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Located off the beaten track in

Kangarilla, in the Adelaide Hills, Anvers is

a unique venue offering award winning

architecture, floor to ceiling views, and a

spacious outdoor area, perfect for a

ceremony.

 

Where luxury and design, meet nature

and beauty, we are proud to open our

venue to host your special day.

 

 Our dining room can cater up to 130

guests seated and 200 guests for a

standing cocktail reception. 

 

Larger weddings can be accommodated,

please inquire within.

O U R  V E N U E

C O N G R A T U L A T I O N S !
 ...and thank you for considering Anvers

to host your wedding day!

 

At Anvers we are committed to creating a

memorable wedding for you and your

guests.

 

We take great pride in our seasonal

menus, estate grown wines and friendly

service and we look forward to sharing

these with you.

 

We work hard to ensure that every

couple's needs are met and your

experience is as unique as yourself.

*The information in this package is a guide only. Please let us know if you have any ideas outside

of these suggestions!





C e r e m o n y  &  R e c e p t i o n
I n c l u s i o n s

Included

Black tables and chairs (with or without white linen)

Glassware and crockery

PA System and microphone

What's Not Included
 

Venue Hire

Full day venue hire is complimentary based on a minimum

spend of:

Saturdays, Sundays & Public Holidays $22,000

Friday $20,000

Midweek $16,000

Styling elements or signage

Flowers

Menus and stationery

Personal contact via our wedding co-ordinator

Venue set up and pack down 

Exclusive use of the venue from 9 am until 12 am on the

day of your wedding 

40 White Bentwood chairs

Signing table with two chairs

Clear umbrellas if required

Toilets

Power

Water station for guests

Ceremony

Reception

A reduced minimum spend requirement is available during non
peak season (June - Sept) and for half day venue hire. Please
contact our wedding coordinator for more information.





M E N U

S E A T E D

*All dishes can be adjusted to suit dietary & allergy requirements
  Menu subject to change and supplier availability

E N T R E E  
Stracciatella, heirloom beetroots, pistachio, watercress

Market fish crudo, buttermilk, dill, avocado, cucumber

Pork & chicken terrine, boozy prunes, witlof leaves

Gnocchi, cacio e pepe

Grilled octopus, taramasalata, fennel, herbs

M A I N S  
Roast porchetta, apple, sage, pine nuts

Slow cooked lamb shoulder, cumin, eggplant, mint, yoghurt

Braised beef short rib, turnips, horseradish, stout

Wood oven chicken, mushroom, shallot, spinach

Market fish, broccolini, garlic, lemon, soy

Spiced cauliflower, hummus, golden raisins, pomegranate

Selection of petite fours

Chocolate creméux, hazelnut, brownie, honeycomb

Pear tart, frangipane, calvados cream

D E S S E R T S

S I D E S
Roast kipfler, salsa verde

Pumpkin, chilli, peanut, sour cream

Seasonal veg, miso butter, buckwheat, herbs 

S H A R E D  S T Y L E
4 hot or cold canapés

2 entrées

2 mains 

2 sides

1 dessert or cakeage

$ 1 4 0 p p

A L T E R N A T E  D R O P
4 hot or cold canapés

2 entrées

2 mains

2 sides

1 dessert or cakeage

$ 1 5 5 p p

C H E F ' S  M E N U
4 hot or cold canapés

5 course, bespoke seasonal

menu

F r o m  $ 1 8 5 p p

K I D S
Ham & pineapple or margarita pizza

Crumbed, fried chicken & chips

Simple pasta, tomato or cheese sauce

Ice cream sundae

$ 5 0 p p

V E N D O R  M E A L
1 main course & soft drinks

$ 5 0 p p

C A K E - A G E
$ 5 . 5 p p



C O C K T A I L

H O T
Panko crumbed prawn skewer, lemon aioli

Crispy ham hock, korean mayo

Buttermilk chicken, curry leaf

Cauliflower cheese croquette, whipped ricotta 

Mushroom quiche, persian feta

Lamb kofta, capsicum, yoghurt

Tofu dumplings, smoked soy

4 cold

4 hot

2 large

2 sweet (or cakeage)

1 late night snack 

$ 1 4 0 p p

M E N U

C A N A P É  D I N I N G

C O L D
Anchovy puff, whipped ricotta, chive

Betel leaf, smoked kingfish, soy, perilla

Liver parfait, focaccia, sherry, pepper

Prawn salad, corn Blini

Whipped feta, heirloom tomato, gremolata

Smoked salmon tartar, avocado, yuzu

Confit chicken salad, chilli, herbs

L A R G E
Smoked brisket, slaw, chimmi churri

Chilli soft shell crab, soft taco, asian herbs

Roast pumpkin, tabouleh, preserved lemon

Garlic mushroom slider, taleggio cheese

Meatballs, sugo, gorgonzola, polenta

S W E E T
Lemon curd tart, toasted meringue

Chocolate brownie, honeycomb

Crème fraiche mousse, seasonal fruit

Warm apple cake, spiced honey

L A T E  N I G H T  S N A C K
Whole pig sausage rolls, house ketchup

Selection of toasties

Buttermilk fried chicken, chilli crisp 

Loaded fries

Additional selections on request 

K I D S
Ham & pineapple or margarita pizza

Crumbed fried chicken & chips

Simple pasta, tomato or cheese sauce

Ice cream sundae

V E N D O R  M E A L
1 main course & soft drinks

$ 5 0 p p

$ 5 0 p p

C A K E - A G E
$ 5 . 5 p p



6  H O U R  D R I N K S  P A C K A G E

C O M M E N C I N G  P O S T

C E R E M O N Y

B E V E R A G E

R A Z O R B A C K
 R A N G E

Anvers Sparkling Pinot Chardonnay

Razorback Road Sauvignon Blanc

Razorback Road Rosé

Razorback Road Shiraz

Selection of 2 Beers

Soft Drinks

$ 9 0 p p

K I N G S W A Y
C O L L E C T I O N

Anvers Sparkling Pinot/Chardonnay

Razorback Road Sauvignon Blanc

Kingsway Chardonnay

Razorback Road Rosé

Anvers Syrah

Kingsway Shiraz

Selection of 3 Beers

Soft Drinks

$ 1 0 5 p p

B E S P O K E
Talk to us about building a premium selection

from wines across our list, as well as back

vintage wines, from our warehouse.

F r o m  $ 1 2 0 p p

P A C K A G E S

E X T E N D E D  P A C K A G E S
30 minute drinks package extension.

$ 1 0 p p

S O F T  D R I N K  O N L Y
Selection of standard soft drinks, juice, non alcoholic
beer & bubbles.

$ 4 5 p p  6 h r s

Whilst Anvers is typically a non-spirit venue, we do offer
one hour of spirit service. This may be for the post
ceremony hour or the final hour of the event.

S P I R I T S

O n  c o n s u m p t i o n

B Y O
Anvers does not accept BYO drinks for the whole party
however, If you have a special bottle or 2 that you have
been holding onto, have a chat to us and we can make an
exception. 

$ 2 5  c o r k a g e  p e r  b o t t l e

C O C K T A I L  H O U R
1 hour of simple cocktails, eg pimms & lemonade or aperol
spritz, for the post ceremony hour. Please discuss with our
team for bespoke selections. 

$ 2 8 p p

G I N  B A R
1 hour, post ceremony, of local and imported gin & tonic's
with seasonal aromatics.

$ 2 2 p p



 E X T R A S

1 hour grazing table
seasonal charcuterie, cheese, fresh breads,
dips, olives, pickles 

OYSTER BAR
$ 1 5 p p

GRAZING TABLE
$ 2 2 p p

LATE NIGHT SNACKS
$ 1 0 p p ,  p e r  s e l e c t i o n

Add any of our 'late night snacks' from the canapé
menu, to be served toward the end of the evening

HIRE EQUIPMENT

Grazing table of our favourite 
lollies, chocolates & sweets

Add an extra round of canapés, 
selected from our canapé menuADDITIONAL CANAPÉS

$ 5 p p ,  p e r  h o t ,  c o l d  o r  s w e e t  s e l e c t i o n

$ 1 0 p p ,  p e r  s u b s t a n t i a l  s e l e c t i o n

LOLLY & SWEETS TABLE
$ 1 2 p p

Whilst our menus provide a full dining experience, we
understand some families like to eat that little bit more or
have that bit more selection. You are welcome to add
extra dishes to the shared style dining menu and extra
options to the alternate drop menu

EXTRA PLATED COURSES
A L T E R N A T E  D R O P

$ 1 0 p p ,  p e r   s e l e c t i o n

 

S H A R E D  S T Y L E

$ 8 p p ,  p e r  e n t r e e / d e s s e r t

$ 1 2 p p ,  p e r  m a i n

$ 5 p p ,  p e r  s i d e d i s h

Anvers' equipment is completely at your disposal, however
if you are looking for something outside of what we have,
we are happy to hire on your behalf. Please let us know if
you had any ideas and we can pass on a quote from our
recommended suppliers 

1 hour of freshly shucked oysters
citrus    mignonette    asian dressing 



O U R  P R E F E R R E D  V E N D O R S

 CHAMPAGNE TOWER

Ever After Event Hire

The Bake Space

PHOTOGRAPHY &  V IDEO

STYL ING +  H IRE

CAKE

CELEBRANTS

DJ  &  MUS IC

Choons n Moovs
 

Him & Her Music

Loveup Weddings With Courtney
 

Clare The Celebrant

GOLD Champagne Towers

In The Mood For Love Jaz

Richelle Casson Photography

Bridget Quain Photographer

Studio Blaque

The Gathered Bunch

STAT IONERY

FLORIST

Australian Hiring Company

Wilson & Lewis Photography

Floral Eden

Botanic Poetry

Movement Productions

Olympic Party Hire



F R E Q U E N T L Y  A S K E D
Q U E S T I O N S

CAN WE HAVE JUST A CEREMONY?
Unfortunately, wedding ceremonies are only available with a reception booking.

 

CAN WE HAVE JUST A RECEPTION?
Yes, that’s fine.

 

AM I ALLOWED TO BRING IN OUTSIDE CATERERS OR BYO DRINKS?
Sorry, all catering is in house except for wedding/celebration cakes and strictly no BYO drinks.

 

WHAT IF IT RAINS?
The weather can be unpredictable at any time of the year and in the event of forecasted rain, we recommend hiring a marquee

for your ceremony. We can provide you with the additional cost for this.

 

WHAT TIME CAN MY VENDORS START SETTING UP ON THE DAY OF THE WEDDING?
Your vendors are able to come and set up from 9 am the morning of your wedding.

 

DOES THE VENUE OFFER DECORATING SERVICES?
Styling is not included, however, we can recommend one of our preferred vendors who can provide a quote for you.

 

DO YOU HAVE ANY ACCOMMODATION ONSITE?
Yes, we have a property next to the venue which can be hired that sleeps up to 10 people.

 

CAN MY PET BE PART OF THE CEREMONY?
Absolutely! 

 

ARE THERE DECORATION GUIDELINES/RESTRICTIONS?
We request that all candles are in drip enclosed containers and that nothing is nailed to the walls or hung from the ceiling. 

No table or ceremony confetti or scatters (fresh petals are permitted)

 

ARE THERE RESTRICTIONS ON WHAT KIND OF MUSIC I CAN PLAY? CAN THE VENUE

ACCOMMODATE A DJ OR LIVE BAND?
DJ’s or bands are more than welcome, however, they must adhere to any instructions issued by venue management regarding

sound levels.

 

CAN I HIRE MY OWN VENDORS (COORDINATOR, DJ, ETC.), OR MUST I SELECT FROM

A PREFERRED VENDOR LIST?
Whilst we do recommend our preferred suppliers, you’re welcome to hire your own. 

Any third-party vendors must have an ABN and provide us with a copy of their public liability insurance.

 

F R E Q U E N T L Y  A S K E D  Q U E S T I O N S



T H E  N E X T  S T E P

We'd love you to come and see our venue which is

available to view during our restaurant and cellar

door opening hours.

If you would like to arrange a time when our

wedding coordinator is present please call us to

make an appointment.

In the meantime, if you'd like some further

information about our booking process or have

any other questions at all, please feel free to get

in touch!

O P E N I N G  H O U R S

C O N T A C T  U S
t:  (+61 08) 7085 0615
e:  weddings@anvers.com.au

633 Razorback Rd
Kangarilla
SA 5127

@anverswines

F O L L O W  U S

Photos courtesy Richelle Casson Photography &
Bridget Quain Photographer

Thursday - Sunday 11.00am - 4pm


