
TOUR experiences

The Tasting Lab & Cellar Door



GOOD
THINGS
COME TO
THOSE WHO
TASTE.

FROM VINE TO
MALT TO STILL. THE

TASTING LAB &
CELLAR DOOR

SHOWCASES THE
BEST OF

UNCOMMON
GROUND GROUP,

BRINGING
TOGETHER OUR

WINES, BEERS AND
SPIRITS IN ONE

RELAXED TASTING
EXPERIENCE.
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ALL GUESTS ARE REQUIRED TO SELECT THE
SAME EXPERIENCE.

A TOUR PACKAGE IS REQUIRED TO RESERVE
YOUR TASTING.

BOOKINGS MUST BE CONFIRMED AND PAID IN
ADVANCE.

GUIDED TASTINGS ARE AVAILABLE FOR
GROUPS OF UP TO 25 GUESTS. SELF GUIDED
TASTINGS ARE AVAILABLE FOR GROUPS OF
OVER 25 GUESTS.

GUIDED TASTINGS FOLLOW THE MAJORITY
SELECTION WITHIN YOUR GROUP. GUESTS
CHOOSING ALTERNATIVE TASTING PADDLES
ARE WELCOME TO EXPLORE AT THEIR OWN
PACE USING OUR SELF-GUIDED TASTING
NOTES.

ALL BOOKINGS ARE SUBJECT TO OUR TERMS &
CONDITIONS.

 

PLANNING
YOUR VISIT
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 LONDON DRY,  PINK GIN,  YUZU GIN,  SHIRAZ GIN - $25PPGIN SELECTION 

SINGLE MALT,  RYE,  TEQUILA,  MOLASSES - $30PPPREMIUM SELECTION 

LIMONCELLO,  BUTTERSCOTCH,  BLACK RASPBERRY,  COFFEE) - $22PPLIQUEUR SELECTION  

SHIRAZ GIN, ABSINTHE, LIMONCELLO, SINGLE MALT - $25PPSIGNATURE SELECTION 

CLASSIC WHITE, CHARDONNAY,  ROSE,  SHIRAZ - $10PPSPARKLING WINE  SELECTION

SAUVIGNON BLANC, CHARDONNAY, CHENIN, ROSE - $10PPWHITE WINE SELECTION

LIGHT RED, CLASSIC RED, VIGNACOURT SHIRAZ,  CABERNET - $10PPRED WINE SELECTION

SEASONAL SELECTION - $18PPBEER SELECTION

HARD LEMON, GINGER BEER , CIDER, SELTZER - $20PPREADY BREW SELECTION

CLASSIC SPARKLING, CLASSIC WHITE, CLASSIC RED, CLASSIC ROSE - $10PPHOUSE WINE SELECTION

CELLAR DOOR
EXPERIENCES
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GUIDED TASTINGS 

SHARED CHARCUTERIE TASTING PLATTER +$15PP - 3 CHEESES, CURED SALAMI, MARINATED OLIVES, STUFFED BAGUETTES, FRUITS, DIPS.ADD

*TASTING PRICE PER PERSON REDEEMABLE ON TAKE AWAY PURCHASES. 
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OPTION 1.
SCHOONER DRINK TOKEN (BEER, HOUSE

WINE OR SOFT DRINK)
SHARED SMOKEHOUSE PLATTERS.

$40PP

OPTION 2.
SHARED SMOKEHOUSE PLATTERS ONLY

$30PP

MENU OPTIONS  - DESIGNED TO SHARE

1) 
BRISKET SLIDERS WITH MARINATED SLAW

SMOKY BBQ CHICKEN WINGS
SMOKED SWEET CORN

ARANCINI
CHIPS

CHEESE, BREAD & DIPS 

2) 
GOURMET SAUSAGES

SMOKY BBQ CHICKEN WINGS
BRISKET

SMOKED SWEET CORN
SLAW

CHIPS 
CHEESE, BREAD & DIPS

SMOKEHOUSE
LUNCH

A CASUAL DINING OPTION, FOR GROUPS ON THE GO. 
MINIMUM 20 GUESTS. 

SERVED IN THE MARQUEE
MAXIMUM STAY - 90 MINUTES.



SHARED SMOKEHOUSE LUNCH FEAST
1 X BOTTLE HOUSE WINE BETWEEN 3 X GUESTS. 

MENU: 
MAINS

SLOW COOKED HONEY BUTTER GARLIC PORK LOIN. 
SAUTEED BABY CARROTS, ZUCCHINI, ROAST CHERRY TOMATOES,
GINGER SOY SAUCE.
BAKED CHEESY LEMON & HERB GARLIC PRAWNS WITH TOASTED OLIVE
OIL HERB BAGUETTES, CREAM LEMON DRESSING, BEAN SPROUTS.
SLOW COOKED WORCESTERSHIRE & BALSAMIC REDUCTION BRISKET
WITH WHITE WINE VINAIGRETTE SLAW.

SIDES
OVEN ROASTED POTATOES WITH EVOO & FRESH HERBS.
BLISTERED CARROTS, GOATS CURD, CRISPY CHILLI OIL.
HOUSE GARLIC BREAD ON FRENCH BAGUETTE.
CAPRESE SALAD, ROMA TOMATO, BUFFALO MOZZARELLA, FRESH
BASIL, MESCLUN, EVOO, BALSAMIC GLAZE.
OLIVIER SALAD, POTATOES, CARROTS, GREEN PEAS, CELERY, BOILED
EGGS, RED ONION, MAYONNAISE DRESSING.

LONG 
LUNCH

MINIMUM 20 GUESTS. 
SERVED IN THE LAKEHOUSE OR MARQUEE 
MAXIMUM STAY - 2 HOURS.
$70PP
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THE
GROUNDS
ARE CALLING.

EXPERIENCES@OAKOVERGROUNDS.COM.AUE-MAIL:

WWW.OAKOVERGOUNDS.COM.AUWEBSITE:



1 .  Booking Your Visit
Tentative bookings wil l  be held for 24 hours.  I f  conf irmation is not received within this period,  the booking may be released.
To secure your booking, a $200 credit card pre-authorisation and a copy of a val id government-issued photo ID are required.  No charges wil l  be made to your card unless permitted under these Terms & Conditions.
No pre-authorisation = No booking.
All  guests must be on one of the packages in this guide to reserve as space at Oakover Grounds.

2. Approved Transport Providers
To help ensure a safe and enjoyable experience for al l  guests,  Oakover Grounds only accepts party buses operated by transport providers that are current registered members of BusWA and comply with the Swan Valley
Liquor Accord Code of Conduct .
It  is  the organiser's responsibil ity to ensure their chosen bus company is BusWA registered before arrival .
Oakover Grounds reserves the right to refuse entry to any group arriving with a non-compliant transport provider.  Such bookings wil l  be treated as cancellations and cancellation fees may apply.

3. Cancellations
Cancellations made within 48 hours of the booking time wil l  incur a $200 cancellation fee.

4. Conf irmation of Guest Numbers
Your reservation is made for a specif ic number of guests.
Final guest numbers must be conf irmed by email  7 days prior to your booking. No changes can be made after this t ime.

5. Refusal of Entry & Service
Oakover Grounds reserves the right to refuse entry and/or service to an individual or an entire group.

Reasons for refusal include, but are not l imited to:
Intoxication or signs of excessive alcohol consumption.
Aggressive,  abusive,  offensive or anti-social  behaviour.
Failure to comply with venue policies or lawful directions f rom staff .
Failure to produce valid photo identif ication when requested. (Accepted ID includes a driver's l icence,  passport or proof of age card.)
Minors not accompanied by a parent or legal guardian where required.
Arrival  via a non-compliant transport provider.
Bringing external alcohol onto the premises or attempting to conceal alcoholic beverages.
Possession or use of i l l icit  substances.
Vomiting, urinating or defecating anywhere other than designated facil it ies.
Any behaviour that compromises the safety,  comfort or enjoyment of other patrons or staff .

Where appropriate,  Oakover Grounds may notify the relevant bus operator,  neighbouring venues and/or the Swan Valley Liquor Enforcement Unit of any serious incidents.
Guests may be requested to consent to bag inspections upon arrival .  Fai lure to comply with reasonable directions f rom venue staff  may result in refusal of entry or removal f rom the premises.
Any guest or group removed f rom the venue for the reasons above wil l  not be entit led to a refund.

6. Late Arrival & No Shows
Groups arriving more than 15 minutes after their scheduled booking time, or fai l ing to arrive,  may have their booking treated as a cancellation and applicable fees wil l  apply.

7. Pre-Paid Packages
Pre-paid food, beverage or experience packages are non-refundable where a booking is cancelled,  results in a no-show, or entry/service is refused under these Terms & Conditions.

8. Damage, Cleaning & Liability
The booking organiser accepts responsibil ity for any loss,  damage or excessive cleaning required as a result of the conduct of their group.
This includes damage to venue property,  furniture,  f itt ings,  landscaping or equipment,  as well  as costs associated with theft ,  excessive cleaning or disruption caused by the booking.
Oakover Grounds reserves the right to recover these costs by charging the nominated credit card provided at the time of booking.
While every reasonable care is taken with guests'  personal belongings,  Oakover Grounds accepts no responsibil ity for lost ,  stolen or damaged property before,  during or after the booking.

9. Venue Access
Guests must remain within the areas al located to their booking and must not enter spaces reserved for private functions or restricted operational areas.
While every effort wil l  be made to accommodate booking location requests,  seating locations and experiences may be subject to weather conditions,  operational requirements and venue capacity.

These Terms & Conditions are designed to ensure a safe,  respectful and enjoyable experience for al l  guests visit ing Oakover Grounds.  We appreciate your cooperation and look forward to welcoming your group.

T’s & C’s
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