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Restaurant Associates provide brilliant hospitality through our food, drink 

and services. We believe food should be joyful, from the first bite to the last. 

Our produce is fresh, seasonal, and ethically sourced, everything we serve 

is made on the day by people who genuinely care, our menus are always 

evolving, always exciting, and always crafted with love.

Whether it’s an intimate gathering or a big celebration, we’re here to make it 

unforgettable and we can’t wait to work with you on your next event.

ABOUT US
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GANDEL HALL

The iconic Gandel Hall, famous for the breathtaking stained-glass ceiling by 

Australian artist Leonard French, offers a unique backdrop for a memorable 

wedding reception. This versatile space can accommodate an intimate, 

luxurious dinner or be adapted for larger scale celebrations.  

Your guests enter through the iconic waterwall into Federation Court for 

pre-drinks and canapés among dynamic art installations, before entering 

one of Melbourne’s most spectacular wedding venues.

 

MINIMUM FOOD AND BEVERAGE SPEND     $36,200 

VENUE HIRE     $9,000 

The venue hire fee includes a bridal suite, security, cleaning, front of house setup, 

staging and event furniture.  

AV     Custom quotes to be provided by AV team (required) 

MAXIMUM CAPACITY

Seated  Dinner + Dancefloor | 450 guests

Cocktail | 900 guests

OUR SPACES



06

GARDEN RESTAURANT

The stunning Garden Restaurant offers a unique experience for more 

intimate events. Nestled within the gallery and complemented by views of 

the NGV moat and unique customisable multimedia arts screens.

MINIMUM FOOD AND BEVERAGE SPEND     $14,800 

VENUE HIRE     $4,600 

The venue hire fee includes a bridal suite, security, cleaning, front of house setup, 

staging and event furniture.  

AV     Custom quotes to be provided by AV team  (if required) 

MAXIMUM CAPACITY

Seated  Dinner + Dancefloor | 100 guests

Cocktail | 160 guests

OUR SPACES
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WEDDING PACKAGES

PREMIUM PLATED WEDDING PACKAGE�� $225 per person

Up to five-hour celebration

Three arrival canapés

Three-course set dinner, including an alternate drop

Five-hour silver beverage package

Freshly brewed coffee and selection of teas

Complimentary service of your cake (on platters)

Black or white table linen

Personalised table menus

Complimentary menu tasting for the wedding couple

 

COCKTAIL WEDDING PACKAGE� From $215 per person
Up to five-hour celebration

Selection of ten x canapés 

Two x substantial canapés

Five-hour silver beverage package

Freshly brewed coffee and selection of teas

Complimentary service of your cake (on platters)

Black or white table linen

Personalised table menus

Complimentary menu tasting for the wedding couple

PACKAGES



09

WEDDING PACKAGES

RUSTIC SHARED WEDDING PACKAGE�� $215 per person
Up to five-hour celebration

Three arrival canapés 

Shared Menu

Five-hour silver beverage package

Freshly brewed coffee and selection of teas

Complimentary service of your cake (on platters)

Black or white table linen

Personalised table menus

Complimentary menu tasting for the wedding couple

PREMIUM SHARED WEDDING PACKAGE�� $235 per person
Up to five-hour celebration

Three arrival canapés

Shared Menu

Five-hour silver beverage package

Freshly brewed coffee and selection of teas

Complimentary service of your cake (on platters)

Black or white table linen

Personalised table menus

Complimentary menu tasting for the wedding couple

PACKAGES
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FOOD UPGRADES

ADDITIONAL CANAPÉ�� $10 per person

ADDITIONAL SUBSTANTIAL CANAPÉ�� $15 per person

ALTERNATE DROP�� $10 per person

BREAD�� $4 per person

SIDES�� $6 per person

ARTISAN CHEESE COURSE�� from  $25 per person

ANTIPASTO PLATTER�� $28 per person

DESSERT STATION�� $22 per person

Dietaries will be catered to separetely.

FOOD PACKAGES
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CHILDREN’S PACKAGE

TWO-COURSE MENU�� $55 per person

THREE-COURSE MENU� $65 per person

ENTRÉE (select one)
Sushi rolls, soy sauce (df, vo)

Baked macaroni and cheese

Vegetable crudités, hummus (v, df)

MAIN (select one)
Fish goujons, chips, tartare sauce

Crumbed chicken, chips (df)

Spaghetti, Napoli sauce (v)

Mini burger sliders, chips

DESSERT (select one)
Ice cream, chocolate sauce, wafer

Fresh cut seasonal fruit. sorbet (df, lg)

PACKAGES

Includes unlimited soft drinks, juice and water

low gluten - lg   dairy free - df   vegetarian - v   vegan - vg   contains nuts - n  
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FOOD MENUS

WARM CANAPÉS

 
Toasted brioche, jambon, Comté 

Pressed lamb croquettes, sauce romesco (n) 

Potato rösti, artichoke, olive (v, lg) 

Angus beef and brioche bun 

Bisque arancini, tomato gel 

Truffled mushroom pithivier (v) 

Prawns wrapped in crispy potato string, saffron mayo (lg) 

Oyster mornay

COLD CANAPÉS

 
Blini, crème fraîche, caviar 

Parmesan gougères, parmesan and truffle custard (v) 

Linseed crisp, duck rillette, orange gel (lg) 

Crêpes, smoked salmon, lemon cream terrine 

Sablé, whipped chèvre, beetroot (v) 

Assorted sushi, pickled ginger, soy

SUBSTANTIAL CANAPÉS

 
Fried chicken, spiced mayo, pickles 

Slow‑cooked lamb shoulder, aligot potato, jus (lg) 

Wagyu sliders, caramelised onion, brie, brioche bun 

Fries with truffle salt and aioli (lg) 

Beef ragù, orecchiette, baked ricotta

DESSERT CANAPÉS

 
‘Ferrero Rocher’ 

Apricot melba 

Chocolate amphora, salted caramel 

Raspberry choux 

Pistachio macaron

Selection of dessert canapés available for an additional $2 per 

person

low gluten - lg   dairy free - df   vegetarian - v   vegan - vg   contains nuts - n  

CANAPÉ SELECTION
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FOOD MENUS

MAIN

John Dory, celeriac, chanterelles (lg) 

Lamb, aubergine caviar, onion, black garlic (lg) 

Duck breast, candied lemon, coffee, pumpkin, sorrel (lg) 

Venison, radicchio, blood orange, beetroot (lg) 

Black Angus beef, pomme purée, spring onion (lg) 

Pork rack, carrot, boudin noir 

Hazeldenes chicken, truffle, parsnips, cabbage (lg) 

Meredith goat’s cheese ravioli, artichoke, pickled onion, mushroom (v)

ENTRÉE

 
Mosaic of seafood, scallop, tuna, salmon, blood orange, chive (lg, df) 

Butternut pumpkin custard, spanner crab, caviar, marigold (lg, df) 

Cured Hiramasa kingfish, olive, pickled turnips (lg) 

Slow‑roasted beetroot, sauce béarnaise, sorrel (lg) 

Poached lamb, pistachio, cos, cured yolk (lg, n)

SIDES

 
Duck‑fat roasted kipfler potato, garlic, rosemary (lg) 

Grilled broccolini, almonds, brown butter (lg, n) 

Garden leaves, pear, candied walnut, parmesan (lg, vg) 

Fries, truffle salt, aioli (lg, v)

DESSERT

 
Chocolate fondant, salted caramel ice cream, popcorn crème anglaise 

Whipped cheesecake, carrot, vanilla 

Broken rum baba, raspberries, milk ice cream 

Red Box, silver jelly, rose meringue, raspberries, yoghurt 

Australian and European cheese, quince paste, lavosh, muscatels, 

apple

low gluten - lg   dairy free - df   vegetarian - v   vegan - vg   contains nuts - n  

PLATED MENU
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FOOD MENUS

PREMIUM MENU�

THREE ARRIVAL CANAPÉS 

 

SHARED ENTRÉE

Poached lamb, pistachio, cos, cured yolk 

Grilled asparagus, truffle hollandaise 

Mosaic of seafood, scallop, tuna, salmon, blood orange 

Sourdough, cultured butter (lgo) 

 

 

SHARED MAIN

Slow‑roasted Black Angus rib‑eye, red wine jus, seeded mustard 

John Dory, celeriac, chanterelles 

 

SHARED SIDES

Grilled broccolini, almonds, brown butter 

Garden leaves, pear, candied walnut, parmesan 

 

SHARED DESSERT

Broken rum baba, raspberries, milk ice cream

RUSTIC MENU�

THREE CANAPES ON ARRIVAL 

 

SHARED ENTRÉE

Cured kingfish, blood orange, radish, chives 

Serrano jamón reserva 

Carrot tarte Tatin, goat’s cheese, macadamia 

Whipped ricotta, rooftop honey 

Sourdough, cultured butter (lgo) 

 

SHARED MAIN

Slow‑roasted lamb shoulder, jus gras 

Pumpkin and ricotta cannelloni, brown butter, sage, pine nut 

 

SHARED SIDES

Duck‑fat roasted kipfler potato, garlic, rosemary 

Garden leaves, pear, candied walnut, parmesan 

 

SHARED DESSERT

Whipped cheesecake, carrot, vanilla

low gluten - lg   dairy free - df   vegetarian - v   vegan - vg   contains nuts - n  

SHARED MENU 
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FOOD MENUS

SUSHI BAR� $32 per person
 
Selection of nigiri and nori rolls, served with sushi dipping sauce, 
pickled ginger, wasabi

MEZZE STATION� $29 per person
 
Hummus, pine nut, raisin 
Labneh, cucumber, mint 
Pickles 
Dolma 
Charred vegetables 
Ricotta and spinach filo 
Fattoush salad 
Flatbread

CHARCUTERIE STATION� $39 per person 
 
Serrano jamón reserva, mortadella, Wagyu bresaola, Hazelden 
chicken terrine, Borgo sopressa pressata, Saison wild venison and 
gin botanical 
A selection of artisan cheeses from Australia and Europe 
Lavosh, sourdough, quince paste, muscatels, grapes

ARTISAN CHEESE� $32 per person
 
A selection of artisan cheeses from Australia and Europe 
Served with lavosh, sourdough, quince paste, muscatels 
Grapes, strawberries

PREMIUM AUSTRALIAN SEAFOOD� $50 per person
 
Oysters and king prawns on ice 
Scallops, crispy sage, beurre blanc 
Smoked salmon rillette, salmon roe 
Cured kingfish, blood orange, chives 
Mignonette dressing 
Lemon, cocktail sauce

low gluten - lg   dairy free - df   vegetarian - v   vegan - vg   contains nuts - n  

GRAZING STATIONS
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SILVER PACKAGE 

Five-hour� Included

NV Mortar & Pestle Sparkling Brut� South Australia
2023 Mortar & Pestle Semillon Sauvignon Blanc
� South Australia

2022 Mortar & Pestle Cabernet Merlot� South Australia 

Mornington Draught (4.6%)� VictoriaMornington Draught (4.6%)� Victoria

Heaps Normal XPA (0%)� Victoria

Selection of soft drinks and fruit juice

ZERO-PROOF PACKAGE 

Five-hour � $195 per person

Heaps Normal XPA (0%)� South Australia

Plus & Minus Prosecco (0%)� South Australia

Plus & Minus Pinot Grigio (0%)� South Australia

Plus & Minus Shiraz (0%)� South Australia

Selection of soft drink and orange juice� South Australia

BEVERAGE  PACKAGES

BEVERAGE

GOLD PACKAGE 

Five-hour� $10 per person

NV Ate  Sparkling Brut� Victoria 

2020 Annais Organic Chardonnay� South Australia

2020 Annais Organic Cabernet Sauvignon� South Australia

Mornington Draught (4.6%)� Victoria

4 Pines Pacific Ale (3.5%)� NSW

Heaps Normal XPA (0%)� Victoria

Selection of soft drinks and fruit juice
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PLATINUM PACKAGE 

Five-hour� $20 per person 

NV Cloud St Sparkling Brut� Victoria

 
2024 Ate Pinot Grigio� Victoria

2023 Robert Oatley Signature Series Chardonnay

� Margaret River, WA

 
2022 Ate Rosé� Victoria

 
2022 Ate Shiraz� Victoria

2024 Robert Oatley Signature Series Pinot Noir �

� Yarra Valley, Victoria

Mornington Draught (4.6%)� Victoria

Beechworth Pale Ale (4.8%) � Victoria

4 Pines Pacific Ale (3.5%)� NSW

Heaps Normal XPA (0%)� Victoria 

Kaiju! Golden Axe Apple Cider (5.25%) � Victoria

Selection of soft drinks and fruit juice

BEVERAGE  PACKAGES

BEVERAGE

EXECUTIVE PACKAGE 

Five-hour� $45 per person

Please select one sparkling wine, two white wines, one rosé and two 
red wines, includes premium spirits 

NV Chandon Garden Spritz� Yarra Valley, Victoria

2022 Yarrabank Cuvée� Yarra Valley, Victoria 
 
 
2023 Cloudy Bay Sauvignon Blanc� Marlborough, NZ

2022 Yering Station ‘Village’ Chardonnay�

� Yarra Valley, Victoria

2024 Yalumba ‘The Y Series’ Riesling� South Australia 
 
 
2023 Yering ‘Village’ Rosé� Yarra Valley Victoria

2023 M De Minuty Rosé� Côtes de Provence, FR 
 
 
2022 Oakridge ‘Over the Shoulder’ Cabernet Merlot

� Yarra Valley, Victoria

2023 Les Peyrautins Grenache Syrah 

� Languedoc-Roussillon, FR

2020 Yering Station ‘Village’ Pinot Noir�

� Yarra Valley, Victoria

2023 Yalumba GEN Organic Viognier� South Australia 
 
 
 
PLATINUM BEER SELECTION 
 
PREMIUM SPIRIT UPGRADE 
 
Selection of soft drinks and fruit juice
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BEVERAGE UPGRADES

BEVERAGE  PACKAGES

PREMIUM SPIRIT UPGRADE

Upgrade available with a beverage package 
 
 
 
Two-hour� $20 per person

Three-hour� $30 per person
Four-hour� $40 per person
Five-hour� $50 per person

Johnnie Walker Red Label

Mount Gay Eclipse Barbados 
Rum

42 Below Pure Vodka

Gordon’s London Dry Gin

TOP SHELF SPIRIT UPGRADE

Upgrade available with a beverage package 
 
 
 
Two-hour� $25 per person

Three-hour� $35 per person

Four-hour� $45 per person
Five-hour� $55 per person

Bundaberg Underproof Rum

Jameson Irish Whiskey

Hennessy VSOP Cognac

Belvedere Vodka

Four Pillars Rare Dry Gin

Glenmorangie Single Malt  
Scotch Whisky

MOËT & CHANDON UPGRADE

Enhance your event with NV Moët & Chandon Brut Impérial 
 
 
 
Beverage package upgrade� $75 per person

On arrival only	
� $31 per person

CHAMPAGNE UPGRADE

NV Moët & Chandon Rosé 	
$185 per bottle

NV Moët & Chandon  
Grand Vintage	
$320 per bottle

NV Dom Pérignon  
$850 per bottle

NV Krug Grande Cuvée   
$850 per bottle
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SIGNATURE COCKTAIL	�  $25 each
BESPOKE COCKTAIL (on request)� from $28 each
ZERO-PROOF	�  $15 each

LIMONCELLO SPRITZ  - Bright, herbal, rebellious

Limoncello, basil, prosecco, soda 

CRUSHED VELVET - Rich, decadent, luxurious

Whisky, sugar, chocolate bitters, orange zest 

WINTER BLANC - Crisp, spiced, elegant

Apple cider, sparkling wine, cinnamon sugar  

PANTHÈRE SPRITZ - Playful, zesty, fresh

Gin, tonic, finger lime caviar

 
NOIR ATELIER (hazelnut espresso martini) - Indulgent, tactile, smooth

Espresso, vodka, coffee liqueur, hazelnut syrup

 
EMBERS OF TRINITY  (mezcal mule) - Smokey, sharp, daring

Cointreau, mint, lime, mezcal, ginger beer

 
MYSTIC BLOOM (zero-proof) - Luminous, delicate, fresh

Butterfly pea tea, lemonade, sparkling water

 
MINT BLUSH (zero-proof) - Soft, fruity, playful

Watermelon syrup, cranberry juice, mint, lime juice, sugar syrup 
 
 
Classic cocktails available on request

BEVERAGE  PACKAGES

BEVERAGE UPGRADES
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WHAT IS INCLUDED IN THE VENUE HIRE FEE?
Your venue hire includes use of a bridal suite for ten guests, security, cleaning, front of house 
setup, staging, and event furniture. 

WHAT TIME CAN MY GUESTS ARRIVE?
The earliest start time for your event is 6:30pm. For security reasons, doors cannot open 
before this time. We will be prepped and ready to execute your wedding 15 minutes prior to 
your event. 

IS THERE PARKING AVAILABLE FOR GUESTS?
Paid parking is available directly beneath the Gallery at the Arts Centre Melbourne car park. 
More information, including rates and operating hours, can be found on the Arts Centre 
website.

DOES NGV AND RESTAURANT ASSOCIATES OFFER A WEDDING PLANNER?
We offer a designated events coordinator who will be able to work with you for all venue and 
food related matters. They will guide you through planning, scheduling, tasting, and more 
throughout your event.

WHAT DOES THE BRIDAL SUITE INCLUDE?
You will have access to a private room(s), please note this space does not have typical 
mirrors or private bathroom facilities. If your entertainment requires a green room, your 
event planner can arrange this at an additional cost.

IS CAKE CUTTING INCLUDED?
Your cake cutting service is inclusive of your menu and will be served on platters at no 
additional charge. If you prefer individual plating or packaging, additional service fees 
apply. Please advise your event planner if you wish to keep a tier or have special serving 
instructions.

FREQUENTLY ASKED QUESTIONS

CAN WE TRY THE MENU BEFORE THE EVENT?
A complimentary dining menu tasting for the couple is included in the wedding package. 
Tastings are held 6–8 weeks prior to your wedding from Tuesday to Thursday at 
2:00pm.

CAN WE HAVE OUR WEDDING CEREMONY ONSITE?

As your event can only be held during the evening, wedding ceremonies are not typically 
available. If your ceremony and reception can be held within a five-hour booking, 
your planner can explore options within Federation Court or the Garden Restaurant. 
Alternatively, nearby gardens across St Kilda Road offer beautiful ceremony spaces 
through Melbourne City Council’s permit system. 

WHAT ARE THE FLORAL AND DÉCOR GUIDELINES?
All floral arrangements must come from commercial growers and be treated with non-
toxic pesticide before arrival. Natural materials such as soil, driftwood, cacti, or large 
branches are not permitted. Containers must be stable and watertight. All florals will 
be inspected by NGV staff on arrival and may be removed if pests or contamination are 
found. 
No candles or open flames are permitted within the National Gallery of Victoria. High-
quality electronic candles are recommended and often used in our spaces.

CAN I SOURCE MY OWN AV SUPPLIER?
We offer a designated events planner who will be able to work with you for all venue and 
food related matters. They will guide you through planning, scheduling, tasting, and 
more throughout your event.

CAN WE TAKE WEDDING PHOTOS IN THE GALLERY?
The NGV does not hire any spaces as locations for photo shoots, we cannot close off 
any areas or open the gallery after hours for a shoot and due to copyright restrictions on 
many of the artworks you cannot shoot in spaces where there is artwork on display. At 
present the only area where you can take photos is in front of the iconic Water Wall.

The images are not permitted to be used by the photographer for commercial gain, we 
are delighted that the NGV is chosen as a special location by your wedding party, and we 
trust that the images will be yours to cherish. 

The media team must be advised if you wish to shoot at the NGV so that they can alert 
security and the only equipment permitted is a still camera, we do not allow tripods or 
additional lighting for wedding photos. 
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GET IN TOUCH

If you’re considering hosting an event at the NGV, please 
get in touch with one of our friendly team members to book 
a site visit or request more information.

+61 3 9626 3411

ngvevents@restaurantassociates.com.au

NATIONAL GALLERY OF VICTORIA 
180 St Kilda Road, Melbourne, VIC 3006

@restaurantassociatesau

PHOTOGRAPHY CREDITS

Tree Studio Photography | p1, p7, p12 
Tommy Creative | p3, p8, p18 
James Morgan | p5 
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POET | p9, p17 
La Moment | p13, p22


