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With its idyllic location overlooking the sparkling ocean and embraced by picturesque
rolling hills, our venue offers the perfect backdrop for your dream wedding.

Nestled in the beautiful region of Tilba, on the South Coast of NSW, conveniently located
between Sydney and Canberra. Our 33-acre property awaits, offering you exclusive access
to panoramic 360-degree views of the ocean and mountains, and only two minutes’ drive to
the secluded white sandy beach.

What makes Fig Tree Park truly unique is its deep connection to the land. Sitting on the

“gold soil” of Central Tilba, famous for producing some of Australia’s finest, most nutrient-rich
food, our working farm brings sustainability to life. From olives and herbs to vegetables, Angus
beef, lamb, and free-range chickens, everything we produce is fresh, seasonal, and cared for
with respect. Guests can feel confident knowing that the food they enjoy has been grown with
consciousness and integrity, right here at Fig Tree Park.

Alongside our beloved horses, poodles, border collie, and guinea fowls, all cared for with love,
our farm-to-table story offers couples the opportunity to celebrate not just with breathtaking
views, but with wholesome food that reflects the values of health, nature, and sustainability
that today’s generation holds dear.

Whether you envision an intimate gathering or a grand celebration, our wedding venue is
designed to bring your vision to life, creating unforgettable memories in our coastal haven.

Please come and visit us to see and feel the exquisite beauty of Fig Tree Park.
Let us make your dreams a reality at Fig Tree Park! “It is even better in real life.”

Sarah and Mike



EXPLORE THE OPTIONS

The Pavilion

At Fig Tree Park, your wedding is the only one
that matters. As an exclusive-use venue, the entire
property is yours to enjoy, giving you the time and
space to truly relax, celebrate, and savour every
moment. Everything you need is taken care of,
from beautifully prepared farm-to-table catering
to thoughtful styling, florals, and bar service. With
our dedicated team by your side, every detail is
handled with care, so you can focus on the joy of
your celebration. From your first visit to your final
farewell, we’ll ensure your wedding is not just

a single day, but a seamless and unforgettable
three-day experience.

Oceanview Terrace 11m x 30m

The elegant manicured lawn with stunning
180 degree unobstructed views of rolling hills
and a large expanse of ocean is ideal for your
ceremony, drinks, canapés or grazing table.

Pavilion with fairy lights 15m x 8.5m

Our all weather purpose built pavilion, complete
with magnificent views to the ocean, Gulaga and
Nanjanuka offers protection for your ceremony in
wet weather. It's also a great place for sunset drinks
and canapés.

Fig Tree Stables 10m x 5m,
Courtyard 11m x 8.5m
& Studio Cottage 7m x 7m | Total Area 18m x 13.5m

This newly renovated collection with purpose-built amenities
and an outside bar with wine barrels offers a rustic feel to the
magical fig tree and is great for a drink, music and dancing.

Marquee with festoon & fairy lights 11m x8.5m
Gives optional added protection over the stable courtyard
area in cold or wet weather.

Fig Tree Outdoor Area with fairy lights 30m x 22m

Creating the perfect enchanted outdoor reception area
overlooking Baranguba (Montague) Island and the ocean.

The Homestead 288sqm

The charming country homestead is perfect for high tea,
the bridal preparation, bed and breakfast and weddings
of less than 50 people.

The Bridal Cottage 145sqm

Romantic accommodation for the newly weds.

The Pavilion, The Homestead, The Bridal Cottage




The Homestead



INCLUSIONS FOR YOUR WEDDING

From ceremony setup to your final toast, our
executive chefs, kitchen staff, and guest services
team are with you every step of the way. In the
lead-up, our gardeners, maintenance crew,

and housekeepers work behind the scenes to
help bring everything together for a seamless,
memorable day.

Offering
+ Complete set up of ceremony and
reception with tables and chairs

+ Wedding experts to guide you through
the venue planning process and bring
your vision to life.

+ Access to our curated list of local wedding
industry professionals

+ Menu development with our Executive Chef

8 hours venue hire

Ceremony

* Timber arbour

* Timber cross back chairs
(32 for larger weddings
and 24 for micro weddings)

+ Signing table, 2 chairs
and white tablecloth

* Clear umbrellas

Post Ceremony

+ 4 elegant cocktail tables

+ 2 trestle tables and white tablecloths
for canapés, drinks and champagne

+ Speakers and PA system

* Tables and chairs

Accommodation

+ 2-night stay in our Bridal Cottage
for you and your partner, or share
the first night with your bridesmaids

Reception

Rectangle bridal table
to seat up to 12 people

15 round tables to seat up to 10 guests
122 timber cross back chairs

White tablecloths

+ Linen napkins

LED candles

Vases for bouquets
Cake table

Gift table

Wishing well

Easels

Speakers and PA system

Outdoor fire pit and heaters

+ Outdoor pizza oven

Fairy lights in the fig tree, magnolias, olive

trees and down the tree lined driveway
Pavilion and marquee with fairy lights

Festoon lights on the stables and railings




The Bridal Cottage



WEDDING & ACCOMMODATION

Elope and Celebrate

A relaxed, all-inclusive option for just the two
of you and your witnesses.

* Venue Hire - exclusive use of the property
to host your wedding in complete privacy

Accommodation - enjoy 2 nights in our romantic
bridal cottage for a relaxing start and finish to
your celebration

Canapés & Main Course Meal - a thoughtfully
prepared dining experience to share with your
two guests

Floristry & Styling - elegant blooms and décor
to complement your celebration

1 Bridal Bouquet
- a simple, handcrafted for the bride

1 Groom’s Buttonhole
- a classic floral detail for the groom

Cake Cutting & Serving - your wedding cake
carefully cut and served for you to enjoy

Available
* Monday to Thursday, all year round

+ Saturday & Sunday (within next 6 months)

Pricing from $5,997

The Small Affair

A private micro wedding with your closest loved ones.

Venue Hire - exclusive use of the property to host
your wedding in complete privacy
Accommodation - enjoy 2 nights in our luxurious
two story bridal cottage for a relaxing start and
finish to your celebration

Canapés, Pizzas & Side Salads - a delicious spread
to delight your guests throughout the day
Floristry & Styling - beautiful blooms and décor
to bring your wedding vision to life

1 Bridal Bouquet - handcrafted for the bride

2 Bridesmaids Bouquets - perfectly coordinated

3 Groom's Buttonholes - for the men of the day

Available

Monday to Thursday, all year round
Saturday & Sunday (within next 6 months)

Pricing

$7,690 | up to 12 guests
$12,250 | up to 13 - 20 guests
$14,290 | from 21 - 35 guests
Additional guests $197/pp

Bar tab available with a minimum spend of $1500

Shared Plate Menu Upgrade - available in place
of pizza for an additional $58 per person

(All prices include GST.)
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A Grand Affair

Everything you need, thoughtfully included.

From the moment you enquire to the last guest
leaving, our dedicated team is here to ensure your
day runs seamlessly. Your package includes:

Two Nights in our Bridal Cottage

The night before your wedding is made for laughter,
bubbles, and your closest friends. Our Bridal Cottage
is the perfect place to gather, with its open-plan
kitchen, lounge, and dining room, plus a luxurious
free-standing bath and separate shower. With space
to comfortably accommodate up to five bridesmaids,
you can savour those special pre-wedding moments
together, or simply enjoy a quiet, romantic night for
two before the big day.

Planning & Support

* Expert Venue Planning Coordinator to guide
you through every detail

+ Access to our recommended supplier list

* Personalised planning checklist to ensure
every detail is perfectly covered

Ceremony & Reception Setup

Complete setup of ceremony and reception,
including tables, chairs, and décor essentials

Timber arbour, signing table, clear umbrellas,
cocktail tables, trestle tables, PA system, heaters,
linen and more

Gas heaters, and fire pits included

Festoon and Fairy Lights throughout the venue

8 hours venue hire with all rubbish removal
and essentials taken care of

Food & Beverages

+ Menu planning with our Executive Chef
and kitchen team

« Support from guest services on the day

+ Crockery, glassware, cutlery, napkins
and table cloths

Every detail is covered so you can focus on your
celebration, knowing our team has everything handled.

WEDDING COSTS

Understanding Your Wedding Costs
for a Grand Affair

Step 1: Venue Hire

Choose your month and guest number bracket.
Includes exclusive use of the property, bridal cottage,
ceremony & reception setup, and essentials like
heaters, linen and tables.

Step 2: Food & Beverage

Select your per-person menu and beverage package.
Pricing is calculated per guest.

Step 3: Styling & Florals

Choose your level of styling and florals to bring your
vision to life.

Step 4: Total Your Day

Your total investment = Venue Hire + Food & Beverage
per guest + Styling & Florals

(All prices include GST.)

Venue Hire

Book your wedding with confidence - we offer
exclusive use of the property with pricing tailored
to the time of year.

Months 60-75 Guests 75-100 Guests
June - Aug $8,800 $9,897
Jan / May / Sept $12,097 $13,197

Feb / Mar / Apr

Oct / Nov / Dec $13,197 $14,297







CATERING OPTIONS

Simply Yours

$97pp (min 60 adults apply)

Grazing Table - indulge in artisanal cheeses from
our local dairy and locally sourced cured meats
and seasonal fruit, perfectly paired with gourmet
crackers

Wood-Fired Pizza - choose three mouthwatering
varieties to share with your guests

Fresh Side Salads - select two seasonal favourites
bursting with flavour

Wedding Cake Service - your cake beautifully
plated, ready for everyone to enjoy

Tea and coffee included

Relaxed and Casual

Help Yourself Canapés - three delicious bites
to start the celebration

Wood-Fired Pizzas & Side Salads - choose five
mouthwatering varieties of traditional Italian
wood-fired pizzas, made with the freshest
ingredients, served alongside three seasonal side
salads from Fig Tree Park’s organic garden

Eton Mess - fresh cream from Tilba Dairy folded
with berries and homemade meringue for a light,
indulgent dessert

Wedding Cake Service - your cake beautifully
plated, ready for everyone to enjoy

Tea & Coffee Included

$112pp (min 60 adults apply)

The Art of Celebration

Help Yourself Canapés - four delicious
bites to start the celebration

Shared Plates - enjoy two mains and
three seasonal sides, perfect for sharing
with your guests

Sourdough Bread with local Tilba dairy Butter
- freshly baked and served to complement your meal

Wedding Cake Service - your cake beautifully
plated, ready for everyone to enjoy

After dinner delicious bite size petit fours

Tea and coffee included

$130pp (min 60 adults apply)

Moments To Cherish

Help Yourself Canapés - six delicious bites to start

Shared Plate Entreés - choose two seasonal starters
to share with your guests

Shared Plates - two mains and three sides,
crafted for sharing and indulgence

Sourdough Bread with local Tilba Dairy Butter
- freshly baked and served to complement your meal

Dessert Table - a decadent selection of Eton Mess, fresh cream
from Tilba dairy folded with fresh berries with homemade
meringue, Chocolate Brownie and cheese cake made on site

Wedding Cake Service - your cake beautifully plated,
ready for everyone to enjoy

$177pp (min 60 adults apply)

Tea and coffee included
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Classic Drinks Package

Beer (choose 2)

+ Light beer

+ Great Northern Super Crisp
* Mountain Goat

+ Peroni Red

Red Wine (choose 2)

+ Light of Day Cabernet Sauvignon, Coonawarra
+ Svelte Shiraz, Southeast Australia

» Shores Pinot Noir, Mornington Peninsula
White Wine (choose 2)

+ Svelte Chardonnay, Southeast Australia

+ Light of Day Sauvignon Blanc, Coonawarra
* No Where Rd Riesling, Clare Valley
Sparkling (choose 1)

+ Jacobs Creek Trilogy Cuvée Brut

* Tempus Two Prosecco

Extras

» Non alcoholic beer & wine available
+ Soft drinks and juice available

$75pp

Premium Drinks Package

Beer (choose 3)

* Light beer

+ Asahi Super Dry

* Mountain Goat

* Peroni Nastro

+ Balter XPA | Pirate Life Stout

Red Wine (choose 2)

+ Jacob’s Creek Double Barrel Shiraz
+ Pepperjack Cabernet Sauvignon

* Rolling Cabernet Merlot

+ Vasse Felix Classic Dry Red

White Wine (choose 2)

+ Kim Crawford Sauvignon Blanc

+ Madfish Gold Turtle Chardonnay
+ King of Clare Riesling

* Marlborough Sounds Pinot Gris

Sparkling (choose 2)

» Bottega Prosecco DOC Spumante Brut
+ Grant Burge Pinot Noir Chardonnay

* Henkell Dry-Sec Sparkling

Extras

* Non alcoholic beer & wine available

+ Soft drinks and juice available

$95pp

Ultimate Drinks Package

Beer - Craft & Premium Selection (choose 2)

+ Stone & Wood Pacific Ale

+ Gage Roads Single Fin Summer Ale
* Asahi Super Dry

* Mountain Goat

* Peroni Nastro

+ Balter XPA | Pirate Life Stout

Red Wine (choose 2)

+ Chris Ringland Sealed Shiraz

* Riddoch Elgin’s Crossing Cabernet Sauvignon
* Jacob’s Creek Double Barrel Shiraz

+ Pepperjack Cabernet Sauvignon

* Rolling Cabernet Merlot

+ Vasse Felix Classic Dry Red

White Wine (choose 2)

* Isabel Estate Sauvignon Blanc

+ Santa Margherita Pinot Grigio

+ Kim Crawford Sauvignon Blanc

+ Madfish Gold Turtle Chardonnay
+ King of Clare Riesling

* Marlborough Sounds Pinot Gris

Sparkling (choose 2)

+ Lanson Le Black Création 258 Brut -
Elegant, fresh style with heritage

* Duperrey Champagne Brut Premier Cru -
Citrusy, flinty, with sourdough complexity

Spirits - Served with Guests’ Choice of Mixers

+ Single Malt Whisky

* North of Eden Gin - Our local distillery
+ Grey Goose Vodka

+ Jose Cuervo Tequila

+ Bundaberg Extra Smooth Red Rum

Extras

» Non alcoholic beer & wine available
+ Soft drinks and juice available

$120pp

6 hours included in packages
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Grazing Table

At Fig Tree Park, our grazing tables are a delicious
mix of artisan cheeses, charcuterie, crisp crackers,
and fresh seasonal fruit.

Garden-to-Plate Canapés

A beautiful mix of canapés for your guests to help
themselves, featuring fresh ingredients from our
garden, our paddock, or lovingly sourced from local
growers. All options can be prepared as Vegan and
gluten free.

Smoked salmon, cream cheese and capers or dill
on toasted bread topped with caviar

Ceviche (locally caught fresh white fish) with lime,
chilli and coriander on tostadas

Bruschetta, fresh Fig Tree Park cherry tomatoes,
basil olive oil, salt and pepper topped with basil
on toasted bread

Cucumber slices with piped delicious avocado
mousse and caviar (1 serving = 3 per person)

Vegetarian frittata

Prosciutto and cheese frittata

Chicken, avocado, celery and lemon on French bread

Prawn on toasted French bread with seafood sauce
topped with balsamic pearls

Roast beef and Dijon mustard on French bread

Roast beef with horseradish on French bread topped
with parsley chives

Goats cheese, prosciutto and fig on flat bread

Organic dates filled with mascarpone

(1 serve = 3 per person)

Thai lettuce cups vegetarian or Peking duck or hoisin
pork with homemade lemon Thai dressing

Local snowy mountain trout, dill/capers/marinated
fennel on fresh baguette
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Pizza Menu selection

Our pizzas are made the traditional Neapolitan way
with dough that's lovingly rested for 24 hours, then
baked at 450° for just 60-90 seconds to achieve that
perfect airy crust.

We use only the finest ingredients, including organic
vegetables from Fig Tree Park when in season, and
olives hand-harvested from our very own trees.

Our tomato sauce is homemade using fresh, local
produce, and every pizza is finished with a drizzle
of extra virgin olive oil.

The Classics

Margherita - home made tomato sauce, SM
tomato, fior di latte, parmesan, basil, mozzarella
cheese ( no cheeses for vegans)

Marinara (no seafood) - home made tomato
sauce, Double SM tomato, garlic, oregano, basil
on top, mozzarella cheese

Diavola - home made tomato sauce, SM tomato,
fior di latte, spicy salami, olives, basil on top,
mozzarella cheese

Crudo - home made tomato sauce, SM tomato,
fior di latte, rocket, parma ham, parmesan, basil
on top, mozzarella cheese

Vegetariana/Vegan - home made tomato sauce,
eggplant or artichoke, garlic, olives, basil on top,
mozzarella cheese (no cheese for vegans)

Potatoes, Rosemary and Anchovy - home made
tomato, roasted potato, fresh rosemary, parmesan

Napoli - home made tomato sauce, anchovies,
cherry tomatoes, oregano, olives

Sweet Chilli Prawn - home made tomato sauce garlic
sweet chilli sauce and basil on top

Garlic Prawn - home made tomato sauce, prawn,
prawns garlic, olives, basil on top

Pepperoni - home made tomato sauce pepperoni
cheese

Meet Lovers - pepperoni, home made tomato
sauce,salami, parma ham, olives

Prosciutto and Fig - home made tomato sauce,
goats cheese and fig, rocket (when in season)

Hawaiian - Ham and pineapple
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Shared Entrées

Served in the centre of the table for guests to share.

Oysters (Natural) - Freshly shucked and served on
ice with a splash of eschalot vinegar and a wedge
of lemon.

Pesce Crudo - Delicate slices of raw fish, lightly
dressed to let the ocean-fresh flavours shine.

Caprese Salad - Juicy tomatoes, creamy
mozzarella, and fragrant basil drizzled with extra
virgin olive oil.

Vegetarian Stack - Layers of roasted eggplant,
zucchini, and capsicum with golden grilled
haloumi.

Duck Herb Salad - Tender slices of duck tossed
with fresh herbs and a zesty Vietnamese dressing.

Vermicelli Rice Paper Rolls - Soft rice paper
wrapped around vermicelli noodles, fresh herbs,
and your choice of prawn or pork or avocado

Tortilla Chip with ceviche - Crisp tortilla topped
with spicy freshly caught yellow finned tuna with
fig tree park limes, chilli's and fresh coriander.

Shared Main Meals

Beautifully presented in the centre of your tables
for guests to share and enjoy together.

Slow-cooked lamb — melt-in-the-mouth lamb, slow
roasted with rosemary and garlic and served with
Gemolata

Eggplant parmigiana — layers of roasted eggplant with
rich tomato sauce, fresh herbs, and melted cheese.

Roast chicken with lemon and garlic — golden roast
chicken infused with fragrant lemon and garlic.

Roast beef — marinated Fig Tree style,
with garden herbs

Shared Plate Sides

Served in the centre of your tables for guests to help
themselves and enjoy together.

+ Crispy roast potatoes — golden, crunchy, and seasoned
to perfection.

* Honey carrots — sweet roasted carrots drizzled with
warm honey and toasted almonds.

+ Steamed greens with a lemon dressing — fresh seasonal
greens with a bright citrus kick.

+ Seasonal roast vegetable salad tossed with fresh mixed
herbs and lemon dressing




FIG TREE MENUS

Dessert

Fig Tree Park’s dessert table features classic Eton
Mess, rich chocolate brownies, black cherry and
white chocolate cheesecake and fresh seasonal
fruit. Plus, your wedding cake can be sliced and
beautifully presented alongside these treats.

* Petit fours — cocoa coated chocolate balls,
macaroons, petit caramel squares

Tailored Menu Additions

High Tea (min 6 guests)

Welcome Dinner (min 50 guests)
Adapted based on your wedding day menu

Bridal Party Lunch (min 6 guests)
of gourmet sandwiches, Vietnamese rolls,
fruit platter, pastries, tea and coffee

Canapés (3 selections)
Dessert Table

Petit four

Cocktails

Mocktails

Verve Clicquot

Mumm Cordon Rouge Brut

Moet and Chandon Imperial Brut

from $75pp

from $50pp

from $40pp

from $34pp
from $22pp
from $9pp
from $22pp
from $18pp
$190ea
$130ea

$150ea

#

Ao
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We offer in-house floral design, with gorgeous blooms available for your bouquet, ceremony, and reception spaces.

Bouquets
Small (suitable for bridesmaid)
Medium

Large

Personal Flower Pieces
Buttonholes

Corsages

Halos

Flower Girl Posies

from $250 - 320
from $320 - 390

from $390

from $40
from $50
from $100

from $85

Ceremony
Arbour Florals from $1200

Florals for Pedestals / Plinths (on average) $1,500 - 3,500

Broken Arch / Flower Tower from $3500
Floral Arrangements for Pedestals from $1500
Floral Ground Arrangements for Ceremony from $130

(can be repurposed for reception space)

Rose Petal Station from $350
Reception
Single Stem for Small Bud Vase Centrepieces from $49

(inc 3 vases differing heights per table)

Large Round Glass Bowls (table includes vases) from $120

Bridal Table Arrangement from $250
Welcome Sign / Seating Chart Flowers from $150
Wishing Well Flowers from $65

Cake Flowers from $100




FLORISTRY PACKAGES

We’ve done the planning; all that’s left is choosing

your colours

Signature

For couples after a little extra wow.
Styling tailored to your theme includes:
+ 1 Bridal Bouquet

1 Bridesmaid Bouquet

4 Buttonholes

2 Corsages

2 Ceremony Aisle Ground Arrangements
(can be repurposed for the reception)

+ Signage or Cake Florals
+ Aisle Petals
+ 30 Confetti Cones filled with Petals

$2,650

Luxe

Fully customised colours, premium flower varieties
and abundant styling. Save time, just choose your
colour scheme. Includes:
+ 1 Bridal Bouquet
+ 2 Bridesmaids Bouquets
+ 5 Buttonholes

2 Corsages

Signage or Cake Florals

2 Ceremony Aisle Ground Arrangements
(can be repurposed for the reception)

+ 2 Large Ceremony Pieces

+ Aisle Petals

+ 30 Confetti Cones filled with Petals
$4,250
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Bespoke

For those dreaming of fully personalised, high-end
florals. Includes all Luxe inclusions plus extra ceremony
arrangements, statement installations (arches), and
upgraded premium blooms. Designed from scratch
with your florist to bring your vision to life. Save time,
just choose your colour scheme. Includes:

+ 1 Bridal Bouquet

+ 2 Bridesmaids Bouquets

* 3 Buttonholes

+ Signage or Cake Florals

+ 10 Aisle Ground Arrangements
(can be repurposed for the reception)

+ 2 Large Feature Ceremony Arrangements
* Aisle Petals
* 30 Confetti Cones filled with Petals

$7,000

Extras

Additional Bridesmaids Bouquet
Additional Brides Bouquet
Additional Buttonholes
Additional Corsages

Additional Table Florals

$227 each

$388 each

$30 each

$50 each

$158 each

All packages have a 10% increase in pricing for 2027 dates




We bring your aesthetic vision to life, with care and our
attention to detail. Let’s talk about the creative touches
that make your wedding truly special. We offer three styling
packages you can add to bring your vision to life.

Marquee Option

For those cooler evenings or unexpected rainy days, a white
marquee with festoon lighting can be added over the Stable
Courtyard Bar, creating a beautifully sheltered space that still
feels magical. The decision can be made up to three days
before your wedding, based on the forecast.

Styling at Fig Tree Park is designed to bring beauty and
flow to every part of your day. From ceremony details like
the arbour, chairs, and signing table, to the drinks bar and
canapé station, and on to the reception with tables set in
linen, place cards, candles, and florals, each package offers
a different level of detail. Whether you prefer the simple
elegance of The Essentials, the layered touches of The
Flourish, or the complete experience of The Signature
with styling refreshed and repurposed throughout the
night, each tier ensures your celebration feels seamless

$3,900 (payable at the time of booking)

Dance Floor
Our 5m x 4m dance floor provides the perfect space for dancing

$715

and truly enchanting.

Pavilion Hire
Styling Packages

The Pavilion offers a beautifully versatile space.

Ceremony / Sunset Canapés / Cocktails / Dancing ~ $1,500

The Essentials Package $2,200 ) . o .
(complimentary if required in the event of rain).
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The Flourish Package 3,400
g i Reception - dining tables and styling $3,000

The Signature Package $4,950 (complimentary if required in the event of rain)
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PRICES

Prices listed are for 2025 and 2026. 2027 prices incur a 5%
increase and 2028 bookings incur a 10% increase in prices
Catering and flower prices are subject to change in the event
of environmental and seasonal variations.

A $3,000 property bond is payable one week prior to your
wedding. This will be refunded after your departure, once
the inventory check has been completed.

Weddings held on Sundays incur an additional fee of $1,000.

DURATION AND TIMING

Venue hire for your event runs for seven hours starting with
your ceremony time and concluding no later than 10.30pm
with music and beverages finishing at 10.00pm

Access time to the venue on the day of your wedding is
from 9am although we do try to offer access the day before
where possible.

DEPOSITS AND FINAL NUMBERS

Initial Deposit - A non-refundable deposit of $3,500 is
required within 7 days of booking, along with a signed
booking form. This secures your date and is credited to
your final account.

Second Payment - 50% of the remaining balance is due
6 months prior to your wedding date.

Final Payment - The balance of your event hire fee is due
3 months prior to your wedding date.

Final Guest Numbers - Confirmed catering numbers are
required 21 days before your wedding day.

All deposits made are non-refundable.

The package you select is confirmed in full and cannot
be decreased.

+ Once final numbers are given this will be taken as
confirmed and the final invoice will be issued. Guest
cancellations after this point will not be credited to your
account for food or to other areas of your wedding.

No adjustments will be made after this time.

+ If the final amount due based on final numbers & details
for food and beverages as well as accommodation and
venue hire is not paid 21 days prior to your wedding date
Fig Tree Park reserves the right to cancel your wedding.

ENTERTAINMENT AND MUSIC

+ Although there are no noise restrictions, we like to
consider our neighbours in regards to the music level
and we ask that guests depart in a quiet manner.

* A DJcan be hired for your reception as well
as a live band.

+ All music must conclude by 10:00pm, with guests
and the reception concluding by 10:30pm.

FOOD AND BEVERAGES

+  Final menu selection is due 3 months prior to your
wedding date.

+ Please advise of food allergies 3 months prior to your
wedding date.

* We are alicensed venue, no alcohol is to be brought
on the premises at any time.

PUBLIC HOLIDAYS

+ Public holidays attract a 10% surcharge on the package
prices + an additional $2,000 venue hire fee and are
exempt from discounts.

BLOCK OUT DATES

Fig Tree Park does not offer weddings on Christmas Day,
Boxing Day, New Years Eve or Easter Days.

SMOKING

In accordance with NSW Health and Hygiene Laws, smoking is
only permitted at the lower gravel area.

DUE CARE

Whilst our team will take care, no responsibility will be taken
for damage or loss of goods, equipment or merchandise left
on the premises prior to, during or after the wedding. We
do not allow confetti, rice, streamer poppers or sequin type
scatters. Candles must be placed in candle holders to avoid
wax drips and burns to tables. Any damage caused will incur
a replacement of table fee.

ACCOMMODATION

A $3,000 property bond is payable one week prior to your
wedding. This will be refunded after your departure, once the
inventory check has been completed.

Check in time: 3pm | Check out time: 11am

The bridal cottage can accommodate 5 extra bridesmaids

the night before your wedding.

First bridesmaid $180, each additional bridesmaid $120.
Queen self contained room with a view in Homestead:

$550/ 1 night | $990 / 2 nights

Extra nights for the newly weds booked in Bridal Cottage $435
/ night




Please talk to our friendly staff to see how we can % (%e @a’z/e

make your dreams come true for your special day. WEDDINGS

Inclusions subject to change.

0410474135 58 Sherringham Lane, Central Tilba
hello@figtreeparkweddings.com.au figtreeparkweddings.com.au




