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Telephone: (08) 8329 4848 

Fax: (08) 8323 9862 

 

Email: darrys@darenberg.com.au 
Website: www.darrysverandah.com.au    

 
dõArryõs Verandah Restaurant offers a stunning outlook over the 

 dõArenberg vineyards. The sweeping view over McLaren Vale and  

Willunga escarpment makes it the ideal location for sit down dinners  

for up to 50 people or cocktail functions for groups of up to 70.  

When the weather permits, dining on the outdoor terrace is a glorious affair. 

 

 

 

 

 

 

   

http://www.darrysverandah.com.au/


 

 

 

 

 

 

 

LUNCH AND DINNER FUNCTIONS 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   



 

 

 

MENU ONE 
Set Entree  

Set Main Course 

Set Dessert 

Coffee, Tea & Petit fours 

 

FOOD $60.00 per person 
 

 

MENU TWO  
Set Entree 

Choice of TWO Main Courses  

Set Dessert 

Coffee, Tea & Petit fours 

 

FOOD $65.00 per person 
 

 

MENU THREE 
Choice of TWO Entrees 

Choice of TWO Main Courses 

Set Dessert 

Coffee, Tea & Petit fours 

 

FOOD $70.00 per person 
 

 

MENU FOUR 
Choice of TWO Entrees 

Choice of TWO Main Courses 

Choice of TWO Desserts 

Coffee, Tea & Petit fours 

 

FOOD $75.00 per person 

 
 

N.B. There are several dishes on the menu that are not included in this pricing structure. 

Lobster (as an entree option) add $10.00 per person 

Mixed entree option add $5.00 per person 

Churritos & Affogato can not be done for functions 

Mixed Cheese Selection as a dessert option, add $5.00 per person 

 

All served with our lovely house made bread & butter to begin with as well as mixed green salad with 

cabernet dressing & rosemary, garlic potatoes to accompany the main course. 

Courses chosen from the seasonal menu current to booking. 
 

All prices include GST.  

 



 

 

 

 

ADDITIONAL OPTIONS 
 

30 mins of canapés 

(Hot Stuffed Olives, Dukkah with House Made Bread, Parmesan Twists) 

Extra: $5.00 per person 

 

 

 

Additional choice in any course 

Extra: $5.00 per person 

 

 

Australian Cheese Platters  

Extra: $5.00 per person 

 

 

      Birthday or Wedding Cakes as dessert 

Based on the basic cake only. Extras costs to be added as required ð please refer to cake price list. 

Extra: $5.00 per person 

 

 

Seafood Option on any course 

Entree: Extra $2.50 per person 

Main: Extra $5.00 per person 

 

 

BEVERAGE PACKAGES 
 

 OPTION ONE: 

Australian Sparkling  

Stump Jump White and Stump Jump Red 

Beers and soft drinks 
Based on 3 hours of drinking. Extra to be negotiated. 

Cost: 40.00 per person 

 

OPTION TWO: 

Wines selected from our list  

Cost: per consumption 

 

Responsible service of alcohol as stated in the  

Liqu or Licensing Act 1997 will be adhered to at all times. 

 

All prices include GST 

 

 

 

 



 

 

 

 

 

 

COCKTAIL FUNCTIONS 
 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   



 

 

Cocktail functions charged per item as per menu 
 

Cold $3.00 per items 

 Mixed nori rolls with wasabi and soy sauce (excludes seafood) 

 Vietnamese chicken or vegetable cold rolls with sweet chilli sauce  

 Polenta with roasted capsicum, goats cheese & rocket  

 Tartlet with white bean smash, roast tomato & basil  

 Toasted sour dough with rare beef & horse radish cream  

 Roasted vegetable and fetta frittata 
 

Hot  $3.50 per item 

 Porcini Risotto balls with lemon aioli  

 Chicken, semi dried tomato & basil sausage rolls  

 Vegetable samosas with raita  

 Lamb kofta balls with mint chutney  

 An assortment of pizzaõs 

 Vegetable tempura 

 Pandan chicken 
 

Cold $3.50 per item 

 Oysters: shooters, natural with lime, salsa, Thai dipping sauce  

 B.B.Q pork, Peking duck or prawn Vietnamese cold roll with sweet chilli sauce 

 Dill scones with smoked salmon, keta caviar & sour cream 

 Thai prawn salad spoons 

 Blinis with gravalax  
 

Hot $4.00 per item 

 Thai fish cakes  

 Prawn & cashew dumplings 

 S.A. oyster tempera style with aromatic sambal 

 Salt and pepper squid 

 Tasmanian half shell scallops with ginger foam 

 Battered fish and chips in cones with lime aioli 

 Taleggio and leek tarlets 

 Proscuitto wrapped pear with gorgonzola 

 Mini goat cheese souffles 

 
We recommend 5 items per hour. We also recommend multiples of the individual items rather than 

increasing selections. This allows everyone to favour one over another and still have plenty. 

 

To cater for the more hungry among your group, we recommend complimenting  

your cocktail selections with some supplementary platters 

Dips and crudités platter   $20.00 each 

Duck liver pate platter        $20.00 each 

Antipasto platter                 $50.00 each 

Cheese platter                       $50.00 each 

 

All prices include GST 
 



 

 

 

 

 

 

 

 

 

SHARED PLATE FUNCTIONS 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   



 
 

 

From our seasonal menu you choose three savoury dishes from either  

the entree or main selections and one dessert. Each selection is served in succession  

on share plates as an individual portion for each guest.  

This style of service allows your guests to experience more of our menu.  

 

Served with bread, salad and potatoes, 

followed by coffee, tea and petit fours.  

 

$65 .00 per person 

 
ADDITIONAL OPTIONS 

 

30 mins of canapés 

(Hot Stuffed Olives, Dukkah with House Made Bread, Parmesan Twists) 

Extra: $5.00 per person 

 

 

Additional choice in any course 

Extra: $5.00 per person 

 

 

Australian Cheese Platters  

Extra: $5.00 per person 

 

 

      Birthday or Wedding Cakes as dessert 

Based on the basic cake only. Extras costs to be added as required ð please refer to cake price list. 

Extra: $5.00 per person 

 

 

Seafood Option on any course 

Extra: $5.00 per person 

 
N.B. There are several dishes on the menu that are not included in this pricing structure. 

Lobster (as an entree option) add $10.00 per person 

Mixed entree option add $5.00 per person 

Churritos as a dessert option are not available for functions 

Mixed Cheese Selection as a dessert option, add $5.00 per person 

 
All prices include GST 

 

 

 

 

 

 

 



 

 

 

EIGHT COURSE DEGUSTATION 
 

Our degustation menus of eight smaller courses allow your group to experience the  

wealth of flavours Chefõs Peter Reschke & Nigel Rich bring to each dish.  

 

The degustation below is an example of what we can do.  

 

To add the final touch to the experience, let us match wines to each course either  

as single glasses or in flights.  

 

If you are booking an evening degustation, we can arrange for your group to start in  

cellar door for a full range tasting accompanied by canapés.  

 

 

First Course 

Hot stuffed olives with lime aioli 

 

Second Course 

Snapper Broth with Lobster Bisque Foam 

 

Third Course 

Seared Hokkaido scallops with leek fondant and Hamlets pancetta 

 

Fourth Course 

Warm Beetroot Tarte tartin with beetroot jelly and Woodside goat curd 

 

Fifth Course 

Lime and lychee sorbet with a splash of Broken Fishplate Sauvignon Blanc 

 

Sixth Course 

Red roasted duck leg & seared breast with pickled plum and daikon cake 

 

Seventh Course 

Soft Centred Chocolate Pudding 

 

Eighth Course 

Coffee & Petit Fours  

 

 $80.00 per person 

 

 

Wine pairings priced accordingly. 

Range Tasting and Canapes priced accordingly. 

Museum wines available by arrangement.  

 

All Prices include GST 

 

 



 

 

 

 

 

 

 

 

 

CAKES & PETIT FOURS DEDICATION PLATES 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


