
W E D D I N G S





W E L C O M E

Harrigan’s Irish Pub & Accommodation is located right in the heart of the 
beautiful Hunter Valley and is only two minutes from Hunter Valley Gardens  
and several wineries. 

Harrigan’s offer complete wedding packages with options for your private 
reception on The Deck of up to 120 guests. Also available are our four star 
accommodation options, plus ceremony and photography packages at Hunter 
Valley Gardens, including the picturesque Chapel. 

Please see the enclosed packages including menu and beverage options. To begin 
planning your special day please contact our experienced team for more details.

Phone:  (02) 4998 4300 
Email:  weddings@harrigans.com.au 
Web: www.harrigans.com.au 
Address:  Broke Road, Pokolbin, NSW, 2320

Images by Photography on Hermitage, dress by Tegan Asha, suit by Rundle Tailoring, hair and makeup by Visage Makeup Artistry  
and flowers and theming by Floral Affects.



C O M P L E T E  W E D D I N G

 
M I N I M U M  5 0  G U E S T S

Pre-dinner drinks and canapés served to your  
guests for half an hour on arrival 

Five hour beverage package

Three course dinner, alternate serve

Your wedding cake cut up and placed on platters

Your choice of chair cover and sash

Your choice of centrepiece from our selected range

Ceiling draping with fairy lights

Easel and frame for display of your seating plan

Table menus

Wedding night accommodation for the wedding couple

Five hour venue hire

C O C K T A I L  W E D D I N G

 
M I N I M U M  5 0  G U E S T S

Your choice of hors d’oeuvres served over two hours including 
three choices of both hot and cold items

Four hour beverage package

Your wedding cake cut up and placed on platters

Ceiling draping with fairy lights

Wedding night accommodation for the  
wedding couple

Room configuration made up of cocktail tables with  
stools, white coffee tables and white ottomans

Four hour venue hire

P A C K A G E S



M E N U

F U L L  W E D D I N G  M E N U

E N T R E E 
Select two, alternate serve

Chicken satay skewers served with steamed rice and cucumber 
ribbon salad

Thai beef salad with Asian greens and crispy noodles

Chilli, lime and garlic marinated squid, served with rocket and cherry 
tomato salad

Vegetable stack with grilled halloumi cheese and rich tomato sauce (v)

 
D E S S E R T 
Select two, alternate serve

Sticky date pudding, served with butterscotch sauce and double 
cream

Rich chocolate mud cake, served with double cream and strawberries

Pavlova with mixed berries and passion fruit syrup

Caramelised lemon tart with double cream

M A I N 
Select two, alternate serve

Grilled baby Barramundi fillet topped with lemon caper butter sauce, 
served with coleslaw and roasted sweet potato chips

Pepper rubbed sirloin fillet served on creamed leek and bacon potato 
bake with steamed vegetables and rich red wine sauce

Saltimbocca chicken breast wrapped in prosciutto and Swiss cheese. 
Then topped with white wine and garlic sauce, served with sage 
infused mash potato and fresh green beans

Roast forest mushroom risotto, shaved parmesan cheese and grilled 
asparagus drizzled with truffle oil (v)



M E N U

C O C K T A I L  W E D D I N G  M E N U

C O L D 
Select three cold items

Rare roast beef on beetroot puree with horseradish cream

Dill blini with smoked salmon and crème fraiche’

Marinated slipper lobster spoon with fresh coriander

Roasted asparagus and gruyère tartlets

Oyster shots with sparkling wine and Yarra Valley trout pearls

Bocconcini, sun blushed tomato and pesto crostini

Onion jam, roasted red pepper and chevre crostini

Smoked salmon, semi dried tomato and marinated fetta roulade

H O T 
Select three hot items

Seared scallops wrapped in prosciutto

Moroccan lamb kofta balls with mint yoghurt

Cumin and caraway spiced squid

Japanese breaded and fried king prawns with plum dipping sauce

Assorted marinated chicken skewers and dipping sauce

Pizzetta of artichoke heart chorizo and marinated fetta (v)

Field mushroom ragout tartlet with radish sprouts (v)

Vegetarian spring rolls and samosas with chilli plum sauce (v)



T A P  B E E R S 

XXXX Gold 
Hahn Super Dry 
Toohey’s New

W I N E S 

Tempus Two Blanc de Blanc Sparkling Wine 
Tempus Two Semillon Sauvignon Blanc 
Tempus Two Shiraz

Soft drinks and fruit juices

U P G R A D E  O P T I O N S 
For an additional $10 per person upgrade 
to the below beverage package

T A P  B E E R S 

Select three

XXXX Gold 
Hahn Super Dry 
Toohey’s New 
James Squire 150 Lashes 
James Squire Golden Ale

B O T T L E D  B E E R S 
Select two

James Boags Premium 
Corona 
Heineken 
Becks

S P A R K L I N G  W I N E 
Select one

Tempus Two Blanc de Blanc Sparkling Wine 
Tempus Two Copper Moscato

W H I T E  W I N E 
Select one

Tempus Two Semillon Sauvignon Blanc 
Tempus Two Copper Sauvignon Blanc 
Tempus Two Copper Chardonnay

R E D  W I N E 
Select one

Tempus Two Shiraz 
Tempus Two Copper Cabernet Merlot 
Tempus Two Copper Tempranillo

B E V E R A G E S

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



A C C O M M O D A T I O N

F O U R  S T A R  R O O M  O P T I O N S
Harrigan’s offers four star accommodation right in the heart of the Hunter Valley. Having accommodation on-site is a great way to ensure you and your guests can experience all 
the Hunter Valley has to offer including access to many award-winning wineries and Hunter Valley Gardens. All of our rooms offer modern facilities as well as private courtyards or 
balconies (depending on your room type) and undercover parking. 

R O O M  C O N F I G U R A T I O N

Room Type Rooms Available Room Description Configuration Options

Studio Room 37 1 king bed, 1 single bed, main bathroom, 2 are available with disabled facilities Single, twin, double, triple

Executive Room 4 2 king beds and spa bath with separate shower Single, twin, double, triple, quad

Deluxe Suite 2 1 king bed, main bathroom with spa bath and lounge Single, twin, double

Premier Suite 3 2 king beds, main bathroom with spa bath and separate shower, lounge room with fireplace Single, twin, double, triple, quad

2 Bedroom Apartment 1 2 king beds with ensuite, main bathroom with spa bath, full kitchen, laundry and lounge room Single, twin, double, triple, quad

3 Bedroom Apartment 1 1 king bed, 1 queen bed, 1 double bed and 2 bathrooms, full kitchen and lounge room Single, twin, double, triple, quad

 G U E S T  F A C I L I T I E S
• Outdoor pool

• Sport’s Bar

• TV with Foxtel and many other facilities 

• Harrigan’s Bistro

• Under cover parking

• Wine tasting in Harrigan’s Cellars

Contact us today on 02 4998 4300 and our team can assist you in rates and bookings specifically for you and your wedding party. 

All weekend reservations are a minimum of a 2 night stay. Rates are based on twin or double occupancy. 



Phone:  (02) 4998 4300 
Email:  weddings@harrigans.com.au 
Web: www.harrigans.com.au 
Address: Broke Road, Pokolbin, NSW, 2320


