options
Lemon, lime and bitters
Ginger Beer

Coffee A selection available, please enquire at bar

Restaurant Wine List
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Gisborne Chardonnay
(Ormond Rd)
The nose is layered with hazelnut, 
almond and tropical melon aromas. 
Fermented in oak the palate reveals 
mandarin with hints of ripe grapefruit.
A perfect balance of fruit and oak.

Gisborne Gewurztraminer
(Whareata Rd) 
This gewurztraminer has perfumed  
rose petal aromas, ripe passionfruit

Our 3 Brothers 
Winery selection

These award winning wines are hand
harvested and produced on the
premises, collecting an impressive
72 medals and awards
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and lychee flavors with a spicy
cinnamon medium finish.

9.0

3 Brothers Sauvignon Blanc

Shunters Yard 9.0
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Stoke Dark 9.0

Single 6.5
Premium from 9.0
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 Call our office today 07 825 2893 to make your booking


