
 

Corporate Facilities 

 

M E A D O W B A N K  E S T A T E  

 

Surrounded by vines and nestled in the beautiful Coal River Valley 15 minutes 

from Hobart, Meadowbank Estate is Tasmania’s most inspiring venue. 

With stunning architecture, floor-to-ceiling windows and sweeping vineyard and 

water views Meadowbank has a natural ambience. 

Our fabulous facilities are complimented by seasonally driven menus, a 

range of estate grown cool climate wines and truly outstanding service. 

Whether it is a small meeting for 6 people or an end of conference dinner for 

200 guests Meadowbank Estate is the perfect venue. 

 

 
Anita Nandan  -  Events Manager 

anitanandan@meadowbankwines.com.au 

 

 

Patsy Elliott  -  Office Manager 

office@meadowbankwines.com.au 

 

 

Tel:   (03) 6248 4484 

Fax:  (03) 6248 4485 

 

 

Web:  www.meadowbankwines.com.au 

 

 

DELIVERY AND POST 

Meadowbank Estate 

699 Richmond Road 

CAMBRIDGE   TAS   7170 
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A  V E R S A T I L E  V E N U E  

 

The facilities at Meadowbank Estate were specifically designed for flexibility and versatility.  Whatever 

your needs, however large or small, there is an appropriate site at Meadowbank Estate – all with stunning 

views and a relaxed atmosphere.  There is a floor plan on page 4, and below are descriptions of the 

available spaces and their capacities. 

 

The Tower  Gal lery  

This is our private meeting/dining room, which also doubles as an art gallery with absolutely stunning 

views.  It houses exhibitions by local artists, which change every 5 weeks or so.  It contains a custom-

built board room table which seats 22 for a meeting and dining.  There is no disabled access to this 

room. 

Room Hire: $300.00 per day 

 

The Barre l  Room & Restaurant  

Although we have given the main section of the venue two names it is essentially one large space (see 

floor plan).  The space can be divided using a large glass sliding door and moveable barrel walls which 

not only look great but are very effective.  If both The Barrel Room and Restaurant are used for a large 

function, we can seat a maximum of 250 people on round tables (allowing no space for extras such as a 

band, or dance floor). 

 

The Barre l  Room  is the area we use most regularly for functions.  It is a long room with 

cathedral ceilings and huge glass doors leading out on to our Terrace with a seating capacity of 170 (17 

round tables).  There is a large fireplace at one end, and barrel racks are often used as a wall within the 

Barrel Room, to create the appropriate sized space for smaller functions.  The Barrel Room can hold up 

to 240 people with theatre style seating, or 280 people cocktail style. 

Room Hire is $300.00 and $500.00 on Saturdays 

 

The Restaurant  area also leads out onto The Terrace and has equally spectacular views.  As we 

are open for lunch 7 days a week,  The Restaurant is not available for private use during the day.  When 

the glass sliding doors are closed, The Restaurant can seat 50 people on round tables and is suited to 

smaller more intimate dinners or cocktail style for 80.  

Room hire is $300.00 
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The Cel lar  

With its authentic cellar atmosphere and rustic look, The Cellar is a unique space group wine tastings for 

up to 50. 

Room hire: $200.00 

 

The Cel lar  Door  

The Cellar Door area is a long room (18m), and has a separate bar, for those people who can’t resist 

shopping-for a flat fee of $150.00 we can staff the Cellar Door and shop so it can be opened for 

purchases and wine tastings throughout the evening. 

 

The Flawed History  o f  Tasmanian  Wine   

Located in the loft above the Cellar Door, A Flawed History of Tasmanian Wine is an art and poetry 

installation and wine tasting experience unlike any other in the world.  It’s intricate, vibrant, humourous, 

quirky, clever and venously enlightening.It comes in the form of a permanent wood cut-out floor mural 

created by Tom Samek, interspersed with 30 stanzas of puns, humour and nonsense verse by Graeme 

Phillips. Capacity is 80 cocktail style. 

Room hire is $300.00 

 

The Terrace  

The perfect pre-dinner drinks spot.  With the shelter of two umbrellas, each spanning 10m², guests are 

protected from both the sun and rain (although the chance of rain is slim as Hobart is Australia’s second 

driest capital city!).  The Terrace is edged by a flat grassy area, enabling guests to spill onto the grass, and 

therefore allowing flexibility with the number of guests.  The views change with the seasons but are 

always spectacular. 
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VENUE FLOOR PLAN 

 

 

 

 

 

 

 

 

 

 

 

 

 

Functions Capacity 

Area Seated Cocktail Room Hire 

Barrel 180 300 $300 

Terrace - 100 $200 

Restaurant 60 - 70 100 $300 

Tower Gallery – Meeting Room 25 25 $300 

Cellar 30 50 $200 

Flawed - 60 $200 

Outdoor Amphitheatre - - $500 
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A U D I O  V I S U A L  E Q U I P M E N T  

 

Meadowbank Estate is able to provide all of you audio visual needs at very competitive rates, 

including everything from a simple screen to the most complex of presentations.  The following 

prices are indicative and based on daily hire.  They are also inclusive of GST, delivery, installation 

and pick up. 

 

Overhead projector & screen $88.00 

Slide projector & screen $88.00 

Pro-Data projector $250.00 

Projection screen $44.00 

Large TV / VHS / DVD kit on stand $143.00 

White board / flip chart $44.00 

Electronic printing White Board $134.00 

Pro PA system $286.00 

House PA system $186.00 

Large Plasma screen, stand and DVD $465.00 

Radio microphone Hand or lapel $110.00 

Stage with skirt 2m*2m $228.00 

Spot light stand and dimmer $107.00 

 

Our preferred supplier is HAVE Crawford Video.  Contact details can be found on the 

recommended service providers’ page of this package and we are happy to make bookings for you at 

no additional charge. 
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C A N A P É S  M E N U  

 
Prices are for one item per person 
Each selection will be served to the entire group 
 
Oysters – Local-Southern Tasmania 

Natural   $3.00  

Wasabi and pickled ginger  $3.50 

Gazpacho   $4.00 

 

Dips – presented with crisp flatbread 

Potato and almond skordalia  $2.50  

Roasted pumpkin, fennel and goats cheese   $2.50 

Spiced chickpea, tahini and yoghurt  $2.50 

 

Cold: 

White anchovy crostini with roasted cherry tomato  $4.00 

Nori roll ocean trout, cucumber, wasabi and Japanese soy  $4.00 

Smoked quail crostini with fig paste  $4.50 

Rillettes of duck, preserved cherry on brioche croûte  $4.50 

 

Warm: 

Tartlet of pumpkin and goats cheese  $3.50  

Tartlet of spinach, pine nuts and preserved lemon  $3.50  

Tartlet of wild mushroom paté  $3.50 

Piadina with prosciutto, flat parsley and Taleggio  $3.00  

Demi tasse of seasonal soup  $4.00 

Tiny rabbit pie with aioli  $4.50  

Herb arancini (crisp risotto balls)  $3.50 

 

Served in Asian spoons: 

Seared Spring Bay scallop, black pudding, pea purée  $5.50  

Marinated scallop, chilli lime and coriander dressing  $5.00  

Soy marinated ocean trout, wasabi and pickled ginger  $4.50 

Steamed East Coast mussel with creamed leeks and herb crumbs $4.00 

Steamed wonton filled with Chinese pork  $4.50 
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C O C K T A I L  P A R T I E S  
 
Prices are for one item per person 
Each selection will be served to the entire group 
 
Bowl Food 
In addition to your selection of canapés, here are some more substantial items which are ideal for 
stand-up events of more than 2 hours or as a stand-up entrée option.  The following dishes are 
served in little bowls and passed around on trays. 
  

Fragrant chick pea curry with dates and almonds (mild) $12.00 

Gado-Gado – crisp Indonesian vegetable salad with spicy peanut sauce $12.00 

Steamed mussels in lime and lemongrass broth with rice noodles $12.00 

Soy glazed chicken on Vietnamese style salad $12.00 

Spiced quail, wilted Asian greens and Chinese sausage $12.00 

Slow roasted pork belly with braised lentils $12.00 

Orecchiette with slow braised duck, porcini, green olives and peas $12.00 

Slow roasted harissa lamb with date and pistachio cous cous $12.00 

 
 2 of these items are equivalent to an entrée 
 3-4 of these items are equivalent to a standard main 
* Please note:  this menu option is available to groups of 40 people or more. 
 

Stand-up Grazing plates 
We are also able to provide delicious platters to place on tables or wine barrels and 
scattered throughout the reception area.  A delicious selection of platters including fresh 
roasted vegetables and seasonal salads, smoked and cured meats, local smoked salmon and 
local oysters, frittata and marinated olives with fresh house made bread.  They can be eaten 
with a fork and small plate. $20.00 

 

Cheese Platters 

King Island cheese, fruit, nuts, crackers and bread $6.00 

Local and organic farmhouse cheese $10.00 

 

Yummy bits 

Chocolate truffles $3.50 

Madeleine’s $3.50 

Friands $3.50 

Rum balls $3.50 

Lemon curd tartlet $5.00 

Fudgey chocolate brownie $5.00 

Sticky orange syrup cake $5.00 
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P L A T E D  M E N U  

 

Soup 
 

Potato and leek with olive tapenade 

Spiced pumpkin and coconut with fresh coriander 

Cauliflower with crumbled gorgonzola and truffle oil 

Smoked ham hock and green pea 

Winter minestrone with shaved parmesan 

Seafood chowder (POA) 
 
$9.50 set dish (except POA) 
$11.00 for two dishes, served alternatively 

 

Entrée  
 

Slow roasted mushrooms, toasted brioche, aged pecorino and truffle oil 

Twice baked goats cheese soufflé, salad of apple, walnut and celery 

Galantine of chicken and duck, fig and olive paste and cress salad 

Seared Spring Bay scallops, black pudding, apple and parsnip puree 

Carpaccio of beef, soft herbs, reggiano and sticky beetroot reduction 

Sugar cured ocean trout, potato pancakes, crispy bacon, horseradish and dill emulsion 
 
$18.00 set dish 
$20.00 for two dishes, served alternatively 
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P L A T E D  M E N U  

 

Main Course  

 

Crisp skin fillet of ocean trout, cauliflower purée, ginger and coriander seed dressing 

Grilled spatchcock, roasted corn salsa, dressed roquette 

Soy lacquered breast of duck, savoy cabbage, Chinese sausage, ginger and mustard seed 
dressing 

Rolled loin of fennel roasted pork, braised white beans, apple and mustard seed compote  

Garlic roasted leg of young lamb, skordalia, salad of olive, pine nuts and preserved lemon 

Eye fillet of beef, caramelised shallots, potato gratin and rich jus 

 

$34.00 set dish (Beef-$36.00) 

$36.00 for two dishes, served alternatively. (Beef $38.00) 

 

Side  dishes  –  p lease  se lect  two dishes for  the tab le  to  share  

 

Salad of mixed leaves with sherry vinaigrette 

Roquette with parmesan and aged balsamic 

Glazed greens with toasted almonds 

Roasted baby potatoes with garlic and rosemary 

 

Each dish $8.00 per person 

Dessert  

 

Soft centred chocolate pudding, vanilla bean icecream, local berries 

Citrus crème brûlée, berry compote 

Saffron poached pear, white chocolate ganache 

Vanilla yoghurt panna cotta, orange blossom scented rhubarb* 

Caramelised rice pudding, coconut ice cream, lemongrass syrup 

Local berries with champagne sabayon  

 

 $15.00 set dish 

$17.00 for two dishes, served alternatively 
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S H A R E D  T A B L E  M E N U  

 

Entrée  

 

Meadowbank grazing plates 

Each table will enjoy a delicious selection of plates including fresh roasted vegetables and 
seasonal salads, smoked and cured meats, local smoked salmon and local oysters, frittata 
and marinated olives with fresh house made bread. 

$20.00 per person 

 

Main Course  

Whole hot smoked salmon with cos hearts, asparagus, capers and horseradish cream 

Lime and lemongrass marinated young chicken with steamed Asian greens and ginger soy 
glaze  

Rolled loin of fennel roasted pork with braised white beans and honey glazed figs 

Garlic roasted leg of young lamb with tabbouleh and minted yoghurt 

Eye fillet of local beef with roasted whole mushrooms and rich beef glaze (POA) 

 

Select two dishes $55.00 per person 

Price includes bowls of:  

Mixed leaf salad with sherry vinaigrette 

Garlic rosemary roasted potatoes 

 

Dessert  –  please se lect  one  dish  for  the  tab le  to  share  

 

Brioche butter pudding with hot chocolate sauce 

Flourless orange syrup cake with yoghurt cream and toasted almonds 

Seasonal fruit crumble with soft whipped cream 

Tiramisu 

Baked local stone fruits in vanilla sugar, splashed with whiskey 

 

Select one dish $14.00 per person (Tiramisu-$16.00) 
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S H A R E D  T A B L E  M E N U  

 

Cheese  

 

King Island cheese, fruit, nuts, crackers and bread 

$14.00 per person 

 

Local and organic farmhouse cheese 

$18.00 per person 

 

Yummy Bits 

 

Chocolate truffles  Lemon curd tartlet 

Madeleines Fudgey chocolate brownie 

Friands Sticky orange syrup cake 

$3.50 per piece $5.00 per piece 

 

Tea and Coffee 

 

Plunger coffee and loose leaf tea  

$3.00 per person 

 

* All dishes are subject to seasonal availability and will be substituted by a seasonal 
alternative when required. 
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G L O S S A R Y  

 
 
 

Culinary Terms  
 

Carpaccio – thinly sliced raw meat served cold and dressed with olive oil and lemon juice 

Croûte – sliced, toasted bread (like a large crouton) 

Frisée – a member of the chicory family; friseé is a mildly bitter type of curly leaf used in salads  

Galantine – a French term that refers to boned meat or poultry that is stuffed and rolled  

Ganache – rich chocolate frosting made with warm cream and chocolate 

Gazpacho – chilled tomato, cucumber and garlic soup 

Harissa – spicy red paste made from pounded chillies, garlic, coriander, cumin, caraway, dried mint 
and olive oil 

Lardons – a French term for bacon that has been diced, blanched and fried.  

Orecchiette – small pasta shaped like an ear. Also known as ‘pig’s ear pasta’ 

Panna cotta – light silky set cream, served cold 

Pecorino – an Italian hard pressed sheep’s milk cheese 

Piadina – grilled Italian style flat bread 

Porcini – highly prized Italian dried mushroom 

Reggiano – Italian parmesan 

Rillettes – French in origin, it is a coarse paté style spread 

Skordalia – a sauce or dip made with mashed potatoes (or cauliflower) and flavoured with garlic, 
lemon juice and olive oil 

Tabbouleh – a refreshing salad of parsley, tomato, spring onion, mint and burghul (cracked wheat) 

Tahini – paste made from ground sesame seeds  

Taleggio – Italian semisoft cow’s milk cheese 
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B E V E R A G E  P A C K A G E S  

 
We have two beverage package options: 
 
 

Meadowbank: 
Includes: Meadowbank Brut 
  Meadowbank Riesling 
  Meadowbank Chardonnay 
  Meadowbank Pinot Noir 
  Meadowbank Cabernet 
  Boag’s Draught long necks 
  James Boag’s Premium Light 
  Soft drinks and mineral waters 
 
  $50 for 5 hours, plus $5.00 for each additional half hour 
 

Ellis: 
Includes: Mardi (Methode Champenoise) 
 Meadowbank Sauvignon Blanc 
 Grace Elizabeth Chardonnay 
 Henry James Pinot Noir 
 Meadowbank Cabernet 
 James Boag’s Premium 
 James Boag’s Premium Light 
 Soft drinks and mineral waters 
 
 $60 for 5 hours, plus $6 for each additional half hour 
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R E C O M M E N D E D  S E R V I C E  P R O V I D E R S  

The following service providers are recommended by us on the basis of the quality of their products 

and service.  They have all contributed to functions at Meadowbank in the past, and are familiar 

with the venue 

Florists 

Gay Flowers  6223 2598 fresh@gay-flowers.com.au  

Fig  6236 9010 fig.hobart@bigpond.com  

 

Theming 

Alba&Ebon Tamsyn Roberts 0405 756 564 nezva@hotmail.com 

Westland Nurseries Tony van der Staay 6248 6863 www.westlandnurseries.com.au  

Jemima Boyer  6234 7848 

 

Photographers 

Jonathan Wherrett  0400462437 www.jonathan@jcwimages.com  

Alexandra Grimshaw Alexandra 6229 4753 www.alexandragrimshaw.com  

Jennifer Skabo Jennifer 0448816934 www.jenniferskabophotography.com  

 

Transport 

Red Decker Co Jonathan Gregory 0408 124 835 reddecker@bigpond.com  

Tasmanian National Tours 0418 126 357 www.tasnationaltours.com.au  

 

Cakes 

A Piece of Cake Heidi Newham 6267 2036 www.apieceofcake.com.au  

Cakes by Eve Eve Giudici 0429 949 481 www.cakesbyeve.com.au  

Cakes of Heavenly Indulgence 6243 8769 www.cohi.com.au  

 

Enterta inment 

Davey String Quartet Nara Dennis 0403 720 792 

Cary Lewincamp  62236220 cary@cary.com.au 

The Robinsons Patrick Berechree 0438 279 480 pberech@utas.edu.au 

The Tin Men   www.thetinmen.com.au 

Jon & Col  0417 337 441 j.mccure@bigpond.com  

H & K Entertainment Heston & Kim 0418 779 278 www.hkentertainment.com.au  

 

AV Hire 

HAVE Crawford Video Nick Crawford 6234 8200 nick@have.com.au  

Staging Connections Simon Rush 6331 7270 srush@stagingconnections.com  

Scene Change Gareth Percey 6234 2266 gpercey@scenechange.com.au 
 
All service providers come highly recommended; however, Meadowbank Estate accepts no responsibility for 
the engagement of the above services. 

mailto:fresh@gay-flowers.com.au
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A D D I T I O N A L  I N F O R M A T I O N  

 

 We have avoided packaging our weddings at Meadowbank Estate in order to allow 
maximum flexibility and individuality.  In the interests of the comfort of your guests, 
Responsible Service of Alcohol policies and the viability of the event, we require a 
minimum food spend of $75.00 per person (other minimums apply where stated in 
package). 

 

 We can cater for all dietary requirements.  Confirmation of dietary requirements is required 
when confirmation of numbers is given.  We also have the ability to cater for Kosher and 
Halal meals but this does require 6 weeks notice as produce must be flown in from 
Melbourne. A surcharge of $30.00pp applies for dietary requirements advised after the 
confirmation of guest numbers and menu selection. 
 

 Meals for entertainers/photographers etc are available for a minimum of $25.00pp (main 
meal only). 

 

 A labour charge of $2.50pp per half hour (or part thereof) applies to events which continue 
after the agreed time of conclusion in addition to beverage charges. 

 

 Children’s menu available on request. 
 

 All dishes are subject to seasonal availability and will be substituted by a seasonal alternative 
when required. 

 

 Access times for service providers e.g. entertainment/florist etc need to be prearranged with 
our Events Manager. 

 

 A 10% surcharge applies for all weddings held on Sundays and public holidays when the 
total cost of food and beverage is less than $10,000. 
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Proc ed ures and  Contrac t  

Meadowbank Esta te  

P R O C E D U R E S  

 

Making  a  Booking  

We are very happy to make a pencil booking for your function during the early stages of 
organisation.  Our practice is to hold a pencil booking for up to four weeks before requiring a 
confirmation or cancellation.  Should another party wish to make a booking on the same 
scheduled date before that four weeks has elapsed, we will contact you to give you first option 
on that date.  Similarly, if after four weeks we have not had confirmation or a cancellation from 
you we will make every attempt to contact you before automatically cancelling the booking.  
 

Depos its  

For us to guarantee your booking, from the point of confirmation we require the following 
deposit schedule: 
 
Upon confirmation of a booking, we require initial deposit to be paid to Meadowbank Estate, 
along with the signed contract. 
 

Confirmation Deposit 1 of $1,000.00 

90 days Deposit 2 of $1000.00 

30 days Payment in full of remaining balance 

 
*Deposits will be deducted from the final bill, but are not refundable upon cancellation of a 
booking. 
 

Prices  

Please note prices and menus are current for the financial year ending 30 June 2010, and will 
be subject to increase at the start of each financial year.  Please allow a minimum 10% increase 
for each subsequent year.  Every effort is made to maintain prices but these are subject to 
change at the discretion of the management allowing for market cost fluctuations.  
 
Final Confirmations 

90 days Anticipated numbers 

30 days Final numbers 

14 days Dietary requirements and seating plan 

 

Cancellation Policy 

6 months 25% anticipated revenue 

3 months 50% anticipated revenue 
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Proc ed ures and  Contrac t  

Meadowbank Esta te  

P R O C E D U R E S  

 

Payment  

A seven day account will be issued to the nominated party following the function for any extras, 
unless otherwise arranged with the Office Manager. 
 
Electronic Transfer: For payments by electronic funds transfer our bank details are: 
Westpac Banking Corporation, 28 Elizabeth Street, Hobart 
BSB:  037-001 
Account Number: 387-533 
Account Name:  Meadowbank Wines 
Notification of payment should be made by either email to office@meadowbankwines.com.au 
or fax to 03 6248 4485. 
 
Credit cards:  
Payments by credit card will attract an additional charge of 2% to cover the shortfall created by 
merchant fees. 
 
Cheques should be made payable to Meadowbank Wines. 
 
 

G eneral  Terms and  Condit ions  

Meadowbank Estate is open in the evenings by appointment only, and a minimum spend of 
$6000.00 applies. If a group does not reach the minimum spend, then the remainder of the 
charge works as a room hire for the venue. 
 
Exclusive use of the venue during the day will incur a minimum spend of $15,000.00.  If a group 
does not reach the minimum spend, then the remainder of the charge works as a room hire for 
the venue.  
 
In the interests of the comfort of your guests, Responsible Service of Alcohol policies and the 
viability of the event, we require a minimum food spend of $75.00 per person (other 
minimums apply where stated in package). 
 
For evening functions, Meadowbank Estate is licensed to be open until 11.00 pm.  We reserve 
the right to ask guests to depart the premises at the conclusion of food and beverage service 
unless prior arrangement has been made with management. 
 
Meadowbank Estate reserves the right to pass on to clients any excessive costs with regard to 
damage, breakage or cleaning.  You are financially responsible for any loss or damage sustained 
by Meadowbank Estate caused by a function attendee or contractor prior to, during or after 
your event and you agree to indemnify Meadowbank Estate against any such loss or damage. 
 

mailto:office@meadowbankwines.com.au


  Page 18 of 19 

Proc ed ures and  Contrac t  

Meadowbank Esta te  

P R O C E D U R E S  

 
 

Responsib le  Serv ice  o f  Alcohol  Pol i cy  

There is no such thing as a “private function”. Meadowbank Estate is a licensed premises and all 
aspects of the Liquor Licensing Act 1990 apply including the responsible service of alcohol. 
 

1. We will not serve liquor or allow the provision of liquor to any person 
under the age of 18 years 

2. We will recognise the signs of intoxication and we will discourage service 
to the point of intoxication. 

3. We will not admit, serve, supply or allow the supply of alcohol to anyone 
who appears to be intoxicated. 

4. We will not permit drunkenness, fighting, abusive or obscene language or 
suggestions, unwelcome advances or physical contact, directed at 
customers or staff. 

 
Failure to observe these principles may lead to refusal of service and a request to leave the 
property. 
 
In the event of an intoxicated customer refusing to leave upon such a request, our staff will call 
a taxi for them and provide them with a non-alcoholic beverage. 
 
With regard to the refusal of service we ask our clients to nominate one person to act as liaison 
between staff and intoxicated guests who have been refused service. 
 
We are obliged under the Liquor Licensing Act 1990 to ask an individual who appears to be 
under 18 years of age for identification. In order to avoid any kind of embarrassment 
Meadowbank would appreciate being advised if there are to be any underage guests attending 
your function. 
 
We will close the bar 15 minutes prior to the conclusion of a function to ensure guests have an 
opportunity to finish their drinks and depart on time. 
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Proc ed ures and  Contrac t  

Meadowbank Esta te  

M E A D O W B A N K  E S T A T E  C O N T R A C T  

 

It is very important to read all the terms and conditions in this package before confirming your reception. Please 

read this agreement carefully, sign it, and return it along with your deposit, in order to secure your booking.  Of 

course, please ring us if you have any queries regarding your booking contract. 

 

I, __________________________________________ (please print name) have read and 

understood the terms and conditions of booking a function at Meadowbank Estate, outlined 

within this Information Package.  I agree to all of the terms and conditions outlined in these 

pages, and I now wish to confirm my booking for a function on ________________ (day) 

______/______/______ (date). 

 

I enclose a cheque/ credit card details (see below)/ money order/ cash for ________________ 

Electronic Funds Transfer of $________________ has been made on ______/______/______. 

 

All further invoices for this function should be sent to: 

Name: _____________________________________ 

Company name: _____________________________________ 

Postal address: _____________________________________ 

 _____________________________________ 

Telephone: _____________________________________ 

Meadowbank can also email invoices if you prefer. 

Email address: _____________________________________ 

Date: _____________________________________ 

Signed: _____________________________________ 

 

Credit card details: 

Ä Visa Ä MasterCard (Sorry, we do not accept Diners) 

Card Number: _____________________________________ Expiry Date: ________ 

Please print very clearly 

Cardholder: ___________________________________________ 


