
 

 

 

 
Congratulations on your recent engagement and thank you for considering us when planning 
your upcoming wedding celebration 
 
 
To arrange a site inspection, contact our wedding coordinator 

(07) 5341 6337|eventsnoosa@racv.com.au|racv.com.au/weddings 
 

  
 
 
 
 
 



 

 

 
  

SIGNATURE WEDDING PACKAGE        $99.00 per person   
 Minimum of 50 guests  
 Perfect for those looking for a more traditional sit-down reception for up to 120 guests 
            

Three-course alternate serve menu, selected from the banquet menu, designed by our executive chef 
Please choose from canapes, entrée, main and dessert 
Freshly brewed coffee and assorted tea station for self-service  
Wedding cake professionally cut by our Executive Chef and presented on a central service platter  
Dance floor, lectern, and microphone 
Complimentary accommodation in a deluxe suite for the couple, including buffet breakfast  
Discounted accommodation rates for wedding guests  
Complimentary car parking for wedding guests  
 
 
ROVING WEDDING PACKAGE        $99.00 per person   

 Minimum of 50 guests  
 In the social style of a stand-up function, your guests can enjoy a selection of canapes and light grazing 
options. Suitable for up to 220 guests.  

            
  

Two cold canapes (2 pieces per person) 
Five hot canapes (2 pieces per person) 
Fork food – select two (each guest to receive one of each option)  
Mini dessert station (2 pieces per person) 
Freshly brewed coffee and assorted tea station for self-service 
Wedding cake professionally cut by our Executive Chef and presented on a central service platter  
Dance floor, lectern, and microphone 
Complimentary accommodation in a deluxe suite for the couple, including buffet breakfast  
Discounted accommodation rates for wedding guests  
Complimentary car parking for wedding guests  
 
 
VENUE HIRE 
5.30pm – Midnight* 
 
 
Friday          $1,000.00 

 Saturday          $1,500.00 
 Sunday          $500.00 
 
 *Beverage service concludes at 11.30pm  
 
  
 
 
 



 

 

 
 MENU 
  
 Canapes  
  
 Cold Selection  
 Thai style beef with coriander and sweet chilli sauce (gf) 
 Rillettes of smoked Tasmanian salmon, sour cream, and dill (gf) 
 Roulade of chicken and smoked bacon, mango salsa (gf) 
 Tartlet of sundried tomato with cream cheese and chives (v) 
 Beetroot cured salmon, beetroot chutney 
 Free range chicken with mango and prosciutto 
 Mini pork roll, raisin and vincotto chutney (gf) 
 
 Hot Selection  
 Mini vegetable spring roll, sweet soy dipping sauce (v) 
 Wild mushroom and mozzarella arrancini, garlic aioli (v) 
 Mini quiche with smoked bacon and gruyere cheese 
 Tandoori chicken skewers, natural yoghurt, and mint (gf) 
 Spicy lamb kofta 
 Moroccan spiced lamb skewers, cool minted yoghurt (gf) 
 Thai style chilli crab cakes 
 Salmon and dill crab cake, garlic aioli 
 
 Fork Food  
 Pork belly brioche slider, white cabbage slaw, compressed apple 
 BBQ Atlantic salmon, baked pumpkin, green beans, burnt lemon, salsa verde (gf) 
 Poke Bowl, diced cucumber, pickled ginger, crispy onions, sesame soy chicken, Japanese mayonnaise (gf) 
 Compressed pear, rocket, burnt Meredith goats’ cheese, toasted pine nuts, basil oil (v, gf) 
 Slow braised shoulder of lamb with garlic, honey, and rosemary on a chive mash (gf) 
 Thai red curry with chicken and turmeric rice (gf) 
 Salt and pepper calamari, green papaya, coriander, mint, Nam Jim 
 
 Entrée 
 
 Cold selection  
 Crab and compressed watermelon, green apple gel, cucumber 

House smoked duck breast, pumpkin and celeriac puree, pickled onion rings, confit of leg croquet, cherry 
tomatoes and French radish 

 Golden beetroot and roast baby beets, whipped goats’ cheese with chives, beetroot puree 
 Coconut poached chicken breast, green papaya, and Vietnamese mint, pickled green chilli 
 Maple cured Huon salmon with soft herbs, compressed pear, walnut and pistachio dukkah 

Pulled Bangalow pork belly terrine with pork and fennel sausage, sliced fennel, apple, and orange salad, 
pickled red onion, watercress, radish 

 Marinaded heirloom tomatoes with cashew cheese, basil rice crackers 
 Pressed Smoked and cured salmon with dill, whipped goats’ cheese, squid ink mayonnaise, broad beans 
  
 



 

 

 
 Hot Selection  
 Sticky glazed miso pork belly with sesame, pumpkin puree, braised witlof, crispy crackle 

Twice baked Parmesan, goats’ cheese, and hazelnut souffle, sauteed king oyster mushroom, asparagus 
velouté, Parmesan crisp 

 Pan seared north Queensland barramundi, king prawn, salmon fishcake, celeriac, shellfish bisque 
 Slow braised shank of lamb, speck, white bean, and tomato cassoulet 
  
 Main 

150g Grass-fed herb crusted tenderloin of beef, fondant potato, carrot puree, baby carrots, spinach, 
asparagus, roast shallots 
Roast fillet of salmon, sous vide, cauliflower skordalia, pickled grape salad, Parisienne potato (yellow) 
broad beans 
Prosciutto wrapped breast of chicken filled with spinach, feta and pinenuts, red capsicum puree, basil 
scented potato puree, blistered cherry tomatoes, asparagus, yellow pepper coulis with chives or jus 
Medallion lamb rump, braised shank meatloaf, roast pumpkin, pumpkin and garlic puree, broad bean, 
zucchini, pommes anna bake 
Roast tenderloin of pork (rolled in herb crust), sweet potato and zucchini rosti, caramelised beetroot, 
apple and red cabbage, fennel puree, roast baby fennel, crispy crackle, apple fluid gel, baby carrot  
Pan seared duck breast, chestnut puree, (carrot puree) confit leg croquet, rhubarb compote (buttered 
leek) spinach, baby turnips, king oyster mushroom 
Flaked Barramundi, chopped prawns, diced salmon, broad beans, shitake mushrooms, wrapped in 
leek, squid ink risotto arancini ball, shitake mushrooms, turnips, carrot, and anise puree 
Pakora “sweet potato” cumin and pumpkin puree, purple and green cauliflower toasted pumpkin 
seeds, crispy bits 
Wild mushroom, spinach and chestnut pithivier 

 
 Desserts  
 Dark chocolate and orange marquis, white chocolate crumble, orange mascarpone (gf) 
 Lime and coconut panna-cotta, diced pineapple “Pina Colada”, white chocolate soil, lime fluid gel (gf) 
 Individual apple crumble tart, apple puree, vanilla ice cream 
 Traditional sticky toffee pudding, warm butterscotch sauce, vanilla ice cream 
 Baked New York cheesecake, raspberries and rhubarb, mascarpone vanilla cream 
 Mango and strawberry pavlova (gf) 
 Salted caramel tart, sour cream, and yoghurt semi-freddo, salted caramel popcorn 
 
  
 
 
 
 
 
 
 
 
 
 
 



 

 

 BEVERAGE MENU 
 
 WEDDING BEVERAGE PACKAGE        $55.00 per person 
 5.30pm – 11.30pm 
 De Bortoli ‘Willowglen’ Sparking Brut 
 De Bortoli ‘Willowglen’ Pinot Grigio Riverina NSW 
 De Bortoli ‘Willowglen’ Semillon Sauvignon Blanc Riverina NSW 
 De Bortoli ‘Willowglen’ Rose Riverina NSW 
 De Bortoli ‘Willowglen’ Shiraz Cabernet Riverina NSW 
 James Boags Premium  
 James Boags Premium Light 
 Corona with fresh lime 
 Juice, water, and soft drink 
 
 Add basic spirits to your wedding package for an additional $10.00 per guest 
 Jim Beam White, Grants Scotch Whiskey, Absolut Vodka, Bacardi, Gordons Gin, Bunderberg Rum 
 
 BEVERAGES ON CONSUMPTION  
 Client to choose beverages, charged on consumption* 
 
 Sparkling Wine 
 Pete’s Pure Prosecco        $38.00 per bottle 
 Divici di Italia Prosecco, Extra Dry       $50.00 per bottle 
 Dominique Portet NV Sparkling Rose      $50.00 per bottle 
 Piper’s Brook Tasmanian Brut        $65.00 per bottle 
  
 White Wine 
 Drift Sauvignon Blanc, Marlborough, NZ      $45.00 per bottle 
 Shaw & Smith Sauvignon Blanc, Adelaide Hills, SA     $62.00 per bottle 
 Mitchell Watervale Riesling, Clare Valley, SA     $47.00 per bottle 
 Baby Doll Pinot Gris, Marlborough, NZ      $45.00 per bottle 
 T’Gallant Cape Schanck Pinot Grigio, Mornington Peninsula, VIC   $50.00 per bottle 
 Fifth Leg Chardonnay, Margaret River, WA      $45.00 per bottle 
 Warramate Chardonnay, Yarra Valley, VIC      $55.00 per bottle 
  
 Red Wine 
 Watsons Cabernet Merlot, Margaret River, WA     $50.00 per bottle 
 Tar & Roses Tempranillo, Heathcote, Alpine Valleys, VIC    $45.00 per bottle 
 T’Gallant Juliet Pinot Noir, Mornington Peninsula, VIC    $50.00 per bottle 
 Three Vinyards Shiraz, VIC        $40.00 per bottle 
 Red Claw Shiraz, Heathcote, VIC       $60.00 per bottle 
 Two Hands "Gnarly Dudes" Shiraz, Barossa Valley, SA    $65.00 per bottle 
 Dominique Portet Rosé, Yarra Valley, VIC      $50.00 per bottle 
 
  
 
 
 



 

 

 Beers 
 Little Creatures Pale Ale        $10.00 per bottle 
 Stone & Wood Pacific Ale        $9.50 per bottle 
 Asahi          $9.00 per bottle 
 Corona with fresh lime         $10.00 per bottle 
 Peroni Nastro         $10.00 per bottle 
 XXXX Gold (Mid)         $7.00 per bottle 
 5 Seeds crisp apple cider        $8.00 per bottle 
 
 
 House Spirits          $8.50 per nip 
 Jim Beam White  
 Grants Scotch Whiskey  
 Absolut Vodka  
 Bacardi  
 Gordons Gin  
 Bundaberg Rum  
 
 
 *Minimum spend of $30.00 per person applies



 

 

 


