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A venue of elegance, grace and beauty

Terranova Venues proudly presents..........

NOVA

ON THE GRANGE

A luxe, modern venue set amongst the hills of Varroville, NSW. Boasting with elegancy, Nova on

the Grange is set on 356 manicured acres alongside The Macarthur Grange Golf Course.

Our executive chefs use only the finest quality fresh and seasonal produce paired with their love
and passion for all cultural cuisines.
Whether you're thinking canapés, a banquet menu or grazing stations,

we at Nova on the Grange can create a menu to suit.

The Venue is newly refurbished with 3 custom built rooms that all form into one, enabling us to
host up to 450 guests. It has been constructed and finished with no expense spared.
Your guests will instantly fall in love with our spectacular newly renovated venue, with grand
chandeliers, sandstone and marble wood fireplace, dedicated dancefloor space, wrap around

verandahs overlooking the gardens, our impressive centralised bar lounge and a uniquely

custom-built bridal table which can view all guests from all angles.
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We are pleased to inform you that our head chef is highly
skilled in the preparation of authentic Indian cuisine,
bringing with them extensive experience and a profound
understanding of traditional flavours and culinary
techniques.

Recognising the importance of accommodating diverse
preferences, we are also pleased to offer a selection of
dishes from a variety of international cuisines. In addition
to our carefully curated Indian menu, guests are welcome to
order from a broader range of entrées, main courses, and
desserts.

Our culinary team is committed to upholding the highest

standards of quality, ensuring that every dish—regardless

of origin—is prepared with meticulous attention to detail
and presented with care.

We take great pride in delivering an exceptional dining
experience and are confident that your time with us will be
among the finest in Sydney.

Your satisfaction is of the utmost importance to us, and we
look forward to welcoming you for a memorable and
distinguished culinary experience.




STARTERS

Samosa

Aloo Bonda

Chicken 65

Paneer Pakora

Chicken Malai Tikka




MAIN COURSE

Paneer (Matar/Sahi/Palak/Butter Masala)
Chicken Tikka Masala
Butter Chicken
Korma (Lamb/Chicken/ Goat)
Rogan Josh (Lamb/Chicken/Goat)
Red Lentil Curry
Mixed Vegetables Curry

Chana Masala

Yellow Dal Tadka
Dal Makhani

p ALL THE CURIES ARE SERVED WITH INDIAN
LONG GRAIN BASMATI RICE




SIDES

Indian Yogurt Chutney/Pickles
Papadams
Salads

DESSERT

Gulab Jamun
Rasgulla
Gajar Halawa
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Nova on the Grange

We are honoured to be considered for your special day.
Should you have any questions or additional requirements,
please do not hesitate to contact our team.

info@novaonthegrange.com.au

(02) 9820 4399

@novaonthegrange @novaonthegrange




