RACV NOOSA RESORT

Wedding Menu Packages

Congratulations on your recent engagement and thank you for considering us when
planning your upcoming wedding celebrations.
To arrange a site inspection contact our Wedding Coordinator
T: (07) 5341 6337 | eventsnoosa@racv.com.au | racv.com.au/weddings

CEREMONY

On-site Ceremony from $1100
Choose to exchange your vows at the RACV Noosa Resort, or a number of beautiful nearby locations –
including picturesque beaches the region is famous for.

Choose one of the following locations:

Additional Items and Services*

Resort Garden
Poolside Lawn
Undercover Terrace

Additional Chairs & Sashes
Petal cones
Bouquet
Floral crown
Button hole
Corsage
Champagne beverage station
Talk to your wedding coordinator about additional
options and pricing.

Inclusions
Arbour with floral arrangement and swag
Outdoor timber/black folding chair with sashes x 24
Timber registry table with x 2 matching timber chairs
Matching carpet Aisle runner
White clothes water station for self service
Secure wet weather backup in undercover terrace

Nearby Locations
Noosa National Park
Little Cove Beach
Noosa Main Beach
Noosa Woods, Claude Baten Drive
Laguna Lookout, Viewland Drive.

*Subject to availability at additional cost.

OUR RECEPTION VENUES
Noosa Sound Ballroom
Our modern Noosa Sound ballroom is stylish and
contemporary, filled with an abundance of natural light
pouring through the floor-to-ceiling glass doors. The
ballroom is perfect venue to host your dream wedding,
from an intimate wedding to a lavish banquet up to 150
guests. Choose to have traditional banquet rounds or
long seating with endless floor plan options.

Undercover Terrace
This tranquil setting overlooking the lagoon pool is
the perfect location to host an intimate wedding.
The terrace opens onto the lawn, an exclusive outdoor
space for your guests. Likewise, the terrace opens
to join our Noosa Sound Ballroom for a sit-down
wedding. The terrace has modern timber flooring
and natural light that allows you to add in your own
personal style and tastes creating a unique wedding.

Arcuri Terrace
The Arcuri Terrace looks onto the fairy lit pandanus
trees and lagoon pool, and is adjacent to the main
restaurant. Open air, and with beautiful, flexible set
up options, it’s perfect for intimate dinner or cocktail
weddings of up to 20 guests.

INTIMATE WEDDING PACKAGE
Up to 20 guests | from $2,800
Up to 30 guests | from $3,600
Overlooking Noosa’s pristine natural conservation sanctuary, the luxurious RACV Noosa Resort is the
Sunshine Coast’s newest and most unique location for your wedding. Our elopement wedding packages are
perfect for smaller, intimate gatherings. We will ensure every detail of your wedding is attended to so that you
can relax and enjoy your special day.

Inclusions
5.5 hour undercover venue hire in the Terrace
Three course alternate serve menu from standard menu
One tier wedding cake
Soft drink and juice
Tea and coffee
Printed personalised menus and seating plan with easel
Bridal make-up trial in One Spa (allow one hour)
Wedding Coordinator
Discounted accommodation rates for wedding guests (including RACV, RACQ, NRMA)
Complimentary car park on site
Chair covers with your choice of sash
Long table decoration for dining table

Optional Extras
5.5 hour standard beverage package - $55 per person
One hour couples massage in One Spa - $220
Deluxe suite accommodation for the bride and groom (includes full buffet breakfast) - $259 per night
Additional chairs with cover and sash for ceremony - $6.50 each
Wedding make-up in One Spa- $109 per person (excludes Mondays)
Lycra high-bar covers (white) - $6.50 each

Ceremony - $1100
Bridal bouquet of seasonal flowers Matching groom’s button hole
Arbour with floral arrangement
10 x chairs with white covers and sash
Register table with 2 x chairs with white covers and sash
Iced water station
Secure wet weather ceremony option

SIGNATURE WEDDING PACKAGE
Minimum of 50 guests | $99 per person
Perfect for those looking for a more traditional sit-down affair for up to 140 guests. .

Inclusions
Three-course alternate serve menu selected from the standard banquet options designed by our Executive Chef
Please choose from canapes, entree, main and dessert
Freshly brewed coffee and assorted tea station for self-service
Wedding cake professionally cut by our Executive Chef and presented on a central service platter
Dance floor, lectern and microphone
Bridal Make Up Trial in our onsite One spa
Skirted bridal table, cake table and gift table with coordinating tea lights
Printed A5 menus, choice of 4 templates
Wedding Coordinator
Complimentary accommodation in a deluxe suite for the bride and groom including buffet breakfast
Discounted accommodation rates for wedding guests
Complimentary car parking

ROVING WEDDING PACKAGE
Minimum of 60 guests | $99 per person
In the social style of a stand-up function, your guests can enjoy a selection of canapés and light grazing options.
Suitable for up to 240 guests.

Inclusions
Choice between Arrival Grazing Platter or Mini Dessert Station (2 piece per person)
2 Cold Canapes (2 piece per person)
8 Hot Canapes (2 piece per person)
Fork food - select 2 (each guest to receive one of each option)
Wedding cake professionally cut by our Executive Chef and presented on central platter
Freshly brewed coffee and assorted tea station for self-service
Dance floor, lectern and microphone
Bridal make up trial in One Spa
Professional Wedding Coordinator
Complimentary accommodation in a deluxe suite for the bride and groom including buffet breakfast
Discounted accommodation rates for wedding guests
Complimentary car parking

VENUE HIRE
Saturday - $1,500 | Friday - $1,000 | Sunday - $500

SAMPLE MENU
Canapés
Cold Selection
Thai style beef with coriander and sweet chilli sauce (gf)
Prawn cocktail (gf)
Rillettes of smoked Tasmanian salmon, sour cream and dill (gf)
Salad of smoked chicken, green papaya with mint and lime (gf)
Roulade of chicken and smoked bacon, mango salsa (gf)
Tartlet of sundried tomato with cream cheese and chives (v)
Mini pork roll, raisin and vincotto chutney (gf)
Hot Selection
Mini vegetable spring roll, sweet soy dipping sauce (v)
Wild mushroom and mozzarella arancini, garlic aioli (v)
Mini quiche with smoked bacon and gruyere cheese
Salt ‘n’ pepper calamari, sweet chilli and coriander
Tandoori chicken skewers, natural yoghurt and mint
Panko crumbed king prawn, Japanese mayonnaise
Spicy lamb kofta
Fork Food
Risotto of wild mushrooms and truffle oil (gf, v)
Thai red curry with chicken and tumeric rice (gf)
Slow braised shoulder of lamb with garlic, honey and rosemary on a chive mash (gf)
Beef Rogan Josh, pilaf rice, with cashews and sultanas
Chicken and veal tortellini, tomato and basil sauce, parmesan shavings

Entrée
Cold Entrée
Candied salmon, walnut granola, target beetroot, broad beans, wholegrain honey mustard mayonnaise (gf)
House smoked hickory duck breast, roast baby beets, pumpkin textures, BBQ dressing (gf)
Ham presse with apple, chorizo and pancetta, remoulade, rhubarb and vanilla, pickled red onion rings (gf)
Hot smoked and cold smoked salmon, soft herb cream cheese, watercress, radish, celeriac, cucumber relish (gf)
Flaked reef fish and Mooloolaba crab roulade, wrapped in smoked salmon, saffron and dill mayonnaise,
cucumber, finger lime, avocado oil (gf)
Hot Entrée
Pea risotto with smoked bacon and parmesan (gf)
Twice baked goats cheese and parmesan soufflé, wild mushrooms, hazelnuts, asparagus foam (v)
Ballontine of chicken and apricot, bon bon of leg meat, parsnip and pear puree, redcurrant (gf)
Cauliflower cheese crumble, textures of cauliflower, zucchini flower tempura (v)

Vegetarian (v), Gluten free (gf), Gluten free available (gfa), Dairy free (df)
*Cocktail wedding package only.

SAMPLE MENU
Mains
Roast sirloin of beef, truffle mash, wild mushrooms, baby onions (gf)
Corn fed chicken, celeriac puree, roast carrot, shallots, fondant potato (gf)
Crispy salmon sauté potatoes, peas, baby carrots, tomato and chive beurre blanc (gf)
Lamb rump with rosemary, root vegetables, slow braised potato, sprouts and roast parsnip (gf)
Prosciutto wrapped Coral Coast barramundi, basil scented mash, saffron onions, lemon butter (gf)
Benedale farm duck breast, chestnut puree, baby carrots, confit leg croquet
Main Upgrades
Roast fillet of pork, black pudding and apple, sticky braised pork belly, caramelised red
cabbage and sultanas, potato cake, apple relish, green apple puree, crispy crackle (gf)
Pan seared beef fillet, spinach puree, potato fondant, garlic and thyme crumble, shallots, haggis

Dessert
Raspberry macaron, compote of berries, mascarpone cream
Chocolate and peanut butter semi freddo, caramel popcorn, chocolate soil, Chantilly cream (gf)
Citrus tart, raspberry caramel, raspberry sorbet
Passion fruit and coconut pannacotta, lime sorbet (gf)
Dark chocolate and orange marquis, vanilla sponge, white chocolate and pistachio soil, orange mascarpone (gf)
Strawberry and vanilla trifle (gf)
Some dishes may change slightly due to seasonality.

Vegetarian (v), Gluten free (gf), Gluten free available (gfa), Dairy free (df)
*Cocktail wedding package only.

SAMPLE MENU
Wedding Beverage Package
Standard package $55 per person - 5.5 hours
De Bortoli Lorimer Sparkling
De Bortoli Lorimer Sauvignon Blanc
De Bortoli Lorimer Chardonnay
De Bortoli Lorimer Shiraz
James Boag Premium Lite
James Boags Premium
Corona with fresh Lime
Add basic spirits to your wedding package for an additional $10.00 per guest.

Beverages on Consumption
Beer
James Boags premium Lite $6.00
XXXX Gold $7.50
Stone & Wood Pacific Ale $9.50
Little Creatures Pale Ale $8.50
Corona, Asahi $10.00
Peroni Nastro $10.00
XXXX Summer Bright Ale $8.00
5 Seeds Cloudy Apple Cider $8.00
House Spirits
Jim Beam White, Grants Scotch Whiskey, Absolut Vodka, Gordons Gin,
Bundaberg Rum, Jose Cuervo Tequila, Bacardi Rum $7.50 per nip
Sparkling Wine
Dividi d’Italia Prosecco, Extra Dry, Veneto, Italy $50.00 per bottle
Bridge Water Mill Pinot Chardonnay $45.00 per bottle
White Wine
T’Gallant Cape Schanck Pinot Grigio Mornington Peninsula, VIC $50.00 per bottle
Mitchell Watervale Riesling Clare Valley, SA $47.00 per bottle
Drift Sauvignon Blanc Marlborough, NZ $40.00 per bottle
Shaw and Smith Sauvignon Blanc Adelaide Hills, SA $62.00 per bottle
Fifth Leg Chardonnay Margaret River, WA $45.00 per bottle
Red Wine
Tar & Roses Tempranillo Heathcote, Alpine Valleys, VIC $45.00 per bottle
T’Gallant Juliet Pinot Noir Mornington Peninsula, VIC $50.00 per bottle
Pirramimma Stock Hill Cabernet, SA $37.00 per bottle
Red Claw Shiraz Heathcote, VIC $60.00 per bottle
Two Hands “Gnarly Dudes” Shiraz Barossa Valley, SA $65.00 per bottle
Minimum spend of $40 per person applies

ADD A LITTLE SOMETHING EXTRA…

Wedding Experience Package $259*
At RACV Noosa we understand how stressful looking for the perfect
wedding venue can be. So rather than a quick tour of the venue RACV
Noosa Resort welcomes you and your fiancé to stay with us and experience
all we can offer. Relax in your own suite, indulge in our Arcuri Restaurant,
and take in the stunning surrounds of our luxurious resort.
Inclusions
• One night accommodation for two guests in a One Bedroom Suite
• Full buffet breakfast for two guests
• Three course Highlights dinner for two in Arcuri Restaurant with a
complimentary bottle of wine
*A wedding site inspection must be confirmed to receive this offer.

One Spa Pamper Packages
Every bride deserves to look and feel beautiful on her wedding day and the
correct preparation for your big day makes all the difference. One Spa will
create a wedding preparation plan in the lead up to your wedding that will
ensure you look gorgeous and feel fabulous as you walk down the aisle.
One Spa can tailor hens’ day and pre-wedding packages to suit your needs.
Picture Perfect 2.5hrs - $308 NM | $280 M
• 30 minute massage • Body glow exfoliation • Water therapy of your choice
• Express hand ritual • A glass of sparkling wine
Couples Time Out 1.5hrs - $330NM | $300 M
• 30 minute bath soak • 60 minute relaxation massage
• Choc dipped strawberries and a glass of sparkling wine
NM = Non Member Price | M = Member Price

RACV NOOSA RESORT
racv.com.au/weddings
To arrange a site inspection contact our Wedding Coordinator:
94 Noosa Drive, Noosa Heads, Queensland 4567
T: (07) 5341 6337 E: eventsnoosa@racv.com.au

RACV CITY CLUB
501 Bourke Street,
Melbourne, Victoria 3000
T:1300 139 059
E:conferencesandevents@racv.com.au

RACV/RACT HOBART APARTMENT HOTEL
154-156 Collins Street,
Hobart, TAS 7000
T:6270 8600
E:hobart@racv.com.au

RACV GOLDFIELDS RESORT
1500 Midland Highway,
TCreswick, Victoria 3363
T:5345 9600
E:weddings_goldfields@racv.com.au

RACV ROYAL PINES RESORT
Ross Street, Benowa,
Queensland 4217
T:(07) 5597 8700
E:royalpines_weddings@racv.com.au

RACV HEALESVILLE COUNTRY CLUB
122 Healesville-Kinglake Road,
Healesville, Victoria 3777
T:5962 4899
E:healesvilleevents@racv.com.au

RACV CAPE SCHANCK RESORT
Trent Jones Drive,
Cape Schanck, Victoria 3939
T:5950 8006
E:capeschanck@racv.com.au

RACV INVERLOCH RESORT
70 Cape Paterson-Inverloch Road,
Inverloch, VIC 3996
T:5674 0000
E:inverlochevents@racv.com.au

RACV TORQUAY RESORT
1 Great Ocean Rd,
Torquay, Victoria 3228
T:(03) 5261 1600
E:weddings_torquay@racv.com.au

