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Ten Minutes by TractOS
FUNCTIONS & EVENT




Ten Minutes by Tractor

Thank you for considering Ten Minutes by Tractor for your special event.

Ten Minutes by Tractor is an award winning winery and two hatted restaurant located in the undulating hills of

Main Ridge, only one hour’s drive south of the Melbourne CBD.



ABOUT US

Our passion is great wine and great food.

Since we first opened our restaurant
doors, our goal has been to try to bring
together all the elements necessary to

Y | create a memorable experience for our
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guests. A celebration of the incredible

produce from the Mornington

Peninsula, the knowledge, skill and

attentive service of our chefs, waiting

staff and sommeliers, a wine list that

provides endless opportunities for
discovery, amongst a relaxed ambience

with views over our vineyard and the

rolling hills of Main Ridge.




THE SPACES

THE RESTAURANT HAMILTON ROOM ALLIS WINE BAR

Up the 60 people Up the 14 people Up to 30 people



THE HAMILTON ROOM

We can accommodate up to 14 guests in the Hamilton room.

A beautiful table crafted by Damien Wright from 100 year old oak and rare 15,000 year old petrified Redgum forms the

centerpiece of our Hamilton Room.



THE RESTAURANT

We can accommodate up to 60 guests across all three dining spaces within Ten Minutes by Tractor - the dining room,

Chef’s Table and Hamilton Room.

Overlooking the Gabrielle vineyard, our restaurant takes cues from its lush surrounds with natural stone and textural

velvet connecting the restaurant interiors to the surrounding landscape.



ALLIS WINE BAR

We can accommodate up to 30 guests at Allis Wine Bar.

Located in our cellar door, Allis is the perfect venue for a more casual dining experience.



THE RESTAURANT &
HAMILTON ROOM




SAMPLE MENU

Terroir Menu | 175 pp
Snacks
10X garden beetroot, Main Ridge goat’s cheese
Rocky Point grouper, shellfish, chive
Our bread and butters
O’Connor eye fillet, green pepper, oxtail

Buftalo milk, orchard fruits, chocolate-foie gras

Optional supplementary course available for §55pp
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WINE OFFERING

We offer a bespoke selection of wine options to choose from including Ten Minutes by Tractor, local and international

wines. Our sommelier will work with you to determine you preferred wine styles.

Wine pairings are available for functions up to 14 guests and can be arranged with our Sommelier.



SAMPLE WINE MENU

NV Diebolt-Vallois, Blanc de Blancs

2018 Bindi Quartz Chardonnay

2019 Domaine Gavoty, Cotes de

Provence ‘Clarendon’

2021 Ten Minutes by Tractor
Coolart Road Pinot Noir

2017 Giacomo Conterno, Barbera

d'Alba DOC 'Francia'




FLOWERS

Flowers can be arranged through our
florist Jo Laver to help transform

the space.

We are happy to organize this for you or

alternatively you can contact Jo directly

Jo Laver Flowers

0450724845

jolaver@mac.com.



TERRACE

Overlooking the Gabrielle vineyard and the undulating hills of Main Ridge, our terrace is the perfect location for

canapés prior to your event.
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SAMPLE ALLIS MENU

Allow Us | 89 pp

Baked focaccia, 10X tractor oil, apple balsamic

Mount Zero marinated olives, smoked spiced nuts

Fraser Island spanner crab, apple, wasabi, dill

Chicken & mushroom raviolo, sweetcorn, tarragon,
chicken skin

Crispy lamb belly, caramelised celeriac, bacon,
fermented wombok

Quail wellington, turnip & horseradish velouté,
pickled mushroom, potato

Choice of Side Dish
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Dark chocolate sponge, mascarpone, salted

caramel, espresso




SAMPLE WINE MENU

2021 Ten Minutes by Tractor
Vintage Cuvée

2024 10X Chardonnay
2025 10X Rose
2023 'Up the Hill" Estate Pinot Noir

2023 McCutcheon Pinot Noir

Our experienced wine team will work with
you to select the perfect wine pairings for
your event.




THE FINER DETAILS

Ten Minutes by Tractor Restaurant Allis Wine Bar
Hamilton Room All group reservations dine on our shared set menu.
Capacity: Groups of 8-14px
Minimum Spend: $220pp for groups of 8 of more Private Tasting Room or Allis Wine Bar & Bistro
Menu: Terroir Menu Capacity: Groups up to 14 px

Minimum spend: $1,400 weekdays, $2,000 weekends
Restaurant
Capacity: Groups of up to 60px Allis Wine Bar €9 Bistro
Minimum Spend: Capacity: 14 - 30 px
$16,000 Thurs - Fri Minimum Spend: from $2,600 weekdays, $3,000
$20,000 Sat - Sun weekends

Menu: Terroir Menu

“all functions incur a service charge
“an additional 10% surcharge applies on Sundays &€ 15% on Public Holidays.
This is automatically applied to the individual items € is therefore, included in the minimum spend.



THE FINER DETAILS

Securing your event

e A 50% deposit would be required to secure your reservation.

o Please note that while we will always try our best to accommodate any amendments to reservations we can only
guarantee your booking if the party size, date & time remain the same as the original booking.

o An additional 10% service charge will be included on all functions with a minimum spend for the kitchen and

service staff.

Dietaries

e Must be provided at least 7 days prior to the booking.

e Menu changes and additional dietaries may not be possible to accommodate or may incur an additional fee.



CONTACT US

For more information or to start planning
your event, please contact our reservations

team:

reservations@tenminutesbytractor.com.au

Ph: 03 5989 6455
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