
A wedding celebration that’s all about you.  

Photography by SugarLove Weddings



Peppers  
Manor House 
Sutton Forest, NSW

Congratulations on your wonderful engagement!  

Peppers Manor House is set in the rolling green hills of the 
Southern Highlands. It reflects local charm, tastefulness and a 
relaxed pace of life – perfect for any wedding experience.

We understand the importance of making your wedding a 
perfect beginning to married life, and our experience puts us at 
the forefront of planning weddings with style and elegance.

Peppers Manor House has a reception area for every occasion, 
from the cosy, intimate music room to the expansive Katers 
Restaurant. Our venues can cater for 5 to 140 guests.

With only 43 rooms, the ambience at Peppers Manor House 
is that of a refined country estate. Accommodation packages 
are available for you and for all your guests. There is even the 
option of booking out the retreat for your exclusive use.

An important element of your wedding day is the dining 
experience. Our Chef will provide you with international style 
cuisine utilising fresh produce from the Southern Highlands 
region.

I’d love to discuss your wedding ideas with you personally, so 
please feel free to call me at your convenience. I’m sure that 
together we can create an unforgettable wedding experience 
that’s undeniably all about you. 

Best wishes, 

Carrie Blunt

Wedding & Special Events Manager

Kater Road,  
Sutton Forest, NSW 2577
Phone +61 2 4860 3108
Fax +61 2 4868 3257

carrie.blunt@peppers.com.au 
peppers.com.au/manor-house
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Wedding Venues At Peppers Manor House we offer many romantic venues 
perfectly suited to wedding ceremony and reception needs. 
Our selection of rooms can cater for weddings of up to 140 
guests and for weddings with more than 140 guests we are 
more than happy to suggest alternative options.

Starting with the wedding ceremony, our outdoor gazebo 
and main garden area are perfect for this most romantic of 
formalities.

Our largest reception venue is our award winning Katers 
Restaurant. Boasting magnificent views of the retreat’s leafy 
courtyard and majestic gardens, Katers Restaurant combines 
fine dining with modern Australian cuisine.  For a more relaxed 
and intimate affair the Taittinger Lounge and Music Room are 
the perfect choice, while the more traditional reception can 
be catered for in our Throsby, Broughton and Sutton function 
rooms all ranging in size.

* We can provide a dance floor, however seating capacity will 
be reduced by 10 people. 
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Wedding Packages Throsby Dinner Package (Min 50 guests)

Garden hire for onsite ceremony including signing  
table clothed in white

Portable CD Player

Garden Hire for onsite photography

Inclement weather option for onsite ceremonies

One hour of pre dinner drinks

Half hour of canapés served with pre dinner drinks

Reception room hire till midnight

Four hour reception beverage package

Cake & gift tables clothed in white

Dance floor, Lectern, PA system

White chair covers

Signage board to display seating plan

Tea & coffee station served with dessert

Coordination & set up of supplied decorations

One nights’ accommodation for the Bride & Groom  
to include buffet breakfast

Two course set alternate menu $150.00 per person

Three course set alternate Menu $160.00 per person

Photography by Soho Images
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Wedding Packages Katers Lunch Package  (Min 50 guests)

Garden hire for onsite wedding ceremony including  
signing table clothed in white

Garden hire for onsite photography

Inclement weather option for onsite ceremonies

Portable CD player

One hour of pre lunch drinks

Half hour of canapés served with pre lunch drinks

CD player with external speakers into the courtyard

Reception room hire for 4 hours

Cake & gift tables clothed in white

Four hour reception beverage package

Dance floor, lectern, PA system

Signage board to display seating plan

Tea & coffee station served with dessert

Coordination & set up of supplied decorations

One hour exclusive use of Tattinger Bar for post  
reception celebration

One night’s accommodation for the Bride & Groom  
to include buffet breakfast

Two course set alternate menu $140.00 per person

Three course set alternate menu $150.00 per person

Photography by Nica Photography
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Wedding Packages

Garden hire for onsite wedding ceremony including 
signing table clothed in white

Garden hire for onsite photography

Inclement weather option for onsite ceremonies

Portable CD player

One hour of pre dinner drinks

Half hour of canapés served with pre dinner drinks

CD player with external speakers into the courtyard

4 Hour reception beverage package

Cake & gift tables clothed in white

Dance floor, lectern, PA system

Signage board to display seating plan

White chair covers on bridal table

Tea & coffee station served with dessert

Coordination & set up of supplied decorations

One nights accommodation for the Bride & Groom to 
include buffet breakfast

The reception component of this package is hosted 
in Katers Restaurant. Function Room Hire is included 
in the package if your wedding guests book above 30 
accommodation rooms, if 30 rooms are not booked a 
function room hire fee is incurred.

20-30 Guest rooms booked 
$2500.00 Function room hire

Below 20 Guests rooms booked 
$5500.00 Function room hire

Two course set alternate Menu  
$150.00 per person

Three course set alternate Menu  
$160.00 per person

Peppers Manor House Package  (Min 70 guests)
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Canapés – please choose four 

Smoked Salmon tartare, dill & cream cheese tarlet

Cajun vegetable roll

Goats Cheese Roasted capsicum & basil tartlet

Zucchini puff & garlic yogurt

Thai fish cake & chilli, soya dip

Pan seared chilli tiger prawns

Tempura tiger prawns & ponzu dip

Blue cheese & red onion jam tartlet

Demi tasse of tomato gazpacho or

Almond gazpacho or Vichissoise served  
hot or cold

Rare pepper seared beef on baguette crouton  
& horseradish cream

Chicken Tandoori skewers

Crostini with a tomato nicoise salsa

Polenta Carnitas with Salsa Cruda & Yoghurt

Lamb Kofta with Spiced Yoghurt

Onion Marmalade & Semi-dried Tomato Bruschetta

ENTRéES – please choose two 
 
Zucchini & Tomato Tarte with Red Onion Jam  
& Mascarpone

Goats Cheese Roll with Beetroot & Apple Puree, 
Granola, Shoots

Crabmeat salad with Labna, Daikon,  
Watermelon & Sable

Pan seared Prawns with Parsnip Puree, Watercress, 
Orange & Dukkah

Thai Crab Fish Cake with Mango Puree,  
Chilli Cashew, Mung Beans & Shoots

Seared Beef Carpaccio with Rocket, Parmesan,  
Basil Pesto & Hazelnuts

Home Cured Tequila Salmon with Orange & fennel 
Salad, Sauce Vierge

Goats Cheese & Potato Tartlet served with Pear 
Chutney & Herbs

Chef’s Soup du Jour

Photography by SugarLove Weddings
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MAINS – please choose two 

Chargrilled Beef Fillet with Mushroom Rissotto Cake, onion 
Puree, Tomato & Gremolata

Chargrilled Beef Sirloin with Champ Mash, Tomato & Chilli 
Jam, Spinach & Jus

Roasted Pork Fillet with pumpkin Puree, Apple, Crispy 
Parma Ham, Armagnac Sauce

Corn fed Chicken Supreme with Polenta, Field Mushroom, 
Tomato Fondue, Rocket Pesto

Braised Lamb Shoulder, Tahini Yoghurt, Chickpeas, Eggplant 
Puree, Harissa

Confit Duck Leg with Potato Gratin, Carrot Puree, Spinach, 
Maple Jus

Pan Seared Salmon with Quinoa Salad, Zucchini Fritters, 
Chermoula, Yoghurt

Pan Seared with Market Fish, Potato Salad, Chorizo Puree & 
Rocket

Linguini Pasta with Mittagong Tunnel Mushroon Fricassee, 
Mascarpone, Sun-Dried Tomato, Seeds

Falafel, cucumber, puff bread, labna, green tomato jam

Green vegetables

Potatoes, garlic, rosemary

Sample Menu 
Selection
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DESSERTS – please choose two 

Vanilla Bean Pannacotta with Rhubarb & Berry 
Compote

Dark Chocolate Torte with Espresso Ice cream

Homemade Profiteroles with Chocolate Sauce, 
Vanilla Ice Cream

Crème Caramel with Hazelnut Ice Cream

Upside Down Tarte with Camomile Ice Cream

Fresh Seasonal Fruit Salad

Sample Menu 
Selection



Deluxe Beverage Package  
($20 per person supplement)

Brini Estate Blewitt Springs Shiraz or

Incognito Area 51 Cabernet Merlot

Shadowood Chardonnay or

Peter Howland Sauvignon Blanc

Chateau de Moncontour Sparkling Vouvray

Beer: Heineken, Stella Artois, Corona,   
James Boags Premium Light 

Includes all House Spirits

Packages valid until 31st December 2013

Standard Beverage Package  
(included in basic package)

Seppelt Stony Peak Chardonnay or

Farriers Cottage Flagstone White - Semillon 
Sauvignon Blanc

Seppelt Stony Peak Cabernet/Shiraz

Seppelt Stony Peak Brut

Beer: Tooheys New, Tooheys Old, Victoria Bitter,  
Hahn Premium Light

Premium Beverage Package  
($10 per person supplement)

Wilds Gully Shiraz Cabernet or

Wilds Gully Cabernet Merlot

Cookoothama Chardonnay or    

Branken Hill Sauvignon Blanc

Farriers Cottage Sparkling Brut

Beer: Hahn Premium, Crown Lager, James Boags 
Premium, James Boags Premium Light,  
Cascade Premium 

Beverage Selection Please choose Package selection and Wine Option
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Wedding  
Accommodation  
Packages

Accommodation can be arranged with packages available 
for you and for all your guests in our 43 elegantly appointed 
rooms and suites located in the main house, in the adjacent 
garden wing and cottages. 

In Peppers tradition, the decor is stylish, rich and full of 
character befitting our Southern Highlands location and 
giving an insight into what life at an Australian country house 
is all about. 

Accommodation styles include Cottage Standard Rooms, 
Cottage Queen Rooms, Main House Rooms, Garden Wing 
Rooms and Garden Wing Suites. The perfect bridal suite 
option is the Elizabeth Broughton Suite, offering stunning 
views over the golf course and estate.
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Wedding Day Preparations

Pre wedding pampering is just as important as the day 
itself. This is a truly beautiful time in your lives and 
we would highly recommend escaping to the Peppers 
Manor House onsite endota Day Spa for soothing 
spa treatments to nurture your mind, body and spirit. 
The perfect preparation for the special day for Brides, 
Grooms, Bridal Party and guests.
 
Take advantage of the endota-licious bridal retreat 
package. Beautify your bridal party with professional 
makeup application, facials, waxing, manicures and 
a myriad of other treatments dedicated to make your 
wedding day the best it can be. 

Alternatively, gather the girls together and treat 
yourselves to the ‘Girls Day Out’ package including 
half hour facials, massages and footbaths, antipasto 
platters, champagne and juice. Endota can even 
structure your girls day out to suit hens parties and 
pre-wedding events.

 

A few of the packages on offer include:
 
endota ready package
Includes well balanced organic endota facial, 
hydrating eye treatment and nourishing hand repair 
paraffin manicure.
 
endota waxed and wonderful
Includes eye lash and eyebrow tint, eyebrow, full leg, 
and bikini wax, deluxe spa manicure and deluxe spa 
pedicure.
 
endota glow
Includes one hour endota organic facial for radiance, 
eyelash and eyebrow tint, eyebrow wax, express 
manicure and express pedicure plus wedding day 
make up trial and wedding day make up application.
 
endota make up
Relax in the grounds of Peppers Manor House on the 
morning of your wedding with your bridal party. The 
endota team will use Jane Iredale mineral make up to 
prepare you and your girls for the day ahead.
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Contact us We hope the enclosed information has been useful to you. 
Thank you for considering Peppers Manor House for your 
special day, and please do not hesitate to call us if you have 
any further queries or wish to make reservations.

Peppers Manor House 

Carrie Blunt
Wedding & Special Events Manager

Peppers Manor House

Kater Road, Sutton Forest, NSW 2577

Phone +61 2 4860 3108

Fax +61 2 4868 3257

carrie.blunt@peppers.com.au 

peppers.com.au/manor-house


