
 

Silver Wedding 

 
Champagne on arrival 
3 course dinner + bread roll 
4 hour beverage service 

CANAPES 
(on guest arrival) 

Beef crostini’s with bearnaise sauce 

Tomato, and basil bruschetta 

ENTREE  
(select 2 to be served alternately) 

Thai king prawn salad with rice noodles fresh Asian herbs 

Portuguese chicken taco with avocado, tomato salsas and coriander aioli 

Pork belly sweet chili sesame glaze with coconut rice and pickles vegetables 

Grilled caprese mushrooms with truss tomato, bocconcini and pesto on  
rocket, pears, and pecan salad 

MAIN 
(select 3 to be served alternately) 

Tuscan chicken with flat mushrooms, spinach, buffalo mozzarella on  
seasoned roasted potatoes and Napoletana sauce 

Pork cutlet, apple, sage and wrapped in prosciutto on sweet potato mash  
and Marsala jus 

Scotch fillet on creamy leek mash with port jus (optional prawns + bearnaise $5pp) 

Salmon fillet on paella with prawns and romesco sauce 

Duck Maryland on sweet potato mash, braised cabbage, and sour cherry compote 

Steamed Green vegetables 

DESSERT  
(select 2 to be served alternately) 

Chocolate pudding with bailey’s ganache, berry compote and vanilla ice cream 

Passionfruit pannacotta with strawberry salsa on raspberry coulis 

Vanilla crème brûlée with biscotti and sorbet 

Traditional Italian tiramisu with berry compote 
  

$129 
PER PERSON 



 

Gold Wedding 

 
Champagne on arrival 
3 course dinner + bread roll 
5 hour beverage service 

CANAPES 
(on guest arrival) 

Beef crostini’s with bearnaise sauce 

Tomato, and basil bruschetta 

ENTREE  
(select 2 to be served alternately) 

Thai king prawn salad with rice noodles fresh Asian herbs 

Portuguese chicken taco with avocado, tomato salsas and coriander aioli 

Pork belly sweet chili sesame glaze with coconut rice and pickles vegetables 

Grilled caprese mushrooms with truss tomato, bocconcini and pesto on  
rocket, pears, and pecan salad 

MAIN 
(select 3 to be served alternately) 

Tuscan chicken with flat mushrooms, spinach, buffalo mozzarella on  
seasoned roasted potatoes and Napoletana sauce 

Pork cutlet, apple, sage and wrapped in prosciutto on sweet potato mash  
and Marsala jus 

Scotch fillet on creamy leek mash with port jus (optional prawns + bearnaise $5pp) 

Salmon fillet on paella with prawns and romesco sauce 

Duck Maryland on sweet potato mash, braised cabbage, and sour cherry compote 

Steamed Green vegetables 

DESSERT  
(select 2 to be served alternately) 

Chocolate pudding with bailey’s ganache, berry compote and vanilla ice cream 

Passionfruit pannacotta with strawberry salsa on raspberry coulis 

Vanilla crème brûlée with biscotti and sorbet 

Traditional Italian tiramisu with berry compote  

$135 
PER PERSON 



 

Winter Wedding 

Champagne on arrival 
3 course dinner + bread roll 
4 hour beverage service 

CANAPES 
(on guest arrival) 

Beef crostini’s with bearnaise sauce 

Tomato, and basil bruschetta 

 

ENTREE  
(select 2 to be served alternately) 

Thai king prawn salad with rice noodles fresh Asian herbs 

Portuguese chicken taco with avocado, tomato salsas and coriander aioli 

Pork belly sweet chili sesame glaze with coconut rice and pickles vegetables 

Grilled caprese mushrooms with truss tomato, bocconcini and pesto on  
rocket, pears, and pecan salad 

 

MAIN 
(select 3 to be served alternately) 

Tuscan chicken with flat mushrooms, spinach, buffalo mozzarella on  
seasoned roasted potatoes and Napoletana sauce 

Pork cutlet, apple, sage and wrapped in prosciutto on sweet potato mash  
and Marsala jus 

Scotch fillet on creamy leek mash with port jus (optional prawns + bearnaise $5pp) 

Salmon fillet on paella with prawns and romesco sauce 

Duck Maryland on sweet potato mash, braised cabbage, and sour cherry compote 

Steamed Green vegetables 

 

DESSERT  
(served alternately) 

We will cut and serve your Wedding cake with fresh cream and berry compote 

 

$121 
 

PER PERSON 


