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Wedding Menu 'A' 

 
Hor’dourves on Arrival 

 

ENTRÉE 
 

Smoked Salmon Stack with mizuna, crisp wantons, cherry tomatoes and mango aioli 

 

Butterflied prawns on avocado salsa with lemongrass reduction 

 

Mediterranean Ricotta tart topped with prosciutto & parmesan, with fresh herb yoghurt 

 

Waterview Chicken Caesar – Herb marinated chicken, crisp bacon shards, shaved 

parmesan, cos lettuce, salted croûton and our own Caesar dressing 

 

Salt & Pepper flowercut squid on mizuna leaf with pear & wasabi syrup 
 

MAIN 
 

Fillet Steak with wilted English spinach on carrot puree with roast potatoes and port jus 

 

Prosciutto wrapped Chicken Breast on seeded mustard sweet potato mash with baby 

spinach and lemon chive cream sauce 

 

Crisp Salmon Fillet with wasabi mash, steamed bok choy and soy emulsion 

 

Mini Lamb Roast on spiced mash, warm zucchini and honey jus 

 

Grilled Kingfish with crisp chat potato, wilted choy sum and a mild laksa sauce 
 

DESSERT 
 

Pear Cinnamon Brulee, with whipped cream and smashed praline 

 

Death By Chocolate – Dark chocolate & hazelnut gluten free torte with cocoa cream and 

chocolate ganache 

 

Vanilla Pannacotta with either raspberry, passionfruit or kiwi coulis 

 

Chocolate coated, custard filled Profiteroles with cinnamon cream 

 

Lemon Meringue Pie with passionfruit cream 
OR 

Ask us about our amazing Dessert Buffet 

Choice of two dishes from each course, served alternately to the tables 
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Wedding Menu 'B' 

 
Hor’dourves on Arrival 

 

ENTRÉE 
 

Luxurious platter of oysters, prawns, spicy mussels, smoked salmon, calamari, 

grilled lemons and our own seafood sauce 

Three per table 

MAIN 
 

Fillet Steak with wilted English spinach on carrot puree with roast potatoes and port jus 

 

Prosciutto wrapped Chicken Breast on seeded mustard sweet potato mash with baby 

spinach and lemon chive cream sauce 

 

Crisp Salmon Fillet with wasabi mash, steamed bok choy and soy emulsion 

 

Mini Lamb Roast on spiced mash, warm zucchini and honey jus 

 

Grilled Kingfish with crisp chat potato, wilted choy sum and a mild laksa sauce 
 

DESSERT 
 

Pear Cinnamon Brulee, with whipped cream and smashed praline 

 

Death By Chocolate – Dark chocolate & hazelnut gluten free torte with cocoa cream and 

chocolate ganache 

 

Vanilla Pannacotta with either raspberry, passionfruit or kiwi coulis 

 

Chocolate coated, custard filled Profiteroles with cinnamon cream 

 

Lemon Meringue Pie with passionfruit cream 
 

OR 

 

Ask us about our amazing Dessert Buffet 

Entrée Platters served three per table to share 

Choice of two dishes from main course & dessert, served alternately to the tables 
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Wedding Menu 'C' 
 

Seafood Buffet 

Sample Menu 

 

COLD BUFFET 
Fresh Tiger prawns 

Sydney rock oysters 

Smoked salmon 

New Zealand mussels 

Cold Meats 

Potato Salad 

Garden Salad 

Pear, pecan and rocket Salad 

Mango, coriander and mint prawn salad 

Spanish Chorizo sausage salad 

Caesar Salad 

 

HOT BUFFET 
Sesame Honey Prawns 

Oysters kilpatrick 

Seasoned potato wedges 

Tempura Calamari 

Fresh steamed greens with slivered almonds 

Jasmine rice with fried shallots 

BBQ seafood 

Pepper, mustard chicken 

Beef with smokey BBQ sauce 

 

DESSERT BUFFET 
Tiramisu 

Gluten free Mudcake 

Lemon Meringue Pie 

Fresh Fruit Platter 

Pannacotta with raspberry coulis 

Profiteroles with chocolate/caramel sauce 

Berry Yoghurt 

Chocolate mousse 

Cheesecake 

 
Please Note: Sample menu only. 

Buffet menu is very versatile & flexible, please discuss with our Chef for further options 
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All Inclusive Drinks Package 
 

White Wine 
 

Angoves Art series Sauvignon Blanc 

Hardy’s Chardonnay 

Hardy's Riesling 

 

Red Wine 
 

Angoves Art Series Merlot 

Hardy's Shiraz Cabernet 

Sparkling Wine 

Hardy's Brut Reserve 

Other wines are available upon request 

 

Beer 
 

Tooheys New 

Tooheys Old 

Cascade Light 

Hahn Light 

Victoria Bitter 

Carlton Draught 

Tooheys Extra Dry 

 

Soft Drinks 
 

A range of sparkling soft drinks and juices available 

 

 

Variations 

• Delete alcohol from package by quotation 

• Spirits may be purchased at the bar or a tab run 

• All prices include GST & Service costs 

• The Waterview supports the responsible service of alcohol and reserves the right not 

to serve any guest it believes to be intoxicated or disruptive to the business or the 

function. 
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Menu Prices  

Including Alcohol 

Cost per/person 

 

 

 

 

Upgrades 

 

Beer Upgrade  $3.00 per/person 

  Wine Upgrade            $5.00 per/person  

              Extra Time  $5.00 per/person (per ½ hr) 

 

 

 

 Package A Package B Package C 

Monday – Friday 

Lunch 

Min No's 50 

 

$84.00 

 

$88.00 

 

 

$92.00 

Monday – Thursday  

Dinner 

Min No's 50 

 

$84.00 

 

$88.00 

 

 

$92.00 

Friday & Sunday  

Dinner 

Min No's 65 

 

$92.00 

 

 

$96.00 

 

 

$99.00 

 

Saturday Lunch 

 

Min No's 65 

 

$92.00 

 

$96.00 

 

 

$99.00 

Saturday Dinner 

 

Min No's 90 

 

$99.00 

 

$102.00 

 

 

$106.00 
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Venue Inclusions 

 

The Waterview Restaurant is happy to make the following equipment and services available 

for your reception at no cost: 

 

• Table candelabras (2 to choose from) 

 

• CD Player and large screen projector (2.4 mtr) and video equipment (No MP3 Players 

permitted) 

 

• Radio Microphone 

 

• Cutlery, crockery, glassware and linen 

 

• No room hire charge 

 

• No Cake cutting charge 

 

• Co-coordinator to supervise your wedding 

 

• Master of ceremonies for introduction of bridal party and speeches if required 

 

• Alternate service of meals 

 

• Placement of your placecards, bombonieres and centrepieces 

 

• Our chairs at the Waterview Restaurant have been designed by Raffaello Galiotto, a 

world renowned Italian designer, trained at Accademia di Belle Arti in Venice, he now 

has merged into kitchen and stonework design.  

 
www.nardigarden.it/en  
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Terms & Conditions 

Arrival & Departure Time Frames 

All function pricing is based on a 4 ½ hr duration within the following time frames: 

 Earliest Start Time Latest Finish Time 

Lunch Reception 12:00 Noon 5:00pm 

Dinner Reception 6:00pm 11:00pm (10:30 pm Sundays) 

NB Time frames may vary slightly depending on other session bookings. 

Music & Entertainment 

Due to the sensitive location of the Waterview Restaurant, all loud music must cease by 11pm Fridays & 

Saturdays and 10pm Sundays – Thursdays. 

Children Menu Prices 

We have a limited Children's Menu available, which includes soft drinks, prices below: 

Children ages 2-12 yrs $37.50 per/person (Children's meals, 2 courses) 

Musicians, Photographers, etc 

These guests will be provided with a three course meal or buffet and non-alcoholic drinks at a cost of $45.00 

per/person 

Deposit 

A deposit of $500 is required to secure a booking. This payment holds your date for a cooling off period of 7 

days. If you decide within this 7 day period not to proceed with your booking, for whatever reason, providing 

you notify us in writing, the $500 deposit will be refunded in full by cheque. 

Final payment 

The final payment must be received in full no later than 10 days prior to your reception based on the final 

guest numbers and menu selection provided by you. This payment can be made either by bank cheque, eftpos, 

Visa, Mastercard or Bankcard only. 

Cancellations 

In the event you need to cancel your function, then your deposit will be refunded in full providing that the date 

is rebooked with a comparable function, otherwise the deposit is non-refundable. 

Pricing & Menus 

All pricing in inclusive of GST and services costs. However, due to changing market forces and availabilities, the 

Waterview Restaurant reserves the right to alter its menus and prices without notice prior to the booking and 

with written notice and explanation to any booking that may be affected. 

Responsible Service of Alcohol 

The Waterview Restaurant reserves the right to refuse service to any guest under the age of 18 or unable to 

provide proof of age, or any guest we believe to be intoxicated or disruptive. We would appreciate your 

assistance and understanding if such a situation were to occur. 
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Recommended Services 
 

Accommodation 

 
Berowra Waters Penthouse 
This luxurious 5 star accommodation includes 5 bedrooms, 3 bathrooms, and a wrap around 

balcony with panoramic views of the Berowra Waters catchment. This amazing 

penthouse has been appointed with the finest ‘French pavilion’ style décor and includes an 

impressive 20 seat dining table for family gatherings. Perfect for extending the wedding 

festivities all weekend long! 

http://www.stayz.com.au/79743  

 

Amaroo Lodge 
www.amaroolodge.com  

 

Riverside Lodge 
www.riversideescape.com.au  

Telephone Barbara on 02 9456 1052 

 

Photographers  
 
Ben Newnam Photography 
www.bnphotography.com.au  

Telephone 02 9456 0909 – 0419624959 

 

Chair Covers & Wedding Décor 
 
Affordable Chair Covers 
www.affordablechaircovers.com.au  

Telephone 02 9894 2115 

 

DJ Services 
 
The Last Tango 
Paul Smith 02 9655 1587 

 

We have worked alongside these companies for many years and can highly recommend 

their services. 

 

Please ask us for assistance finding other services you may require. 


