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Glenelg Golf Club creates seamless weddings fit for
couples wanting the kind of celebration where the timeline

runs smoothly and the dance floor runs a little wild.

Set against sweeping fairways and natural surrounds,
adjoining balconies spill out onto wide green vistas and
glowing sunsets, creating that effortless indoor-outdoor
flow that makes the whole day feel light, open and

beautifully connected to the scenery.

Then there’s the food. Award-winning and anything but
ordinary, our menus are designed to be savoured and

talked about long after the last toast.

The result? A wedding that feels detailed and considered,
yet completely fun. One where everything is taken care of
S0 you can soak up every laugh, every clink of a glass and
every moment in between. Begin your happily ever after at
Glenelg Golf Club.
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Ceremony
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Ceremony: Pinetreg Lawn

Pinetree Lawn

$900.0

Includes:

+ 20 Americana chairs

+ Signing table and two chairs

+ Golf carts for bride and groom photos

Pinetree Lawn ceremony available from 4.00pm

ceremony packages only available in conjunction with reception

Pinehill Balcony

$750.0

Includes:

+ 20 Americana chairs

+ Signing table and two chairs

+ Golf carts for bride and groom photos

Pinehill Balcony ceremony area can only accommodate up
to a maximum of 80 people

all prices quoted include GST & are valid until 31st December 2026
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$205.0 per person | 80+ guests

Award-winning DJ & MC for the evening

$500 towards ceiling lights & draping or table décor from our partnered suppliers
Private bridal suite

Golf carts for Bride & Groom’s photos

Canapes pre-reception

Three-course seated menu — two entrées, two mains, served on an alternate basis, your

wedding cake served as dessert with berry coulis and chantilly cream

Choice of wines per Gold beverage package, tap beer, soft drinks served for a five-hour period

Nespresso coffee, tea selection and chocolates

Dedicated wedding planner to assist with venue coordination
Ceremony location rental and package inclusions

Pinehill room rental for reception

Wooden 5m x 4m dancefloor

Cake plinth and cake knife

Choice of linen coloured napkin

Skirted bridal, gift and cake table

Complete room set up including round tables, linen and tableware
Choice of chair covers and organza or satin-coloured sashes

Choice of easel, framed welcome sign and seating chart

for bespoke wedding packages please contact our events manager - weddings@glenelggolf.com

all prices quoted include GST & are valid until 31st December 2026
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$165.0 per person | 80+ guests
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Private bridal suite

Golf carts for Bride & Groom’s photos

Forweddings all year round held on a Sunday to Thursday

Photographer: Oaktree Studios

Forwinter weddings held between 1stJune & 31st August 2026

Two-course seated menu —two entrées, two mains, served on an alternate basis

Your wedding cake served on platters to the table

Silver beverage package wines, tap beer, soft drinks served for a five-hour period

Percolated coffee, tea selection and chocolates

Dedicated wedding planner to assist with venue coordination
Ceremony location rental and package inclusions

Pinehill room rental for reception

Wooden 5m x 4m dancefloor

Cake plinth and cake knife

Choice of linen coloured napkin

Skirted bridal, gift and cake table

Complete room set up including round tables, linen and table ware
Choice of chair covers and organza or satin-coloured sashes

Choice of easel, framed welcome sign and seating chart

all prices quoted include GST & are valid until 31st December 2026
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$165.0 per person | 80+ guests
+ Award-winning DJ & MC for the evening
+ Private bridal suite
+ Golf carts for Bride & Grooms photos
+ Canapes pre-reception
+ Three-hours of food service — choice of 4 cold, 4 hot, 2 substantial and 1 sweet canapes
+ Your wedding cake served on platters
+ Silver beverage package wines, tap beer, soft drinks served for a five-hour period
+ Percolated coffee, tea selection and chocolates
+ Dedicated wedding planner to assist with venue coordination
+ Ceremony location rental and package inclusions
+ Pinehill room rental for reception
+ Wooden 5m x 4m dancefloor
+ Cake plinth and cake knife
+ Personalised menus
+ Skirted gift and cake table
+ Complete room set up including high and low furniture

+ Choice of easel, framed welcome sign and seating chart

all prices quoted include GST & are valid until 31st December 2026



Venue rental $500.0

Introducing Lone Pine Pavilion, a striking recent addition to Glenelg Golf Club and the perfect
setting for post-ceremony drinks and pre-dinner canapés.

Positioned just moments from the ceremony lawn, the Pavilion allows your celebration to flow
effortlessly from “l do” to raised glasses and relaxed conversation in the glow of the setting sun.

Inspired by the iconic Barcelona Pavilion, the Lone Pine Pavilion reflects a design philosophy
that has stood the test of time. The result is an iconic, light-filled space that elevates the in-
between moments of your day where congratulations are shared, canapés are savoured and the
celebration begins to unfold.

Gold Beverage Package unavailable at Pavilion. Pavilion rental only available in conjunction with reception.

Just Married Package

$32.0 per person | 80+ guests

Celebrate the moment after your ceremony with our Just Married package held in the Lone Pine
Pavilion overlooking the lake, here we provide the perfect place for your loved ones to capture
group photos.

Includes:
+ 60-minute beverage package
+ 30-minutes of Chef selection cold canapés

+ Lone Pine Pavilion rental

all prices quoted include GST & are valid until 31st December 2026



Reception

Pinehill Room

$900.0

Includes
+ Floor to ceiling windows overlooking panoramic
views of the golf course and Adelaide Hills

+ Exclusive private bar

+ Adjoining balcony for relaxed indoor-outdoor
celebrations

Room Configuration
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Bonython Room

$750.0

Includes
+ Modern minimalist aesthetic with soft lighting
and neutral finishings
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+ Glass doors opening to undercover heated
balcony overlooking the scenic golf course

Room Configuration
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Pinehill Room: minimum spend of $12,000.0 applies | Bonython Room: minimum spend of $8,000.0 applies
all prices quoted include GST & are valid until 31st December 2026



To Start

$16.0 pp | Chef’s selection of canapés served for 30 minutes
$14.0 pp | (Shared) Selection of cured meats, provolone cheese, Mediterranean dip, marinated olives,

pickled vegetables, warm pita bread

Classic Dining

$80.0 pp | Two entrées, two main courses and your wedding cake served as dessert
includes bread, butter, tea, coffee and chocolates

All meals are served on an alternate basis. Choice of meals applies a $8.0 pp per course surcharge

Signature Dining

$90.0 pp | Two entrées, two main courses, two desserts and your wedding cake served on platters
includes bread, butter, tea, coffee and chocolates

All meals are served on an alternate basis. Choice of meals applies a $8.0 pp per course surcharge

To Finish

$16.0 pp | (Shared) Selection of Maggie Beer cheeses, quince paste, house smoked nuts, dried & fresh
fruits and lavosh

$18.0 pp | (Shared) Petite desserts, seasonal & tropical fruit, local cheeses & nuts (Minimum 30 pax)

Wedding Cake

$7.0 pp | Your celebration cake served as dessert with berry coulis and chantilly cream

$3.0 pp | Your celebration cake cut and served on platters

Children’s Meals unders 12s onty)

$40.0 pp | Crumbed chicken tenders, chips and salad or crumbed SA flathead, chips and salad.

Vanilla ice cream with chocolate topping & sprinkles. Activity pack

Supplier & Entertainers Meals

$40.0 pp | Main course (chef’s selection) and soft drinks

all prices quoted include GST & are valid until 31st December 2026



Entrées

Duck terrine, strawberry relish, focaccia crisp (gfo*, df)

Baked scallops, garlic butter, salmon roe, chorizo sprinkle (gf)

Marinated prawns, sriracha aioli, avocado & tomato salsa, crispy noodles (gf, df)
Lamb backstrap, parsnip puree, asparagus tips, jus (gf)

Crispy skin pork belly, chilli caramel glaze, miso corn puree, caramelised onion (gf)

Spinach & ricotta cannelloni, basil pesto, napolitana sauce, shaved parmesan (v, contains nuts)

Main Course

Charred salmon, herb & parmesan polenta chips, broccolini, lemon whipped fetta, beetroot crisps (gf)
Coffee-soaked duck breast, white bean puree, honey roasted baby carrots, red wine glaze (gf)

Harissa spiced lamb backstrap, asparagus & parmesan risotto, onion jus (gf)

Chicken breast filled with Maggie Beer camembert, baby spinach & sundried tomatoes, olive oil & chive
mash, carrot batons, crispy kale, red wine jus (gf)

Beef fillet, butternut puree, prosciutto wrapped asparagus, beetroot jus (gf)

Side Dishes +$25.0 per bowl (serves 10 pax)

Seasonal vegetable mélange (gf, df, vg)

Twice cooked roasted potatoes, rosemary and sea salt (gf, df, vg)

Steamed broccolini, snow peas, asparagus, burnt butter and sea salt (gf, v)
Mediterranean pearl couscous salad, olives, fetta, roasted capsicum, rocket (v)

Baby cos salad, cherry tomatoes, cucumber, red onion, light vinaigrette (gf, df, vg)

Dessert

Mango panna cotta, passionfruit coulis, white chocolate bark, raspberry (gf, v)
Lemon meringue tart, lemon curd, mixed berries, fresh mint (gf, v)
Mixed berry layered cheesecake, Monte Carlo crumb (v)

Chocolate lava cake, double cream, raspberry coulis (v)

Vegetarian menu options available upon request. Individual dietary requirements catered for on a chef’s selection basis.
all prices quoted include GST & are valid until 31st December 2026



Beverages

Gold Package Silver Package
$70.0 pp - Five Hours $60.0 pp - Five Hours
$65.0 pp - Four Hours $55.0 pp - Four Hours
$60.0 pp - Three Hours $50.0 pp - Three Hours
Includes Includes

Selection of tap beers Selection of tap beers
Soft drinks Soft drinks

The Lane Lois Sparkling Blanc de Blanc,
Adelaide Hills

The following wines are included
Select four of the following wines

Chilled
Chilled

. Chalk Hill Blue Sparkling
Woodstock Fiano, McLaren Vale

Chalk Hill Blue Moscato
The Lane Sauvignon Blanc, Adelaide Hills

Chalk Hill Blue Semillon Sauvignon Blanc
The Other Wine Co. Pinot Gris, Adelaide Hills

Pauletts Sangiovese Rose, Clare Valley

Red
Red

Chalk Hill Blue Shiraz Cabernet
Woodstock Shiraz, McLaren Vale

Hentley Farm Villain & Vixen Shiraz, Barossa Valley

Two Hands Sexy Beast Cabernet Sauvignon,
McLaren Vale

Simon Tolley Pinot Noir, Adelaide Hills

Premium beverage packages can be tailored upon request. An extensive range of spirits is available at additional cost.

all prices quoted include GST & are valid until 31st December 2026



Looking for more information?

Scan the QR code to view more or head to our website
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