WEDDING PACKAGES 2019

PACKAGE ONE
Chef’s selection canapés on arrival
One entrée, one main course and own wedding cake for dessert
Beverage package one (five hour)
$125.00 per person

PACKAGE TWO
Chef’s selection canapés on arrival
Alternate serve entrée, alternate serve main course, alternate serve dessert
One night stay in a one bedroom cottage (subject to availability)
Beverage package one (five hour)
$150.00 per person

PACKAGE THREE
Chef’s selection canapés on arrival
Alternate serve entrée, alternate serve main course, alternate serve dessert / or wandering
desert
One night stay in a one bedroom cottage (subject to availability)
Beverage package two (five hour)
$170.00 per person

COCKTAIL PACKAGE
Four savoury canapés, two substantial canapés and two dessert canapés
One night stay in a one bedroom cottage (subject to availability)
Beverage package one (five hour)
AU $140.00 per person

CEREMONY & PHOTOGRAPHY PACKAGE
Includes ceremony location, a wet weather option, seating for up to 24 guests and an event
coordinator for the day.
AU $1,500.00

ENTREE
Confit salmon, bagel chips, cucumber gel, shaved fennel salad
Crab & corn tortellini, saffron consommé, finger lime
Beetroot cured salmon, watercress salad, textures of beetroot, white balsamic dressing lg
Pressed pork croquette, parsnip pure jus, parsnip chips
Duck ravioli, thyme beurre noisette, pine nuts, crispy basil leaves
Smoked chicken & avocado salad, semi dried tomatoes, red onion, verjus dressing lg
Chicken & ham terrine, mango relish pickled vegetables, crostini
Heirloom tomato salad, buffalo mozzarella, olive crumb, basil v lg
Wagyu Carpaccio, mustard cress, pecorino & truffle salt
Seared Rainbow trout fillet, baby leeks, samphire & citrus emulsion

MAINS
Beef medallion, truffle butter, sauce soubise, crispy onions, gratin potatoes lg
Breast of chicken, capsicum emulsion, grilled asparagus, sautéed kipfler potatoes,
crispy spinach leaves lg
Baked Ocean trout, sorrel sauce, sautéed yellow squash, crispy fish skin lg
Lamb rump, eggplant, zucchini & tomato braise, dauphinoise potatoes lg
Snapper fillet, saffron sofrito, tomato, julienne kipfler potatoes lg
Lamb loin, date & almond cous cous, wilted spinach, thyme jus
Corn fed chicken breast, sweet potato, sautéed sugar snaps, baby corn, jus lg
Crispy skin pork belly, pickled cabbage & fennel salad, fondant potatoes, sage lg
Duck breast, artichoke mash, beetroot jus, golden beets lg
Baked semolina gnocchi, tomato confit, pecorino, fresh basil v

DESSERT
Chocolate fondant, salted caramel, vanilla bean ice cream
Blackcurrant Panna cotta, white chocolate crumb, blueberries, chocolate sponge
Summer pudding, king island cream, milk wafers
Blood orange cheesecake, dark chocolate soil, meringue, mint
Chocolate marquise coffee gel, hazelnut praline lg
Pumpkin frangipane tart, mascarpone, roasted pumpkin, toasted pepitas
White chocolate & almond tart, crème fraiche, berries lg
Lime tart, botrytis syrup, pineapple
Pear tarte tatin, vanilla bean ice cream, pistachio crumb

CANAPES
Smoked chicken Caesar
Karaage chicken, wasabi aioli
Empanadas; lamb, pea & mint, yoghurt sauce
Oysters, ponzu dressing, watermelon & lime or Bloody Mary
Crispy pork bites, apple mayonnaise, walnuts
Prosciutto, spinach & pea arancini
Popcorn prawns, lime & chilli mayonnaise
Vietnamese rice paper rolls; duck, prawn or vegan option
Black & blue tuna, sesame sauce
Chicken lollipops, kasoundi sauce
Cevice of scallop, salmon or tuna
Sesame beef meatballs, honey, chilli & coriander dipping sauce
Coconut scallop, ponzu dipping sauce

SUBSTANTIAL CANAPES
Crispy pork belly bahn, pickled vegetables, hoisin sauce
Pork belly sliders, slaw, Memphis barbeque sauce
Wagyu beef brisket tacos, chipotle mayonnaise, capsicum salsa
Soft shell tacos, crab, avocado, lime salsa
Peking duck pancake
Fish & chips
Traditional paella
Vegetable pad Thai v

DESSERT CANAPES
Churros, chilli chocolate sauce
Chocolate & raspberry tart
Strawberry trifle
White chocolate mousse cones, almond brittle
Citrus tart
Nutella or lemon curd donut holes
Miniature vacherin

BEVERAGE PACKAGE ONE
Willowglen Semillon Sauvignon Blanc
Willowglen Shiraz Cabernet
Willowglen Brut
Light and Heavy Beer
Soft Drink
Fruit Juice

BEVERAGE PACKAGE TWO
Willowglen Sparkling Brut
Ingram Road Chardonnay
Ingram Road Shiraz
Light and Heavy Beer
Soft Drink
Fruit Juice

BEVERAGE PACKAGE THREE
Individually tailored package

ADDITIONAL EXTRAS - MENU
Upgrade beverage package two
$20.00 per person - subject to event timing
Function extension
$100.00 per 1/2 hour excluding beverages
Additional canapé option
$5.00 per person, per canapé
Additional substantial option
$7.00 per person, per dish
Alternate serves per person, per course $5.00 per person, per course
Antipasto board
$65.00 per board
Seasonal vegetable bowl
$15.00 per table
Seasonal salad bowl
$12.00 per table
Seasonal fruit board
$38.00 per board
Cheese board
$65.00 per board

ADDITIONAL EXTRAS - ACCOMMODATION
Accommodation
Breakfast

from $299.00 per night
from $24.90 per person

ADDITIONAL EXTRAS - GOLF
9 / 18 holes of golf
Shark Waters (Par-3 9-hole)
Golf carts

$55.00 / $95.00 per person
$35.00 per person
$20.00 (9 holes) / $40.00 (18 holes) per cart

DIETARY
Dietary codes: dairy free (DF) low gluten (LG) vegetarian (V) vegan (VN)
The Eastern Golf Club is committed to serving the highest quality products made from a diverse list of ingredients that
we source from our best seasonal suppliers. Given the wide selection of ingredients we use, we are unable to
absolutely guarantee that any products noted on our menu as being “free” of a particular substance and do not contain
traces of that substance that may cause you illness or discomfort if you suffer from allergies. We are happy to answer
any questions regarding the menu, the ingredients we use and dietary requirements, but we take no responsibility in
relation to the choice you make and the selections you make.

