
 

 

Cocktail Reception Package  
at Tamburlaine. 

Price valid  from 1/1/13 
 

60 pax  ~  $157 pp 
80 pax  ~  $154 pp 

                             100 pax   ~  $151 pp  
 

• Wedding ceremony held in our grounds, either on Lodge 
lawn or verandah 

Includes: 
 

(45 minutes duration)…. includes Garden arch, 4 pews 
with white satin bows, rose petal aisle, signing barrel. 

• Food service for 3 1/2 hours… select from menu attached. 
• Beverage package for 5 hours…ends 15 minutes before 

function close time. 
• Entire function (including ceremony) duration is 6 hours. 
• Tea & coffee 
• After-dinner mints 
• Your Wedding Cake cut & served on platter at coffee 

station 
• Candles, rose petals & white linen on drinks stations & 

guest tables 
• Lounge area with ottomans and coffee tables set up in the 

end of the room near the coffee station. 
• Candles on deck (evening functions only) 
• Extra $4 pp for a premium beer as well as 2 standard 

beers and one light beer. 
 
 

 
 



 
Beverage Package…. 

Beer 
(Choose 2) 

Light Beer 
(Choose 1) 

Wine 
(by the glass) 

Soft Drinks 
(All available) 

 
Pure Blonde 
 
XXXX Gold 

Hahn Light Tamburlaine  
* Chardonnay,  
* Verdelho  
* Sauvignon       
Blanc 

Orange Juice 

Tooheys New 
 
Carlton Draught 
 

Cascade 
Light 

Tamburlaine  
* Shiraz  
* Cabernet 

Coca Cola 
Diet Coke 

Hahn Super Dry 
 
 

 Tamburlaine 
Sparkling  

Lemonade 

 
Extra Dry 

  
Dessert Wine  

Lemon Squash 

Canapes - choose 5 
Cocktail Menu….  

Rare Roasted Beef on horseradish croutes with basil & 
chilli jam 
Tuna & Nori rolls 
Scallops or Mussels with a chilli lime aioli 
Almond Ricotta & Curry Filo Parcels 
Seafood & Sesame Toasts 
Roasted Duck & Chilli Tomato Jam in rice paper rolls 
Bloody Mary Oyster Shooters 
Button Mushrooms with gorgonzola, cream cheese & 
semi-dried tomato 
Pork & Mushroom Wontons 
Harissa spiced Lamb Meatballs 
Smoked Salmon, Chive & Cream Cheese on a 
buckwheat blini 
Feta, Rocket & Mushroom Bruschetta 
Prawn & Whitebait Fritters with spicy tomato salsa 
 

Boxed – choose 2 
Roganjosh Curry 
Chilli Beef & hokkein noodles 
Sliced Duck & glass noodles 
Beef & black bean rice 
Honey Chicken & Chickpea’s 
Tempura Fish & Chips 
Salt & Pepper Squid 
Preserved Lemon, Couscous & Seared Lamb Fillets 
Garlic Mash & Burgundy Beef 

Skewers – choose 2 
Beef & Capsicum 
Pork Loins & Cinnamon Apple 
Chilli Chicken 
Scallops & Prawns 
Minted Lamb Strap 
Moroccan Chicken 
Marinated Quail & Yoghurt dip 
 

Finger Food – choose 1 
Minted Lamb Cutlets 
Assortment of Gow Gees 
Assortment of Tartlets 
Deep fried Artichokes 
 

Spoons – choose 2 
Madras Scallops 
Prawn & Shallots 
Sliced Duck Roll with plum sauce 
Smoked Salmon & Nori Omelette 
Duck Booth 
Gazpacho 
Smoked Salmon Salad 
 

 Assorted Home-made sweets  
Optional extras … 

$12 pp 
Squares of cheesecake and tiramisu, 
Hot chocolate tarts, Lemon curd or 
lemon meringue tarts and flourless 
chocolate cake on platters. 
Cheese Platter on coffee 
station $5 pp 
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