LAKESIDE PAVILION















BALCONY

CAPACITY: 200 GUESTS

Our covered balcony offers a stunning ceremony
space with views looking down on Albert Park Lake.

Perfect for intimate to mid-sized weddings, this all-
weather space is protected by a permanent roof and
clear roll-down sides, allowing your ceremony to
proceed seamlessly, come rain or shine.

LAKESIDE
CAPACITY: 400 GUESTS

Positioned next to Albert Park Lake, our outdoor
ceremony space is one of Melbourne’s most
breathtaking wedding locations.

Surrounded by open sky, tranquil water views, and
lush parkland, this expansive grass area provides an
idyllic setting for larger ceremonies and cultural
traditions.

Please note, our outdoor ceremony space requires a permit from
Parks Victoria. Our team will handle the application for you,
which is subject to council approval.

®



TIER 1

$1500

2 hour duration
Standard black chairs for full guest numbers
Signing table with your choice of black or white linen
Sparkling & Still water served to guests
Sound system for ceremony music

Complimentary glass of sparkling for the newlyweds
post-ceremony, served privately to suite

TIER 2

$2000

2 hour duration
Standard black chairs for full guest numbers

Signing table with your choice of black,
white or a soft neutral coloured linen

Microphone & PA system for celebrant
Sparkling & Still water served to guests
Sound system for ceremony music

Complimentary glass of sparkling for the newlyweds
post-ceremony, served privately to suite

TIER 3

$3000

2 hour duration
Your choice of chairs (100x Included. $8 pp thereafter)
Select from:
Ghost Chairs - 2x Shape Options
Bentwood Chairs - 3x Colour Options
Tiffany Chairs - 4x Colour Options

Signing table with your choice of black,
white or a soft neutral coloured linen

Microphone & PA system for celebrant
Sparkling & Still water served to guests
Sound system for ceremony music

Complimentary glass of sparkling for the newlyweds
post-ceremony, served privately to suite










MEAT SWEETS

Chicken terrine, pickled onion, tarragon, mustard Boozy Tiramisu

Cheeseburger spring roll, awesome sauce Mini mars bar tart, crunchy chocolate
Spiced Gippsland lamb kofta, mint & coriander dressing Pefite donut, five-spice sugar
Tandoori chicken skewer, cucumber & mint raita

Peking duck cigar, hoisin sauce

Beef taco, smoked chipotle, salsa fresca, queso
Beef & mushroom pie, pepper sauce

Chicken & leek pie, tomato relish

Pork & fennel sausage roll, green tomato relish

Duck steam bun, chive, soy & ginger sauce

Fried Carbonara, egg mayo, crispy bacon, salted egg

Macadamia satay beef, crispy onions & garlic

Chicken & chive dumpling, crunchy chili oil, kelp soy

Peking duck pancake, hoisin, cucumber, spring onion +$4




ENTREE

Gnocchi, chardonnay cream, mushroom
ragu, hazelnuts, reggiano, parmesan (V)

Great southern lamb, whipped white bean,
cucumber, mint, aleppo pepper (LD, LG)

Confit pork, salt & vinegar crackle, pear &
fennel salad (LD, LG)

Ora king salmon, baby beets, goats' curd,
puffed grains, caviar, chickpea cress (LG)

Scallop, curry cauliflower, green raisins,
pine nuts, curry leaf (LD,LG)+$5

Wagyvu, horseradish cream, egg yolk,
48-month Reggiano +$5

Vegetable terrine, pickled mustard seeds,
shallots, grissini (LD,V,VGO)

MAIN

Slow roasted chicken, buttered leeks,
tuscan kale, tarragon sauce (LG)

Master stock Pork, Chinese broccoli,
fermented chili & black bean, enoki

(LD,LG)

Humpty doo barramundi, Port Arlington
mussel cream, zucchini, kombu (LG)

Porcini pithivier, mount zero lentils, chervil

& soft herb salad (V) +$5

Beef cheek, celeriac & kohlrabi
remoulade, pumpkin puree (LG)

Salt grass Lamb shoulder, honey &
Szechuan carrots, Vietnamese mint, lamb
sauce +$5

Duck cassoulet, chorizo, croquette, tuscan

kale, jus (LG)+$5

Beef fillet, mustard greens, pressed potato
pave, bearnaise butter, pepper jus (LG)
+$15

SIDES

Potato kipfler vinegar & rosemary salt,
mustard mayonnaise (LD,LG,V) +$3.5pp

Butter leaf salad, chardonnay dressing,
crispy garlic & shallots (LD,LG,V,VG)
+$5pp

Mixed greens, hazelnuts, burnt butter,

lemon (LG,V,VGO)+S$7.5pp

Sprouting cauliflower, triple cheese sauce,
crunchy breadcrumbs (V) +$7PP

Honey Kent pumpkin, pomegranate, mint,
sumac, hung yoghurt (LG,V,VGO) +$5pp

Green & yellow beans, XO sauce,
shallots (LG) +$8pp

Tomato salad, basil, burrata, aged cherry

balsamic (LG,V,VGO) +$10pp

Pommes puree, cultured butter,
truffle (LG,V) +$5.5

DESSERT

Passionfruit brownie, yuzu ice-cream (V)

Classic lemon tart, raspberry, clotted
cream (V)

Bay leaf panna cotta, rhubarb compote,

black berries (LG)
Tiramisu, hazelnuts, milk crumb (V)

Chocolate fondant, ginger & brown sugar
crumb, toasted rice ice cream (V) +$5

Coconut bounty, coconut ice cream,

cherries (LD,LG,V,VG) +$5










PREMIUM COCKTAILS

+ 24 PER COCKTAIL

* Cosmopolitan

* Margarita

e Pornstar Martini
* Amaretto Sour

* Negroni

SOMETHING ELSE

Add Moscato for +$5pp
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