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wedding packages

T: +61 414 618 433 | E: cindy@woodburnhomestead.com.au
www.woodburnhomestead.com.au
410 Angas Plains Road, Langhorne Creek SA 5255

proper t y
THE

Woodburn Homestead is a stunning venue set on 42 beautiful acres
and is a quintessential Australian property that inspires so many
creative options. The long gum-lined driveway reveals the historic
sandstone homestead, built in 1864 by Matthew Rankine (whose
father, William Rankine, settled Strathalbyn). The Westphalen family
recently renovated the entire property since their purchase in 2016.

The stone barn was saved from crumbling with structural repairs and authentic restorations to transform it into the
icon of the property, an open-air chapel. South Australian slate was sourced to match that of the Homestead and used
to pave an enclosed outdoor area adjoining the Angas River and frame the natural arbour of Australian gum trees for a
wedding ceremony backdrop. ‘The Westphalen family thoughtfully established The Stables and adjoining lawns to link
the homestead, open-air chapel and Angas Lawns.
Owner and director Cindy Westphalen is a highly awarded wedding caterer and planner who brings years of experience
to this property — something you can see at every corner. Wedding packages include assistance with planning and setup; all cutlery, crockery, glassware and bar equipment; as well as a bunch of furniture inclusions. The venue has modern
bathrooms (with disability access), parking and power to all spaces. Cindy’s Classic Gourmet is Woodburn Homestead’s
exclusive in-house caterer, run by Cindy and her highly experienced team in the large commercial kitchen. A variety of
catering packages are on offer (cocktail, sit down and share platter), which can be tailored for individual tastes and
budgets. Also, a major plus is that BYO alcohol is available.
Woodburn Homestead is an excellent venue for those that want the customised handcrafted look and flexibility without
stress. At Woodburn Homestead, you are only limited by your imagination!
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There are so many beautiful ceremony locations for you to
select from at Woodburn Homestead. But, by far, the most
popular choice is the open-air chapel, with authentically restored
stonework and limestone crush floor.
The gorgeous chapel is the icon of the property — once a barn,
the thick sandstone walls provide a warm, intimate and utterly
unique space for your vows.

Alternatively, you could choose to wed on the Homestead's lawns against the backdrop of the stunning 160-year-old
Morton Bay Fig Tree, or in ‘The Stables’ — an intimate indoor space with walls adorned with unique farming
instruments. A larger outdoor ceremony could be held on the Angas Lawns in front of the gum trees and the banks
of the majestic Angas River.

Reception location options are endless at Woodburn
Homestead, depending on the size of your event and the
overall vibe that you would like to achieve on your special day.

recep t ion
YOUR

The Stables, enclosed and restored with concrete floor, is an intimate function space — suitable for up to 80 guests
for a seated reception. The double doors open towards the front of the property onto the lush green Stable Lawns
that adjoins the open-air chapel, which would be perfect for an outdoor dinner under the stars. The Stables also
connects to the Angas Lawns at the rear, which is ideal for larger wedding celebrations and we recommend styling
with a clear marquee (additional cost).

Inclusions

A selection of ceremony furniture (including church pews in either wood or white)
A selection of reception furniture and accessories (including custom-made farmhouse tables and bronzed steel chairs)
Wedding hostess to guide you through the timeline of events
Wedding planner to assist with event management, liaise with suppliers and oversee setup
All cutlery, crockery, glassware and bar accessories
Provision for BYO alcohol and drinks
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The accommodation at Woodburn Homestead is truly first
class. Every wedding includes the exclusive hire of the
beautiful Homestead — comfortable, luxury Australian
accommodation for the wedding day/night and an ideal
base to explore the food, wine, produce and history of
Langhorne Creek.

The Homestead is home to timeless architectural details and features, including a Belvedere attic, underground cellar
and wrap-around verandah. There is a fully equipped country kitchen, natural light-filled dining room and a cosy lounge
room with an original fireplace. Four bedrooms provide accommodation for up to 10 guests: (room 1) queen bed and
ensuite, (room 2) queen bed, (room 3) one queen and one double bed, and (room 4) three single beds. There are also
two family bathrooms. All linens (sheets and towels) are supplied for your stay.
Separate from the homestead, 'The Coach House' (pictured bottom left) is an ideal private bridal suite for the newly
married couple. The Coach House is charged at an additional rate of $600 for two nights, OR $650 for three nights.
The homestead is the perfect space to stay the night before the wedding with your bridal party and is ideal for those
getting-ready photos in the morning. The exterior itself is a beautiful backdrop for on-site photos for the bridal party and
their families. Other photo opportunities close to the homestead include the intimate Melrose's Garden, the gloriously
large 160-year-old Moreton Bay fig tree, and the old worker's stone cottages. When exploring the entire property, photo
opportunities include the gum-lined driveway (and cacti on the main road if you venture further), the resident windmill
and Rankine's Paddock.
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Owner Cindy Westphalen is a highly
awarded wedding caterer and planner. She
brings years of experience to Woodburn
Homestead — something you can see at
every corner.

The in-house caterer of Woodburn Homestead is Cindy's Classic Gourmet — Cindy's renowned catering business that
has operated for over 30 years. Now, Cindy and her highly experienced catering team exclusively utilise Woodburn's
large commercial kitchen. Three types of catering are on offer — cocktail, sit down and share platter — each of which
can be tailored via personal consultation with Cindy. As an alternative, Cindy's also offers a 'fiesta menu' that includes a
range of paella, pizza, burgers or pastas, which can be further discussed via personal consultation.
Undeniably, a highlight of having your wedding at Woodburn Homestead is that BYO alcohol is available. Let's face it,
we're located in the beautiful Langhorne Creek wine region, home to some of SA's finest wines! We think it is
completely reasonable to have the pleasure of choosing your favourite drop for your big day or bring along a case of
special sparkling that was gifted to you for the wedding-day toasts.
And if you need any catering assurance, in the 2021 Australian Bridal Industry Awards,
Cindy’s Classic Gourmet was voted South Australia’s No. 1 independent wedding
caterer for the 13th year running.

A unique secret cellar dining experience

Woodburn Homestead offers a dining experience like no other in the 'secret cellar'. This dining experience is hosted in
the homestead’s cellar the night before the wedding day, and features food and wine pairing. Chef Cindy Westphalen
produces a five-course degustation menu showcasing the best local and seasonal produce and seamlessly matches
regional wine with each course. This intimate and memorable experience is only offered to the bridal party; prices vary
and will be finalised at consultation.

menu

COCKTAIL
PACKAGE
1
A selection of Mediterranean nibbles

$75pp

Chicken and coriander cups
Spring rolls with sweet chilli sauce
Smoked salmon and Neufchatel on rye
Corn and spinach puffs with apricot jam
Chicken satay with mint yoghurt dressing
Thai meatballs
Pumpkin and parmesan arancini balls
Lemon and lime prawn skewers
Oysters with salmon roe
Selection of cocktail pastries/quiches

PACKAGE 2

$80pp

Smoked salmon and lemon caper dill
Chicken, chickpea, feta and mint cups
Roast beef rolled in pesto bites
Lemon and lime prawn skewers
Cocktail sliders
Spring rolls with sweet chilli sauce
Chicken satay with coconut and coriander
Meatballs with tomato chutney and basil
Thai meatballs with satay sauce
Selection of cocktail pastries/quiches
Rogan josh lamb on jasmine rice with raita
Thai chicken, snow peas and noodles
Baby whiting with lime aioli

PACKAGE 3
$85pp

Seafood salad
Chicken and coriander cups
Tomato and basil bruschetta
Roasted beetroot and feta bruschetta
Lemon and lime prawn skewers
Skewered chicken tenders
Pork belly and apple salad
Salt and pepper calamari
Baby whiting with lime aioli
Cocktail sliders
Spring rolls with sweet chilli sauce
Corn and spinach puffs with apricot jam
Pumpkin and parmesan arancini balls
Eggplant with sweet harissa and mint
Artichoke tartlets with parmesan
Focaccia bread and sundried tomato
Lemon caper Neufchatel toasts
Zucchini tarts with horseradish
Sweet potato and chilli cups
Stuffed mushrooms
Pizza bread

A children's cocktail menu is available on request.
Tea and coffee services are provided.
We'll serve your wedding cake with drunken berries and cream for an extra $5pp.
All menu items are customisable and interchangeable, with vegetarian/vegan and special diets catered for.
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SIT-DOWN
ROVING CANAPÈS

selection includes

a chef's selection included with every menu
and tailored to your needs

MAINS

(note: vegetarian/vegan and special diets catered for)
Fillet of beef oven-roasted and topped with a red wine
dressing, roasted chorizo and mushrooms
Fillet of chicken rolled and seasoned with sundried tomato,
herbs and spinach, pitched and spooned over with a
Béarnaise pistachio nut sauce
Rack of Lamb with minted jelly (may attract a price increase)
Fillet of chicken sliced and pitched with green peppercorn
and lemon myrtle sauce
Fillet of beef on baby spinach topped with a fig glaze and
roasted artichoke
Crumbed chicken breast pieces with chef's ratatouille

SIDES

included with every menu
Mesclun orange and toasted coconut salad
Moroccan rice with roasted vegetables
Oven-roasted salted potatoes with lemon squeeze
Roasted bay leaf pumpkin
Seared baby carrots with sesame

ENTREÈ PLATTERS
Mediterranean — selection of cold meats,
antipasto dips, crusty bread, sundried tomato
and olives
Vegetarian — selection of leek and spinach
tarts served on summer leaves
Dips — three house-made dips served with
pita, olives and sundried tomatoes

Canapés + 2 shared platter mains + sides + your
wedding cake for dessert .................... $115pp
Canapés + choice of main (max. 2) + sides + your
wedding cake for dessert .................... $100pp
Canapés + alternate drop mains + sides + your
wedding cake for dessert ..................... $90pp
Add an entree platter to any menu ........... $10pp
Cheese platters ............................................. $80ea
Children's menu (avail. on request) ......... $20pp

Meals served with dinner rolls and table butter.
Tea and coffee services are provided.
All menu items are customisable and interchangeable.
Wedding cake (client supplied) served with drunken berries and cream.
After something sweet? Ask about our ice cream cart or our individual petite cake platters.
Fancy a late-night nibble? Enquire about our post-reception snack options.
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WINTER WEDDING (weekends in June/July)
$9,000

WEDDING WEEKEND (Friday to Sunday)
$10,500

Hire fee for Woodburn Homestead including 2 nights'
accommodation (Friday arrival @ 2pm and Sunday
morning departure @ 11am), with wedding to take
place on Saturday.
$10,500 + $1,500 refundable bond to be paid by EFT
before arrival.

Styling
services

Hire fee for Woodburn Homestead including 2 nights'
accommodation (Friday arrival @ 2pm and Sunday
morning departure @ 11am), with wedding to take
place on Saturday.
$9,000 + $1,500 refundable bond to be paid by EFT before
arrival.

MIDWEEK WEDDING (Tuesday to Thursday)
$8,500

Hire fee for Woodburn Homestead including 2 nights'
accommodation (Tuesday arrival @ 2pm and Thursday
morning departure @ 11am), with wedding to take place
on Wednesday.
$8,500 + $1,500 refundable bond to be paid by EFT
before arrival.

Wedding packages include the services of our wedding stylist to
assist with planning and managing your event, liaising with
suppliers and overseeing set-up.

The wedding planner will assist in your selection of Woodburn's in-house furniture and decor and recommend
additional services from a list of trusted suppliers. If you require further assistance with planning your wedding, our
wedding planner and stylist can offer additional styling services to assist you with designing and executing your dream
wedding, sourcing individual items or consulting on ideas if you’d prefer to be more hands-on with your styling. All
costs will be quoted to you in consultation.

TERMS, CONDITIONS & POLICIES
PAYMENTS / PRICING
To secure the venue services of Woodburn Homestead on your date, a non-refundable Booking Fee of $1,500 is required to be paid to Woodburn Homestead with the completed Booking Form.
To secure the catering services of Cindy's Classic Gourmet on your date, a non-refundable Booking Fee of $500 is required to be paid to Cindy's Classic Gourmet with the completed Booking Form.
A $1,500 bond is payable by EFT for the hire of the property and homestead accommodation before guest check-in. The bond will be returned in the absence of any property damage or loss. Deductions
may be taken from the bond for any extensive cleaning or repair as a result of guest disorderliness, misconduct or uncleanliness, at the discretion of Woodburn Homestead.
Prices are based on 10% GST.
Prices quoted for food are fixed once your menu has been chosen.
Final numbers are required 10 days prior to the function and full payment is requested at the final appointment seven days prior to the function.
The minimum spend is 60 people.
Bar and wait staff will be charged at $51pp per hour, as required for the style of the event. Weddings taking place on public holidays will incur a wage increase.
Vendor/supplier meals will be charged to you at $35 per meal.
Four appointments only are included in the hire fees: initial viewing, meeting with Woodburn Homestead wedding planner/stylist, on-site rehearsal and (optional) meeting with your photographer.

FOOD / BEVERAGES
Specific dietary needs can be catered for by informing Cindy’s Classic Gourmet at the time of booking. However, Cindy’s Classic Gourmet does not guarantee menus will be entirely free from certain
ingredients and are not responsible for trace ingredients in packaged items.
Responsible service of alcohol, as stated in the Liquor Licensing Act 1997, will be adhered to at all times. Alcohol will be consumed in a responsible manner, will not be taken from the premises and will not
be given to minors.
The cost of ice and cold room hire will be charged as required for the style of event chosen. Your cold room will be in place and plugged in on Friday morning, or the day of entry. Please unload all alcohol
in an orderly manner, ready for your event. Please load the bar fridge in the Stables neatly, according to drink type (in a similar style to a bar display fridge), ready for use in your event.

PROPERTY / ACCOMMODATION
The Morton Bay fig tree on the property of Woodburn Homestead is heritage listed and must not be climbed, altered or damaged in any way.
Historical farming implements adorn the walls of the stables, and must not be removed under any circumstances.
For Homestead houseguests, there are six parking spots on the right-hand side fence line of the Homestead and two designated parking spots in the Homestead driveway. Please DO NOT randomly park;
the car park is preferred for all other vehicles. Any damage to the lawns as a result of incorrect parking will result in a deduction of the bond.
Smoking areas are designated outside of Woodburn Homestead and away from function areas. Cigarette butts MUST be placed in the disposable units provided.
The fireplace may be used at any time outside official fire ban days and will be fuelled only with the allocated firewood. The Homestead's indoor combustion fire will be lit for your comfort. Woodburn
Homestead will provide firewood. Please DO NOT bring timber inside and leave it on the floorboards, as some old timber contains white ants.
It is encouraged that you keep the Homestead doors closed during your stay. This aids not only in keeping the indoor temperature comfortable but also in keeping unwanted things outside!
The removal of all event and houseguest rubbish is included in the hire fees. Houseguests are asked to please neatly dispose of all indoor rubbish in the kitchen bin, ready for collection.
Houseguests are asked to leave the kitchen and bathrooms clean and tidy, wash any dishes used, clean and clear benchtops, return items used to their rightful place and wipe down any appliances used.
Glamping tents are permitted. Woodburn Homestead works exclusively with Wildflower Bell Tent Hire, who should be contacted directly for all enquiries and prices. Glamping incurs a $250 camping fee
payable to Woodburn Homestead. The disabled toilet and shower will remain open for these guests to use until their departure. Glamping accommodation must be confirmed at the final appointment.
Woodburn Homestead is pet-friendly. We understand that pets are part of your family too, and we welcome them at your wedding for an additional fee of $250.

FUNCTION
You shall conduct the function in an orderly manner and in full compliance with all applicable laws.
Strictly NO sparklers or rice confetti to be used at the function, with organic material (e.g., rose petals) to be used for the bridal exit toss ONLY.
Hire of Woodburn Homestead's function spaces (open-air chapel, stables, and lawn areas) is for the day of the event ONLY. Only the accommodation and surrounding garden are to be used after the event.
No next-day celebrations are permitted under any circumstances. Failure to comply will result in a deduction of the bond. If you wish to consider a larger next-day celebration, Woodburn Homestead highly
recommends any of the Langhorne Creek wineries, the Victoria Hotel in Strathalbyn or Oasis Gardens Restaurant in Belvidere.
Function celebrations must finish at 12 am, with all non-houseguests to depart the property no later than midnight. In any case that the event runs past midnight, charges for staffing and other services will
be deducted from the bond.
When parking vehicles, guests and vendors must follow signage, keep to allowable driveways and park in the designated car park to ensure that cars are kept a safe distance away from lawn and marquee
areas populated by guests. No driving is permitted on the grass. Buses can park in the designated bus parking area. If your bus company has any doubts, please tell them to contact Peter (on-site manager)
on 0416 048 907. For Homestead houseguests, there are six parking spots on the right-hand side fence line of the Homestead and two designated parking spots in the Homestead driveway. Please DO NOT
randomly park; the car park is preferred for all other vehicles.
During the function, the driveway gates will be shut for the exclusive use of the property. Woodburn Homestead staff will reopen gates at the end of the function.
All supplier cars and delivery vehicles must be in the designated car park one hour prior to the start of the event. These vehicles are permitted to be close to the buildings ONLY for unloading for set-up.
Product deliveries, from either suppliers or yourself, must occur on the entry day. No products are permitted to be delivered to the property prior to your day of entry. Timings regarding set-up and packdown of styling items must be confirmed at the final appointment. Marquee set-up and pack-down times must be confirmed at the final appointment.
Woodburn Homestead provides a furniture selection for use, with pack-down and storage included in the hire fees. Any external furniture items will be cleared and stored at the additional cost of $500.
You accept full responsibility for any damage caused by guests, employees and sub-contractors and any other attendee whomsoever of the function and hereby undertake to pay the full repair or
replacement costs quoted by Woodburn Homestead. Woodburn Homestead does not accept any responsibility for the damage or loss of any property left at the venue prior to, during or after the function.
You accept that professional photographs of their function (including food, bridal party and guests) may be used in Woodburn Homestead and Cindy’s Classic Gourmet promotions, including on websites
and social media.

CANCELLATIONS
If Woodburn Homestead or Cindy's Classic Gourmet is unable at any time to perform any of obligations whether wholly or partly by reason of any cause beyond its control (including without limitation, acts
of God, inclement weather strikes, lockouts, bushfires, fires, riots, civil commotion or unrest, interference by civil or military authorities or act of war) they may give written notice to that effect to you, giving
full particulars of such force majeure in which case the obligations of Woodburn Homestead or Cindy's Classic Gourmet under these terms shall, to the extent that they are affected by the force majeure.
Woodburn Homestead or Cindy's Classic Gourmet shall not be liable for any loss or damage suffered by you as a result of any delays caused by such force majeure events.
Woodburn Homestead or Cindy’s Classic Gourmet is not liable for the cancellation or partial delivery of any product, service or performance if Woodburn Homestead or Cindy’s Classic Gourmet is prevented
or delayed directly or indirectly by any cause outside their reasonable control, whether or not such cause existed or was foreseeable by Woodburn Homestead or Cindy’s Classic Gourmet or yourself at the
time of booking (e.g. fire or general emergency).

FIRE POLICY
Woodburn Homestead has had a fire assessment and is deemed to be of low fire risk. It would be a most unlikely scenario that a fire would approach from a Southerly direction, the determination being
that there are low stubble paddocks and the fuel load noted on the Southern side of the property in the creek bed.
Woodburn Homestead, at all times, would take advice from CFS instruction and would likely know in advance of fire danger. Therefore, guests would be prevented from visiting the area.
Woodburn Homestead has 154,000 litres of water accessible by electric pumps, supported by generators.
Woodburn Homestead lawns are irrigated.
In terms of deposits and payments made, you would be supported if the location had to be changed on your wedding day. Cindy's Classic Gourmet is a mobile catering company. If a location change was
not possible, Woodburn Homestead would support your wedding day by negotiation.
If Woodburn Homestead was closed in the event of bushfire risk and was aware in advance, you would be refunded the $1,500 Booking Fee for Woodburn Homestead but the $500 Cindy's Classic Gourmet
Booking Fee would be retained for time spent prior to the event.
The emergency assembly point is the front Stable Lawns, directly located next to the open-air chapel.
Woodburn Homestead has a dedicated fire warden who would be in high-visibility clothing and nominated to give instruction in the extreme case to evacuate.

BOOKING FORMS
Booking date:
Function date:
Name/s:
Postal address:
Mobile:
Email:

I/we understand and agree to the terms and conditions outlined in this document, including
the payment of a $1,500 non-refundable Booking Fee to WOODBURN HOMESTEAD, signed:

Direct payment of $1,500 to:
Account name: Woodburn Homestead
BSB number:
065 108
Account number: 1029 9219
We do not accept credit cards or cheques.

I/we understand and agree to the terms and conditions outlined in this document, including
the payment of a $500 non-refundable Booking Fee to CINDY'S CLASSIC GOURMET, signed:

Direct payment of $500 to:
Account name: Cindy's Classic Gourmet
BSB number:
065 108
Account number: 1021 7172
We do not accept credit cards or cheques.

ABN: 13 642 724 726
Cindy Westphalen
+61 414 618 433
cindy@woodburnhomestead.com.au
PO Box 285, Blackwood SA 5052

HOUSE GUEST
AGREEMENT
Booking date:
Function date:
Name/s:
We are pleased to welcome you as guests of Woodburn Homestead and hope you enjoy a relaxing stay in our
lovingly restored accommodation. As a courtesy to your hosts and to keep Woodburn Homestead in the luxurious
style to which it has been restored, please keep in mind the following terms and conditions of the accommodation:
1. Please show respect for the surrounding property, the gardens, the house and the furnishings treating them
with care and avoiding damage wherever possible.
2. Please return all items taken outside to their rightful place inside the house before departing.
3. Please leave the kitchen clean and tidy, washing any dishes used, cleaning and clearing benchtops, returning
items used to their rightful place and wiping down any appliances used.
4. Please leave the bathrooms clean and tidy, including avoiding marking the towels and linens with stains such
as makeup.
5. We reserve the right to deduct the cost of any missing or damaged items from your bond.
6. We reserve the right to deduct from your bond extensive cleaning costs as a result of guest uncleanliness.
7. We understand accidents can occur, so please notify us as soon as possible about any unavoidable damage.
Thank you.
I/we understand and agree to the terms and conditions of the House Guest Agreement, signed:

