General Information

Banjo Paterson Cottage Restaurant operates from a beautiful sandstone building dating back to the 1830's. Classified by the National Trust, "Rockend" is where A.B.'Banjo' Paterson lived as a young man with his grandmother.

Situated within 6 acres of parkland the restaurant is surrounded by landscaped gardens, making it ideal for garden ceremonies.

General Facilities

Immediately below the cottage, on the foreshores of the Parramatta River, is a substantial tidal jetty suitable for all types of boats, also allowing access for water taxis which is a lovely way for the bride & groom or guests to arrive or depart.

The adjoining car park has room for over 50 cars.  The restaurants old-world charm is highlighted by several open fireplaces and the views from our 2 spacious, fully enclosed verandahs are stunning.

With a kitchen and cellar that have resulted in Banjo Paterson Cottage receiving numerous awards, your food and beverage requirements will be more than adequately satisfied.

Group Bookings

As the Restaurant's primary function is a-la-carte dining, some restrictions apply to its use as a wedding reception venue. 

Banjo Paterson’s is available for exclusive use for functions for  

Saturday lunch (11.00a.m. - 5.00p.m.) and Sunday dinner (6.00p.m. - midnight) (minimum charge $5000 )

Other times are available for exclusive use on request. (minimum charges apply)

The restaurant also has availability for smaller groups in private rooms within our a la carte trading times, (lunch Tues- Fri & Sun ) and (Dinner Tues – Sat ) please enquire.

Function Menus

Standard Package

$85.00 per person
5 Course Menu

· Canapes on arrival, entrée, main course, dessert, coffee and petit fours

· Plus beverages charged on consumption

Deluxe Package

$125.00 Per Person

5 Course Menu

· Canapes on arrival, entrée, main course, dessert, coffee and petit fours.

· Five hour beverage including Angas Brut Champagne, Two Rivers Estate Chardonnay or Semillon, Two Rivers Estate Cabernet Sauvignon, Victoria Bitter, Hahn Light, soft drink & orange juice.

Premier Package

$145.00 Per Person 

5 Course Menu

· Canapes on arrival, entrée, main course, dessert, coffee and petit fours.

· Five hour beverage package including Seppelt Salinger Champagne, 
bottom shelf spirits, domestic beers, soft drink , orange juice and a choice of one white and one red of the following wines : 

Nugan Estate Chardonnay

Secret Stone Sauvignon Blanc
Tulloch Verdelho
Chapel Hill Cabernet Sauvignon
Wirra Wirra Church Block Cabernet Shiraz Merlot

d’Arenberg Footbolt Shiraz
On request packages may include other wines from our wine list.

Entrée

Gravalax of Salmon on Pickled Cucumber 

and Crabmeat Salad, Balsamic Glaze
Smoked Salmon on Potato Galette
with Cucumber, Fennel and Caper Relish

Mediterranean Octopus and Prawn Salad

with Tapenade Vinaigrette

King Prawn, Smoked Salmon and Oyster Plate,

Watercress and Radicchio Salad
Char Grilled Beef Salad spiced with Coriander, 

Lemon Grass, Chilli, Rice Vermicelli and Bean Sprouts

Salad of Herbed Beef on toasted Brioche

with grilled Eggplant, Ricotta, Witlof, Baby Cress Salad

Smoked Chicken Salad with Mango, Macadamia Nut,

Crispy Vermicelli and Black Olive Salsa Verde
Chicken and Spinach Risotto, Crispy Shallots

with salt spiced Prawns

Peking Duck Salad with Baby Corn, Water Chestnuts,

Coriander and Bean Sprouts, Sweet Soya Dressing

Individual Antipasto Plate

Prosciutto, Baby Cress and Blue Cheese Tart

with Apple, Date and Walnut Salsa
Lamb Salad with grilled Asparagus, Buffalo Mozzarella,

Soba Noodles and Semi Dried Cherry Tomatoes

Grilled Tenderloin of Lamb on Eshallot Tartin,

Minted Yoghurt Dressing

Main Course
Herb Crusted Schnapper Fillet with salad of Curly Cress,

Spec and Lime Aioli

Pan Fried Schnapper Fillet on Sautéed Japanese Scallop,

Kipfler Potatoes, Marinated Cherry Tomatoes, Fennel Remoulade

Baked Atlantic Tasmanian Salmon with Dukkha and Onion

wrapped in Pastry with Asparagus and Champagne Beurre Blanc
Grilled Ocean Trout with Salad of Crabmeat, 

Avocado, Liliput Capers, Lemon and Tomato Salsa

Crispy Skin Barramundi with Oyster Mushrooms, 

Rocket, Watercress Salad and White Truffle Oil

Gippsland Beef Fillet on Olive and Potato Rosti,

Braised Capsicum and Red Wine Jus
Gippsland Beef Fillet on Ragout of Forest Mushrooms,

Baby Spinach and Salsa Verde

Pan Fried Veal Medallions on grilled Polenta,

Parma Ham, Tomato, Pearl Bocconcini and Marinated Artichoke

Spiced Rack of Lamb on Chickpea Fritter,

Cucumber and Mint Raita

Rosemary and Garlic Scented Lamb Rump 

on Pepperonata and Bulgarian Fetta, Green Pepper Jus
Pork Wellington with Date, Walnut and Brie,

Shredded Glazed Pork Belly, Wild Lime and Orange Jam

Corn Fed Chicken with Lemon Myrtle and Garlic Marinade

on Soft Polenta Cake and Zucchini Ribbons, Spiced Tomato Salad

Moroccan Spiced Chicken Breast on Parsley, Pinenut

and Currant Cous Cous with Sesame Yoghurt Dressing
Desserts

Hazelnut and Nougat Ice Cream Terrine,

Vanilla Bean Sauce and Raspberry Coulis
Orange and Cranberry Pudding

with Blood Peach Puree

Apple and Date Tartin
with Vanilla Bean Gelato and sugared Biscuit

Chocolate and Walnut Mousse

with Ginger Sable and Ricotta Cassata

Mixed Summer Gelato

with Sweet Crostoli

Mango and Passionfruit Mousse

with King Island Cream and Fresh Strawberries
Steamed Chocolate Pudding

with Sour Cherry centre served with Brandy Cream

Fig and Brandy Cheesecake

with Raspberry Coulis

Tiramisu Bombe

with Blackberry Puree
Flourless Almond Cake

on Forest Berry Compote and Zabaglione

Vegetarian

Mushroom and Spinach Risotto

with fried Eschallot and semi dried Cherry Tomatoes

Potato Gnocchi with oven roasted Tomatoes,

Spinach, Pearl Bocconcini and Pistou Dressing

Wok tossed Asian Greens and Forest Mushrooms

with Teriyaki Dressing and Rice Pilaf

Rocket, Witlof, Walnut, 

Pear and Blue Cheese Salad

Salad of Watercress, grilled Haloumi, fresh Figs

and Red Wine Vinaigrette

Barbequed Chickory and Witlof

on Mediterranean Vegetable Tartin

Eggplant, Tomato and Spinach Moussaka

on Capsicum and Chilli Salsa

(Vegetarian Options may be Entrée or Main Course)
Childrens Meals

$40.00 Per Person

Childrens Package includes main course (Fillet Steak, Fish, Chicken Fillet or Chicken Schnitzel served with chips and vegetables or salad.) 

 Dessert (Icecream & Flavouring ) and soft drinks.
Vegetarians & Special Diets

Please let us know if any of  your guests have special dietary requirements, we are happy to cater for them separately.

Menu Choices

You may select two choices from the menus above, meals are served alternately or your guests given a choice until a choice is no longer available.

Standard Cocktail Package

$65.00 Per Person

· Select 10 items from the cocktail menu plus dessert or cheese display.

· Plus beverages charged on consumption.

· Coffee and tea on consumption.

Deluxe Cocktail Package

$115.00 Per Person 

· Select 10 items from the cocktail menu plus dessert or cheese display served with coffee.

· Five hour beverage includes Angas Brut Champagne, Two Rivers Estate Chardonnay or Semillon, Two Rivers Cabernet Sauvignon, Victoria Bitter, Hahn Light, soft drink and orange juice.

Premier Cocktail Package

$135.00 Per Person 

· Select 10 items from the cocktail menu plus dessert or cheese display served with coffee.

· Five hour beverage includes Seppelt Salinger Champagne,

bottom shelf spirits, domestic beers, soft drink , orange juice and a choice of the following wines:

Peppertree Chardonnay

Inglewood Reserve Chardonnay

Mamre Brook Chardonnay

Jamiesons Run Cabernet Shiraz Merlot

Wirra Wirra Church Block Cabernet Shiraz Merlot

Inglewood Show Reserve Shiraz
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Floor Plan

Enclosed is a floor plan of the cottage indicating the number of people each room can accommodate. Maximum usage of each room totals about 130, when formalities are held in the gardens, however, the restaurant is best suited to entertain up to 80 guests. This enables the West Verandah to be kept clear for speeches, cutting of cake, dancing etc. Should the weather be inclement, this verandah provides an area for the wedding ceremony or pre-function drinks to be served.

The Southern rooms are favourably interconnected and allow easy movement of guests from room to room. Alternately, exclusive use of the West Verandah provides an intimate atmosphere for a smaller gathering.

Banjo Paterson Cottage Restaurant provides only your food and beverage requirements. The choice of celebrant, photographer, musicians, florists, printing etc. is yours. Should you require help with the above, our courteous, professional staff are here to assist you. We look forward to hearing from you to organise a convenient viewing time.

Final Arrangements

· Please make your appointment to meet with one of our staff for final arrangements (6) weeks prior to your function date and no later than (2) weeks . eg: menu and wine selections , seating plans, etc.

Requirements no later than 2 days prior to the Function.

· Alphabetical guest list with corresponding table number.

· Table Plans

· Placecards in envelope per table with table number 

and guest seating plan on outside of envelope.

· Final details re: flower, cake deliveries.
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POLICIES AND CONDITIONS

Booking Confirmations and Deposits
· Your booking may be tentatively booked and held for (2) weeks.

To secure your booking after two weeks we require a deposit of $10.00 per person. This deposit is fully refundable up to(6) months prior to & 75% refundable up to (3) months prior to the booked date. After this date the deposit becomes non refundable.

· Day or evening functions shall be a maximum of six (6) hours and must be concluded by 5.00p.m. or 12.00a.m. respectively, unless other arrangements are made.

· During peak season the requirement to have exclusive use of the Restaurant for Saturday lunch or Sunday dinner is a minimum charge of $5000.00 .This figure is discretionary during the winter months. (Please enquire about winter wedding specials June, July, August.)

Cottage / Room Hire Fee

· A fee of 5% applies for all functions and will be added on the final balance. This cost also covers minor damages and breakages, special service requirements, etc. (A fee of 15%  applies to public holidays)

Final Numbers

· The final number of guests attending is required (1) week prior to your function. This will be the minimum number charged for, numbers may be increased but not decreased. Menu selections must be confirmed at least ten (10) days prior to the date of the function, so that catering and staffing arrangements can be finalised.

Payments

· Final payments must be made prior to or on conclusion of your function. All major credit cards and cash are accepted or, if paying by cheque, appropriate identification is requested.

· Any Gratuities for service are not included and may be paid to staff at your discretion.




· All Prices quoted in this brochure are current at the time of publication, but prices are subject to change without notification.
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Cocktail Menu


(Price includes 10 items from the selection below,


plus Cheese or Dessert)


King Prawn Fritter wrapped in Won Ton Pastry


Tempura Fish Pieces


Prawn and Cuttlefish Noodle Box


Thai- style Fish Cakes with Sweet Chilli Sauce


Salmon, Dill & Caper Croquettes


Prawn Rice Rolls


Whitebait Frittata


Smoked Salmon on Potato Gallette with Cucumber Fennel Relish


Japanese Sushi Rolls 


Herb crusted Lamb Cutlet with smoked Tomato and Capsicum Compote


Tandoori Lamb Cutlets with Cucumber and Yoghurt Raita


Seared Kangaroo & Bush Relish on crusty Bread


Beef Curry Puffs


Beef Bruschetta with Black Olive Tapenade


Honey and Lemon Chicken Strips


Chicken Satay Skewers


Tandoori Chicken Pieces


Duck, Orange & Pistachio Sausage


Spiced Chicken Burgers with Garlic Aioli


Chicken and Porcini Mushroom Ravioli


Vegetarian Options


Chilled Potato and Leek Soup


Crispy Vegetable Rice Paper Rolls


Stuffed Zucchini Flowers filled with Mozzarella & Mustard cress


Chickpea and Onion Pakora


Curried Vegetable Puffs


Spinach and Fetta Cheese Filo Triangles


Grilled stuffed Mushrooms


Goats Cheese Tartlet with English Spinach


Pizzetta with Mozzarella, Olives and Basil


Vegetable Spring Rolls served with Plum Sauce


Miniature Lebanese Pide – filled with Cheese Tomato & Onion


CHEESE:


Display with fresh fruit, nuts and crackers


or


DESSERT:


Hazelnut and Nougat Ice Terrine with Vanilla Bean Sauce 


and Raspberry Coulis


Coffee & Tea   $3.80


served with Petit Fours


*  Price Subject to change without notification



