
Summerfields Estate & Country House was originally built as a Bed & 
Breakfast in 1998 by its first owners Maxine and Leo Janssen. With many 
honeymoon couples falling in love with Summerfields during their stay 
and wishing they had the opportunity to celebrate their wedding on the 
beautiful grounds, eventually in 2002, Summerfields was transformed 
into the wedding reception venue it is today. 

The style and elegance of the house are typical of the Cape Cod style 
architecture reminiscent of the East Coast of America. Maxine’s family 
was originally from the United States and the Janssens also travelled 
extensively around America for inspiration before designing and building 
their dream house. Set on beautiful grounds surrounded by a grove of 
2,000 olive trees and an ornamental lake, Summerfields is encircled by 
beautiful semi-formal gardens and terrace, and occupied by a family of 
resident geese. 

Whilst Maxine and Leo have now retired from running the venue, 
Summerfields remains in good hands with a team dedicated to continuing 
the high standard of service and care the venue has become known for as 
well as preserving the property’s beauty.

03 5983 6700  |  17 Hunts Road, Bittern, Victoria 3918
www.summerfields.com.au

Facebook: facebook.com/summerfields
Instagram: #summerfieldsestate



   Your Celebration at 

Summerfields
 
        From stylish and chic to relaxed and informal, Summerfields personally  
    tailors your ideas to best represent your individual style creating a 

celebration to remember.  

  The striking black and white tiled reception room can appear traditional,    
 rustic, contemporary or trés moderné with your ever-changing ideas incorporated   
 into each individual celebration. French doors to hedged terrace lawns, olive groves
        that are lit by night, the atmosphere changes with every celebration and photo   
 opportunities are endless. Geese flying across the ornamental lake, the rose arbour and 

of course food or decorations that can be tailored to any individual taste.   
Every moment is precious during your celebration.   

Formal Receptions
Indulge your guests with fine wine and restaurant quality food in the Great Room or the 
Summerfields Room whilst taking in the beauty of the surroundings at Summerfields.

Cocktail Receptions
A balmy summer’s evening by the lake or a cool winter’s night beside a roaring fire… 

sipping champagne and feasting on house made canapés.

High Tea Receptions
For a light touch of class, enjoy tea and coffee and an assortment of sweet and savoury delights 

whilst enjoying the view and the company.



Accommodation
On your celebration day… 

Summerfields becomes a retreat for you and your guests. Splendidly furnished, there are 6 
individually styled suites all with their own ensuite bathrooms to accommodate up to 16 guests 

in an abundance of style and luxury. Late checkout is a specialty with a sumptuous 3 course 
cooked breakfast included.

The Biltmore or Wilshire Suites
Perfect retreats for the Bride and Groom...

Choose either suite to relax and reminisce on the day’s events.

Madison, The Attic and Cape May Suites
For close family and friends.

Huntington Suite
An ideal family suite, accommodating up to four guests.

The Personal Touch
It is the personal approach and attention to detail that Summerfields prides itself on.        

Throughout the planning of your wedding you will have the assistance of Summerfields’ 
Function Coordinator.

           We have extensive suppliers we can recommend to help complete your celebration, 
including: 

 Massage therapist   Prop & Lawn games hire   Stationery  
 Beauty therapist  Cakes     Photographers   
          Videographers   Bonbonnieres   Entertainment
 Floral arrangements Event planners  



Cocktail Menu
Please find below a sample of canapés that we can offer you 

and your guests for your cocktail function:

Cold 
A selection of gourmet ribbon sandwiches including:

  Free range gourmet chicken, chive & zesty mayonnaise
 Smoked salmon & cucumber 

  Rare roasted beef, capsicum butter & baby spinach

Sweet potato fritters or cucumber slices with smoked salmon, sour cream and chives* (V)
Summerfields bruschetta with basil pesto* (V, VG)

Homemade olive dip with crackers* (V)

Oysters – your choice of: *
Natural

Red wine & shallot vinaigrette
Asian inspired sesame soy sauce

Classic old fashioned Kilpatrick with crispy bacon & Worcestershire sauce

Prawns – your choice of dipping sauce: *
 Lemon & Garlic
 Asian inspired sesame soy sauce

Hot 
A selection of house made mini quiches* 
Vegetarian arancini served with aioli* (V)

Italian style meatballs with rosemary, garlic and tomato chutney*
Mini marinated chicken skewers with lightly spiced coconut satay sauce* (GF)

Asian style fish fritters with a sweet lemon & lime dipping sauce (GF)
Flat head goujons with lemon mayonnaise

Homemade burgundy beef pie
Lamb & rosemary sausage roll

Crumbed macadamia chicken strips

(All shellfish is an additional $3 per guest)
* Canapés choices for a sit down reception



Sit Down Menu
A menu to feast on…

For your formal reception, we will create a sumptuous menu from the below extensive selection for 
all to enjoy on your special occasion… 

To begin
Quinoa salad with pan-fried duck breast and beetroot relish 

Smoked salmon salad with citrus fruits, fried wonton skins and a light citrus dressing (P)

Sesame crusted tuna tataki with pickled radish and wasabi mayo (GF, P) 

Linguine with Summerfields home grown zucchini, garden peas, wilted spinach, garlic crumbs & 
shaved Parmesan (V)

Summerfields’ pumpkin risotto with mushroom, toasted pinenuts and rocket [V]

Mushroom arancini with garlic aioli (V)

Seasonal soups  

V- Vegetarian, VG - Vegan, P- Pescatarian, GF- Gluten Free

 



A further temptation
Delicate white chicken korma with coconut rice & raita (GF)

Prosciutto wrapped chicken breast filled with goat’s cheese & mustard, accompanied by mashed 
potato, honey carrots & thyme butter sauce (GF)

Eye fillet with potato & feta rosti, zucchini noodle and a brandied green peppercorn sauce (GF)

Beef tenderloin with creamy parsnip & potato, young green beans and balsamic onion jam (GF)

Crispy pork belly with potato cauliflower puree, seasonal green vegetables and sweet soy glaze

Baked Atlantic salmon with creamed potatoes, seasonal asparagus and a mango & chili salsa

Crispy skin Barramundi with coconut rice and apple slaw served with a tamarind dressing (GF)

12 hour slow cooked lamb shoulder with roasted pumpkin puree, broccolini, rosemary jus and 
truffle oil (GF)

Zucchini dill fritters with haloumi & sesame soy dressing (V)

V- Vegetarian, VG - Vegan, P- Pescatarian, GF- Gluten Free



For the sweet at heart
Vanilla bean Crème Brulee (GF)

Buttermilk Panna Cotta with a raspberry coulis and sweet crispy crumbs (GF)

Lemon flourless cake with lemon curd (GF)

Meringue stack with Summerfields lemon cream and glazed strawberries with Cointreau (GF)

Rich Belgian chocolate marquise with Frangelico white chocolate sauce (GF)

Pear & Frangipane tart with blackberry coulis & vanilla ice cream

Sticky date pudding with warmed caramel sauce

~~~~~

Selection of local and imported cheeses served with a fig & pinenut paste,
lavosh, crackers & diced fruit
(additional $6.00 per guest)

~~~~~

To conclude
Brewed tea & coffee with homemade chocolate truffles

~~~~~

Traditional High Tea
Seasonal soup

A selection of ribbon sandwiches
Summerfields own braised beef & Shiraz pies with tomato relish and a petit side salad

Fresh scones served with homemade jam & cream
An assortment of sweet options

Brewed tea & coffee



Function Packages
1. Premium Package
 Formal Reception with access to Summerfields Reception Room and Main House 
 $90 per guest (4 hour reception package - excluding beverages)
 4 hour dinner in the Summerfields Room with choice of 2 entreés, 2 mains and 2 desserts 
 Beverages available on consumption basis or packages start from $30 per guest (3½ hour      
 beverage service)
 Tea, coffee, chocolate truffles

2. Standard Package
 Formal Reception with access to Summerfields Reception Room and Main House 
 $70 per guest (3 hour reception package - excluding beverages)
 3 hour dinner in the Summerfields Room with choice of 2 mains and 2 desserts 
 Beverages available on consumption basis or packages start from $25 per guest (2½ hour      
 beverage service)
 Tea, coffee, chocolate truffles
 
3. Cocktail Package
 Cocktail Reception with access to Summerfields Reception Room OR Main House
 Cocktail functions from $68 per guest (3 hour reception package - excluding beverages)
 6 choices of hot and cold canapés
 Beverages available on a consumption basis or packages start from $30 per guest (2½ hour      
 beverage service)
 Tea, coffee, chocolate truffles

4. High Tea 
 High Tea Reception with access to Summerfields Reception Room OR Main House
 From $70 per guest (3 hour reception package - excluding beverages)
 Beverages available on a consumption basis or packages start from $25 per guest (2½ hour         
 beverage service)
 Traditional & modern menus



Accommodation
 Biltmore (spa)   $350  Madison (balcony)   $270
 Wilshire (ground floor)  $350  Cape May (four poster bed)  $250
 Huntington (front room only) $250  Attic     $290
 Huntington (both rooms)  $450 

Breakfast is included in the above rates, extra breakfast guests are welcome at $35 per person. 
Extra bed can be arranged at $80 per person. 
Check-in is at 3:00pm and check-out time is 12:00 pm unless by prior arrangement.

Beverage Packages

Standard Package 

Pre-Dinner Beverages    Dinner Beverages
Champagne Cocktails    Summerfields House Wines
Local Standard Beer (Crown Lager)  (Selection of red, white and sparkling varieties)
Non-Alcoholic Fruit Punch    Mornington Peninsula Beer
Selected Fruit Juices & Soft Drinks  Selected Fruit Juices & Soft Drinks

Fine Wine Package (Upgrade from Standard package to Fine Wine Package for $10.00 per guest)

Pre-Dinner Beverages    Dinner Beverages
Champagne Cocktails    Selection of Mornington Peninsula Wines 
Local Standard Beer (Crown Lager)   (Crittenden Estate)
Non-Alcoholic Fruit Punch    Mornington Peninsula Beer 
Selected Fruit Juices & Soft Drinks  Selected Fruit Juices & Soft Drinks
      



Additional Options

Afternoon Tea
In addition to your function package, afternoon tea can be served to your guests at $9.50 per guest. 
This is one hour in duration and alcoholic beverages are not included.

Extra Time
Extra time can be requested in advance at a cost of $220 per half hour plus drinks charged based 
on consumption at the end of reception.

Children
For guests under the age of 12, the sit down function package cost is $65.00 per guest, and the 
cocktail function package cost is $40.00 per guest, including beverages. 

Photographer/Videographer/Band Member Meals
These meals are provided at $40.00 per person which includes one glass of wine or soft drink with 
the meal. A meal must be supplied if the above people attend the reception for any amount of time.
 

Function Terms & Conditions

1. All functions require a minimum of 80 adult guests,  or minimum spending of $4,000. 

2. Guests staying the night of a function will not have access to rooms before check-in, unless  
 by prior arrangement.

4. Reception must conclude by 11:30pm.

5. We are a fully licensed venue and our liquor licence does not permit BYO alcohol at   
 receptions.

6. GST is included in all prices quoted and all payments are non-refundable.


