
 

 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Events at 
 Farmhouse 

 



 

 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 

The Farmhouse 
Story 

Since opening Farmhouse in 2017, in the much loved site of 

Farmer Joe’s, we have hosted engagement parties, small 

unique weddings, christenings, 50th birthdays, product 

launches, press conferences, wakes & even an auction or 

two. Please email us on events@farmhousekedron.com.au if 

you would like us to contact you to discuss your special 

event. 

 



 

 

 
 

Event Spaces (done) 
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The Farmhouse Hall 

Our largest and most versatile event space,  
The Farmhouse Hall, can host a variety of events with up-to 
100 guests. The Farmhouse hall can also be combined with 
the Verandah, expanding your event space and increasing 
capacity up-to 140 guests. Fitted with air-conditioning and 

heating to ensure comfort, this space is ideal for large 
celebrations of all kinds. 

 
 

 



 

 

 
    
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

The Verandah 

Located outside at the front of Farmhouse, The Verandah 
offers a rustic, woody feel. a moody ambience can be 
achieved especially in the evenings making the space 

Perfect for intimate events that transition from day to 
night. The Verandah can also be combined with  

the farmhouse hall to increase your event space and 
capacity. 



 

 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 

 
 
 
 

 

Farmhouse Private Dining 

Farmhouse Private Dining is specifically 
tailored to exclusive sit-down dinners with 12 to 
14 people. This space offers the ideal atmosphere 

for birthdays, product launches or an intimate 
celebration. Hosted by the Chef in the heart of 

Farmhouse with a three course dinner, this space 
is ideal for your most special occasions. 

 
 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Miss Sophia’s 
 Breakfast Nook 

 
Located right next door to Farmhouse,  

The Miss Sophia’s Breakfast Nook is the perfect 
spot for a casual yet private breakfast for 8 to 

10 people. Available from 7am until 11am on 
weekdays with the Farmhouse À la carte menu, 

this space is ideal for any morning celebration, a 
group brunch or corporate breakfast meeting. 

 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Catering 

 

 

 

(Upon Request) 

 

 



 

 

Capacities 
 

 

 

 
Base Prices 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
Event Spaces 

 
Cocktail    Banquet    Theatre     Sit Down 

 
The Farmhouse Hall 

 

     
      100              70                30                70 

 
The Verandah 

       
       40               20                30                30  
 

 
The Hall & Verandah Combined 
 

 
     140               90                60              100 

 
Farmhouse Private dining Room 

       
        ~                 ~                  ~                 14  
 

 
Miss Sophia’s Breakfast Nook 

 

 
        ~                 ~                  ~                 10 

 
Farmhouse Pop-up (catering) 

 

                                                                   
     100               70                 ~                  ~               

The Farmhouse Hall & The Verandah 

Hiring the Farmhouse Hall, The Verandah or both spaces for your event 
will incur a minimum spend of $5000 which includes food, beverages & 

appropriate level of staffing.* 

Hiring the Farmhouse Private Dining room will incur a set cost of $75 
per head with a minimum of 12 people in lieu of a minimum spend. This 

price includes the space hire and a three course dinner hosted by the 
chef. All costs thereafter will be per the Farmhouse Beverage & 

Alcohol Menu. 

Farmhouse Private Dining Room 

Miss Sophia’s Breakfast Nook 

Hiring the Miss Sophia’s Breakfast Nook will incur a space hire cost of 
$250 for three hours in lieu of a minimum spend. All costs thereafter 

will be per the Farmhouse À la carte menu. 

*Not including security, cocktail makers or serving chefs. 



 

 

 

MENU 
Packages (done)  

 
 
 

 
 
 

 

MENU 
     

 

PACKAGES 



 

 

CANAPES 
 

  6 ITEMS  (3 X COLD, 3 X HOT) $24 PP 
  8 ITEMS  (4 X COLD, 4 X HOT) $32 PP 
10 ITEMS  (5 X COLD, 5 X HOT) $40 PP 

 
 
 
 

Nduja on crostini with quince jam 
 

Grilled zucchini, citrus mint ricotta & house dried tomato 
skewer (veg) 

 
Blistered tomato, Persian fetta tartlette, freeze dried 

kalamata (veg) 
 

Persimon, goats curd, pistachio crumb crostini (veg) 
 

Mini beetroot, garam masala, sweet onion bahji, green tahini 
(v) 

 
Zucchin & mint noodle salad rice roll, mango sauce (v) 

 
 
 

Smoked cod & garden pea croquettes confit garlic aioli 
 

Cheeseburger spring roll 
 

Charcoal slider, roast pork, pickled carrot, mayonaise & 
coriander 

 
Cheddar & leek croquettes bois boudrain aioli (veg) 

 
Squashed crispy baby potato, sour cream & chive (veg) 

 
Chilli caramel tofu, cucumber ribbon skewer (v) 

Cold 

Hot 



 

 

Alternate Drop 
Menu 

 
3 courses $70 per person 

Add Canapes on Arrival $15 per person  
 
 

 
 

Chicken larb, oyster sauce & palm sugar, on iceberg leaves, aromats 
 

Confit Duck spring rolls, plum sauce, spring onions 
 

Seared Scallops, smashed peas, Pancetta crumb 
 

Caramelised Goats’ Cheese, vine tomatoes, endive and onion jam 
 

Vegan zucchini noodle rice paper rolls with pickled carrot and mint, 
tahini & mango dip 

 
 
 
 
 

Seared beef skirt, yellow BBQ sauce, garlic green beans, pommes frites  
 

Roasted Chicken Breast, baby potatoes, charred kalettes, toasted 
almonds, blistered toms & beurre blanc 

 
Potato Gnocchi, Toulouse sausage ragu, Grana Padano 

 
Roast Pork with master glaze, parsnip puree, green mango salad  

& roasted peanuts 
 

Vegan cremini mushroom pappardelle, cashew cream and braggs’ 
nutritional yeast (v) (gfo) 

 
 
 

 
 

Vegan Coconut Panacotta, mango salsa, passionfruit syrup &  
freeze-dried raspberries 

 
Hot chocolate fondant, Miss Sophia’s fior de latte gelato 

 
Matcha pavlova, Maleny whipped cream, fresh berries and lime syrup 

Entrée 
Select any three dishes 

Main 
Select Any two dishes plus one vegan/Gluten Free Option 

 

Dessert 
Select Any two dishes  

 



 

 

  
 
 
 
 
 
 
 

 
 
 
 

 

 

Beverages 



 

 

 
 
 
 
 
 
 
Farmhouse Select House Red                                                6   22 
Bull Ant Shiraz, 2017 - Langhorne Creek, SA                                                   9.5   41 
Cork Cutter's Pinot Noir, 2018 - Piper's Brook, TAS                                         12   50 
 

 
 

 
Farmhouse Select House White                                      6   22 
Moorilla Estate Sauvignon Blanc, 2019 - Tamar Valley, TAS                           11   44 
Quartier Pinot Gris, 2018 - Mornington Peninsula, VIC                 10   42 
Otro Vino Chardonnay, 2017 - Margaret River, WA                  14   54 
 

 

 
Farmhouse Select House BUBBLES            6   22 
Alejandro Prosecco, 2018 – Riverland, NSW         11   44 
Rosa by KT, 2018 – Clare Valley, SA (vegan)         11   44 

 

 
Farmhouse Select House Beer, Original Lager, Pale Ale                                                        
Peroni (5.1%                                                                                                                   
Great Northern (4.2%)                                                                                                  
Heineken (0.0%) (non-Alcohol)                                                                                                    

 
Vodka, Rum, Tequila, Scotch/Whiskey                8.5
Gin & tonic (w fever tree tonic)              

Whishbone Gin                      11 

Nosferatu Blood Orange Gin                12.5 

 
 
 
 
Spiked Farmhouse Iced Tea                                                                                       
Farmhouse Iced Tea (mocktail)                                                                                  
Aperol Spritz                               
Mimosa                             
Champagne Cocktail 
Espresso Martini                                                                                                                         

Sparkling and Rosé 

Beer 

Spirits 

Cocktails*  

White 

Red 

Alcohol Menu 

   14 
  6.5 
   14 
   12 
   10 
   16 

8 
9 
9 
8 
 

*up-to two signature cocktails can be selected for your event. 
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Extras 

 

 
 
 
 
 
 
 
 
 

 
 

Cakeage 

Please note cakeage is not counted towards the minimum spend requirement. There are three options available: 
 

• $2.00 per head for simple cut with the cake placed onto side plates. 
• $6.50 per head to plate the cake as a dessert on side plates with fresh cream. 

  
 
 

Additional Chef’s & Servers 

All events include two Chefs and two Servers. One Chef and one Server can cater for up-to 25 guests. Therefore 
any event with over 50 guests require additional Staff at an extra cost of: 

  
• $35 for an additional Cocktail Maker or Certified Barista per hour. 

• $50 for an additional Serving Chef per hour. 
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Terms & Conditions 
 

 
 

 
 
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 
 
 

 
 

 

The space hire allows you early access to the event space prior to your special event, depending on other events 
booked. It is the responsibility of the guest to advise the Manager of Farmhouse of any additional access 

requirements in writing prior to the event. 

Event spaces that are booked for guests and/or displays will be charged at full rates in accordance with the 
current space hire charge rates. The guest must submit plans for exhibition and all other set-ups produced by 
outside contractors and must obtain approval by the Manager of Farmhouse fourteen (14) days prior to the 

event. 
All events must operate within recognised Fire Safety Regulations. 

Deliveries must be clearly marked and should be made to our Loading Dock located in the car park in front of Miss 
Sophia’s Gelateria after 3pm, 7 days a week. Please advise our Farmhouse manager in advance of any goods 

that will be delivered to Farmhouse. 

A surcharge of 15% will be incurred on Public Holidays. 
 

All guests must adhere to the current laws of the Queensland Liquor licensing department. 
 

Farmhouse management and staff support the responsible service of alcohol and abide by all relevant legislation 
relating to the service and supply of liquor – this is reinforced and practiced in daily operations. Management and staff 

of Farmhouse are trained in the responsible service of alcohol and a register and copy of the Statements of 
Attainments of all staff are kept on the premises. 

 
Licensing laws prohibit liquor supply to disorderly, unduly intoxicated and underage persons. Patrons showing signs of 

undue intoxication or disorderly behaviour will be refused service and will be asked to leave the premises. Farmhouse 
will not tolerate any harassment of patrons or staff of any kind and offending patrons will be asked to leave the 

premises. 
 

Management supports staff refusing service for unduly intoxicated patrons. 

Farmhouse staff are trained in the acceptable evidence of age. 
Only the following types of ID will be accepted where there is any doubt that a person is under the age of 18. 

 
• A current driver’s license or learner’s permit  (valid with photo) 

• A current passport from any country (valid with photo) 
• An Australian government-issued proof-of-age card 

• Foreign driver’s license with a photo and date of birth of the license holder. Where a foreign driver’s license is not 
written in English, an international drivers permit issued in the country of origin and including a photo of the license 

holder (and translation) must be presented with the foreign driver’s license. 
 
Anyone obtaining alcoholic beverages for consumption by minors will be removed from the premises.  

Management supports staff that practice and enforce ID checking. 

Venue Access & Availabilities 

Event spaces 

Deliveries 

Surcharge 

Responsible Service of Alcohol  

Patron ID 
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Minors  

Minors will not be served alcohol. Service of alcohol will be refused to any person who cannot produce acceptable 
evidence of age. All minors are asked to vacate the premises by 10pm. 

Entertainment  

All entertainment requested is at the cost of the guest. No smoke machines etc. permitted to be used in the event 
spaces. It is the responsibility of the guest to pay for any smoke alarms set off by the entertainer or guests   

 
Decorations supplied by the guest must be preapproved by management .The guest is liable for any damage 

caused by these decorations.  

Farmhouse does not accept responsibility for damage or loss of any guests property left in the premises prior to, 
during, or after an event. Please advise the Manager of Farmhouse when anything is being delivered prior to 

your event and storage will be arranged.  
 

No metal (alfoil) tails or metal (alfoil) balloons are permitted in any spaces. No smoke, karaoke or juke box 
machines allowed due to noise and fire regulations. Any damage caused to the property during an event is the 

financial responsibility of the Booking Form signatory. Use of walls for display material and nails, staples or tape 
attachment to floors or ceiling is not permitted. 

Equipment 

Prices 

 All prices are inclusive of GST and are valid until the 31st of December 2020. Every possible effort is taken to 
maintain prices, but these are subject to change at the management’s discretion to allow for market cost 

variations and the introduction of any statutory taxes.  

Annulment of Agreement 

 Should Farmhouse be prevented from implementing its services due to circumstances beyond its control 
(inclusive of but not limited to power failures, fire, flooding, natural disasters, strikes or acts of God) the said 

agreement or service will be made null and void at the discretion of Farmhouse. 
 

All information is correct at time of printing and is subject to change without notice.  
 
 

Minimum Spend 

To book an event at Farmhouse (excluding Farmhouse Private Dining and Miss Sophia’s Breakfast Nook) a 
prepaid minimum spend of $5000 is required seven (7) days prior to the event date so that we can afford to 

operate outside our regular hours. If your quoted cost is above the minimum spend then the entire quoted cost is 
required seven (7) days prior to the event date. If the minimum spend is not met at the conclusion of your event, a 

space hire fee will be charged to make up the difference. All quotes are valid for 14 days from the date of issue. 
Tentative bookings will be held for seven (7) days. 

 
 Confirmation 

A booking is confirmed by signing the Booking Form and forwarding the requested deposit within five (5) days of 
the signature date. Upon clearance of payment a confirmation email will be sent from 

events@farmhousekedron.com.au. If the deposit and Booking Form are not received, management reserves the 
right to cancel the booking and allocate the space to another guest. 
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Deposits 

A deposit is calculated at 20% of the minimum spend. Deposits can be paid by credit card, cash, EFTPOS, or cheque 
(pending approval). Farmhouse accepts American Express, Mastercard and Visa. A credit card fee of 1.75% will 
be added for payment by credit card. All event bookings for November and December are required to pay 50% of 

the total minimum spend thirty (30) days prior to the event date. When making payments via Bank Transfer please 
include your full name in the reference and also forward the remittance to events@farmhousekedron.com.au. 

 
 

Final Catering and numbers  

All food, beverage and event requirements are due fourteen (14) days prior to the event date and thirty (30) days 
prior for November and December events. Final confirmation of the number of guests attending the event is due 

seven (7) business days prior to the event. 

Final Payment  

The Booking Form signatory is liable for payment of all charges associated with the event. The final quoted cost of 
the event must be paid seven (7) days prior to the event date. Any additional costs incurred during the event must 

be paid immediately at the conclusion of the event. 

Cancellation  

Notification of cancellation must be in writing and sent to events@farmhousekedron.com.au to receive a refund of 
any prior monies paid. If you decide to cancel your event, the following conditions apply: 

 
• Notice of thirty (30) days or more prior to the event, deposit will be refunded in full. 

• Notice between six (6) – thirty (30) days prior to the event, 25% of deposit is forfeited. 
• Notice five (5) days or less prior to the event, 100% of deposit is forfeited.  

• All bookings made for the months of November and December will not receive a refund if cancelled regardless of 
the period of notice.  
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Layout of Farmhouse 
 
 
 
 
 
 
 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 

Farmhouse has limited on-site parking with 
one disabled bay. however there is ample 

free street parking. 

 
 
 
 
 
 
 
 

The Farmhouse 
Hallway 

 
 
 

Farmhouse Private Dining 
Room 

 
 
 

The Verandah 

 
 
 

Miss Sophia’s 
Breakfast Nook 

 
 
 
 
 

 
 
 
 
 

Carpark 

W/C 
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FARMHOUSE BOOKING FORM 
 

A deposit of 20% of the minimum spend 
is required to secure your booking 

 
Name: 
 
Event Type: 
 
Event DATE: 
 
Guest Mobile Number: 
 
Minimum Spend: 
 
Event Space/s: 
 
Email: 
 
 
In signing this booking form, I hereby agree to the FARMHOUSE Event terms & conditions and agree 
to the minimum spend. 
 
 

Signature:         Date:  
 
 
PAYMENT DETAILS: 
 
 
Card Type: (Please Circle)  Visa       AMEX        Mastercard  
 
Amount:  
 
Card Number: 
 
Expiry:       CVV: 
 
Name on Card: 
 
Signature: 
 
 
For Direct Deposit: 
 
BSB: 084-004 

ACC: 63-452-2388 

ACC NAME: Eagle Rock Trading as Farmhouse Kedron 

REF: Please use your full name 

 

Please send the remittance to events@farmhousekedron.com.au. 

  

 

 

 

 

 

 

 

  

  

 

 

 

 


