
Wedding Information Kit



ONCE UPON A TIME

• 30 Minute pre-reception drinks and selection of three canapés

• Alternate drop entrée & main course

• Your wedding cake for dessert, plated with homemade coulis or cream

• Five hour standard beverage package (includes pre-reception drinks)

• Tea & coffee with petit fours 

• Onsite wedding coordinator

• Exclusive room hire of all function spaces

• 5m x 5m wooden dance floor

• Tables, chairs, napkins, and cutlery

• Tea light candles and table numbers

• Personalised wedding menus and seating chart with easel

• Cake table and cake knife 

• Wedding night accommodation in a Deluxe King Room

• In-room champagne breakfast for two

• Extended late check-out at midday

• Menu tasting for two

• 20% off best available guestroom rate for friends and family

AUD$198 per person
*Minimum 60 guests apply



THE ART OF LOVE
• 30 Minute pre-reception drinks and selection of three canapés

• Alternate drop entrée, main course & dessert

• Your Wedding cake cut and served on platters to each table

• Five hour deluxe beverage package (includes pre-reception drinks)

• Tea & coffee 

• Onsite wedding coordinator

• Exclusive room hire of all function spaces

• 5m x 5m wooden dance floor

• Tables, chairs, napkins, and cutlery

• Tea light candles and table numbers

• Personalised wedding menus and seating chart with easel

• Cake table and cake knife 

• Wedding night accommodation in a Deluxe King Room

• In-room champagne breakfast for two

• Extended late check-out at midday

• Menu tasting for two

• 20% off best available guestroom rate for friends and family

AUD$235 per person
*Minimum 60 guests apply



HAPPILY EVER AFTER

• 30 minute pre-reception drinks and selection of three canapés

• Alternate drop entrée, main course & dessert

• Your Wedding cake cut and served on platters to each table

• Five hour premium beverage package (includes pre-reception drinks)

• Tea & coffee

• Onsite wedding coordinator

• Exclusive room hire of all function spaces

• 5m x 5m wooden dance floor

• Tables, chairs, napkins, and cutlery

• Tea light candles and table numbers

• Personalised wedding menus and seating chart with easel

• Cake table and cake knife

• Wedding night accommodation in a One Bedroom Suite

• In-room champagne breakfast for two

• Extended late check-out at midday

• Menu tasting for two

• Couples treatment in the Day Spa by Chuan

• 20% off best available guestroom rate for friends and family

AUD$260 per person
*Minimum 60 guests apply



THE DRAWING ROOM
Capacity

Seated: Up to 100 guests  
Cocktail Style: Up to 150 guests

Theatre: Up to 150 guests 

THE BALLROOM
Capacity

Seated: Up to 150 guests  
Cocktail Style: Up to 200 guests

Theatre: Up to 300 guests

EVENT SPACES

With eclectic furnishings, soft light and a cosy original fireplace, 
The Drawing Room feels like a home away from home.  

Ideal for long lunches, cocktail parties or Afternoon Tea, it can 
be reconfigured for gatherings that are intimate, relaxed and 

beautifully personal.

With elegant furnishings, gold panelling and a sense of grandeur, 
The Ballroom is where business meets celebration.  

Perfect for conferences, galas or long-table dinners, the space can 
be transformed or divided to suit any occasion — striking the 

balance between sophistication and scale.



MAKE YOUR DREAMS COME TRUE

To design a bespoke package that’s truly reflective of your perfect Langham  

wedding experience, please contact our Wedding Specialist

• Additional options to consider:

• Bridal shower afternoon tea

• Wedding ceremony onsite

• Additional canape selection

• Additional hour of beverage package or upgraded choices

• Artisan chef stations

• Pre-post wedding night accommodation – special rates extended

• Couples day spa packages

• Post reception brunch in kitchens on kent

We also specialise in intimate weddings and can tailor a package for you.



Canapé Selection

V = VEGETARIAN, VG = VEGAN, GF = GLUTEN FREE, DF = DAIRY FREE, NF = NUT FREE, * = GF AVAILABLE ON REQUEST
Menus are subject to change.

Select 3 Canapes per person to be served

HOT CANAPÉS

Vegetarian

Truffled mushroom & parmesan arancini, truffle aioli (v) (gf on request)

Maccheroni, truffle & cheese croquette

Caramelised onion & Meredith goat cheese croquette, aioli (v)

Meat

Slow-cooked Junee lamb & rosemary pie, crushed petit pois (df, nf)

Malay coconut-crusted chicken skewers (gf, df, nf)

Harissa lamb kofta, minted Greek yoghurt (gf, nf)

Seafood

Tempura prawn, chilli-yuzu mayo (df, nf)

Seared Hokkaido scallop, sweet corn purée, crispy eschalots (gf, df)

Lobster spring roll, soy & lime dip

COLD CANAPÉS

Vegetarian

Whipped feta tartlette, heirloom tomato, basil (v)

Smoked tofu tempura, soy, burnt lime (gf, df, ve)

Hand-rolled Vietnamese rice paper rolls, lime sweet chilli (can be v)

Meat

Chicken teriyaki rice pepper roll, lime sweet chilli (gf)

Wollemi duck pancake, hoisin sauce (df)

Soy chilli chicken crêpe

Seafood

Huon salmon tart, ginger, yuzu, shiso, kombu (df)

Fraser Isle spanner crab, nashi pear, chive, yuzu, brioche

Yellowfin tuna tartare, sesame, confit tomato, chives (gf, df)

Tempura prawn, chilli-yuzu mayo (df, nf)

Seared Hokkaido scallop, sweet corn purée, crispy eschalots (gf, df)

Lobster spring roll, soy & lime dip



Wedding Menu

V = VEGETARIAN, VG = VEGAN, GF = GLUTEN FREE, DF = DAIRY FREE, NF = NUT FREE, * = GF AVAILABLE ON REQUEST
Menus are subject to change.

ON ARRIVAL

Bread basket & cultured butter

ENTREE (choice of 2)

Burrata, marinated capsicum, smoked almonds (v, gf, n)

Pan-fried gnocchi, tomato coulis, zucchini flowers, salted ricotta (v, gf)

Scorched blue mackerel, sweet corn, sea herbs (gf, df)

House-cured king salmon, crème fraîche, capers, dill (gf)

Pink snapper crudo, sweet & sour blood plum, cucumber, chilli (gf, df)

Wagyu tartare, egg yolk, fried capers, Dijon mustard (gf, df)

Chicken liver parfait, white onion chutney, puffed peas (gf)

Confit duck terrine, blistered grapes, cornichons, crouton (df)

MAINS (choice of 2)

Poached blue eye cod, eggplant, lemon basil (gf, df)

The James Caesar salad, poached chicken, parmesan

Short rib of beef, cauliflower, charred eschalot, jus (gf)

Caramelised root vegetable gratin, goat curd, pickled zucchini (gf)

Heritage lamb, glazed pumpkin, onion purée, rosemary (gf, df)

Japanese pumpkin risotto, salted pepitas, balsamic vinegar (ve, gf, df)

Pan-fried barramundi, bok choy, miso glaze, sesame (df)

Mulloway, Spanish onion, confit cherry tomato, basil (gf, df)

 

DESSERT (choice of 2)

Custard tart, lemon myrtle, crème fraîche, honeycomb (v)

Valrhona Kalingo chocolate mousse, praline caramel, malt ice cream (v, gf, n)

Vacherin, mango, lime mascarpone, mint (gf, v)

Pistachio & yuzu délice, coconut sorbet

SIDES ($8 per person, per side)

Cauliflower gratin, chive crumb

Garden salad, tomato vinaigrette (ve, gf)

Baked carrot, cumin, yoghurt (gf)

Fries, parmesan, truffle aioli (gf, df)

Market greens, preserved lemon, toasted hazelnuts (n, df, gf)

Roasted chat potatoes, rosemary (gf, df)



Wedding Beverage Packages

STANDARD
 
SPARKLING (included)
Frankie Sparkling, South-East Australia

WHITE (choice of one)
Quilty & Gransden Pinot Gris, Mudgee, NSW
Quilty & Gransden Chardonnay, Orange, NSW 

ROSÉ (optional upgrade +$5pp)
Wicks Estate Rosé, Adelaide Hills, SA

RED (choice of one) 
Quilty & Gransden Pinot Noir, Orange, NSW
Quilty & Gransden Shiraz, Orange, NSW

BEERS (included)
Sydney Beer Co. Lager 4.5%
Heaps Normal Quiet XPA <0.5% (Non-alcoholic)

NON-ALCOHOLIC 
Still & Sparkling Mineral Water
Soft Drink & Fruit Juices

DELUXE
 
SPARKLING
Wicks Estate Vintage Sparkling, Adelaide Hills, SA

WHITE (choice of one)
Wicks Estate Pinot Gris, Adelaide Hills, SA
Wicks Estate Chardonnay, Adelaide Hills, SA

ROSÉ (included) 
Wicks Estate Rosé, Adelaide Hills, SA

RED (choice of one)
Wicks Estate Pinot Noir, Adelaide Hills, SA
Wicks Estate Shiraz, Adelaide Hills, SA

BEERS (included)
Sydney Beer Co. Lager 4.5%
Young Henry’s ‘Newtowner’ Pale Ale 4.8%
Heaps Normal Quiet XPA <0.5% (Non-alcoholic)

NON-ALCOHOLIC
Still & Sparkling Mineral Water
Soft Drink & Fruit Juices

PREMIUM
 
SPARKLING
Bandini Prosecco, Veneto, Italy
 
Upgrade to House of Arras ‘Blanc de Blancs’, 
Tasmania +$8pp 

WHITE (choice of one)
Te Mata Estate Sauvignon Blanc, Hawkes Bay, NZ
Te Mata Estate Chardonnay, Hawkes Bay, NZ
Aquilani Pinot Grigio, Veneto, Italy

ROSÉ (included)
‘M’ de Minuty, Côtes de Provence, France

RED (choice of one)
Storm Bay Pinot Noir, Coal River Valley, TAS
Te Mata Estate Syrah, Hawkes Bay, NZ
Te Mata Estate Cabernet Blend, Hawkes Bay, NZ

BEERS (choice of two)
Sydney Beer Co. Lager 4.5%
Young Henry’s ‘Newtowner’ Pale Ale 4.5%
Asahi ‘Super Dry’ Lager 5.0% 
Heaps Normal Quiet XPA <0.5% (non-alcoholic)

CIDER (included)
Barossa Cider Co. Cider 4.5%

NON-ALCOHOLIC
Still & Sparkling Mineral Water
Soft Drink & Fruit Juices



YOUR FOREVER STARTS HERE

For all wedding enquiries, please contact our team at  
events@srghospitality.com.au


