
 

 

 

 

The Perfect Package 

 

RELAX WHILE WE TAKE CARE OF EVERYTHING 
 

   ³ Complimentary arrival canapés 
   ³ Private pre-reception area for bridal party 
   ³ Three course menu including alternate serve entree and     
   main meal of your choiceð followed  by  your wedding cake     
   dressed and served as dessert  

    Cocktail  options availableðask your function manager for details 
   ³ Herbal tea selections & coffee w/ Centro chocies to finish 
   ³ Complimentary wedding menu trial 
   ³ 5hour beverage packageðunlimited consumption 
   ³ Toasting champagne to all guests 
   ³ Full room hire and decorations 
   ³ Skirting for bridal, cake & gift tables  
   ³ White chair covers w/ sash colour of choice 
   ³ Ceiling draping w/ fairy lights 
   ³ Sheer white draped curtains 
   ³ Wide selection of inspiring table centrepieces 
   ³ Decorated wishing well 
   ³ Easel for guest seating plan 
   ³ White Bali flags on outdoor terrace 
   ³ PA system, microphone & lectern  
   ³ Personal Function Planner 
   ³ Professional table Service  
   ³ Luxury Bridal Suite, on your wedding night  
  ³ Special accommodation rates for guests  
  ³ Your own personal onsite wedding co-ordinator 

$99 pp Based on 100 or more adult guests 
$105 pp Based on 99 to 80 adult guests 
$110 pp Based on 79 to 60 adult guests 
$115 pp Based on 59 to 50 adult guests 

Limited time only, subject to availability & special conditions  

All Inclusive Wedding Package from          $99 per person  



Catering & Beverage 
Õ  

Õ Complimentary arrival Canapés  

Õ Private pre-reception area for bridal party 

Õ Three course menu of your choice w/ wedding cake as dessert 

Õ Herbal tea selections & brewed coffee - centro chocies to finish 

Õ Complimentary wedding menu trial for Bride & Groom 

Õ 5 hour cellarmanôs beverage package & toasting champagne to all guests 

Entertainment  
 

 
Disc Jockey 

&  
Photo Booth 

 

 

 FULL ROOM HIRE Including- 
 Your own personal selection of... 
 

 Skirting for bridal, cake & gift  

 tables 

 Elegant lighting behind bridal  
 table 
 

Chair covers  

Sash colour of your choice 

Ceiling draped fairy lights  
 

 Wide selection of  table  

 centrepieces  

Wishing well of your own style 

Easel for guest seating plan  

Bali flags on outdoor terrace 

 

Luxurious bridal suite with  
Champagne & chocolates  
Romantic breakfast for two 
Late checkout 
Discounted guest rates 
 

$110 pp Based on 100 or more adult guests 
$115 pp Based on 99 to 80 adult guests 
$120 pp Based on 79 to 60 adult guests 
$125 pp Based on 59 to 50 adult guests 
Limited time only -Subject to availability & special conditions  

Accommodation 

 

The Ultimate Entertainers 

Package 

All Inclusive Wedding Package from          $110 per person  

Elegant Room Design 



OUR 

 

 

 

 

 

 

 

  

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 

 
Elegant room design complimentary when booking   

with 60 or more adult guests with any of the following - 
Catering Package & Room Hire fee $850  

   ³ White starched linen table cloths & napkins 
   ³ Skirting for bridal, cake & gift tables  
   ³ White chair covers w/ sash colour of choice 
   ³ Ceiling draping w/ fairy lights 
   ³ Sheer white draped curtains 
   ³ Wide selection of inspiring table centrepieces 
   ³ Decorated wishing well 
   ³ Easel for guest seating plan 
   ³ White Bali flags on outdoor terrace 
   ³ PA system, microphone & lectern  
   ³ Personal Wedding Planner 
   ³ Professional table Service  
   ³ Bridal Suite, on your wedding night  
  ³ Special accommodation rates for guests  

SPECIAL LITTLE EXTRAôS : 
We are happy to organise the hire of it for you. Please ask our Wedding Planner for a quote 
for items such as: 
   ³ Professionally printed seating plan & place cards 
   ³ Lolly and lemonade Bars 
   ³ Chocolate fountains 
   ³ White or Red carpet aisles 
   ³ Bamboo aisle w/ flowers 
   ³ Music and entertainment 

 

Our Catering Packages also Include 



 

  
 

Hot Canapes 
Lemongrass infused chicken betel wrap (gf) 

Zucchini, sweet corn fritter, horseradish cream (v)   
Lamb polpettini, mint yogurt 

Crumbed fish taco, remoulade, pineapple and tomato salsa 
King prawn kebab, chimmi churri style 
Potato, eggplant samosa, chilli jam (v) 

 
 

Cold Canapes 
 Nori Rolls  

*Chicken teriyaki, avocado *Californian king prawn (gf) *Tempura vegetable (v) 
 

Crostinis 
*Asparagus, prosciutto, chive cream *Butternut pumpkin, thyme, persian feta (v) 

*Semi dried tomato, cashew pesto, parmesan (v) 
 

Salmon mousse tartlet, crème friache 
 

Brochette of heirloom tomato, olive, bocconcini, apple balsamic (v) (gf) 
 
 

Sweet  Petit-foures 
Lemon curd, Caramel, Brulee tartlets (v)  

Chocolate dipped strawberries (gf) (v) 
Mini profiteroles  (v) 

Pimms, orange, strawberry, sorbet, shooters (gf) (v) 
 

Little Filling options 
Hickory pulled beef brisket, slaw slider 
Sticky pork, aioli, radish lotus wrap 

Petit fillet mignon, kipfler potato, pearl onion  
Noodle Box- Chicken pad thai (contains nuts) 
Bamboo Boatï Char sui pork, sticky rice 

 

 
 

All selections are specially prepared by our chef  
Create your selection of 3 hot/  3 cold/ 3 sweetðcanapés  plus 1 little filling option 

 

 

 

Package $55pp          

Each Canapé selection offer two portions per person  - Each Little filling selection offer one portion per person 

gf=gluten free v=vegetarian  



 

 

 

2 course $59pp (main/dessert ) wô chefôs  cold canap®s on arrival  
2 course $63pp (entree/main ) wô chefôs  cold canap®s on arrival  

3 course $73pp (entree/main/dessert ) wô chefôs  cold canap®s on arrival 

Entree Options 
 

Stuffed mushroom cup 
 basil risotto, balsamic glaze topped with parmesan crumb (gf) (v) 

 
Salmon & Crab cake 

with grilled lemon remoulade  
 

Thai style beef  
with cashew and noodle salad (gf) 

 
Chicken Caesar salad  

with pancetta crisp, grissini, parmesan wafer   
 

Tiger prawns  
on sundried tomato risotto cake and garlic beurre blanc sauce (gf) 

 
Hoisin duck (gf) 

with hazelnuts and asian slaw 
 

Slow cooked pork belly (gf) 
 with spiced pear chutney, baby onion & port reduction  

 
Chicken & Chorizo Empanda 

with tomato jam 
 
 
 
 

Your choice of  two options from each course served alternately 
Freshly baked rolls  -   Herbal teas & coffee included with menu 

gf=gluten free v=vegetarian  



 

Main Meal Options 
  

Corn Feed Chicken Saltimbocca  
 roasted kumara, seasonal greens and mustard veloute (gf) 

 
Braised Beef Cheek Tagine 

spiced cous cous, tzatziki, pan jus 
 

Milly Hill Lamb Rump 
soft polenta, dutch carrots, tamarind jus (gf) 

 
Atlantic Salmon Fillet 

crushed potato cake brocccolini, truss tomatoes, béarnaise (gf) 
 

Beef Tenderloin  
garlic mash, fresh asparagus, red current jus (gf) 

 
Char Sui Pork Cutlet 

spiced tomato, petit pickled salad (gf) 
 

Confit Duck Maryland (gf) 
colcannon potato, celeriac remoulade 

 
Chick Pea & Lentil Cake 

charred zucchini, tomato jam, olive oil (gf) (v) 
 

 

2 course $59pp (main/dessert ) wô chefôs  cold canap®s on arrival  
2 course $63pp (entree/main ) wô chefôs  cold canap®s on arrival  

3 course $73pp (entree/main/dessert ) wô chefôs  cold canap®s on arrival 

Your choice of  two options from each course served alternately 

 

 

Your choice of  two options from each course served alternately 
Freshly baked rolls  -   Herbal teas & coffee included with menu 

gf=gluten free v=vegetarian  


