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MAIN ROAD, McLAREN VALE, SOUTH AUSTRALIA, 5171 
CELLARS: 08 8556 4460      RESTAURANT: 08 8556 4000 
EMAIL: info@pennyshill.com.au / bookings@gwg.net.au 
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Thank you for  cons ider ing Penny ’ s  H i l l  & Mr .  R iggs Ce l la rs  and The K i tchen Door res taurant  
at  “ I ng leburne”  Farm for  your  func t ion .    
 
The rus t i c  charm that captures the proper ty ’ s  or ig ina l  use as a farm has been reta ined 
to prov ide a per fect  set t i ng for  your event and to ensure a un ique exper ience for  you 
and your guests .  
 
Cater ing for  10 to 100 guests ,  Penny ’ s  H i l l  & Mr .  R iggs Ce l lars  of fe rs  f lex ib le func t ion 
venues and outdoor ter race areas w i th v iews of the loca l  v ineyards .  
 
The K i t chen Door res taurant ,  w inner of ‘Aust ra l ia ’ s  Best  Restaurant  in  a Winery ’  at  the 
2007 Restaurant  and Cater ing Aust ra l ia Awards for  Exce l lence ,  i s  famous for  i t s  5 course 
tas t ing menu w i th a se lect ion of menu matched wines .   Open 7 days f rom noon to 5pm, 
ins ide and outs ide d in ing i s  avai lab le for  la rge or smal l  groups .   P lease keep in m ind that 
our  menu changes every e ight  weeks and we use the f reshest ,  reg iona l  and seasona l  
produce the F leur ieu Pen insu la has to of fer .  
 
The in format ion conta ined in  th i s  fo lder covers  the th ree areas that  need your  
cons iderat ion :  
• Venue set up and costs  
• Menu Opt ions 
• Accommodat ion 
• Beverage by consumpt ion on ly 
 
P lease fee l  f ree to make a t ime to v iew our  fac i l i t ies  or  to d i scuss deta i l s  of  your 
func t ion .  
We look forward to ass i s t i ng you make your func t ion most  memorable .  
 
M iche l le Co leman 
Funct ions Manager 
Ph :  08 8556 4000 
mco leman@gwg.net .au or  
func t ions@gwg.net .au 
 

mailto:functions@gwg.net.au


FUNCTION FACILITIES 
 
There are f ive venue locat ions on our  proper ty to choose f rom,  depending on your 
func t ion needs .  
 
THE GEDNEY ROOM, the main area in our  res taurant ,  prov ides a spac ious set t i ng 
cater ing for  between 50 and 100 guests  for  s i t -down d inner events and 150 guests  
cockta i l  s ty le .  The room a lso opens up onto the outdoor ter race area (Drew’s  
Verandah) .  
 
DREW’S VERANDAH i s  an outdoor ,  fu l ly  enc losed undercover ter race area to wh ich a 
marquee can be at tached to extend onto the lawns over look ing the paddocks towards 
the nor th of McLaren Vale .  Guests  have a pr ime pos i t ion f rom wh ich to v iew the b lack 
faced Suf fo lk  sheep and sur round ing v ineyards .  
 
THE COTTAGE ,  s i tuated beh ind “ Ing leburne” Homestead,  i s  per fect  for  sma l l  and in t imate 
meet ings and conferences .  
 
THE STABLES ,  w i th  i t s  sawdust  f loors ,  of fers a fantast i c  rus t i c  venue for  up to 80 people .  
For w in ter  func t ions ,  braz iers  are ava i lab le .  
 
THE BBQ INN ,  i s  an outdoor undercover area, wh ich has the most  spectacu lar  f i rep lace ,  
and i s  per fect  for  15-30 people to s tand and toast  themse lves by the f i re wh i l s t  dr ink ing 
f i ne loca l  reds .  
 
 
 

VENUE /  ROOM CAPAC ITY 

R O O M  N A M E  S I T  D O W N  C O C K T A I L  C L A S S R O O M  T H E A T R E  U - S H A P E  M E E T I N G  

G E D N E Y  R O O M  R : 5 0  /  T : 7 0  8 0  8 0 *  8 0 *  3 0  -  

D R E W ’ S  V E R A N D A H  R : 5 0  /  T : 7 0  8 0  5 0  7 0  4 0  -  

T H E  C O T T A G E  1 0 - 1 2 *  -  -  -  -  1 0 - 1 2 *  

T H E  S T A B L E S  R : 6 0  /  T : 6 0  8 0  -  -  -  -  

D R E W ’ S  V E R A N D A H  

P L U S  M A R Q U E E  
R : 1 0 0  /  T : 1 0 0  -  -  -  -  -  

T H E  B B Q  I N N  -  1 5 - 3 0  -  -  -  -  

 
 

 
R  =  round  tab le s  
 
T  =  l ong t re s t l e s  
 

 
* P lease no te :  T he  Gedney  room has  mu l t imed ia  equ ipmen t  ava i l ab le  fo r  u se .   
T he  Co t tage has  wh i teboard and power  s upp l y  ava i l ab le ,  and can  be se t  up  w i t h  
mu l t i med ia  equ ipmen t  i f  r equ i red .  
 

 

CAPACITY  



FUNCTION PRICES 
 
We have developed a m in imum s tandard for  funct ions to ensure a un ique 
exper ience for  you and your guests .  
 
S IT-DOWN D INNERS & COCKTAIL STYLE FUNCT IONS 
 

For cockta i l  s ty le or s i t -down d inner type func t ions ,  the Gedney Room of the 
res taurant  or  Drew’s  Verandah ,  w i th  opt iona l  marquee,  are su i tab le areas to u t i l i se .  
 
OPT ION 1 :  GEDNEY ROOM AND DREW’S VERANDAH 
 

The Gedney Room opens up onto Drew’s  Verandah ,  cater ing for  between 40 and 
60 guests for  s i t -down d inner events  and 100 guests  cockta i l  s ty le .  
 
For exc lus ive use of th i s  area a venue h i re appl ies .  P lease speak to the Funct ions 
Manager for  pr i c ing .  
Costs  i nc lude:  

o Use of the Gedney Room and Drew’s  Verandah ,  
o Tables ( round or t res t le) ,  restaurant  cha i r s ,  g lassware ,  c rockery and cut lery ,  
o Whi te l i nen tab le c loths and napk ins .  

 
OPT ION 2 :  DREW’S VERANDAH PLUS MARQUEE 
 

D rew’s  Verandah i s  extended wi th a marquee,  cater ing a s i t  down d inner event for  
between 80 to 100 guests .  
 
For exc lus ive use of th i s  area a venue h i re appl ies .  P lease speak to the Funct ions 
Manager for  pr i c ing .  
Costs  i nc lude:  

o Use of Drew’s  Verandah and Marquee,  
o Tables ( round or t res t le) ,  p las t i c  cha i r s ,  g lassware ,  c rockery and cut lery ,  
o Whi te l i nen tab le c loths and napk ins ,  
o Marquee set-up inc ludes :  C lear wal l s  to the Nor th and West ;  L in ing on South 

wal l  and ce i l i ng ,  
o R ice paper shades w i th d immer 

 
1 . Al l  decorat ions are the respons ib i l i ty  of  the cus tomer ,  
2 . Any decorat ions that requ i re f ix ing to any s t ruc tu re must  have approva l  f rom 

management ,  
3 . Any addi t iona l  set up requ i red by Penny ’s  H i l l  w i l l  acqu i re addi t iona l  fees ,  

i nc lud ing p lacement of decorat ions ,  name cards etc .  
 
Menu opt ions for  s i t -down d inners can be e i ther á la car te or 5 course tas t ing 
menus .  
We a lso of fer  a se lect ion of co ld and hot canapés for  cockta i l  s ty le func t ions ,  and 
a fu l l  w ine l i s t  to accompany any of your func t ions .  
 

See the fo l low ing pages for  menu and w ine opt ions .  

PR IC ING  



 À LA CARTE MENU OPTIONS 
FOR SIT-DOWN DINNER FUNCTIONS 

 
 
 

OPT ION 1  -  $60 PER HEAD 
 

1 s t  COURSE :  One cho ice of ent rée 
2nd COURSE :  One cho ice of main 

3 r d  COURSE :  One cho ice of desser t  
 
 

OPT ION 2 - $70 PER HEAD 
 

1 s t  COURSE :  One cho ice of ent rée or canapés 
2nd COURSE :  Two cho ices of  ma ins 

3 r d  COURSE :  One cho ice of desser t  or  cheese 
 
 

OPT ION 3 - $80 PER HEAD 
 

1 s t  COURSE :  Two cho ices of  ent rée or canapés 
2nd COURSE :  Two cho ices of  ma ins 

3 r d  COURSE :  Two cho ices of desser t  and/or cheese 
 
 
 
 

P lease note :  an addi t iona l  $5 per person w i l l  be charged for  an 
ext ra cho ice of ent rée or desser t  and $ 10 for  an ext ra cho ice of main course .  

 
 
 
 
 
 

À LA CARTE MENU OPTIONS  



À LA CARTE MENU 
 
 

ENTRÉES 
 

CH ILLED CUCUMBER & CUMIN SOUP 
w i th H indmarsh Val ley cumu lus (cu rd)  

 
ASPARAGUS & POACHED DUCK EGG 

served w i th reggiano parmesan ,  toasted haze lnuts  &  
Nove l lo o l i ve o i l  

 
FR IED ZUCCH IN I  FLOWERS 

s tu f fed w i th a lmond & r i cot ta 
 
 

MAINS 
 

TURKEY ROULADE STUFFEDWITH CRANBERR IES 
served w i th poached pepper pear & baby car rots  

 
CR ISPY SK IN SNAPPER F ILLET 

served w i th roasted ar t i choke & fenne l  sa lad w i th oranges 
 

COORONG ANGUS RUMP MEDALL ION 
served w i th b lanched asparagus ,  toasted haze lnu ts  & a io l i  

 
 

DESSERTS 
 

CHOCOLATE MOUSSE 
w i th choco late & p i s tach io b i scot t i  

 
BOMBAY SAPPH IRE G IN & L IME CURDTART 

w i th doub le c ream 
 

MER INGUE 
w i th f resh cher r ies  & chant i l l y  c ream 

 
 

*SAMPLE MENU ONLY 
 

 
 

 

À LA CARTE MENU OPTIONS  



TASTING MENU 
 

OPTION ONE: $67pp NOT INCLUDING WINE 
 

A SHARED TAST ING MENU OF 5 COURSES 
 

CASAL INGA BREAD 
w i th ext ra v i rg in o i l  

 
 SMOKED HAM HOCK AND ORGANIC CAUL IFLOWER SOUP 

dr i zz led w i th home made min t  o i l  
 

PORK ,  DUCK ,  SPECK AND P ISTACHIO TERR INE 
served w i th the C lappis  fami ly ’ s  loca l  organ ic  who lemeal  bread,   

garn i shed w i th assor ted c ress ,  cockta i l  on ions and corn i shons 
 

SH ITAKE MUSHROOM, CAUL IFLOWER & SEEDLESS MUSCATEL RAVIOLI  
w i th w i l ted baby m izuna ,  p ine nuts and sher ry v inegar ,   

dr i zz led w i th Nove l lo o l ive o i l   
 

CONF IT OF PORK BELLY 
complemented by a B lue Swimmer c rab ,  rad icch io and  

g lobe ar t i choke sa lad w i th w i ld fermented b lack gar l i c  mayonna ise 
 

F INAL COURSE CHOICE OF 
 

PAN SEARED RED SNAPPER F ILLET 
served on a potato puree w i th Boston Bay musse l s ,   

fenne l ,  orange & tomato bra i se 
 

OR 
 

CHAR GR ILLED MAR INATED COORONG ANGUS FLAT IRON STEAK 
w i th hand-cut  ch ips and ‘The K i t chen Door ’  sp iced beur re no i r  sauce 

 
S IDE DISH 

 
LOCAL FR IED POTATOES 

b lanched and f r ied w i th Mur ray sa l t ,  thyme,  gar l i c  and rosemary 
 
 

*SAMPLE MENU ONLY 
 

TASTING MENU OPTIONS  



TASTING MENU 
 

OPTION TWO: $74pp NOT INCLUDING WINE 
 

A SHARED TAST ING MENU OF 6 COURSES 
 

CASAL INGA BREAD 
w i th ext ra v i rg in o i l  

 
 SMOKED HAM HOCK AND ORGANIC CAUL IFLOWER SOUP 

dr i zz led w i th home made min t  o i l  
 

PORK ,  DUCK ,  SPECK AND P ISTACHIO TERR INE 
served w i th the C lappis  fami ly ’ s  loca l  organ ic  who lemeal  bread,   

garn i shed w i th assor ted c ress ,  cockta i l  on ions and corn i shons 
 

SH ITAKE MUSHROOM, CAUL IFLOWER & SEEDLESS MUSCATEL RAVIOLI  
w i th w i l ted baby m izuna ,  p ine nuts and sher ry v inegar ,   

dr i zz led w i th Nove l lo o l ive o i l   
 

CONF IT OF PORK BELLY 
complemented by a B lue Swimmer c rab ,  rad icch io and  

g lobe ar t i choke sa lad w i th w i ld fermented b lack gar l i c  mayonna ise 
 

F INAL COURSE CHOICE OF 
 

PAN SEARED RED SNAPPER F ILLET 
served on a potato puree w i th Boston Bay musse l s ,   

fenne l ,  orange & tomato bra i se 
 

OR 
 

CHAR GR ILLED MAR INATED COORONG ANGUS FLAT IRON STEAK 
w i th hand-cut  ch ips and ‘The K i t chen Door ’  sp iced beur re no i r  sauce 

 
S IDE D ISH 

 
LOCAL FR IED POTATOES 

b lanched and f r ied w i th Mur ray sa l t ,  thyme,  gar l i c  and rosemary 
 

PLUS DESSERT 
 

DOUBLE CHOCOLATE PRAL INE TART 
w i th conf i t  orange and doub le c ream  

 
*SAMPLE MENU ONLY 

TASTING MENU OPTIONS  



 
COCKTAIL MENU 

THREE HOUR DURATION 
 

$60pp NOT INCLUDING WINE 
 

COLD CANAPÉS 
 

HOUSE SMOKED SALMON ON PUMPERN ICKEL BREAD 
w i th Crème Fra iche ,  d i l l  & f r ied caper ber ry 

 
CH ICKEN & CELERY COCKTAIL SANDWICHES 

 
DUCK R ILLETTE TARTLETS 

w i th orange Gremolata 
 

RARE BEEF 
on cucumber & on ion jam c ros t in i  

 
WHITE ANCHOVIES 
in  p i s tach io pra l i ne 

 

HOT CANAPÉS 
 

CH ICKEN & BOCCONCIN I  ARRANC IN I  
 

BLOODY MARY SHOOTER INFUSED WITH VODKA 
 

SUMAC GR ILLED K ING PRAWNS 
 

G INGER ,  LEMON & MIR IN INFUSED TURKEY SKEWERS 
 

CH INESE F IVE SP ICE MEATBALLS & PENNY’S H ILL SH IRAZ SAUCE 
 

SWEET BEEF & SAGE BR IOCHE 
 
 

*P lease note :  I t  i s  h igh ly recommended i f  you are choos ing a cockta i l  func t ion to 
inc lude some pre-canapé p lat ters ,  as th i s  i s  a 3 hour  food serv i ce ONLY.   

For an ext ra $ 10 we can inc lude 5 ext ra canapés .  

 
*SAMPLE MENU ONLY 

 

COCKTAIL MENU OPTIONS  



  WINE LIST 
  
 
 
 

Spark l ing B  

NV  The B lack  Chook Spark l i ng Sh i raz South  Eas te rn  Aus t ra l ia  22 

NV  Doma in  Chandon Yar ra Va l ley  35 

  

Wh i te Var iet ies  B  

09  Mr .  R iggs Waterva le R ies l i ng Waterva le 27  

08  Mr .  R iggs VOR-GS R ies l i ng Adela ide H i l l s  27 

08  Mr .  R iggs V iogn ie r  Ade la ide 30 

09  Penny ’ s  H i l l  “ The Agreement ”  Sauv ignon B lanc Ade la ide H i l l s  30 

08  Penny ’ s  H i l l  Chardonnay McLaren Va le 27 

  

Red Var iet ies B  

07  Penny ’ s  H i l l  Mer lo t McLaren Va le 27 

07  Penny ’ s  H i l l  G renache McLaren Va le 27 

07  Mr .  R iggs ‘ P ieba ld ’  Sh i raz V iogn ie r Ade la ide 32  

07  Penny ’ s  H i l l  Cabernet McLaren Va le 32  

08  Penny ’ s  H i l l  ‘ Spec ia l i zed ’  Sh i raz /  Cabernet  /  Mer lo t McLaren Va le 27 

08  Mr  R iggs ‘Yacca Paddock ’  Tempran i l lo Ade la ide H i l l s  30  

08  Mr .  R iggs ‘The Gaf fe r ’  Sh i raz McLaren Va le 27  

08  Mr .  R iggs Sh i raz McLaren Va le 55  

07  Penny ’ s  H i l l  Sh i raz McLaren Va le 32  

06  Penny ’ s  H i l l  ‘ Footpr i n t ’  Sh i raz  McLaren Va le 55  

  

Desser ts & For t i f ied B 

09  Mr .  R iggs ‘S t i c ky End ’  V iogn ie r McLaren Va le 27 

 
 

*WINES AND VINTAGES ARE SUBJECT TO CHANGE 
 
 
 

WINE L IST  



ACCOMMODATION 
 
“ Ing leburne” Farm i s  a l so home to “ I ng leburne” Homestead,  an 1850s ,  four  bedroom, two 
s torey ,  s tone res idence w i th se l f -conta ined k i t chen and laundry .   The homestead i s  ava i lab le 
for  reservat ions of up to e ight  people a l l  year round ,  w i th breakfast  prov i s ions inc luded.  
 
“ I ng leburne” Homestead inc ludes :  
 
DOWNSTAIRS 
 

o K i tchen :  fu l l y se l f -conta ined w i th an e lect r i c  oven and gas cook top .  
o Bathroom: separate van i ty ,  to i le t  and shower .  
o Ut i l i ty  room: laundry ,  wash ing mach ine ,  dryer ,  i ron and i ron ing board .  
o Formal  S i t t i ng room:  sma l l  l ib rary and ornamenta l  f i re p lace .  
o Bedroom 1 :  queen s i ze bed and e lect r i c  heat ing .  

 
UPSTAIRS 
 

o Stud io & S i t t i ng room:  w i th  te lev i s ion .  
o Bathroom: van i ty ,  to i le t ,  shower and a t radi t iona l  bath .  
o Bedroom 2 & 3 :  each have queen s ize beds and e lect r i c  heat ing .  
o Bedroom 4 :  two s ing le beds w i th e lect r i c  heat ing .  

 
 
 
At  “ I ng leburne” we of fer  a very authent i c  homestead exper ience ,  wh ich means there i s  no 
coo l ing in  the summer ,  but  the th i ck wa l l s  and s late f loors shou ld do the t r i ck  and keep the 
heat at bay admi rab ly .  
 
 

RATES 
 
$200 PER ROOM PER NIGHT ( INCL GST.) 
$800 FOR THE WHOLE HOUSE ( INCL GST. ) 
 
 



TERMS AND CONDITIONS 
 
PR IC ING POL ICY 
 

Every endeavor  w i l l  be made to ma in ta in  p r i ces  as ment ioned ,  however  these may be subjec t  to 
change w i thou t  not i ce .  A l l  p r i ces  are i nc l u s i ve of  GST un less  o therw i se s ta ted .  
 
COND IT IONS 
 

o  No a lcoho l i c  beverages are perm i t ted to be brought  on to the prem i ses .  
o  Al l  i n te r io r s  a re non-smok ing ( i nc l ud ing marquees) .  Ash t rays  w i l l  be prov ided outdoors .  
o  Al l  opened beverages not  consumed in  the l i censed areas du r i ng the presc r ibed t ime w i l l  be 

co l lec ted at  the end of  the func t ion ,  and g iven to the h i re r  fo r  use at  the i r  d i s c re t ion .  
o  Tab le scat te r  o r  s im i la r  i s  not  perm i t ted .  I f  u sed ,  a fee of  $ 100 .00 w i l l  be charged .  
o  Func t ion areas are ava i lab le un t i l  m idn igh t  and a charge of  $300 .00 per  hour  o r  par t  thereof  

w i l l  app ly  i f  you w i sh  to extend your  func t ion .  
o  I n  add i t ion ,  i f  gues t s  have not  depar ted f rom the func t ion w i th i n  30 m inu tes of  the agreed 

comp let ion t ime ,  a fee of  $300 .00 per  hour  o r  par t  thereof  w i l l  app ly .  
o  There i s  a m in imum t ime of  6 hour s  fo r  any func t ion .  
 
TERMS OF PAYMENT 
 

o  A m in imum depos i t  o f  $500 .00 i s  requ i red as conf i rmat ion of  your  book ing .  
o  I f  t he requ i red depos i t  and s igned terms and cond i t ions  are not  rece ived w i th i n  14  days of  the 

ten tat i ve book ing ,  management  reserves the r igh t  to rea l locate the space at  i t s  d i sc re t ion .  
o  I n  the event  o f  a cance l la t ion ,  a $250 .00 admin i s t ra t ion fee w i l l  app ly .  The ba lance of  the 

depos i t  w i l l  on ly  be re funded i f  3  months  wr i t ten not i ce i s  g iven ,  o r  a t  the d i sc re t ion of  
management .  

o  F ina l  numbers  mus t  be conf i rmed at  leas t  7 days pr io r  to the event .  Fu l l  payment  fo r  food mus t  
be pa id at  th i s  t ime .  

o  Food and beverage w i l l  be charged on conf i rmed numbers  o r  ac tua l  numbers  at  the func t ion ,  
wh i chever  i s  g reater .  

o  I n  the event  that  ac tua l  numbers at tend ing i s  g reater  than conf i rmed numbers ,  payment  fo r  
food and beverage fo r  these add i t iona l  gues t s  mus t  be made on the day of  the func t ion .  

o  Fu l l  payment  i s  requ i red at  the end of  the func t ion .  
o  Payment  by D iner s  or  Amer i can Express  w i l l  i ncu r  the re levant  su r charge .  
 
L IAB I L I TYAND DAMAGE 
 

o  Organ i se r ’ s  a re f i nanc ia l l y  respons ib le fo r  any damage sus ta ined to the prem i ses by the 
organ i se r ,  o rgan i se r ’ s  gues t s ,  i nv i tees or  o ther  persons  at tend ing the func t ion whether  i n  the 
room reserved or  any area or  par t  o f  the prem i ses .  

o  Genera l  c lean ing i s  i nc l uded in  the cos t  o f  the func t ion ;  however ,  an add i t iona l  c lean ing charge 
of  $ 150 .00 w i l l  be i ncu r red i f  any par t  o f  the proper ty  i s  le f t  i n  an i nappropr ia te fash ion .  

o  Any decorat i ng or  s ignage that  i s  requ i red fo r  an event  and the set  up and breakdown ,  i s  
t he respons ib i l i t y  o f  the organ i se r .  Organ i se r ’ s  a re not  perm i t ted to put  up or  af f i x  decorat ions 
o r  d i sp lays  i n  the venue except  w i th  the pr io r  consent  o f  management .  

o  Organ i se r ’ s  a re respons ib le fo r  the cos t s  i nvo lved i n  any add i t iona l  se t  up and breakdown 
that  may be requ i red .  A l l  de l i ver ies  mus t  be c lear ly  marked w i th  your  name and the date of  
your  event .  

o  Management  w i l l  no t  accept l iab i l i t y  fo r  any damage occu r red to goods pr io r  to ,  du r i ng or  
a f te r  the event .   A l l  persona l  goods mus t  be removed at  the conc lu s ion of  the func t ion .  

 

TERMS AND CONDIT IONS  



o  Organ i se r ’ s  shou ld ar range the i r  own i n su rance and/or  secur i ty .  
o  Management  accepts  no respons ib i l i t y  fo r  goods s to red i n  the coo l  room or  f reezer .  
o  I t  i s  unders tood that  the organ i ser  w i l l  conduc t  the i r  func t ion i n  an order ly  manner ,  i n  fu l l  

comp l iance w i th  management  and w i th  a l l  app l i cab le laws .  
o  Management  reserves the r igh t  to exc lude or  ejec t  any and a l l  objec t ionab le persons  f rom 

the event  o r  p rem i ses  w i thout  l iab i l i t y .  
 
I  agree to the above te rms and cond i t ions :  
 
 
 
 
 
 
H i re r ’ s  Name 

  
S ignatu re 

  
Date 

     
     
     
     
 
Func t ion Date 

    

     
     
     
     
     
 
Penny ’ s  H i l l  & Mr .  R iggs 
Ce l la r s  

  
Pos i t ion 

  

Representat i ve Name     
     
     
      
     
 
Penny ’ s  H i l l  & Mr .  R iggs 
Ce l la r s  

  
Date 

  

Representat i ve 
S ignatu re 

    

     
     
 
 

TERMS AND CONDIT IONS  



 

LOCATION  


