
   
 standard beverage package
 
 
 
Includes a choice of: 
Wine: 1 sparkling + 1 white + 1 red 
Beer: Hahn Premium, Hahn Light  
Orange juice & soft drinks 
 
time / cost
3 hrs	 $40 
4 hrs	 $45 
5 hrs	 $50 
 
Sparkling toast additional $8  
 
 
sparkling wine 
	 				  
NV The Duchess, Sparkling, SA 
NV Imprint, Sparkling, VIC 
NV Cantine Regie, Prosecco Ex Dry, Veneto, Italy 
NV YarraBurn Premium, Cuvee Brut, Yarra Valley, VIC						       
 
white wine 
 
08 Clyde Park, Sauvignon Blanc, Geelong, VIC 
09 Hunky Dory, Biodynamic Sauvignon Blanc, Marlborough, NZ 
08 Capel Vale Debut, Unwooded Chardonnay, WA 
09 Krinklewood Wild White, Biodynamic Verdelho, Hunter Valley, NSW 
 
red wine 
 
08 Capel Vale Debut, Pinot Noir, WA 
06 Capel Vale Debut, Cabernet Merlot, WA  
05 Krinklewood Wild Red, Biodynamic Shiraz, Hunter Valley, NSW 
 
Please note all wines are subject to availability. 



   
 rosebud beverage package
 
 
 
Includes a choice of: 
Wine: 1 sparkling + 1 white + 1 red 
Beer: Pure Blonde, Super Bock Premium Lager and Cascade Light. 
Orange juice & soft drinks 
 
time / cost
3 hrs	 $45 
4 hrs	 $50 
5 hrs	 $55 
 
Sparkling toast additional $11 
 
sparkling wine 
	 				  
NV Chandon, Yarra Valley, VIC 
NV Deutz, Cuvee, Marlborough, NZ 
NV Grandin Methode Traditionnelle, Brut, Loire Valley, France 
NV Grandin Methode Traditionnelle, Rose, Loire Valley, France						       
 
white wine 
 
08 Staete Landt, Sauvignon Blanc, Marlborough, NZ 
08 Huia, Sauvignon Blanc, Marlborough, NZ 
09 Krinklewood, Biodynamic Semillon, Hunter Valley NSW 
08 Neagles Rock, Riesling, Clare Valley, SA 
07 Domaine Joseph Cattin, Pinot Gris, Alsace, France 
07 Stella Bella, Chardonnay, Margaret River, WA 
06 Torres Gran Vina Sol, Chardonnay, Penedes, Spain 
 
red wine 
 
06 Joseph Drouhin, Laforet Bourgogne Rouge, Burgundy, France  
08 Te Kairanga Estate, Pinot Noir, Martinborough, NZ 
06 Mt Pilot Estate, Cabernet Sauvignon, Beechworth, VIC 
06 Krinklewood, Biodynamic Shiraz, Hunter Valley, NSW 
06 Pepper Tree, Shiraz, Hunter Valley, NSW 
08 Innocent Bystander, Biodynamic Pinot Rose, Yarra Valley, VIC 
 
Please note all wines are subject to availability. 



   
 premium (sommeliers choice) beverage package
 
 
The sommeliers choice beverage package is a must for those with an appreciation of fine wine. Rosebud offers you a 
complementary consultation with our sommelier, who will offer professional advice to ensure you select the perfect wines to 
complement your menu selection and personal tastes. 
 
Includes a choice of: 
Wine: 1 champagne + 1 white + 1 red + 1 dessert 
Beer: 2 full strength beers + 1 light beer  
Orange juice & soft drinks 
 
time / cost
3 hrs	 $95 
4 hrs	 $100 
5 hrs	 $105 
 
Champagne toast additional $18 
 
champagne	  
	NV Drapier, Carte D’or, Reims, France
NV Gatinois, Ay, France 
NV Pol Roger, Epernay , France 
NV Vincent D’ Astree, Premier Cru, Epernay, France					      
 
white wine 
06 Hugel, Gentil Riesling, Alsace, France 
08 Mesh, Riesling, Eden Valley, SA  
05 Pfaffenheim, Gewurztraminer, Alsace, France 
07 Sella & Mosca, Monteoro Vermentino DOCG, Sardinia, Italy 
07 Albino Armani, Pinot Grigio, Veneto, Italy  
07 Schloss Gobelsburg, Gruner Veltliner Messwein, Kamptal, Austria 
06 Lucien Albrecht, Pinot Gris Reserve, Alsace, France 
08 Phillip Shaw, No 19 Sauvignon Blanc, Orange, NSW 
05 Balnaves of Coonawarra, Chardonnay, SA  
07 Kooyong, Clonale Chardonnay, Mornington Peninsula, VIC 
06 Jean-Marc Brocard, Chablis “Saint Claire”
 
red wine 
07 Ata Rangi, Crimson Pinot Noir, Martinborough, NZ 
06 Louis Jadot, Bourgogne Rouge Pinot Noir, Beaune, Burgandy, France 
07 Giant Steps, Sexton Vineyard Merlot, Yarra Valley, VIC 
06 Danzante, Chianti DOCG, Italy 
05 Tim Adams, Cabernet Sauvignon, Clare Valley, SA 
08 Kawarau Estate, Pinot Noir, Central Otago, NZ 
05 De Martino, Cabernet Sauvignon, Maipo Valley, Chile  
06 COS, Nero D’Avola, Sicilia, Italy 
04 Torres Gran Coronas, Cabernet Tempranillo, Rioja, Spain   
05 Cosme Palacio, Tempranillo, Rioja, Spain 
05 Hollick, Wrattonbuly Shiraz, Coonawarra, SA 
06 Te Mata, Woodthorpe Vineyard Syrah, Hawkes Bay, NZ 
06 Paul Jaboulet, Crozes Hermitage Les Jalets, Rhone, France 
 
dessert wine
04 Chateau Du Cros, Botrytis Semillon, Loupiac Bordeaux, France 
06 Chateau La Roque, Clos des Benedictins, Languedoc, France
07 Noble One, Botrytis Semillon, Riverina, NSW 
 
Please note all wines are subject to availability. 


