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It's time to unwind and leave the organising to our
experts in celebration.

Whether it's a relaxed team lunch or a festive end of

year soirée, Christmas in the Barossa blends seasonal
mMenus, valley views and Barossa warmth for a truly
memorable event.

Let us make your end of year function
Red & White, the Barossa way.

For enquiries and bookings, contact:
(08) 8524 0078
N3026-sl@accor.com
novotelbarossa.com
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Whether you're planning a relaxed long table lunch, a casual team gathering, or a more formal festive
affair, Novotel Barossa Valley Resort offers a setting to suit every style of Christmas celebration. With
sweeping vineyard views, tailored menus and signature Barossa hospitality, we'll help you create an
event that's both memorable and effortless.

THE CELLAR KITCHEN

For something special yet relaxed, The Cellar Kitchen offers a flexible space that brings together great
food, local wine, and a warm, welcoming atmosphere. Book a section of the restaurant or take over
the entire venue* for a laid-back celebration with Barossa flair.

THE LAWN / POOLSIDEA

Embrace the spirit of summer with an alfresco long table celebration on the
resort lawn; perfect for a classic Barossa Christmas. With space to host large
groups under the stars, this scenic outdoor setting offers a relaxed, regional
feel ideal for shared feasts and festive cheer.

THE FUNCTION ROOMS

For those seeking a more curated or formal affair, our indoor function spaces**
(including the Shiraz, Cabernet, and Merlot Rooms) provide versatile layouts,
elegant finishes and all-weather comfort. These spaces are ideal for gala
dinners, end of year presentations, or sophisticated luncheons, all delivered
with the support of our professional events team.

No matter the style of your event, we'll work with you to tailor the experience,
from menu design to room setup, to ensure your Christmas function is one to
remember.

*Exclusive use of The Cellar Kitchen for lunch events only
**All event rooms are fitted with adjustable lighting and state of the art audio-visual equipment supplied by
Encore Event Technologies.

rPlease note, the front lawn is an outdoor space without weather protection or lighting. We can assist with supplier
recommendations or reserve an indoor backup option for adverse weather. Noise restrictions apply, with all events required to
conclude by 10:00pm.



Fvol Side Cocktadds

A relaxed festive affair with a Barossa twist.

Celebrate the season with a sun-soaked cocktail style event by the pool. With festive
bites, premium drinks, and laidback vibes, this is the perfect setting for teams, clients

or mates to toast the year that was Barossa style.

CANAPE MENU - FROM $110 PER PERSON
Coffin Bay oysters with Bloody Mary dressing
Prawn cocktail with Marie Rose sauce

Wagyu beef sliders with Swiss cheese, Beerenberg chutney & pickles
Marrakesh spiced Chicken skewers with yoghurt & mint dipping sauce

Minatare pizza with spicy soppresa and olives
House made Gumshire pork sausage roll with onion jam

SUBSTANTIAL CANAPE ADDITIONS - $14 PER PIECE
Fried Flathead with fries and tartare

Pulled Pork Slider with slaw.

Spencer gulf prawn roll with iceberg and siracha mayo
Hot smoked salmon nicoise salad horseradish dressing
Singapore noodle box

Fried chicken with chilli glaze.

Moroccan lamb tagine with coriander cous cous

Spiced fried cauliflower with hummus, coriander and mint

Minimum 20 guests | Maximum 100
Stand-up style event
Three hour of canapes & drinks package included

This space uses existing furniture, should additional furniture

be required, hire fees will be applicable
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Sorry Talle Dining

A festive &ffresco feast on the lawn
Unwind with a long lunch or dinner overlooking the vines where the rosé flows, the views stretch for

days, and the platters are made to share. Perfect for soaking up the summer sun with great food,
local wine and even better company.

Festive platters to share and views over the valley. This is Christmas the Barossa way.

ENTREES

Oysters with lemon & limes

Crilled Spencer Gulf prawns with confit garlic aioli
Beetroot cured Kingfish with creme fraiche & watercress
Duck & pork terrine with spiced apple chutney

MAINS

Roasted turkey breast with thyme & garlic

Slow cooked sirloin of beef, vinegar salad & bitter leaves
Japanese pumpkin with sage, pepita & Woodside goat curd
Roast potato with confit garlic, lemon & rosemary

DESSERT

Barossa shiraz & berry jelly

Macerated cherry pavlova

Barossa Valley cheese with dried fruits, chutney & lavosh

Shared-style menu | 3 course food & drinks package
From $155 per person
Minimum 20 guests | Maximum 100

Umbrella or marquee shade options available and lighting may be required for evening events. L
Additional hire fees will apply.




Feast al The Cellae Toitetsern

A festive feast of fresh, regional flavours.

Celebrate the season in the warm and welcoming surrounds of our Restaurant, The
Cellar Kitchen with stunning Valley views over Jacobs Creek Vineyard. Perfect for
smaller gatherings or for a full venue buy out for up to 100 guests, this share style
lunch showcases the best of Barossa produce with a seasonal menu designed to bring
people together, one delicious platter at a time.

TO START

Yellowfin tuna Nicoise salad

Duck, pork & cranberry terrine

Avocado & rocket salad with heirloom tomatoes

SHARED MAINS
Chargrilled flat iron steak with Riverland caper & parsley butter
Confit free-range chicken with crispy shallot & sage salad

SIDES
Kipfler potatoes with sour cream & chives
Oak leaf & pickled shallot salad

DESSERT
Chocolate pave with raspberries
Cherry & vanilla panna cotta

Shared-style lunch
Three course $90 per person

Minimum 20 guests | Maximum 100 | optional drinks package availabl?
/deal for intimate celebrations or enquire about a full venue buy out |
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Turn your Christmas celebration int® a true Barossa escape

After an evening of great food, fine wine, and festive cheer, there's no need to
worry about the drive home. Simply stroll back to your room and unwind in
comfort,

Wake up to sweeping vineyard views, enjoy a leisurely breakfast in The Cellar
Kitchen and let the festive feeling linger just a little longer.

With our special accommodation rates for Christmas event guests, it's the
perfect way to extend the celebration and make the most of your time in the
Barossa.

A
When booking your event, ask the team about booking ‘j
rooms or setting up a rate for the party-goers to make
their accommodation arrangements.
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