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Complete Wedding Package 2026 

Minimum of 40 Guests (Aged 12 & over) 

                                             Starting from $116.00 per person 

Steak supplement of $10.00 per head  

(Food and Beverage included) 

 

Congratulations! 

Planning a wedding can be quite stressful at times  

but the Complete Wedding Package will put your mind at ease.  

We pride ourselves on taking the hassle out of organising your day  

and our skilled team will ensure everything runs smoothly for a  

relaxed and memorable occasion. 
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Inclusions 
 

You will be provided with an Events Co-ordinator for consultation and planning to ensure quality and assistance 

with your wedding from start to finish. 

 

Tuscany Gardens Ceremony 

*The use of the Tuscany Garden for your Wedding Ceremony is available if you choose. Ceremonies are held under 

the beautiful arbour or under cover near the Antique Water Wheel. 

Ceremonies are to be held on a first in basis (limit 1 Ceremony per Saturday, other days available upon request). 

*Seating for up to 50 guests. 

*Elegantly dressed table with chairs for the registry signing. 

*Ceremony rehearsal (Check with Events Coordinator for available times). 

*Microphone & Music Equipment for the Ceremony. 

 

Reception 

*Room Hire of Millennium, Tuscan Room or Showroom. 

*Bridal Room for your convenience (subject to availability) 

*Background Music, to help create a pleasant atmosphere for you & your guests. 

*Elegant Tableware including white linen, glassware, cutlery & crockery. 

*Your choice of colour serviettes &/or white linen napkins are available. 

*Silver plated cake knife. 

*Complimentary Cutting of your Wedding Cake (Plattered and returned to cake table). 

*Room preparation for your decoration the day before from 3pm – 6pm. 

*Wireless Microphone. 

*Highchairs (if needed). 
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*Organza overlay on Bridal & Cake tables. 

*Lights on Bridal & Cake tables. 

*Organza backdrop and lights. 

*Entrance / Seating Table. 

*Chiffon overlay on Gift table (no lights available). 

*Bluetooth Speaker (subject to availability) 

*Chair Covers & Sashes (Limited Colours). 

(All Reception inclusions are subject to availability and will be discussed prior to booking). 

 

Accommodation 

*1 Nights’ Accommodation for 2 people  

*Late Check out 

*Complimentary Breakfast for two. 

*Special Accommodation Rates for Guests in our Award Winning 4 Star Motel. 

(Subject to availability and will be discussed prior to booking). 

 

Additional Services 

We offer a few finishing touches that you may or may not want to use for your special day. 

*Inflate Helium Balloons (balloons must be provided $2.50 per balloon) 

*Various Table Centre Pieces 

*Lolly Buffet 

*Private Area for Bridal Party’s preparation. (Fruit Platters & Champagne available by preorder at additional cost) 

Please discuss these with our Events Coordinator who will arrange pricing based on your needs. 
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Set Menu - 3 Course Dinner 
Choose 3 Courses from the following 4 options 

1. Canapé 

(Choice of 3) 

*Vegetarian Mini Quiche  *Crostini w/tomato and basil *Arancini (rice balls) 

*Mini Sweet & Sour Meatballs   *Coconut Prawns  *Salmon Mousse on bilini  

2. Entrée 

 (Alternate Serves ~ Choice of 2) 

*Traditional Prawn Cocktail w/ seafood sauce  *House Made Spring Rolls (vegetarian) 

*Butter milk chicken wings w/ BBQ sauce  *Traditional Caesar Salad  

3. Main 

 (Alternate Serves ~ Choice of 2) 

*Slow cooked beef brisket w/ BBQ sauce *Roasted Chicken Breast w/ Brie and spinach, lemon sauce 

*Roasted Pork Sirloin w/ apple & mild mustard sauce *Oven Salmon Fillet w/ tomato & avocado salsa 

300gm grain fed beef sirloin $10.00 per head   All main courses served with seasonal vegetables 

4. Dessert 

 (Alternate Serves ~ Choice of 2) 

*Sticky Date Pudding w/ butterscotch sauce *Pavlova topped w/ fresh compote of strawberries 

*House Made Trifle w/ vanilla custard *Chocolate Tart w/ cream 

Bread rolls, Tea & coffee inclusive 

Please note that we are more than happy to discuss alterations to this package. Vegetarian, Vegan & Allergy Free dishes are 

available upon request.  Our experienced chefs and event team will work with you to create a menu that will happily 

accommodate all of your needs. 
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Beverage Service  
(All included in $116.00 Package) 

All Tap Beer 
All tap beer available in booked room 

 

Wine by the Glass 
House Wine 

White ~ Chardonnay & Sauvignon Blanc 

Red ~ Merlot & Shiraz Cabernet 

Sparkling 

 

Soft Drink and Juice 
Coke, Coke Zero, Lift, Sprite, Red Creaming Soda, Soda Water (post mix only) 

Orange juice, Apple juice, Pineapple juice 

 

**** 

40-69 Guests~ 4 Hours of service included 

Over 70 Guests ~ 5 Hours of service included 
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Children’s Meals 
Ages 12 & Under 

 

$20.00 per head 

 

Bread Roll included 

Main 

(Choose 1) 

Chicken Schnitzel or Fried Fish Cocktails 

Served with Chips 

 

Dessert 

(Choose 1) 

 

Fruit Salad 

Mini Pavlova 
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Beverage Packages Upgrades 

Minimum of 40 Guests (Aged 12 & over) 

 

Our beverage packages are designed to make your life easier!  

Our range offers great value for money as 4 hours of bar service for you and your guests are 

included. 

 

 

 

 

 

 

 

 

 

 

 

 

Note: 

Selections must be finalised & paid in full 14 day prior to the event. 

Items not listed are still available for consumption at customer’s expense. 

Responsible Service of Alcohol applies. 
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Premium Package 
Extra $9.00 per head 

 

Tap beer 

 

Wine 

White wine: Woodbrook farm- chardonnay, Sauvignon blanc 

Red wine: Woodbrook farm- Cabernet sauvignon, Shiraz 

Sparkling – Woodbrook Farm Brut cuvee  

 

House spirits 

Single Nips served with additive in 200ml glass. 

Black Douglas Scotch, Jim Beam White Label Bourbon, Smirnoff Red Vodka, Bundaberg UP Rum 

 

Soft drink and juice 

Coke, coke zero, lift, sprite, creaming soda, soda water (post mix only) 

Orange juice, apple Juice, pineapple juice. 
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Ultimate Package 
Extra $16.00 per head 

 

Tap and bottled beers 

Wine 

White wine: - Wild Oats - Chardonnay, Sauvignon blanc  

Red wine: - Wild Oats - Cabernet sauvignon, Shiraz   

Sparkling: - Yarra Valley YVES Premium Cuvee 

 

House spirits 

Single Nips served with additive in 200ml glass. 

Black Douglas Scotch, Jim Beam White Label Bourbon, Smirnoff Red Vodka, Bundaberg UP Rum, 

Gordons Gin 

 

Liqueurs 

Single Nips served with additive in 200ml glass. 

Midori, Baileys, Kahlua 

 

Soft drink and juice. 

Coke, coke zero, lift, sprite, creaming soda, soda water (post mix only) 

Orange juice, apple Juice, pineapple juice. 

 


