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Thank-you for considering the Redland Bay Golf Club as the perfect location for your
Wedding.

The perfect setting for the perfect wedding....
With sweeping views across the bay, the Redland Bay Golf Club is the ideal setting for
your ceremony and wedding reception.

Your wedding reception can be held in either the Fountain room or Marquee open deck
or why not have a cocktail affair on our beautiful manicured lawn.

Our experienced and dedicated team will ensure your day is perfect in every way.

We look forward to working with you throughout the year as you prepare for your
special day.

Please feel free to contact me any time to discuss your requirements.

(Chebiear [Marr

Your Wedding Coordinator
07 3206 7011
Chelsea@redlandbaygolf.com.au
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gm/w&m/ $700.00 with Reception | $900 Ceremony only

Arbour or Gazebo Site

50 White Americana Chairs

Fresh Rose Petals

Dressed Signing Table with Two Chairs
Golf Carts for Bridal Party Photos

éﬁ/y V cew M $1000.00 with Reception | $1200 Ceremony only

Ceremony Arch

Fresh Rose Petals

24 White Americana Chairs

Signing Table with white Linen Tablecloth and 2 Americana Chairs
Golf Carts for Bridal Party Photos

Lawn Games S60.00

Golf Cart Transfer to Bayview Ceremony $200.00
Portable Speaker, includes microphone (4 hour hire) $170.00
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@W\/ Room Hire $800

¢ Experienced Wedding Coordinator leading up to and on the day of the wedding
¢ Unlimited meetings, emails and phone calls with the Wedding Coordinator leading up to the wedding
¢ Venue hire for pre-dinner drinks including cocktail bars with white linen
e Wet weather option
¢ Bridal table and gift table finished with white skirting
e Your choice of round or rectangle tables with chairs
e (Cake table and cake knife
e |ectern & microphone
e Staff and service for the day of the wedding
e All crockery, cutlery, glassware, linen napkins and linen table cloths
¢ Place card and wedding favour setup (client to provide items)

Phonguce | Dick T vantion. foom

Seated | 70 pax Seated | 100 pax
Stand up | 120 pax Stand up | 120 pax
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TW é Al WM/@& $70 per person

5 Hours | Includes wait staff

Willowgen Semillon Sauvignon Blanc, Chardonnay, Moscato
Willowglen Cabernet Merlot, Shiraz Cabernet

Willowglen Sparkling Brut, Emeri Sweet

Tap Beers: Carlton Mid, Cascade Light, Victoria Bitter, Great Northern
Tap Soft Drinks

ﬁ"g‘/‘/‘//& éW WM%& $75 per person

5 Hours | Includes wait staff

Vivo Chardonnay Pino Noir, Moscato, Chardonnay, Sauvignon

Vivo Shiraz, Cabernet Sauvignon

Tap Beers: Carlton Mid, Cascade Light, Victoria Bitter, Great Northern, Pure Blonde, Ginger Beer
& Balter

Tap Soft Drinks

Spring Valley Juice

/(/WVQZO@/K/@/&& WMW $30 per person

5 Hours | Includes wait staff
Upgrade $6.00 per person / per hour

Har | ab —mincmuo §00) spend applecs

Includes wait staff
Select two Tap Beer, two White Wines, one Red Wine - Spirits can be made available for bridal
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Pre Dinner Canapes $10.00 per person

Spring rolls, sweet Potato arancini, vegetable gyoza and spiniach & feta triangles

Deluxe Pre Dinner Canapes $15.00 per person
Moroccan chicken skewers, tika masala beef skewers, sticky BBQ meatballs and battered prawns

2 Course Menu $85.00 per person

Entree & main

3 Course Menu $95.00 per person

Entree, main & dessert

2 Course Buffet $80.00 per person
Main & dessert buffet

Cocktail package $70.00 per person

2 pre dinner canapes / 6 reception canapes

Your wedding cake plated as dessert $5.00 per person
served with berry coulis & fresh cream

Vendors $30.00 per person

one main meal for your suppliers

Children’s main meal, dessert, drinks package $30.00 per child

12 and under, below 3 are free, soft drink & juice package




i Whoose 2 of each selected course to be served alternate drop

Entrée

Duck Pancakes peaking duck, spring onion & plum hoisin dipping sauce.

Pumpkin Arancini Balls served with capsicum mojo Sauce.

Orange Spiced Pork Belly served with roquette & apple remoulade.

Salmon Skewers sou verde marinated salmon, pumpkin, fetta, orange.

Beef Fillet Roquette Salad sliced mustard rub rib fillet with lemon herbed roquette salad.

Mains

Mustard Glaze Chicken Breast served with dauphinoise potato, broccolini & red wine jus.

Eye of Beef ,dauphinoise potato, spinach puree, wild mushrooms with red wine jus.

Chinese master stock pork belly with maple roasted vegetables

Crispy Skin Barramundi served on Jasmine rice & broccolini with sweet chilli, coriander & coconut cream reduction.
Vegetable Lasagna served with chips & salad.

Desserts

Chocolate Mousse Tartlet served with whipped cream & fresh berries.
Portuguese Tartlet served with whipped cream & fresh berries.
Vanilla Bean Panna Cotta served with mango coulis & fresh berries.
Fruit Salad served with ice cream

Choose 2 pre dinner & 6 reception canapes

® (Cocktail spring rolls with thai sweet chilli sauce ® Vegetable gyoza with thai sweet chilli sauce.

® Money bags with thai sweet chilli sauce ® BBQ meatballs

® (Cocktail vegetable samosas with thai sweet chilli sauce ® Battered prawns with aioli

® [emon & pepper calamari with aioli. ® Duck pancakes with plum & hoisin dipping sauce.

e Chicken and Vegetables Spring rolls with sweet chilli sauce. ® Sliders choice of: beef, chicken or pulled pork.

® Pumpkin arancini with truffle aioli. ® Moroccan chicken skewers with tzatziki sauce.

® Sweet potato arancini with aioli. ® Tika masala beef skewers with herbed yoghurt.

® Cauliflower popcorn with aioli. ® Spinach & fetta triangles

® Mini pies with tomato Sauce. ® Cheeseburger spring rolls with mango & chilli chutney

® Mini sausage rolls with tomato sauce.

Mains Choose 2

Slow cooked mustard crusted beef fillet

Oven roasted pork loin basted with a thyme & orange reduction
Umami golden roasted chicken

Northern Indian style butter chicken

Traditional crispy mongolian beef and vegetable

Napoli, ricotta cheese, pumpkin, zucchini, spinach, leek lasagna

Sides Choose 4

Creamy garlic potato dauphinoise

Rosemary roasted kipfler potato

Steamed corn cob served with butter & smoked paprika
Steamed seasonal vegetables

Steamed jasmine rice

Moroccan spiced cous cous

Waldorf salad

Roast Vegetable Salad - pumpkin, zucchini, roast capsicums
Classic garden salad

Classic mayo-based coleslaw

Desserts Choose 2
Passionfruit cheesecake
Chocolate mousse
Coconut Panna cotta
+ Your wedding cake cut and served on platters
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Extra Americana chairs
Petal Cones

Traditional Decoration package
Lycra chair covers with coloured sash, selection of house

centerpieces (tier 1) & table runners for all tables
Fairy Light Backdrop

Deluxe Decoration package

White tiffany chairs, selection of house centerpieces (tier 1) & table
runners for all tables

Fairy Light Backdrop

Ceiling fairy lights

S6 each
$4.00 each

$17.50 per person

$20.50 per person

$300




GARDEN CEREMONY PACKAGE

CHEF SELECTION CANAPES

2 COURSE ENTREE & MAIN MENU

YOUR WEDDING CAKE PLATED FOR DESSERT

4 HOUR TRADITIONAL DRINKS PACKAGE

CHAIR COVERS WITH COLOURED SASH, TABLE RUNNER AND HOUSE CENTREPIECES
ACRYLIC PLACE CARDS

PERSONALISED SIGNAGE

ACRYLIC TABLE NUMBERS

RECEPTION TABLES SET WITH CROCKERY AND NAPERY

WIRELESS MICROPHONE & LECTURN FOR SPEECHES

8 HOUR ROOM HIRE

CAKE KNIFE, WEDDING EASEL & FRAME

FULL TABLE SERVICE

PROFESSIONAL ADVICE AND ASSISTANCE FROM OUR WEDDING & EVENT MANAGER
GOLF CARTS FOR BRIDAL PARTY PHOTOS

MINIMUM 50 ADULT GUESTS
$600.00 DEPOSIT REQUIRED TO SECURE BOOKING
2024 BOOKINGS ONLY

AU | nclusie Prckage $ZOO

Per person

RBGC

REDLAND BAY, QLD
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ackage

50 adult guests

Package Includes

Garden Ceremony

Room Hire including pre dinner location

$1000 Bar Tab

Pre Dinner Canapes

2 Course Buffet

Traditional Decorations Package
$120pp for extra guests
Package available: January, February, March, June, July,
November & December

$6000 PACKAGE FOR 50 ADULT GUESTS
$600 DEPOSIT REQUIRED TO SECURE BOOKING

2024 BOOKINGS ONLY
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Vieperred Suppliers

Mount Cotton Retreat

www.mtcottonretreat.com
0418 745167

Sanctuary at Sirromet
https://sanctuarybysirromet.com/

Fpparel

Nancy Khau Boutique
www.facebook.com/nancykhauboutique
07 3286 6605

luv Bridal & Formal
luvbridal.com.au
07 3806 0008

(elebrants

Cheryl Landsberry
cherylwedding.com
0418 602 838

Fiona Eady

Ceremonies by the Bay
www.ceremoniesbythebay.com.au
0408 130 438

Gwen Inglis
www.gweninglis.com.au
0403 164 279

Julie Claydon

Weddings by Julie
julieclaydon@bigpond.com
0430 314 007

(nkes

Cakes by Simone
www.cakesbysimone.com.au
0417 719565

Beautiful lllusions
admin@beautifulillusions.com.au

Stephanie 0412 179 214
Jodie 0416 182 276

Miss Weddings
Stylist@missweddings.com.au
0439 311 305



tel:0418602838

Vieperred Supplers

Amber Luxe

Amber Garrett
amberluxedecor@gmail.com

Q/’J/ g VQO@W
Mr Entertainment
Matt Ross

mrentertainment.com.au
0433195 944

Lets Marry

Mark David
weddings@letsmarry.com.au
1300 538 777

Weddings N Florist
Louie

0481 461019
info@weddingsnflorist.com

Capalaba Carnations
www.alexandrahillsflorist.com.au
07 3824 3711

o & [Nobewy

www.velbella.com
0404 040 663

Blushed Brides
www.blushd.com.au/

Z

Papillion Studio Photography
www.papillionstudio.com.au
0409 721733

Romana Sae Heng Photography
romana.com.au
0400 759 407

Twin Lotus Productions
www.twinlotusproduction.com
0420 320 114

Aligned Weddings
www.alignedweddings.com.au
0447 141599



tel:0738243711

