
E :  O P E R A T I O N S @ B A R I L L A B A Y . C O M . A U

P H :  0 3  6 2 4 8  5 4 5 8

W W W . B A R I L L A B A Y . C O M . A U

2024-2025

W
e

d
d

i n
g s  @  B a r i l l a
 B

a
y

W
R

A
P

 P
H

O
TO

G
R

A
P

H
Y



OUR SPACESCeremony
When it comes to your ceremony we have
two areas available for hire.

Our outdoor grassed area, amongst the
oyster farm sets the scene with a rustic vibe
nestled between the farming sheds, baskets,
tractors & tall trees that frame the leases out
in water. 

Or

If you are wanting a more intimate feel our
undercover gazebo surrounded by native
plants and fairy lights can be transformed
into a beautiful romantic area to say I do.

We have decorating packages available for
hire for both the grass & gazebo area. Allow
us to provide and set up your ceremony
decoration to take a little stress out of the
big day and bring your vision to life.

Hire of our ceremony space is $250

Decorating packages start from $650, speak
with our wedding coordinator for hire
options.
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VENUE
The Reception

Our restaurant offers stunning views of our Oyster
Farm and the Coal River Valley, with floor to
ceiling windows, elevator access and beautiful
polished timber floors. 

Our main dining space can cater for up to 110 sit
down, including a dance floor, and up to 250
guests for couples wishing to have a cocktail style
wedding reception.

We have a selection of menus available to suit all
tastes, styles and budgets starting from $65pp

To ensure exclusive use of the venue we require
the following:

R E S T A U R A N T

Venue hire fee $1200 from September to May.
(minimum spend of $7500) 
Venue hire fee $1000 from June to August
(minimum spend of $6500)

P E A R L  R O O M

For intimate weddings we have our Pearl Room
available. Sitting above our main restaurant this
private room offers seating up to 30 guests or 40
guests cocktail style.

Please note the Pearl Room is on Level 2 with
access via stairs only, toilets are located on level 1.

Hire Fee: 
A venue hire fee of $750 (minimum spend
$2500)

Restaurant will still be operating during the
event
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Our Chefs use the highest quality
ingredients to deliver Hobart’s finest cuisine
and provide an extensive range of dining
options. If you have a unique request, feel
free to discuss this with our Wedding Co-
ordinator. Our Chef will cater to all dietary
requirements and is happy to create
bespoke meal packages to your taste and
budget

Share platter package from $65pp
Each table will receive a mix of dishes to

share amongst themselves.

Buffet Package from $65pp 
Let guests choose themselves from an array

of selected dishes.

2 or 3 course sit down package
Choose from entree, main or even add

dessert. Alternate drop or do a pre - order
Our 3 level packages will surely suit all

budgets & tastes 

Bronze from $73pp
Silver from $89pp
Gold from $99pp

We have many different options available for
you to keep your guests from going hungry
whilst you are off having your photos taken
after the ceremony or if you are wanting a
cocktail reception.

We have canape packages bronze, silver &
gold starting from $14 per person.

Or if you prefer guests to be able to help
themselves we can set up a grazing table
starting from $16.50pp  
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Drinks &
C
A
K
E

B E V E R A G E S

There are 3 options for beverage service. A cash bar, TAB
or per person based package. You will choose from our
range of beers and wines to create a tailored package for
you and your guests. If you have any special requests
please speak with our wedding co-ordinator.

Clients are welcome to
provide their own
celebration cake. Our
talented chefs will cut and
serve your cake
depending on choice.  

Platters $3.50pp
Coulis & cream $4.50pp 
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Terms & Conditions

A tentative booking can be held for a period of up to 14 days, if after 14 days the event is not
confirmed via $750 security bond, the booking date will be released.

We require a $750 refundable security bond and signed copy of this agreement to secure the date for
your wedding. This bond will be returned to you after the wedding and any damages or extraordinary
cleaning costs will be deducted. This bond is also non-refundable for cancellations within 6 months of
the wedding date. 
Full payment of your account must be received at least 1 week prior to your wedding. Our preferred
payment method is via direct credit to our bank account. Credit card payments will attract a %
surcharge at current merchant rates. No refund of wedding package payment will be given for
reduced numbers within 7 days. 
We require a minimum spend of $7,500 to ensure exclusive use of the venue from September to April
and a $6,500 minimum spend from May to August. 

Barilla Bay provides standard table settings of cutlery, crockery, glassware and white tablecloths &
napkins. Additional decorations such as centrepieces must be provided.
Access to the venue must be pre-arranged 7 days prior to the event for any setup items you may have
including DJ, band access, delivery of flowers and cake. 
Ceremony access time 15.00 or after, unless otherwise discussed with your event co-ordinator  
Delivery of decorations must be pre-arranged with your events coordinator, delivered the day before. 
A seating plan and floor plan must be provided 7 days before your event.
All goods must be collected within 2 working days of the conclusion of the event.
We do ask any significant decoration/personal items to be taken home on the conclusion of the event.

 

Our friends at Coal Valley Coaches can provide transport to/from Barilla Bay. Please ask your co-ordinator
for a quote.

Produce - due to market price fluctuations, in extreme cases only, we may need to pass on the
increased price rise on some dishes, but can work with you to avoid this.
Pearl Room Hire - Time that exceed the 6 hour time limit will incur a $150 charge for every hour over or
part thereof.
Credit card payments will attract a % surcharge at current merchant rates.
Current Compendium 2024-2025 Valid from 1.5.2024 - 30.4.2025

B O N D  &  P A Y M E N T

T E N T A T I V E  B O O K I N G

V E N U E  A C C E S S  &  D E C O R A T I O N S

T R A N S P O R T

P R I C E S ,  R A T E S  &  S U R C H A R G E S

ContinuedInitial______________________________ Initial_______________________________



2
0

2
4

-
 

2
0

2
5

Barilla Bay Restaurant and Function facilities are controlled, safe and secure environments where all staff
observe the principles of the Responsible Service of Alcohol. We stock low alcohol and non-alcoholic products
which staff will serve you in a responsible, friendly and professional manner. Staff reserve the right to refuse
service.
 
1. Staff will not serve liquor or allow the provision of liquor to any person under the age of 18 years. (Sections
70-77 Liquor & Accommodation Act 1990)
2. Staff will recognise the signs of intoxication and discourage service to the point of intoxication. 
3. Staff will not admit service, supply or allow the supply of alcohol to anyone who appears to be intoxicated.
(Section 78-79 Liquor & Accommodation Act 1990) 
4. Staff will discourage people from harming themselves or others. 
5. Staff will not permit drunkenness, fighting, abusive or obscene language or suggestions, unwelcome
advances or physical contact, directed at customers or staff.
6. Spirits are not available during pre dinner drinks.
7. We do not serve shots, doubles or jugs of spirits
8. No BYO alcohol is permitted 
9. Drink service will conclude at 11pm.
 
Failure to observe these principles may lead to refusal of service and a request to leave the property. 
Staff will actively discourage guests from driving under the influence of alcohol and will happily call you a taxi.

Terms & Conditions

Menu and beverage selections must be confirmed 21 days prior to the event. 
Final numbers are to be confirmed 14 days prior to the event. 
We cater for all special dietary requirements provided they are confirmed 14 days prior to
the event. Please ensure you gather dietary information from your guests to allow us to
provide the best service possible.
Meals for suppliers are available at a discounted price, please discuss this with your
coordinator. 
Children’s meals are available for $20.00 per child, and are able to be chosen on the night
from our menu.
No BYO food or beverages are allowed.

F O O D  &  B E V E R A G E

Both pages of Terms & Conditions must be signed and returned to Barilla Bay at the time of paying your
deposit. Customer terms and conditions will be strictly adhered to. Only under exceptional circumstances

will it be changed at the discretion of Management.

I/We _______________________________________________________________(full names required)
 
Have read and fully understand the above customer terms and conditions. 
I/We agree to pay all costs involved with the arranged function. 

Signed______________________________ Signed____________________________________ 

         Date____________________________                                               Date________________________

R E S P O N S I B L E  S E R V I C E  O F  A L C O H O L


