EXPERIENCES

Bangor is an award-winning 6,200 hectare property, visited by Abel Tasman in 1642, farmed as early as
the 1830’s for supplying beef to the Port Arthur Settlement, and cared for by the Dunbabin family since
the 1890°s.With over 5,100 hectares of native forests and wetlands, 35 kilometres of coastline and 2,100

hectares ofprivate nature conservation reserve, caringfor the environment is our way qf/ife here at Bangor.

Bangor is the perfect ]ocationfor)/our next meeting, event, tour or function. With our award-winning cellar
door and restaurant, vineyard, cottage accommodation, historic sites, bushwalks, stunning coastline and

beaches, you will be Spoiledfor choice when it comes to organising a truly unique experience.
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BANGOR VINEYARD SHED

Bangor Vineyard Shed overlooks the vineyard and Blackman’s Bay, and is our
award-winning cellar door, restaurant, and premium event venue.With spectacular
views, a wood fire, catering facilities, a large screen for presentations, guided tour
options, plenty ofpar[zing, and only 35 minutesfrom Hobart Airport, 45 minutes
from Hobart’s CBD, and 30 minutes from Port Arthur, The Shed will impress for

your next meeting, event orfunction.

We can cater for up to 110 people inside, with flexible service arrangements
including outside picnic tables on our deck and lawn, shade umbrellas, stools on
our outside covered deck, inside tables Withfu]] seating, wine barrel tables with
stools, and our inside bar with stools: all with amazing views overlooking the
vineyard and beautiful Blackman Bay.We have inside heating and air-conditioning,
and gas heaters for outside to keep guests comfortable.We can cater for larger

groups outside, with the option of a marquee for weather proofing outdoor events.
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MEETINGS & SMALL FUNCTIONS

Looking for that special space to have your meeting or host your group? The Norfolk Room is our
intimate meeting room area. Located at the western end of the building overlooking Nog’b]k Bay, the

Nogfo]k Room provides the perfect spacefor meetings, smallfunctions and small group experiences.

The Norfolk Room is a completely private space separated from the main part of the building by an
opaque acoustic wall. The room has its own sound, lighting, and climate systems, so that you are in
complete control of your environment. We will arrange the room to suit your needs. Suitable for up
to 35 people. Please contact usfor more details on how this space will suit your next meeting or

small function.
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EVENING EVENTS, FUNCTIONS & WEDDINGS

Bangor Shed is a superb location for your next evening event, function or wedding. We can cater for up
to 80 people seated, or 110 people cocktail-style. Large grassed areas mean that there are marquee site
options for larger functions. With amazing views overlooking the vineyard and beautiful Blackman Bay,

and a range ofseating and service options, your guests are guaranteed to have a memorable evening.

With outside picnic tables on our deck and lawn, shade umbrellas, stools on our outside covered deck,
inside tables with full seating, wine barrel-tables with stools, inside bar with stools, inside and outside

heatmg \festoon ]1ght1115, and boqfn‘e options, we can tailor our space to suit your event per ect])'.

Interested in some live music to add to the atmospbe “the evening?

We have a list ofartists that have pe1jb1’med at Bangor Shed. We can

work with you to select the perfect live music for your function.

We are passionate about Worleing with premium Tasmanian produce,
and we have a range of menu options to suit any event, partnered with
Bangor wines. Our experienced team will work with you to ensure your
next evening event or function is a unique and unforgettable experience.
Contact us for further information on how we can tailor an event

jbr you.

t (03) 62 535 558 | e functions@bangorshed.com.au | w www.bangorshed.com.au



EXCLUSIVE BANGOR EXPERIENCES

After that extra special experience for your group? You have all 6,200
hectares of the stunning Bangor property to create your very own

once—in—a—]ife—time experience.

Bangor is blessed with an array ofscem'c locations. A view over the
vines, stunning clifftop vistas, our forest nature reserves, even your own
private beach.You are guaranteed your own slice of Tasmanian heaven,
and an inspirational and memorable experience. Whether you are
planning something small and intimate, or a large event, we can tailor

a tru])/ unique experiencefor)/ou.

We can bring everything to your chosen location, from marquees and
long table dinners, to grazing platters, musicians, wine tasting, and
meet-the-producer stalls. To keep your group cosy in all seasons, we

can supp])/ gas heaters and bonfiresfor that special touch.

Property owners Matt and Vanessa Dunbabin can be on-hand to share with your group the amazing

history and environment of this special part of Tasmania, and to share a personalised Bangor wine

tasting experience. OQur Head Cbefcan also be on-hand to ensure that your Tasmanianfood experience

is nothing short ofspectacu]ar.

To top it all off,you can arrive in style by helicopter, light plane, or by coach. Contact us tofind out

more about hOW we can tai]or a unique Bangor experienceforyou.
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MEET-THE-PRODUCER ACTIVITIES

Interested in activitiesforyour group while you are here? We have range queet—
The
Real
orfunction. We can combine and mix and match any ofthese activities to suit Review 2018

the-producer activities that will add a special touch to your meeting, event, tour

your group.We will arrange ever)/thjn(qfor]ou in-house. Organising that Specia]

CERTIFICATE ©F

experience has never been easier! EXCELLENCE

WINE EXPERIENCE Taste Bangor’s wines while learning about how our
wines are made, and about our labels which tell stories of early European explorers, colonial hardship,
determination and larrikinism. Combine)/our wine tasting experience with ]uncbfeaturing premium

Tasmanian produce.

WALK THROUGH THE VINES Take a walk through the vines with grape grower, and Australian
Farmer of theYear, Matt Dunbabin. Learn about the history ofBan(qor vineyard, how our grapes
and grown, and how our wine is made. Combine your vineyard tour with Iunchfeaturing premium

Tasmanian produce.

OYSTER TASTING EXPERIENCE Enjoy premium local oysters shucked infront of)/ou while
you chat to the grower and learn about the thriving oyster industr] in the local township ofDuna]le)/.

CHEESE TASTING Meet lain and Kate Field, the owners of]oca] Leap Farm. Leap Farm is afree—
range cattle farm and goat dairy, and home to Tongola Cheese. Taste their delicious range of handmade

farmhouse goat cheeses.

DISTILLERY EXPERIENCE We are blessed with two local distilleries, Hell Fire Bluff and
McHenry. Meet the producers and enjoy a tasting of premium gin, vodka and whisky. Contact us to

tailor a unique distillery experiencefor)/ou.
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CHOCOLATE TASTING Meet the owners of local Federation Artisan Chocolate, Maurice and
Helen Curtis. Taste their beautiful range of hand-made made chocolate. With over 25 unique flavours,

there is something to suit every chocolate lover.

TASMAN BAY GUIDED WALK AND WINE TOUR This is a unique opportunity to visit
the area on Bangor’s northern shore where Abel Tasman planted the Dutch flag 375 years ago.You will
travel by bus from the Bangor Vineyard Shed to Tasman Bay. There you will start a guided walk into
Tasman Bay, enjoying spectacular views across North Bay to Maria Island and Hellfire Bluff.

A selection of Tasmanian cheeses, ploughman’s lunch platter and a tasting of Bangor’s wines will
complete this special tour. Hosted by Matt and Vanessa Dunbabin, owners of Bangor and 2015
Australian Farmer of theYear. Half-day tour.

ARRIVE IN STYLE Par Avion will deliver you to Bangor by helicopter! Enjoy a scenic flight
over Hobart then around the stunning coastline of the Forestier Peninsula and the historic Bangor
property.You will touch down next to The Shed and we will meet you at the gate with a warm smile.
30 minutes flight time. Multiples of 5 people. Can cater for up to 50 people.We can also arrange
arrival by light plane.

COACH TRANSFERS We can organise a local bus company to bring your group to The Shed and

back again, from anywhere in Hobart. Contact us to tailor your coach experience to your group.

ACCOMMODATION Lookingfor somewhere to stay in the area? We can recommend a range of
local accommodation providers. We also have beautzfu] Bangor Cottagefor small groups. The cottage is
only available to groups that book a meeting, event orfunction with us, andfor our Bangor Wine Club

members. Contact us for further details.

Contact us for more information on how we can tailor a unique package of activities for you.
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YOUR TASMANIAN FOOD & WINE EXPERIENCE

At Bangor we are passionate about working with premium Tasmanian
produce.We follow a paddock-to-plate philosophy, utilising lamb from
the Bangor property, local seafood, and the freshest local vegetables
and herbs. Head chef Bronwyn Strange and her team are focussed on

delivering you an outstanding Tasmam’anfood experience.

Bangor has it’s very own 4 hectare vineyard, producing award-winning
premium-quality Tasmanian wine.We can supply your group with the Bangor range of wines, along with

Bangor cider, local craft beers, and Tasmanian soft drinks.

Whether you are planning a meeting, small function, or a large event, we can cater for your group with
a range ofseasona] menus and drinks options. Contact us tofind out more about how we can provide

you with a bespoke Tasmanianfood and wine experience.

AUSTRALIAN DIVERSIFICATION
FARMER FARMER

OF THE YEAR OF THE YEAR
2015 2015

1996 National

Landcare Nature

2004 McKell Meda]for

excellence in natural

resource management Conservation AW(JI'd

]_Al\DCA_\J_

AUSTRALIA

t (03) 62 535 558 | e functions@bangorshed.com.au w www.bangorshed.com.au



