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BELGENNY FARM

About the Venue

Located in Camden South, Belgenny Farm is earliest collection of colonial farm buildings in Australia and the ultimate function 
and event destination featuring rustic barns, manicured lawns and sweeping views over Sydney’s Macarthur Region. Rich in  

history dated back to 1805 with structures built in the 1800s the grounds create endlessly versatile and filled with charm 
 and character, Belgenny Farm is the perfect location to host your event.

The Granary (built in 1890) as a corn and implement shed has been converted into a modern country venue is the prefect canvas for 
you to add your own personal touch, to create a fabulous celebration for up to 180 guests seated or 300 guest for a cocktail style event.

The Dovecote lawn boasts a backdrop of rolling hills creating the perfect spot for pre-dinner canapes, music and lawn games.

The Creamery constructed in the 1820s opposite the 200-year-old Oak Tree teamed with the historic sheds and stables  
makes this a photographers playground.

Venue Hire  $1,500

Exclusive hire of the stunning grounds of Belgenny Farm to host your birthday, engagement, school formal or social event.

Location 

100 Elizabeth Macathur Ave, Camden South 2570 

Parking

Free onsite parking available 

Capacity

Cocktail – 300
Seated – 180 

Acknowledgement of Country

Belgenny Farm acknowledges the traditional owners of the land, the Aboriginal people who lived on the land since the  
Dreamtime and pay our respects to Elders past and present. The Camden district sits at the meeting point of the traditional  

lands of three aboriginal groups – the Gundungarra to the west and south, the Dharawai to the south and east, and the  
Dharug to the north. The indigenous groups call this area ‘Benkennie’ or ‘Belgenny’, meaning ‘dry land’ and it provided  

all their needs including food, water, shelter and medicines.

Belgenny Farm 3D Virtual Tour

Belgenny Farm - 3D Insights - 3D Virtual Tour
https://3dinsights.com.au/viewer/belgenny_farm/

Belgenny Farm

http://Belgenny Farm - 3D Insights - 3D Virtual Tour
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BELGENNY FARM

Classic Celebrations

Keep it Simple      |      $60pp

Inclusions:
3 hour duration

Selection of four canapes 
Selection of one grazing station 

Your celebration cake served on platters 
Beverage on consumption 

Intimate Dining     |      $75pp

Inclusions:
3 hour duration

Selection of three canapes 
Selection of one entree

Selection of two main course 
Selection of two sides 

Your celebration cake served as dessert 
Beverage on consumption 

Celebrate   |      $75pp

Inclusions:
4 hour duration

Selection of four canapes 
Selection of two substantial bowls
Selection of two grazing stations  

Your celebration cake served on platters 
Beverage on consumption 
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Go all Out     |      $95pp

Inclusions:
5 hour duration

Selection of four canapes 
Selection of two substantial bowls
Selection of two grazing stations  
Selection of two dessert canapes 

Your celebration cake served on platters 
Signature cocktail on arrival 
Beverage on consumption 

Gather and Feast     |       $125pp

Inclusions:
4 hour duration

Selection of three canapes 
Selection of two shared entree

Selection of three shared main course 
Selection of two sides 

Selection of three dessert canapes
Your celebration cake served on platters 

Beverage on consumption 

Classic Celebrations



                  

BELGENNY FARM

Cold Canapés 

Peter Rowland famous chicken sandwich 
Compressed watermelon, balsamic air, avocado, baby basil v ve df

Wattle seed cracker, pickled heirloom zucchini, almond feta v ve df 
Baby potato skins, taramasalata, fennel dust, roe lg

Lemon, ricotta and spinach souffle, smoked mascarpone, crispy onions v
 Compressed green melon, wagyu bresaola, whipped ricotta, smoked salt lg

Caramelised shallot and goats cheese galette  v
Angus steak tartare, puffed cracker, egg yolk jam lg df

Soft goats curd, chilli jam, sumac roasted tomatoes, spelt tart v
Poached chicken, walnuts, celery, tarragon dressing tartlet 

Sticky Asian brisket, wonton cup, toasted sesame emulsion, fried garlic
 Lime and gin cured salmon, citrus crème fraiche, crumpet 

Whipped gorgonzola, poached fig, apricot toast v
Beetroot cracker, pumpkin jam, toasted seeds, goats curd v lg

Beef tendon chip, pumpkin hummus, air dried beef, macadamia lg

Warm Canapés

Southern fried chicken strips, blue cheese ranch dressing, garlic pickles 
Poached lamb fillet, pea pesto, ash cracker 

Smoked beef brik pastry cigar, smoked eggplant cream
 Mushroom and thyme sausage roll, tomato relish v  ve

Duck and Lemongrass steam bun 
Chickpea fritter, pink peppercorn labneh, pomegranate, mint v

 Beetroot falafel, cucumber yoghurt, crispy quinoa v
Mac and cheese croquette, chipotle mayo v

Bacon, cheddar and wagyu beef slider, pickles and relish
 Fried mussel, saffron aioli 

Canape Menu
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Canape Menu

Substantial Bowls

Smoked Wagyu brisket, chimmi churri, corn cream, Smoked almonds lg n
Beef rendang, steamed jasmine rice, sesame pickled cucumber, roti lg
Chargrilled lamb fillet, roast root vegetables, goats curd, basil pesto lg

Slow cooked salmon, tahini yoghurt, grain salad, pickled shallot, breakfast radish lg
Crisp skin kingfish, spinach and leek, peas, zucchini flowers and preserved lemon lg

 Crispy Sichuan eggplant, cucumber, jasmine rice, crispy chilli paste v
Chermoula lamb shoulder pita bread, parsley shallot and lemon 

Prawn and ginger dumplings, spring onion, white soy, fried garlic 
Potato gnocchi, smoked mushrooms, burnt butter, pecorino v
Char sui pork neck, steamed Asian greens, sesame, white soy 

Dessert Canapés 

Mini brioche donut, single origin milk chocolate ganache, crisp raspberry popping candy v
Hazelnut praline pate a choux, whipped white chocolate and hazelnut ganache, hazelnut praline v

 Passionfruit curd tartlets, dehydrated coconut meringue sticks v
Pistachio and almond cream tart, sour cherry confit, glazed pistachio creme, pistachio slivers v

 Assorted macarons v
White chocolate, rhubarb and strawberry eton mess lg

Chocolate brownie slice, milk chocolate namelaka, salted caramel popcorn v
Strawberry yoghurt pannacotta, almond raspberry streusel, white chocolate whipped ganache, raspberry meringue v

Coconut sago pudding, mango curd, tropical fruits ve lg v
Salted caramel shortbread, lemon cheese cake mousse, strawberry jelly v



                  

BELGENNY FARM
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Seated Menu

Canapés 

PR chicken sandwich 
Caramelised shallot and goats cheese galette  v

Lime and gin cured salmon, citrus crème fraiche, crumpet  
Compressed green melon, wagyu bresaola, whipped ricotta, smoked salt lg

Beetroot cracker, pumpkin jam, toasted seeds, goats curd lg v

Entrée

Cured ocean trout, spiced coconut cream, rice paper crisp, yarra valley caviar lg df 
 Lamb fillet, zucchini, pea, goats feta, mint lg 

Wagyu bresaola ,black garlic, roast fennel, parmesan, radicchio, pickled shallot lg 
Golden beet, roast shallots, tomato, stracciatella, salsa verde, sour dough v 

Poached chicken, pea custard, tendrils, sprouts, roast broccoli lg 

Mains

Beef cheek, speck, shallots, mushroom lg
Porterhouse steak, carrots, jus lg

Chicken breast, borlotti beans, cavelo nero, jus lg
Barramundi, confit tomato, shallot dressing lg

Lamb rump, brassicas, salsa verde lg
Pan-fried local fish ,saffron butter, peas lg

Sides

Pearl cous cous, artichoke, raisin, preserved lemon, fresh herbs v
Iceberg, pecans, shallots, coloured tomatoes, buttermilk dressing v 

Kipfler potato wedges, confit garlic aioli ve v lg
Baby carrot, zucchini, goats curd, pomegranate, tarragon dressing v

Lentils, barley, mint parsley, lemon capers, pinenuts, red onion v ve lg

Dessert

Carrot cake, carrot gel, cinnamon cream, walnut crumble, cream cheese sorbet, freeze dried mandarin v
 Chocolate almond sponge, hazelnut crunch, 64% chocolate creme, golden macarons, vanilla anglaise v

Milk chocolate semifreddo, coffee & cocoa nib crumble, citrus creme fraiche, salted caramel sauce v
Buttermilk & vanilla panna cotta, seasonal berries, rose petal consommé v

Gippsland cheese board, paste, lavosh v



                  

BELGENNY FARM

Canapés

PR chicken sandwich 
Caramelised shallot and goats cheese galette  v

Lime and gin cured salmon, citrus crème fraiche, crumpet 
Compressed green melon, wagyu bresaola, whipped ricotta, smoked salt lg 

Beetroot cracker, pumpkin jam, toasted seeds, goats curd  v lg

Entrée

Select two
Cured ocean trout, spiced coconut cream, rice paper crisp, yarra valley caviar lg df 

 Lamb fillet, zucchini, pea, goats feta, mint lg 
Wagyu bresaola ,black garlic, roast fennel, parmesan, radicchio, pickled shallot lg 

Golden beet, roast shallots, tomato, stracciatella, salsa verde, sourdough v
Poached chicken, pea custard, tendrils, sprouts, roast broccoli lg

Main

Select three
Beef cheek, speck, shallots, mushroom lg

Porterhouse steak, carrots, jus lg
Chicken breast, borlotti beans, cavelo nero, jus lg 

Barramundi, confit tomato, shallot dressing lg
Lamb rump, brassicas, salsa verde lg

Pan-fried local fish ,saffron butter, peas, lg

Shared Menu
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Sides

Select two
Pearl cous cous, artichoke, raisin, preserved lemon, fresh herbs v df
Iceberg, pecans, shallots, coloured tomatoes, buttermilk dressing v

Kipfler potato wedges, confit garlic aioli v df ve
Baby carrot, zucchini, goats curd, pomegranate, tarragon dressing v

Lentils, barley, mint parsley, lemon capers, pinenuts, red onion v df ve

Dessert

Select three
Mini brioche donut, single origin milk chocolate ganache, crisp raspberry popping candy v

Hazelnut praline pate a choux, whipped white chocolate and hazelnut ganache, hazelnut praline v
Passionfruit curd tartlets, dehydrated coconut meringue sticks v

Pistachio and almond cream tart, sour cherry confit, glazed pistachio creme, pistachio slivers v
Assorted macarons v

White chocolate, rhubarb and strawberry eton mess lg v
Chocolate brownie slice, milk chocolate namelaka, salted caramel popcorn v

Strawberry yoghurt pannacotta, almond raspberry streusel, white chocolate whipped ganache, raspberry meringue v
Coconut sago pudding, mango curd, tropical fruits ve lg v

Salted caramel shortbread, lemon cheese cake mousse, strawberry jelly  v

Shared Menu



                  

BELGENNY FARM

Antipasto

San Danielle Prosciutto, Sopressa, Wagyu Bresaola, Meredith goat's fetta, 
Mount Zero olives, Chargrilled and pickled vegetables

Salad 

Roasted vegetable, chickpea and feta, salsa verde lg v
Pearl couscous, artichoke, preserved lemon, sumac, fresh herbs v

Soba noodle, salmon, crisp asian greens, sesame dressing df

Fromagerie

A selection of Victorian cheeses; Maffra cheddar, Tarago Camembert, Tarwin blue  
Poached figs, Rhubarb jam, Lavosh.  v 

Seafood

A selection of king prawns, oysters, blue swimmer crab, smoked and cured salmon, 
Hiramasa kingfish, citrus garnish, Marie rose, mignonette lg

Charcuterie 

San Daniele prosciutto, Wagyu bresaola, Sopressa, smoked pastrami,  
mustards, pickles, sourdough breads carved in front of the guest 

BBQ

150g Wagyu beef burger, roasted portobello and Jack cheese burger   
Pork and fennel sausage, Southern spiced pulled pork 

mustard pickles, caramelised onion, chilli jam, pickled jalapenos 
Soft white roll and brioche buns 

Grazing Stations
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Slider 

Beef slider, chicken schnitzel, lamb kofta, haloumi burgers, mini brioche buns
Pickles, mustards, ketchups, cos lettuce

Oyster

Fresh Tasmanian oysters, mignonette dressing, citrus garnish, finger lime dressing lg

Bakehouse

A selection of gourmet savoury pastries served from the oven including traditional shepherds pie, beef 
and red wine pie, spinach and ricotta roll, chicken and leek pie, Cornish pastie and gourmet sausage rolls.  

Accompanied by all your favourite condiments –classic tomato sauce, yellow mustard pickle, rustic tomato relish and onion jam.

Pizza

Margarita  v
Pepperoni 

Ham and pineapple 
Four cheese v

Grazing Stations



                  

BELGENNY FARM
CELEBRATIONS

celebrate
G AT H E R 

N O U R I S H


