
Weddings @ the Port Office Hotel

...truly a unique occasion...

best wedding caterer in a restaurant :: queensland :: restaurant & caterers association :: 2010 & 2011

Seated Receptions

Decadent @ $154.00pp

or $151.00pp*
replace pre-dinner canapés & shared table starters & replace w a selection of warm sourdough breads served w housemade dips & 

chefs selection of antipasto plates & lavoshe

or $150.00pp*
remove shared table starters from your package & replace with sourdough breads, salted butter & olive oil w balsamic vinegar

or $152.00pp*
swap alternate drop dessert service for share plates of miniature desserts & premium cheese

:: see package alternatives below for further detail ::

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

a four hour deluxe beverage package including:
a premium selection of wines including seppelts fleur de lys sparkling, angel cove sauvignon blanc, penfolds private release 
shiraz cabernet
local, premium & imported draught beer; cascade premium light, carlton draught, carlton midstrength, xxxx gold, pure blonde, 
coopers pale ale, fat yak, stella artois
softdrink
:: extend your beverage package for an additional $10.00 per person, per hour

half an hour of pre dinner canapés with a choice of six from the following selection:

hot & cold canapé selection:
miniature beef mignons w dijon mustard 
vietnamese chicken spring rolls w nam jim dipping sauce
salted chilli baby squid pieces
tempura honey prawns
caesar salad cups (v)
lamb skewers marinated w lemon, garlic & oregano
pumpkin & meredith curd cheese risotto spoons (v)
homemade chicken & preserved lemon sausage rolls
kilpatrick oysters w worcestershire & bacon
natural oysters w saltwater dressing
cape grim rib eye fillet served on croute w horseradish mascarpone 
half shell scallops w lime & ginger glaze 
mushroom arancini balls (v)
steamed prawn dumplings
duck pate w green tomato chutney
natural oysters w saltwater dressing (gf)
cured salmon en croute
avocado & tomato salsa cups (v)

a delectable four-course menu offering a selection of shared starters* followed by entrée, main meal & dessert:

starters:
mediterranean green & black kalamata olives served warm w chilli
house made pate w balsamic onions, rocket, pistachio & orange syrup
salted sourdough breads w trio of house made dips
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Winter Menu

:: available for all wedding receptions booked in the months of march through august ::

entree selection:  
roasted sweet potato and pumpkin gingered soup, organic sourdough & salted butter
pork belly pieces served w polenta puree, maple roasted bacon, hazelnuts & curly endive
seared chicken, spinach & buffalo ricotta ravioli w tomato caper sauce
warm spiced beef salad w rocket, radicchio & seared potato
salted chilli baby squid, avocado & tomato salsa, baby cress salad
house made falafel salad served w lemon yoghurt dressing

main meal selection:
prosciutto wrapped chicken breast, parsnip & roasted garlic skordalia w wilted spinach
roasted lamb fillet served w smoked eggplant & slow cooked tomato w rich jus 
cutlet of veal served w creamed potatoes, housemade tomato chutney & rosemary jus
housemade gnocchi served w smoked tomatoes & swiss brown mushrooms w rocket & grano padano parmesan (v)
grain fed premium eye fillet of beef served w anna potatoes, roasted tomato & a rich red wine jus  
:: all steaks cooked to medium rare | medium | medium well ::
pan seared tasmanian salmon fillet served w a preserved lemon & chilli risotto w micro salad  
:: subject to seasonal availability ::

winter dessert selection:
indulgent dark chocolate fondant pudding served w espresso inspired ice-cream
poached rhubarb & apple crumble cake w rich vanilla bean ice-cream
premium australian cheese selection served w quince, muscatel & lavoshe
sticky date treacle pudding served w maple ice-cream
creamy white chocolate cheesecake, macadamia & praline ice cream 
caramelised banana pudding cake served w housemade ice-cream

Summer Menu

:: available for all wedding receptions booked in the months of september through february ::

entree selection: 
parmesan and thyme tart w a salted prosciutto pear, candied walnut & goats curd salad
cured salmon served w a spiced horseradish & orange salad
poached chicken, green papaya salad & vietnamese dressing
sticky pork belly served w green papaya salad & asian herbs
rare seared cape grim slices w baby beetroot and de puy lentil salad
salted chilli baby squid served w globe artichoke puree & pickled fennel salad
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Summer Menu

main meal selection:
prosciutto wrapped chicken breast served sweet corn puree & asian mint salad
pork cutlet w dukka spiced pumpkin puree, crispy sprouts & housemade tomato chutney
roasted lamb fillet served w a classic tomato & bell pepper piperade w rich red wine jus
eggplant & zucchini vegetable tian served w napoli sauce & soft goats curd cheese 
grain fed premium eye fillet of beef served w truffle mash, green beans & blanched almonds w chilli tomato sauce
:: all steaks cooked to medium rare | medium | medium well ::
pan seared fillet of barramundi served w rocket, pine nut & persian feta salad w a crisp lemon vinaigrette
:: subject to seasonal availability ::

dessert selection:
vanilla crème brulee served w mandarin ice-cream & waffle cones 
zesty passionfruit tart w raspberry and mixed forest berry sorbet
premium australian cheese selection served w quince, muscatel & lavoshe
warm flourless chocolate cake served w maple ice cream & nut crumble 
apple & almond tart w macadamia nut praline ice-cream
lemon & lime citrus cheesecake served w dollop cream

followed by:

coffee & tea station:  self service brewed coffee & select tea station for self service

decorative features including your selection from each of the following:
chair sash or napkin tie or table runner
choice of select table centrepieces from the following:
:: choose one of the below arrangement options ::

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

scattered glass tealights for all guest & bridal tables
bridal table w skirting & band trimming or full length boxed table linen
cake table w skirting & band trimming
:: includes delivery :: set-up :: pick-up
:: includes one hour consultation with event stylist
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gifts to your guests including your selection of one from the following:

choose one of the following for placement @ each guest place setting:
two piece chocolate box complete w insert & personalised label
:: add ribbon for $2pp :: add ribbon & tag for $4pp ::
four piece chocolate box complete w insert & personalised label 
:: add ribbon for $2pp :: add ribbon & tag for $4pp ::
tiffany box complete w personalised label  
:: surcharge of $1pp applies for this option ::
cupcake box complete w insert & ribbon 
:: surcharge of $1pp applies for this option ::
:: examples available to view via port office hotel :: boxes are provided pre-assembled & empty for you to complete w your preferred gift ::

gift to the bride & groom
overnight superior room accommodation in a prestige five star brisbane cbd hotel
full buffet breakfast for two in the morning
a bottle of chilled sparkling wine on arrival
complimentary use of gymnasium, sauna, spa & pool
complimentary newspaper
complimentary overnight car parking
late checkout of 1pm the following day

…the price for the decadent seated package without the inclusion of a beverage package is $130.00 pp

Package Alternatives

pre-dinner canapes replacement option
replace pre-dinner canapes w chef’s selection combination platters inclusive of the following:

selection of 3 house made dips accompanied by warm sourdough breads & antipasto variety inclusive of:
assorted cheese varieties, marinated olives, semi-dried tomatoes, roasted eggplant, capsicum & marinated red onion, sautéed 

mushrooms, chorizo sausage, selection of dips, goats cheese  & lavoshe crisp bread
:: served on arrival in the fix wine bar for your guests self service ::

starter replacement option
remove starters from your package & replace w shared warm sourdough share plates w salted butter, olive oil & balsamic vinegar

dessert replacement options
swap alternate drop dessert service to include plates of miniature desserts & premium cheeses to be shared amongst the tables


