
Home o f  f i ne  w ine ,  food  and  en te r ta inment

Starters

Minimum No. of guests 80      Maximum No. of guests 300.
7.00 pm - midnight (or by arrangement)

Spit roast pork or lamb served with apple, mint sauce & tradtional gravy
Whole snapper marinated and baked with white wine reduction cream sauce
Steamed mussels in Thai spices
Golden sherry and soy marinated chicken with roasted sesame seed

Mains

Salads/Vegetables

Dessert

Tea/Coffee

Wines

Band

Toasted almond and hazelnut meringué rolls served with a citrus mousse. Double white chocolate 
passionfruit cheesecake served with Vilagrad’s caramel sauce, whipped cream, yoghurt & fresh tropical fruit
salad

Mix green garden salad with Vilagrad French dressing
Greek salad with marinated fetta, olives, penne pasta with roasted aubergines, peppers, and garlic, 
sundried tomatos, pine nuts, cocktail tomatoes & fresh shredded parmesan served with a Vilagrad
Italian tomatoe and basil dressing
Spanish salad with julienne carrot and beetroot, chick peas, finley diced celery,  spring onion, coriander, 
ginger mixed with Vilagrad roasted spiced nuts, fried parsnip flakes and Vilagrad Spanish dressing
Indian lentils with coriander, cumin and curry spices. Roasties (kumara, pumpkin, and gourmet potato)
Steamed garden vegetables served with Thai coconut cream white wine sauce.
Condiments including, pesto, tapanade, relishes, chutnies and a selection of fresh baked breads

Gourmet cheese board. Selection of premium cheeses , breads, (havarti, blue vein, aged port & cheddar 
cheese), selection of crackers, deli cured meats and dried fruits, home smoked chicken and salmon, 
dips and fresh fruit

Freshly ground Origin coffee and tea selection

Assorted bread and dips platters. Smoked Salmon vol-u-vents, Italian savouries,
hummus, samosa, spring rolls, toasted focaccia and mini pizzas

Cheeseboard

Chardonnay     Sauvignon Blanc     Chardonnay Traminer     Cabernet/Merlot     Pinot Noir     Vesna Cuveé
Tawny and Vintage Ports. Priced from $7-$9 per glass or from $27 per bottle. Also full bar facilities available
 including bottled and tap beer, selection of juices softdrinks and spirits.

Our resident band “3 Brothers Band” is available. Price on application. Visit www.3brothers.co.nz

Cost
Venue Hire $600 + $52 per person + GST. Pricing does not include drinks or band
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Enjoy a fun filled night at Vilagrad. Sample our award winning wines and Mediterranean cuisine under vines planted
a century ago. Summer or winter, Vilagrads will make you occasion an unforgettable experience.

Conference Dinner Package

Find us at 702 Rukuhia Rd, R.D2 Ohaupo, Hamilton  www.vilagradwines.co.nz

Sunday Lunches   Conferences  Xmas Parties   Weddings   Harvest Festival   Wine Tastings   Functions


