
Deluxe Wedding Package



 

Deluxe Weddings
O N  T H E  H A R B O U R

5.5 hour Venue Hire 

Upon guest arrival, pre-dinner beverages with chef ’s 

selection of canapés served for ½ hour duration (3 hot & 3 cold)  

3 Course Deluxe Menu (alternate serve) with dietary and 

allergy requirements catered for separately. 

Complimentary cutting and service of your wedding 

cake (no cakeage fee – 1 platter per table)

5 Hour Superior Beverage Package –including bottled red, 

white and sparkling wine, draught full strength and

 light beer, soft drinks & orange juice

Service of Coffee, selection of herbal teas and 

Belgian chocolates

Option for Couple to provide their own spirits with no 

additional corkage or service fees

Professional DJ for your wedding with a microphone

Complimentary use and set up of wooden parquetry dance floor 

White tiffany chairs

Bridal and cake table skirting 

Venue candle centrepieces including mirror base per guest table

Placement of menus, place cards and bonbonniere

 (to be provided by Bride & Groom)

Printed menu per guest table

Electronic Dockside signage for your 

Welcome sign and/or engagement photos

Supplier vouchers & discounts, including a bespoke stylist, 

cake decorator & Indoor firework supplier exclusive to 

Dockside Group Clients’

*Conditions apply to the above package. Bonus inclusions based on minimum guest numbers.

Cannot be transferred or used in conjunction with any other dates or promotions. 

**Chandelier and white dance floor only available in Dockside Venue

Choice 1: Venue time extension to a 6 hour event (Valued at $15.00 per person)

Choice 2: Your choice of 1 x Beverage Cocktail served upon guest arrival (Valued at $15.00 per person)

Choice 3: Your choice of a Beverage package upgrade to the next tier level, beer or wine upgrade (Valued varies from $12.00 per person)

C H O O S E  O N E  B O N U S  I N C L U S I O N



D E L U X E  W E D D I N G  M E N U

A S S O RT E D  D I N N E R  R O L L S

Unsalted butter
H OT  &  C O L D  C A N A P É  S E L E C T I O N  O N  A R R I VA L

Chef ’s selection of 3 hot and 3 cold savouries

E N T R É E

C O M P R E S S E D  WAT E R M E L O N  A N D  H E I R L O O M  TO M ATO E S  

Whipped goat cheese, black olive soil and balsamic glaze (V/GF/H/NF)

C H I L L E D  T I G E R  P R AW N S

Coconut, cashews and an Asian herb salad (GF/DF/H)

B E E T R O OT  C U R E D  S A L M O N

Wasabi mayo, �sh roe, cucumber, pu�ed wild rice and nori (GF/H/NF)

B U R AT TA

Prosciutto, roast capsicum, capers, basil and grissini (NF)

C H I L L E D  O R A N G E  G L A Z E D  D U C K  B R E A S T  

Fig jam, asparagus, toasted pumpkin seeds and vinaigrette dressing (GF/DF/H)

S E A R E D  S C A L L O P  

Roasted cauli�ower and cauli�ower purée, fennel and radish salad with honey mustard dressing (GF/NF/H)

M A I N   

O V E N  R O A S T E D  C H I C K E N  B R E A S T

Sweet potato mash, sautéed chard leaf, red pepper coulis and coconut �akes (GF/H/DF)

L A M B  R U M P

Gnocchi, carrot purée, zucchini, peas and mint jus (GF/NF/H) 

H U M P T Y D O O  B A R R A M U N D I  F I L L E T  

Skordalia, burnt leek, lime Beurre Blanc and fennel salad with a citrus dressing (GF/NF/H)

C R I S P Y  S K I N  AT L A N T I C  S A L M O N  F I L L E T  

Pea purée, young potato and seasonal greens, garnished with whipped ricotta and pomegranate (GF/H/NF)

P O R K  C H O P  

Colcannon mash, truss tomato, carrot, honey and butter hoisin sauce (NF)

G R A I N  F E D  B E E F  T E N D E R L O I N

Tru�e mash, green beans, mushroom duxelles, café de Paris and red wine jus (GF/NF) $10.00 per person supplement surcharge

D E S S E R T  

C H O C O L AT E  A N D  C O F F E E  D E L I C E  

Whipped cream and raspberry sauce, garnished with seasonal berries (NF/GF)

PA S S I O N F R U I T  C U R D  A N D  B U R N T  I TA L I A N  M E R I N G U E  TA RT

Citrus coulis & raspberries (NF/H)

B L A C K  S TO N E  C H O C O L AT E  M O U S S E

Acai jam, hazelnut crunch, dark chocolate berries & whipped coconut cream (VG/GF/DF)

S T R AW B E R RY  W H I T E  C H O C O L AT E  M O U S S E  

Chantilly cream and a chocolate stick (GF)

M A N G O  A N D  C O C O N U T  PA N N A C OT TA  

Coconut crumble and berries (H)

C H O C O L AT E  R O C H E R  D E L I G H T  

Chocolate sauce, Chantilly cream and berries (GF)

Co�ee, Tea and Chocolate - Individually made co�ees, selection of black and herbal teas and Belgian chocolates

Wedding Cake - Served on platters in petit four slices 
 

Special Dietary Requirements identified by:

(VG) Vegan, (GF) Gluten Free, (H) Halal, (NF) Nut Free, (DF) Dairy Free, (V) Vegetarian, (EF) Egg Free

Please notify Dockside Group Venues of any attendees who may suffer from food intolerances & allergies. 

Although these dishes are prepared without gluten or nut products, we cannot guarantee traces of GF or NF as dishes are prepared in kitchens that use gluten & nut products.



    

O P T I O N A L  E X T R A’ S

C H I L D R E N S  M E A L  
( 1 2  Y E A R S  A N D  U N D E R )

3 courses -$70.00 per person

 
S U P P L I E R  M E A L
Main meal is $60.00 per person

Includes non-alcoholic beverages

*Required for photographer, band members, 

DJ or any person providing a

service at your event who is not a guest.

 

M E N U  TA S T I N G

Our menu tastings are a wonderful opportunity 

for you to experience our 5 star hospitality 

before your big day!

The menu tasting is inclusive of our 3 course menu 

along with the beverage package that will be served 

at your wedding (All selections included).

The menu tasting is priced at $95.00 per person 

with a minimum of 6 Guests.

 

B E V E R A G E  P A C K A G E

 

R O B E R T  O AT L E Y  S I G N AT U R E  S E R I E S  U P G R A D E

 S PA R K L I N G  W I N E

Yves Sparkling Cuvee

W H I T E  W I N E

(Please select one)
Robert Oatley Signature Sauvignon Blanc Semillon
Robert Oatley Signature Chardonnay

R E D  W I N E

(Please select one)
Robert Oatley Signature Pinot Noir
Robert Oatley Signature Shiraz
 

( $ 3 0  P P  -  G S T  I N C L . )  

S U P E R I O R  P A C K A G E  ( I N C L U D E D  I N  YO U R  PA C K A G E )

Orange Juice and Soft Drinks

James Boags (on tap) and Tooheys New (bottled)

Craigmoor Sparkling Pinot Noir Chardonnay

Block 50 Sauvignon Blanc OR Block 50 Pinot Grigio OR Block 50 Chardonnay

Block 50 Shiraz Or Block 50 Cabernet Sauvignon

 

P R E M I U M  W I N E  U P G R A D E

S PA R K L I N G  W I N E

Veuve Taihan

W H I T E  W I N E

(Please select one)
Pocketwatch Sauvignon Blanc
Pocketwatch Pinot Gris
Pocketwatch Chardonnay

R E D  W I N E

(Please select one)
Pocketwatch Shiraz
Pocketwatch Cabernet Sauvignon
 

( $ 2 0  P P  -  G S T  I N C L . )  

S U P E R I O R  B E E R  U P G R A D E

F U L L  S T R E N G T H  -  O N  TA P

Heineken
 

( $ 9  P P  -  G S T  I N C L . )  P R E M I U M  B E E R  U P G R A D E

( Pl e a s e  S e l e c t  On e )

F U L L  S T R E N G T H  -  B OT T L E D

Heineken   |   Corona   |   Peroni

 

( $ 2 0  P P  -  G S T  I N C L . )  

Pl e a s e  s e l e c t  on e  wh i c h  wi l l  rep la c e  y o ur  c urrent  b e vera g e  p a c k a g e

Pl e a s e  s e l e c t  on e  wh i c h  wi l l  rep la c e  y o ur  c urrent  b e vera g e  p a c k a g e

C L A S S I C  P A C K A G E

Orange Juice and Soft Drinks

James Boags (on tap) and Tooheys New (bottled)

Chain of Fire Sparkling Brut Cuvee

Chain of Fire Semillon Sauvignon Blanc OR Chain of Fire Chardonnay

Chain of Fire Merlot OR Chain of Fire Shiraz Cabernet
 



    

 

P L A T T E R  U P G R A D E  O P T I O N S

G O U R M E T  P L AT T E R S

B R E A D  &  D I P S  ( $ 6 0 . 0 0  |  M i n i m u m  8 )  

Grilled Turkish bread with hommus, beetroot dip and olives

V E G E TA R I A N  M E Z Z E  ( $ 8 0 . 0 0  |  M i n i m u m  8 )  

Baba ganoush, tzatziki, served with crisp pita bread, carrot and celery sticks, kalamata olives and mixed nuts

S O U T H E R N  E U R O P E A N  TA PA S  P L AT T E R  ( $ 1 4 5 . 0 0  |  M i n i m u m  8 )  

Chermoula lamb skewer, salt and pepper squid, Spanish chorizo, roasted haloumi, capsicum involtini, marinated 

char-grilled baby octopus, �ash- fried capers with tomato, parsley and citrus crush with sa�ron aioli 

A N T I PA S TO  P L AT T E R  ( $ 1 2 5 . 0 0  |  M i n i m u m  8 )  

Grilled marinated artichokes, eggplant, zucchini and mushrooms, prosciutto ham, Spanish salami, smoked chicken, 

Roma tomato, Greek feta cheese

V E G E TA R I A N  A N T I PA S TO  P L AT T E R  ( $ 9 5 . 0 0  |  M i n i m u m  8 )  

Char-grilled marinated artichokes, eggplant, zucchini and mushroom, Roma tomato, Greek feta cheese

A U S T R A L A S I A N  S T Y L E  A P P E T I S E R  P L AT T E R  ( $ 1 3 0 . 0 0  |  M i n i m u m  8 )  

Assorted curry pu�s, spring rolls, �ai �sh cakes, chicken tikka with coriander chutney and raita

T R A D I T I O N A L  L E B A N E S E  M E Z Z E  P L AT T E R  ( $ 1 6 5 . 0 0  |  M i n i m u m  8 )  

Traditional Lebanese bread, hommos & labneh dip, mixed cut vegetables, fattoush salad, lamb kofta &

 falafel served with served with tabouli salad, hommos, garlic dip & baba ganoush

T R A D I T I O N A L  V E G E TA R I A N  L E B A N E S E  M E Z Z E  P L AT T E R  ( $ 1 1 5 . 0 0  |  M i n i m u m  8 )  

Traditional Lebanese bread, hommos & labneh dip, mixed cut vegetables, fattoush salad, haloumi �ngers, 

spinach & cheese pastries & vegetarian kibbeh served with tabouli salad, hommos, garlic dip & baba ganoush 

S U P E R B  S E A F O O D  S E L E C T I O N  ( $ 1 5 5 . 0 0  |  M i n i m u m  8 )   

Freshly shucked oysters and king prawns (peeled, head and tail on) served with lemon and cocktail sauce

H OT  S E A F O O D  P L AT T E R  ( $ 1 5 0 . 0 0  |  M i n i m u m  8 )  

Tempura prawn, oyster Kilpatrick, salmon croquette, salt and pepper squid with aioli dipping sauce and lemon wedges

S E A S O N A L  F R U I T  P L AT T E R  ( $ 8 5 . 0 0  |  M i n i m u m  8 )  

Selection of fresh seasonal fruits

C H E E S E  P L AT T E R  ( $ 9 5 . 0 0  |  M i n i m u m  8 )  

Chef ’s selection of Australian handcrafted cheeses with fresh dried fruits, nuts and an assortment of crackers

 

Please enquire if you have a speci�c custom platter in mind and our team will be more than happy to assist. 

(Made to serve 10 people - we recommend 1 platter per table, minimum orders required)



G O L D  R O O M

The exclusive Gold Room features a distinctive feature wall 
and a gold leaf octagonal ceiling boasting a brilliant 

Swarovski crystal cherry blossom chandelier. The space
offers an exclusive outdoor balcony overlooking the stunning views of 

Darling Harbour. Ideal for intimate weddings, Gold Room offers its 
guest a unique and unforgettable experience. 

Suitable for 80 - 110 guests

T E R R A C E  R O O M

The beautifully appointed Terrace Room presents
contemporary décor, a chic silk feature wall and a pillarless open 

layout where guests can relish in the commanding water views from 
every seat in the room; including an exclusive outdoor balcony 
overlooking Darling Harbour and Sydney’s spectacular sunset.

Suitable for 120 - 150 guests

    

Our Venue - L’Aqua
R O O F T O P  L E V E L ,  C O C K L E  B A Y  W H A R F  D A R L I N G  H A R B O U R

 

L ’ A Q U A  V E N U E

Situated on the rooftop of Cockle Bay Wharf and only a moments 
walk to the CBD, L'Aqua is Sydney's most prestigious event venue. 
Quintessentially Sydney, L'Aqua offers uninterrupted and exclusive 

balcony views overlooking awe-inspiring Darling Harbour and Cockle 
Bay. With an abundance of natural light through its floor to ceiling 

windows and a reputation for culinary brilliance and superior service, 
L'Aqua is the ultimate venue for wedding ceremonies and receptions. 



    

 

D A R L I N G  R O O M

Commanding awe-inspiring views Darling Room boasts an abundance of 
natural light through floor to ceiling windows. Wrapped by a generous 
outdoor terrace Darling Room offers unparalleled panoramic views of 

Darling Harbour and beyond.  

Suitable for 140 - 200 guests

C O C K L E  B A Y  R O O M

Positioned within Dockside and just a moments walk to the Sydney CBD, 
Cockle Bay Room blends exceptional water views with endless versatility, 

providing infinite possibilities to create your ideal wedding day. 

Suitable for 220 - 300 guests

Our Venue - Dockside
B A L C O N Y  L E V E L ,  C O C K L E  B A Y  W H A R F  D A R L I N G  H A R B O U R

D O C K S I D E  V E N U E

Perfectly positioned in the heart of Cockle Bay Wharf in Darling Harbour, 
Dockside blends sheer grandeur with panoramic water views, offering the 
perfect venue for your wedding day. Boasting floor to ceiling windows, an 

abundance of natural light and wrapped by a large undercover terrace, 
Dockside offers sparkling water views that stretch wide over the shores of 
Darling Harbour. With a reputation for culinary excellence and exceptional 
service, Dockside offers versatility to each wedding. From a formal sit-down 
reception to a chic cocktail occasion, Dockside is made up of unique rooms 

that can be used as a combination or as one grand venue.

Suitable for 330 - 550 guests



    

S U P P L I E R S

D o c k s i d e  G r o u p  h a s  a n  e l i t e  c o l l e c t i o n  o f  p r e f e r r e d  a n d  t r u s t e d  

S u p p l i e r s  a v a i l a b l e  t o  o u r  c l i e n t s .  

W e  h a v e  s t r o n g  r e l a t i o n s h i p s  w i t h  e a c h  s u p p l i e r  a n d  h i g h l y  

r e c o m m e n d  t h e m  f o r  y o u r  e v e n t !

C o n t a c t  o u r  p r e f e r r e d  s u p p l i e r s  f o r  D o c k s i d e  G r o u p  

t o  r e c e i v e  e x c l u s i v e  d e a l s  a n d  s p e c i a l  o f f e r s  t h a t  c o u l d  

a s s i s t  w i t h  p l a n n i n g  y o u r  d r e a m  w e d d i n g !

C o n t a c t  o u r  t e a m  t o  g e t  o u r  p r e f e r r e d  s u p p l i e r  l i s t  

Follow and Tag us

@




