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Deluxe $125.00 pp

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 les petites vignette french sparkling, angel cove sauvignon blanc, penfolds
private release shiraz cabernet
local, premium & imported draught beer; casacade premium light, carlton draught, carlton midstrength, xxxx gold,
pure blonde, coopers pale ale, bohemian, fat yak, stella artois
softdrink
add basic spirits to your beverage package for an additional $7.00 per person, per hour
extend your beverage package for an additional $9.00 per person, per hour

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

hot & cold canapé selection:
miniature beef mignons w/ dijon mustard
vietnamese chicken spring rolls
steamed prawn wontons
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
peanut satay roasted chicken skewers
natural oysters w/ saltwater dressing
cape grim rib eye fillet served on croute w horseradish marscapone
half shell scallops w/ lime & ginger glaze
mushroom arancini balls (v)

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

starters:
freshly shucked oysters w/ tomato salsa & sherry vinaigrette
house made pate w/ balsamic onions, rocket, pistachio & orange syrup
sourdough breads w/ trio of house made dips

please select two meals from the following entrée, main and dessert menu selection, to be served as an alternate
drop:

entrée:
chicken, asparagus, peas & broad beans w/ spinach gnocchi & shaved grana padano (avail v)
local black tiger prawns w/ chilli & shaved fennel
marinated beef salad w/ crispy rice noodles, coriander, mint & chilli jam dressing
pan seared hervey bay scallops served w/ green pea risotto & tarragon butter
spinach & persian fetta ravioli in a tomato caper sauce

please see over page
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main:
roasted butternut pumpkin & thyme risotto served w/ meredith soft curd
prosciutto wrapped chicken breastserved w/ crushed potatoes, streaky bacon & swiss chard
eye fillet w/ butter jam mash, fresh asparagus and bone marrow jus
tasmanian salmon w/ w/ steamed asparagus and lemon hollandaise
fillet of lamb served w/ white bean puree & salsa verde
pan fried gold band snapper w/ kipfler potato and spinach salad

dessert:
vanilla créeme brulee w/ vanilla beanice cream & orange and lychee salad
warm flourless chocolate cake w/ double cream & espresso ice cream
passionfruit tart served w/ white chocolate mousse & passionfruit fool
one portion premium australian cheese served w/ lavoshe, muscatels & quince paste
caramelised apricot & almond tart w/ coconut ice cream

followed by:
coffee & tea; self service station set-up w/ selection of teas and freshly brewed coffee

decorative features including your selection from each of the following:
single chair sash in either satin or organza for each chair in your selected colour
&
your choice of table centrepiece for each guest table
&
cake table with skirting & swagging; skirting available in ivory or white / swagging available in ivory, white or
black organza
&
bridal table with skirting & swagging; skirting available in ivory or white / swagging available in ivory, white or
black organza
&
guest table decor including your choice of one from the following:
scattered tealights / fresh rose petals for guest & bridal tables / fairy lighting underneath bridal table skirting
&
bridal table arrangements including your choice of two from the following:
silk floral arrangements / illuminated plinths / candleabras w/ candles

choose to have starters served to your guest tables, OR individual bonbonierre for your guests as follows...

*gifts to your guests including your selection of one from the following:
your choice of one personalised bonbonniere for each guest to take home from the following selection:
pouch / butterfly / canada / noodle / pillow / heart - box filled w/ three chocolate hearts & tied w/ white or
cream ribbon
or
woven / cube / scallop / clover / chest - box filled w/ handmade heart chocolate, flavoured w/ soft buttery
caramel
or
small organza bag in your choice of colour filled w/ five candied almonds
add a matching nametag for an extra $ 1.50 pp / a free-standing place card for each guest for an extra $2.50 pp
alternative options & pricing available upon request - see ‘additional wedding reception ideas’ page

..the price for the deluxe seated package without the inclusion of a beverage package is $103.00 pp



