
BEVERAGE MENU

 



Sparkling

• Jean Pierre Classic Cuvee 
Clean citrus and floral bouquet with fine bubbles 
providing a creamy texture and delicate acidity 
balancing fresh fruit on the palate. Pairs well with 
seafood.

• Morgan’s Bay Sparkling Cuvee 
Zesty citrus and sherbet aromas abound on the nose 
with strawberry shortcake undertones. The palate 
shows pink lady apple and green melon flavours with 
a rich and creamy mouth feel.

White Wine

• Rosemount Road Crisp Dry White 
Initial aromas of tropical fruit, guava and fig, are 
complemented by zesty citrus blossom and cut grass 
notes. Rich tropical fruit flavours, citrus notes of pink 
grapefruit and lime, and notes of gooseberry making 
for a lively, stylish white wine.

• Morgan’s Bay Sauvignon Blanc 
The bouquet shows typical fresh, floral, herbaceous 
and grassy sauvignon blanc fruit characters with a 
touch of the tropics. Light to medium bodied palate 
with passionfruit and tropical fruit flavours. The finish 
is long and elegant with crisp acidity and good length.

Red Wine

• Oakland Shiraz 
This full-bodied wine is vibrant purple with aromas of 
raspberry berries, spice and hints of liquorice, which 
show on the palate. It has excellent fruit flavours along 
with complex oak and savoury spice. Delicious with 
roasted meats, lamb curry or hearty Italian dishes.

• Morgan’s Bay Shiraz Cabernet 
Spice and dark berry aromas are supported by a 
touch of subtle oak. Rich and mouth-filling with 
the right structure for food, it delivers pepper and 
blueberry fruit from the shiraz component. Cabernet 
provides bramble notes and gentle tannins that create 
structure and length on the palate.

Beers

• Hahn Super Dry 

• XXXX Gold

• James Boag’s Premium

• 5 Seeds Crisp Apple Cider

Non-Alcoholic Beverages

• Coca Cola soft drinks, juices and iced water are 
included in all packages

BEVERAGE PACKAGES
Designed to complement our menu, beverage packages take the guess work out of matching premium 
regional wines and beers in one inclusive price. As per the Centre’s responsible service of alcohol (RSA) 
requirements, beverage packages over one hour require the provision of canapés.

Package One

Select one (1) wine in each category.

One Hour $ 25.00 per person

Two Hours $ 30.00 per person

Three Hours $ 37.00 per person

Four Hours $ 44.00 per person

Five Hours $ 48.00 per person
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Sparkling

• Redbank Emily Pinot Noir Chardonnay Brut 
This delicate fruit driven wine is pale straw in colour 
with a persistent bead in the glass. A long creamy 
palate and subtle toast and yeast flavours combine 
brilliantly with the lemon-citrus aromas and underlying 
nuttiness of the chardonnay. Emily is a wine to be 
enjoyed at any time and to celebrate any occasion.

• Killawarra Brut Nv 
Killawarra Brut is the perfect refresher to set up 
the palate for the evening. Bright pale straw colour. 
Delicate fine bead. Aroma of lemon and toasted pear 
end note. A great dinner starter.

White Wine

• Angel Cove Sauvignon Blanc 
Classic aromas of tropical and citrus fruits, with 
secondary herbaceous characters typical to 
Marlborough sauvignon. The palate is generous and 
fruit driven with a good balance of acidity to give 
structure and length. 

• Tatachilla Sauvignon Blanc 
This wine is lively and fresh, while the bouquet has 
aromas of freshly cut grass, blackcurrant bud and 
lemon. Un-oaked in style, the palate shows clean, 
bright flavours of lemon and grapefruit.

Beers

• Hahn Super Dry 

• XXXX Gold

• James Boag’s Premium

• 5 Seeds Crisp Apple Cider

Red Wine

• Grant Burge Benchmark Shiraz 
This full bodied wine is vibrant purple with aromas of 
black pepper, spice and soft red cherry fruits, which 
all show on the palate. It has excellent fruit flavours 
along with complex oak and savoury spice. Delicious 
with char-grilled red meat and hearty Italian dishes.

• Penfolds Koonunga Hill Shiraz 
Dark sour-cherry, blackberry, rhubarb fruits aromas 
following with malt, oats, wheat germ and green olive. 
The palate is compact and defined with pomegranate, 
dark berry fruits and white chocolate mousse flavour.

• Sandalford Cabernet Merlot 
A rich blend that will continually evolve in the glass. 
Upfront there are all the characters from the nose. 
These combine with notes of stewed rhubarb and 
cedar and open to reveal nutmeg and earthy spices. 
Smooth, yet firm tannins add great length to the finish.

• Rosemount Encore Moscato 
The sweet juicy burst of perfumed fruit is balanced 
by delicate bubbles and zesty citrus notes. The 
combination of sweetness and fizz makes it the 
perfect wine for serving ice cold on a hot territory day 
or night. 

Non-Alcoholic Beverages

• Coca Cola soft drinks, juices and iced water are 
included in all packages

Package Two

Select one (1) wine in each category.

One Hour $ 26.00 per person

Two Hours $ 34.00 per person

Three Hours $ 40.00 per person

Four Hours $ 46.00 per person

Five Hours $ 54.00 per person
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Sparkling

• Grandin Methode Traditionnelle Brut 
This is the perfect aperitif style sparkling wine. With a 
persistent and fine bead complimented by a soft and 
textured palate, it also has notes of apple and pear 
to create a truly refreshing experience that without 
breaking the bank allows you to enjoy a sought after 
french sparkling moment.

• Fleur De Lys Nv 
Leading to the richer style of toasty bubbles, this 
sparkling wine has greater lees and yeast apparent 
than the norm. A good accompaniment when food 
progresses beyond pre-dinner finger food.

White Wine

• Haselgrove ‘H’ Semillon Sauvignon Blanc 
This smooth wine shows more gooseberries, apples, 
citrus and a bit of nuttiness on the nose. The palate 
is rich, creamy and tropically fruited, with some crisp 
acidity punching through leading to a dry, slightly 
toasty finish.

• Yalumba Y Series Sauvignon Blanc 
Fresh and bright on the nose with hints of snow pea 
and passionfruit. Crisp and lively on the palate with 
tropical fruit flavours and cleansing acidity.

• Grant Burge Benchmark Chardonnay 
Lemon green in colour with vibrant citrus, floral and 
yellow peach fruit aromas, the palate is lean and racy, 
with honeydew melon and nuances of sweet spiced 
cream along with a fine, natural acidity. The fresh 
citrus flavours all have great length, with good texture 
on the palate from the time spent on lees. Best suited 
to seafood and chicken dishes.

Red White

• Haselgrove ‘H’ Shiraz 
Full bodied and structural palate with dark fruits and 
spice showing through. Balanced lively acid and 
velvety tannins are integrated seamlessly with spicy 
oak and a hint of smokiness. Brilliant length and 
weight.

• Jamieson Run Cabernet Sauvignon 
Aromas of ripe varietal blackcurrant and mulberry 
fruits accompany by cedary oak on the nose, makes 
it very enticing upon opening. The medium bodied 
palate offers flavours of dark plum and blackberry 
with minty regional notes.

• Wynn’s Coonawara Estate Cabernet Sauvignon 
A wine brimming with aromas of blackcurrant and 
plum that combines with spicy minty notes. The palate 
is well structured, long and fine powdery tannins and 
succulent acidity support rich fruit with exceptional 
poise.

Beers

• Hahn Super Dry 

• XXXX Gold

• James Boag’s Premium

• 5 Seeds Crisp Apple Cider

Non-Alcoholic Beverages

• Coca Cola soft drinks, juices and iced water are 
included in all packages

Package Three

Select one (1) wine in each category.

One Hour $ 30.00 per person

Two Hours $ 35.00 per person

Three Hours $ 42.00 per person

Four Hours $ 50.00 per person

Five Hours $ 58.00 per person
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NON ALCOHOLIC BEVERAGES
Quench your thirst from the tropical heat with a range of non-alcoholic beverages.

One Hour $ 12.00 per person

Two Hours $ 14.00 per person

Three Hours $ 16.00 per person

Four Hours $ 18.00 per person

Five Hours $ 20.00 per person

Package includes

Mount Franklin Spring Water (600ml)

Mount Franklin Mineral Water (375ml) 

Soft Drinks (390ml)
• Coke

• Diet Coke

• Sprite

• Lift

Fresh Juices (350ml)
• Orange Juice

• Apple Juice

ADDITIONAL NOTES
• The Darwin Convention Centre has an extensive wine cellar

• A full a-la-carte wine list is available upon request

• Wines on a-la-carte list may be substituted with a wine package for an additional charge

• Cash bar a service charge of $5 per person will apply for all cash bar functions held at the Centre

• A corkage fee of $12 per person will apply for sponsored events

• Mocktail on arrival can be arranged for $7 per person

• As per the Centre’s responsible service of alcohol (RSA) requirements, beverage packages over one hour 
require the provision of canapés
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BEVERAGE MENU

ON CONSUMPTION
A service charge of $5.00 per person will apply for all on consumption functions to ensure a high level of 
service. As per the Centre’s responsible service of alcohol (rsa) requirements, beverage packages over one 
hour require the provision of canapés.

 Price Per Bottle

Wines from $ 35.00

Beers

Light beer $ 5.50

Mid-strength $ 6.00

Heavy beers from $ 7.50

Premium beers from $ 8.00

• Hahn Super Dry 

• XXXX Gold

• James Boag’s Premium

• 5 Seeds Crisp Apple Cider

Upgrades

Upgrades available at an additional charge; 
minimum 2 weeks notice required

• Corona Extra

• Peroni

• Heineken

 Price Per Glass

Spirits  $ 7.00

• Standard spirits

• Bundaberg Rum, Slate Bourbon, Johnnie Walker 
Red, Gordon’s Gin, Smirnoff Vodka, Brandy, Bacardi

Optional extras from  $ 8.00

• Premium spirits 

• Liqueurs

After dinner beverages  $ 7.00

• Dessert wine

• Muscat or port

• Penfolds Cellar Reserve Viognier 

Liqueurs  $ 7.00

For the perfect finish, select two from the following to 
be served with coffee or over ice in a glass, one glass 
per person

• Baileys Irish Cream

• Kahlua

• Tia Maria

• Cointreau

Non-alcoholic beverages  $ 4.00

Coke, Diet Coke, Sprite, Lift and juices
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Darwin NT 0800 Australia

GPO Box 735
Darwin NT 0801

T +61 (0)8 8923 9000
E sales@darwinconvention.com.au
darwinconvention.com.au

Proudly managed by AEG Ogden
aegogden.com


