lavender farm
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SELF-CATERING VENUE HIRE

Welcome to Warratina Lavender Farm, your
premier venue for your special occasions and
events. If you are planning a wedding, birthday,
baby shower, workshop, memorial service,
hosting a corporate function, festival, or market,
our 10-acre lavender farm provides the perfect
relaxing backdrop.

We would absolutely love to show you around the
farm and see how we can turn your dreams into
reality. We can be available during the weekdays,
weekends, and evenings, depending on what time
works best for you. We look forward to hearing
from you.

Please call or email us to book your farm tour.
Phone: (03) 5964 4650 - Mobile: 0417 589 231

Email: info@warratinalavender.com.au
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SELF-CATERING VENUE HIRE
GENERAL INFORMATION

Our facilities include:

e Access for people of all abilities (including
an accessible toilet)

e Parking for cars and coaches

e Gift shop offering a wide range of lavender
products and gifts — ask us about our
lavender gift options for your wedding
bonbonniere!

e Room for children to run and play!

e Rows of beautiful lavender, over 10,000
lavender plants!

Multiple venue options:

e The Lavender Tearoom

e The Lavender Drying Shed
e The Olive Green

o Homestead Cottage Gardens

Available Venue Hours: 7.00 am - Midnight.

Lavender Blooming Season: During blooming season from November — January, the lavender farm
is open daily to the public from 9.00 am until 5.00 pm Wednesday — Sunday. We can provide
exclusive hire during these dates IF your event occurs outside of our opening hours (For example,
your event can start at 6.00 pm). Otherwise please consider having your wedding or event on a
Monday or Tuesday when we are closed to the public and if you would like the Lavender Farm
exclusively to yourselves during the day in blooming season.

Dogs: On a leash are welcome outside & in the Shop, water bowls are located around the farm.

Photographic opportunities: There are many beautiful locations around the farm to take those
special snaps to remember your event. Of course, there are the rows of lavender as well as antique
farm machinery and the homestead gardens, complete with seasonal rose covered arch ways and
mature tree canopies. Please ask our Event Manager to show you the best locations during your tour.

Self-catering: Our venue is a self-catering venue. You will need to organise your own food and drinks
including liquor licence. If you need help, we do have some wonderful contacts. If you would like us
to recommend some catering companies or food trucks that we know will ensure your food and drink
is a standout at your event ask our Event Manager for more information.

Rubbish: Please note that all rubbish must be removed from the farm and disposed of by you once
your celebration is finished. You are welcome to arrange your own onsite skip bin for this purpose.
Please discuss this with the Event Manager.



VENUE OPTIONS

The Lavender Tearoom

Day Rate: $200 (5 hours)
Hourly: $50

Our Tearoom overlooks the rows of
lavender, with views from inside or if the
weather is fine, your guests can sit outside,
breathe in the lovely scent, and admire the
view. The Tearoom has the old-world charm
of a country Tearoom.

Seated: 30 Guests

Standing: 50 Guests
Facilities:

Full Food Safety Standard Kitchen
Commercial sinks and hand wash sinks
Service Bar

Fridges and Freezers

Commercial Coffee Machine, grinder, milk jugs — coffee beans supplied (1 bag)
Dishwashers

Oven

Microwave

Gas cook top

Cooking Utensils

Pots, Pans, Baking Trays

Commercial Toaster

Hot Water Urn — BYO tea, coffee, milk.
Cutlery

30 x Plates

30 x Bowls

A selection of glasses

Tables

Chairs

Outside Tables and Chairs

Toilets
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The Lavender Drying Shed
Unavailable during harvest season — it will be full of Lavender!
Day Rate: $50 (5 hours)
Hourly: $15

Looking for that Rustic Shed Look? Our Lavender
Drying Shed might be the space for you! It really is just
that...a tin shed with a concrete floor! Perfect for all
kinds of exhibitions, crafting, painting, or wood
carving workshops. If you might make a little mess and
want to be out of the rain, then this is your space!

Seated: 30
Standing: 50
Facilities:

v" Tables and Chairs
v"Urn, Tea and Coffee facilities can be provided.

Homestead Cottage Gardens
Day Rate: $50 (5 hours)
Hourly: $15

The homestead cottage gardens are
meticulously manicured with seasonal rose
cover arches, garden statues, bird feeders and
plenty of seated nooks for your guests to enjoy.
It is the perfect tree canopied enclosed area for
your wedding, christening or memorial
ceremony. Outdoor tables can be set up in this
area if the weather is fine or arrange your
chairs to create your perfectly secluded
wedding aisle.




The Olive Green

Day Rate: $400-$1800 (5 hours)
Hourly: $20

We have ample room for 200 guests on our farm with many
areas for food trucks, marquee, outdoor bars etc in our
grassy Olive Green. A jacaranda, chestnut and oak tree are
the centre pieces, surrounded by a square of thirty mature
olive trees, and our trailing bush gardens. This area is
perfect for markets, festivals, dog competitions, training
days and larger events like weddings that require a
marquee.

Exclusive Use

Full Venue Hire (Non-Exclusive*) — Day Rate: $400 (5 hours)
*Public will still have access to outdoor areas and toilets.

Full Venue Hire (Exclusive*) - Day Rate: $1800 (5 hours)
*There is a minimum of 5 hours for exclusive bookings.

Full Venue Hire (Exclusive*) - Day & Evening: $2000 (10 hours) — best option for weddings.

*While the farm is a working Lavender Farm, and we cannot guarantee that workers will not be
attending the lavender fields on any given day, we will do our best to ensure any work does not
interrupt your exclusive event.

Off Season: February — October (Our Winter flowering lavender may be blooming.)
Blooming Season: November - January

The Farm is only available for exclusive hire outside of the hours when the farm is closed to the
public during our Off Season. Or after 5.00 pm during Blooming Season.

Monday and Tuesdays are available all day, all year round. Exclusive use of the entire farm
includes private use of all the above venues and facilities including power for caterers.




RECOMMENDED CATERERS AND FOOD TRUCKS

You can also find more options at www.foodtrucks2u.com.au

Little Mouse Teahouse

Website: www.littlemouseteahouse.com.au

Ph: 0411 431 106

Mr Churros

Website: www.mrchurros.com.au

Ph: 0475 250 049

Farmhouse Grill and Catering

Website: www.farmhousegrillandcatering.com.au

Ph: 0488 059 926

Kebabman Catering and Food Truck

Ph: 0467 544 272

Gourmet Catering Company

Website: www.goinggourmet.com.au

Ph: 0487 700 144

Shakers on Wheels — Mobile Bar

Website: www.shakersonwheels.com.au

Email Enquiries: info@shakersonwheels.com.au

If you and your guests require accommodation, there are plenty of options close by. Please ask us if
you would like some recommendations.



