CELEBRATIONS

PTLEO ESTATE



Private gatherings
with purpose,
beauty and
unforgettable
detail

Celebrating Life's
Defining Moments at
Pt. Leo Estate

Whether its a milestone birthday, a significant
anniversary, or a once-in-a-lifetime family
gathering, Pt. Leo Estate offers an elevated
setting to mark life's most meaningful moments.
Nestled on the spectacular coastline of Victoria's
Mornington Peninsula, Pt. Leo Estate ensures
your celebration is transformed into something
truly exceptional with world-class art, fine wine
and regional produce.



A Celebration
of Place &
Purpose

Where every
detail reflects
your story.

Set across 330 acres of vineyard, coastal views,
and Australia's foremost privately-owned
Sculpture Park, Pt. Leo Estate offers spaces
where each event is thoughtfully curated to
reflect your personal style and the significance of

the occasion. We combine the warmth of the
heartfelt hospitality with the sophistication of a
world-class destination..
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A Collection of Extraordinary Spaces

From elegant private rooms to expansive terraces with
breathtaking views, Pt. Leo Estate offers a variety of versatile
event spaces.

Each space is a canvas for creativity - refined, inspiring, and unmistakably Pt.
Leo Estate.

1'd like to thank you and your team for providing us with a beautiful lunch
today. The food, the service and venue were exceptional.’
-Monica-
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Our Spaces

Pt. Leo Estate - Exclusive
The entire Estate all to yourselves for the
day.

Max: 200 seated | 300 cocktail

Laura
For the ultimate indulgence, where artful
cuisine meets impeccable service

Max: 45 seated

Pt. Leo Restaurant

For the ultimate indulgence, where artful
cuisine meets impeccable service

Max: 220 seated

The Wine Terrace

|deal for sunset celebrations with coastal
and vineyard views.

Max 90 seated | 120 cocktail




Mornington Peninsula at Its Finest

Immerse in the very best the
region has to offer

Our seasonal menus her the very best
of the Mornington Peninsula’s
produce, matched by our Estate-
grown wines and locally sourced
ingredients. Guests are invited to
experience a true sense of place,
where every dish and every glass tells
the story of the region.

Whether you're hosting guests from
near or far, Pt. Leo Estate becomes a
destination that leaves a lasting
impression - effortlessly stylish,
proudly regional, and undeniably
luxurious.




Laura - Event Sample Menu

Sea urchin mousse, Carnaroli rice cooked in Caprinella broth, apple

Aguna Murray Cod kokotxa, Joselito jamon pil-pil, Five Tales Farm baby kale
with
Tuerong Farm epi bread, olive butter

Blackmore Full Blood wagyu, apple, yuzu, dashi
with

Flinders avocado, wasabi, Hawkes Farm potaro

Cuvée '‘Amphora’ chocolate ganache, local berries, citrus



Pt. Leo Restaurant - Event Sample Menu

House baked focaccia, Cape Schanck Olive Ol

ENTREE

served alternately

Cured ocean trout & confit scallion tart chevre, sauce Girondine, Yarra Valley trout roe
King crab, caramelle pasta, smoked shiitake XO, friend school prawns

MAINS

to share

Confit Humpty Doo barramundi, jamon pil pil sauce, rainbow chard, braised flatbeans
Flinders + Co. 'Vintage Reserve' beef eye fillet, sauce au poivre, charred shallots, brandy

SIDES

to share

Hawkes Farm pomme anna, whipped ricotta, snow peas, lemon dressing
Peninsula greens, Pt. Leo Estate’'s lemon verbena dressing

DESSERTS

served alternately

Valrhona dark chocolate mousse, hazelnut, pear

Tiramisu in a choux - creme de cacao, coffee, marscapone cream



The Wine Terrace - Sample Menu

House baked focaccia, Cape Schanck Olive Qil

ENTREE

served alternately

Yellowfin tuna escabeche, Olasagasti anchovies, pickled guindilla, Ox heart tomatoes
Main Ridge Dairy savoury burnt Basque cheesecake, Five Tails Mokum carrots

MAINS

to share

Wood-fired snapper, Pt. Leo Estate sparkling beurre blanc
Victorian beef eye fillet, jus, pine nuts, tarragon

SIDES

to share

Peninsula leaves, Pt. Leo Estate’s lemon verbena dressing
Charred broccolini, yoghurt, gordal olives, anchovy

DESSERTS

served alternately

Valrhona white chocolate mousse, crystalised pistachio, Rosella & Davidson plum sorbet
Fruit Forest figs in a choux, mascarpone cream, Madeira, salted caramel ice cream,
orange sauce



Personalised
Service,
Seamless
Execution

Effortless
Authentic
Unforgettable

Our dedicated events team ensures every
element of your celebration is executed
with precision and care.

With personalised planning support, access
to our trusted premium suppliers and
partners, your wedding at Pt. Leo Estate is
designed to feel effortless, authentic, and
unforgettable.
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For Moments That Matter Most

There is no place
quite like it.

Celebrate with intention. Whether its a
40" birthday lunch, a golden
anniversary dinner, or a long-overdue
family reunion, Pt. Leo Estate provides
the setting, service, and sophistication
to make it truly unforgettable.

To begin planning your private
celebration, contact our Events Team
to discuss availability and tailored
packages.




“ A big thank you to you and your team for your hospitality yesterday.

Our event was wonderful and enjoyed by everyone. We had many
compliments on the lovely food, great wines and service.

The event whizzed by without a hitch. The whole team team took great care
of us.

Thanks so much for all your help.”
-Alex-

It is impcssio'e to convey the reaction from our friends yesterday. My wife
and | know how incredible Pt. Leo Estate is, but our friends were mesmerised.
The wine, the food, the location - stunning, A big thank you to you and the
crew. A special day was made perfect.

-Philip



Contact Us

Discuss your event or arrange a site visit with our
Events Manager, Anna Shergold
(E) events@ptleoestate.com.au
(T)03 59899011 (M)0477 017 877

A: 3649 Frankston-Flinders Road, Merricks, VIC 3916,
W: ptleoestate.com.au

Open daily from 1Tam



