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Contact Events Manager 27 Uren Rd, Krowera
Events @ The Grove Gippsland 0492 015 022 - events@thegrovegippsland.com Victoria 3945



About Us

The Grove Gippsland is a destination

wedding venue an easy 90 minute

drive from Melbourne CBD in South
Gippsland offering a complete

wedding service.

You will find stunning outdoor sites

and acres of space Our dinning

space has warm timber tones and
floor to ceiling glass bi-fold doors
overlooking the neighbouring rolling
hills.

Our team of experienced industry
professionals are on hand and
dedicated in making your event

amazing.




The Food

Smoked $65pp
Meat
Pulled pork
Southern fried chicken strips
Cheese & jalapeno beef sausages

Sides
Sriracha maple slaw
Cajun onion rings
House rubbed chips
Milk buns
Pickles
Dipping sauces

Dessert
Chef’s Selection of Sorbet

*Subject to seasonal change

Traditional $75pp
Entree
Choose two - one from each section

One from this list
Lamb kofta, feta, capsicum coulis, labneh (GF)
Crispy fried calamari, chilli salt, lime aioli, rocket

One from this list
Caprese salad, balsamic pearls, sourdough,olive oil (V)
Prawn salad with lemon and dill dressing (GF)

Main

Slow cooked lamb shoulder - roast capsicum coulis

Greek salad

Italian chicken breast - basil pesto
Rocket and pear salad

Kipfler Roast Potatoes

Traditional + Desert $85pp
Entree
Choose two - one from each section

One from this list
Lamb kofta, feta, capsicum coulis, labneh (GF)
Crispy fried calamari, chilli salt, lime aioli, rocket

One from this list
Caprese salad, balsamic pearls, sourdough.olive oil (V)
Prawn salad with lemon and dill dressing (GF)

Main
Slow cooked lamb shoulder - roast capsicum coulis
Greek salad
[talian chicken breast - basil pesto
Rocket and pear salad

Kipfler Roast Potatoes
Desert - Chose one

Dark chocolate mousse, hazelnut praline, double cream
White chocolate panna cotta with salted caramel and biscoff crumb .
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The Venue o s

Our adaptable spaces means you can
letyour creative talents go wild. We
have space up to 120 sit down and
250 roaming.




The Drinks

Ask us about drinks.

*Subject to seasonal change

House Wine
Pinot Noir / Pinot Gris / Prosecco
Beer
Great Northern /Cascade light
Carlton Dry / One Beer of your choice

Wine
Pinot Noir / Pinot Gris/ Prosecco / Shiraz
Beer / Cider
Great Northern /Cascade light
Carlton Dry / One Beer of your choice / Apple
Cider

Wine (Chose 5 wines from the below)
Pinot Noir / Pinot Gris / Prosecco / Shiraz
Moscato / Rose / SavW Blanc
Beer / Cider

Great Northern /Cascade light

Carlton Dry / One Beer of your choice

/ Apple & Pear Cider
Vodka / Bourbon / Scotch / Gin / Tequila / Whiskey






