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Cocktail Receptions

Contemporary @ $90pp

or $94pp*
choice of 6 canapés from the hot, cold & dessert menu selection & 1 noodle box per person w your choice of 2 flavours

or $99pp*
choice of 8 canapés from the hot & cold menu selection & 1 noodle box per person w your selection of 3 flavours

::  see package alternatives below for further detail ::

all traditional package inclusions in your wedding package apply in addition to the following arrangements:

a four hour classic beverage package including:
a trio of selected wines including sparkling, your choice of chardonnay or sem. sauv blanc and cabernet merlot
local draught beer; cascade premium light, carlton draught, carlton midstrength, xxxx gold
softdrink
:: extend your beverage package for an additional $10.00 per person, per hour
:: upgrade to a deluxe beverage package for an additional $10.00 per person – extendable at $10.00 per person, per hour

a selection of hot & cold canapés including:
please select eight options from the following hot & cold canapé & | or dessert selection…

cold selection:
caesar salad cups (v)
duck pate w green tomato chutney
natural oysters w saltwater dressing (gf)
assorted sushi selection w soy, ginger & wasabi (v) (gf)
coconut chicken served in baby beetle leaves 

         
hot selection:

vietnamese chicken spring rolls served w nam jim dipping sauce
salted chilli baby squid pieces
tempura honey prawns
lamb skewers marinated w lemon, garlic & oregano (gf)
steamed prawn dumplings
miniature beef mignons w dijon mustard (gf)
pumpkin & meredith curd cheese risotto spoons (v)
homemade chicken & preserved lemon sausage rolls
kilpatrick oysters w worcestershire & bacon (gf)
half shell scallops w lime & ginger glaze (gf)

dessert selection:
strawberry sorbet spoons (gf)
miniature white chocolate crème brulee cups 
individual passionfruit  tarts 
premium cheese selection plates w lavoshe, quince & muscatel

coffee & tea station:
self service brewed coffee & select tea station for self service
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decorative features including your choice from the following:
set of six centrepiece options to complete room configuration as follows:
:: choose one of the below centrepiece arrangements ::

small fleur glass urns complete w candle
titanium candlesticks complete w candle
gold beaded lampshade complete w candle
small glass rose bowls complete w submerged silk floral or floating candles
silver metal decorative lanterns complete w candle
frosted glass hurricane vases w silver base
baroque candlesticks complete w candles & 3 square glass vases
cylindrical vases complete w submerged white silk floral & floating candles
black gloss candelabras complete w candles
large glass vase complete w silk cherry blossom & twisted willow

in addition to
40 scattered glass votives complete w tealight

…the price for the contemporary stand-up package without the inclusion of a beverage package is $70.00pp

Package Alternatives

noodle  box options for contemporary & classic cocktail reception packages:
please selection your choice 3 flavours from the following options...

butter chicken; served w steamed rice, poppadom & riata (gf)
vegetarian singapore noodles; spinced noodles, ginger, vegetables & green shallots served w thin rice noodles (gf) (v)

beef stir fry w fried rice; strips of beef served w a vegetable fried rice
bacon & mushroom penne pasta; bacon & mushroom penne served in a creamy tomato sauce (can be v)

crumbed reef fish; served w hot chips, fresh lemon wedges & tartare sauce
:: served in individual boxes w chopsticks or forks – acts as a meal replacement for your guests ::


