
C O R I O L E  V I N E Y A R D S

7 9  c h a f f e y s  r o a d ,  m c l a r e n  v a l e
r e s t a u r a n t @ c o r i o l e . c o m   |   8 3 2 3  8 3 0 5   |   w w w . c o r i o l e . c o m

G R O U P  B O O K I N G  P A C K A G E S



D I N I N G  A R E A S

COURTYARD RESTAURANT

Located between Coriole’s original 1850s cottages, our

Courtyard Restaurant offers views across the vines and our

beautiful cottage gardens.

This special space can accommodate groups between 60 - 120

guests.  Warm and cosy in winter and airy and bright in the

warmer months, this is an ideal space to celebrate your special

occasion.

Price on application

(Exclusive use)

Max Guests: 120



D I N I N G  A R E A S

VERANDAH

Our verandah is the ideal space for groups of 20 – 40 guests.

Located on the southern side of Coriole’s original cottage, with

sweeping views of our vineyards and McLaren Vale ranges, this

is a perfect place for your long, lazy lunch. 

Heated in winter and PVC blinds up in warmer months ensure

all year-round comfort.

$2,500 minimum spend

(Exclusive use)

Max Guests: 40



D I N I N G  A R E A S

ALFRESCO DINING

Groups of 15 - 25 can enjoy alfresco dining on the lawns

overlooking our beautiful cottage gardens. 

This option is weather dependent as on days of extreme heat,

rain or cold we may not be able to host your group outdoors, in

which case we will have an alternative option in the courtyard

restaurant available. 

$1,800 minimum spend

Max guests: 25



M E N U  O P T I O N S

group menu 1 | $85pp

served in shared format

 

House-made bread and butter 

Coriole olives (v) (vg) (gf) 

 

Charcuterie, pickles (gf) (df) 

Buffalo curd, tomato, basil, Coriole XO (gf) (vo) 

 

Sirloin, zucchini, green bean, tomato, jus (gf) 

 

Roasted potatoes, rosemary, salt, vinegar (gf) (vg) 

Garden leaves, radish, herb vinaigrette (gf) (df) (vg) 

 

Chef’s seasonal dessert 

group menu 2 | $95pp

served in shared format

House-made bread and butter 

Coriole olives (v) (vg) (gf) 

 

Charcuterie, pickles (gf) (df) 

Buffalo curd, tomato, basil, Coriole XO (gf) (vo) 

 

Pasta, eggplant ragout, nduja, parmesan 

 

Sirloin, zucchini, green bean, tomato, jus (gf) 

 

Roasted potatoes, rosemary, salt, vinegar (gf) (vg) 

Garden leaves, radish, herb vinaigrette (gf) (df) (vg) 

 

Chef’s seasonal dessert 

Adelaide Hills cheese, seasonal fruit paste, lavosh 

Petit fours 

 

(sample only. elements may change 

to reflect seasonal availability.)

(gf) gluten free | (v) vegan | (vg) vegetarian

Children will be charged at $30pp.

Most dietary requirements can be catered for.

15% surcharge on public holidays.

Please note Cellar Door will always remain open.

These packages relate to day time events only. 

For exclusive use of Coriole evening events please contact restaurant@coriole.com

http://coriole.com/
http://coriole.com/
http://coriole.com/


B E V E R A G E  P A C K A G E S

For groups of 20 or more, beverage packages are compulsory.

 Packages are priced over a 3 or 4 hour period commencing from your arrival.

classic beverage package

3 hours - $60 per person

4 hours - $80 per person

Prosecco

Chenin Blanc

Rosé

Songbird Cabernet Sauvignon OR Redstone Shiraz

A selection of local beers

Soft drink and juice

Filtered water

premium beverage package

3 hours - $75 per person

4 hours - $95 per person

Prosecco

Fiano

Rosé

Sangiovese

Dancing Fig (Mataro Grenache Shiraz)

A selection of local beers and cider

Soft drinks and juice

Filtered or sparkling water

non-alcoholic packages

3 hours - $45 per person

4 hours - $60 per person

Soft drink and juice

Zero alcohol beer

Purezza sparkling water

Tea and coffee - $5 per person

add pre-lunch cocktails

30 minutes - $33 per person

Aperol Spritz (Aperol, Coriole Prosecco)

Limoncello Spritz (Limoncello, Coriole Prosecco)

http://coriole.com/


T E R M S  A N D  C O N D I T I O N S

To confirm and secure your booking, we require a $200 deposit.

We require final guest numbers one week prior to your event. Your final guest number will be the minimum number charged for. 

In the event of a cancellation we require at least 72 hours’ notice. Charges will apply in the event of a cancellation after this time. 

Please be aware that your booking time is your seating time. Please ask your guests to arrive 15 minutes early.

We do not offer split bills.

All prices are for exclusive use of individual dining areas during normal trading hours (12:00pm – 5.00pm). To book an event outside

of our normal trading hours, please contact restaurant@coriole.com.

Please note we do not accept tentative reservations. Credit card details and deposit are required to secure all group reservations.

All prices are subject to a 15% surcharge on public holidays.

If you have any further questions, please contact restaurant@coriole.com. 

dietaries

Most dietary requirements can be catered for by the kitchen on top of your menu choice and will therefore not impact the rest of

your group. Please note, any dietary requirements are required 72 hrs in advance of the event date. 

coriole restaurant hours

The Restaurant is open from 12pm for lunch from Thursday to Monday (7 days from mid-December - mid-January). Small group

reservations can be made via our online booking system or email restaurant@coriole.com. 

transport

If you require transportation we recommend either Des’s minibuses (08 8440 1600) or Chook’s Little Winery Tours (0414 922 200).

http://coriole.com/

