
RACV City Club

A wedding like no other

 

Winter
Wedding Special
$150 per person for weddings

held in June, July and August 2017

Confirmed booking and deposit must be received by 31 March 2017.
Minimum numbers applicable.





RACV City Club
Ultimate Winter Wedding Package
$150 per person

Your guests will be welcomed on arrival with a selection of exquisite canapés and beverages 

followed by an alternating three course sit down meal with your chosen beverages, including 

sparkling wine to toast your new life together.

Inclusions

Arrival canapés

Three course alternating menu

Freshly baked rolls, tea, coffee, herbal infusions and pralines

Five hour beverage service

Wedding night accommodation in a King Suite including buffet breakfast, valet parking and 

late check out

Personalised wedding menus and guest list

Menu tasting for bridal couple

Round banquet tables of 10 guests each, dance floor, bridal and cake table

White or black chair covers

White or black linen table cloths, napkins and show plates

Lectern with fixed microphone

Your wedding cake cut and served on platters 

Minimum numbers are applicable for the RACV City Club Ultimate Winter Wedding Dinner Package. 

Room hire charges may be applicable where minimum numbers are not reached.

Minimum numbers are below: 

Level 17 – minimum 150 guests

Level Two and Club Pavilion – minimum 80 guests 

Level One – Club Conservatory – minimum 80 guests

Tailored packages are available, please discuss further with our Wedding Coordinator. 

For weddings held in June, July and August 2017. Confirmed booking and deposit must be received by 31 March 2017.



Arrival Canapés

Please select three canapés from below:

Cold

Yuzu, candied grapes, cottage cheese cone, nasturtium (v)

Vine ripen bruschetta, Manzanilla olives, vinocotto (v)

Butternut frittata, Persian feta, beetroot pesto (v,lg)

Scallop ceviche, dill cucumber, toasted quinoa (lg)

Morton bay bug, sweet corn mousse, orange and cumin dressing (lg)

Alaskan chilli crab, corn chips, guacamole, coriander (lg)

Cured ocean trout and chive omelette roulade, mascarpone (lg)

Tataki beef, rice cake, pickle ginger, ponzu

Five spice and honey chicken, coriander salad, sesame basket 

Duck terrine, pickled raspberry, toasted brioche

Hot

Manchego croquette, corn salsa (v)

Curried samosa, parsley labneh (v)

Spinach and feta filo parcel, lemon verbena (v)

Caramelised onion pizza, labne, herb pesto (v)

Steamed coconut prawn dumpling, sesame soy

Salt and pepper calamari, jalapeno aioli

Seared scallop, pea puree, basil (v,lg)

Pekin duck spring roll, plum sauce

Peppered beef mignon, bush tomato (pp)

Duck and quince Pithivier, porcini paste

Braised oxtail and vegetable pie, Guinness ketchup (pp)

Lamb kofta, raita

Menu items are subject to change.(lg) low gluten  (v) vegetarian (pp) pork products



Three Course Dinner Menu

Please select two dishes to be served alternately

Entrée

SA prawn cocktail, avocado mousse, mango jelly, sorrel leaves (lg)

Smoked Tasmanian salmon, clams, wild fennel, pomelo crème fraiche (lg)

Ocean trout fillet, ewe’s curd risotto, textures of beetroot and preserved lemon (lg)

Saffron prawn, shellfish jambalaya, Spanish sausage, garden peas, coriander (lg,pp)

Flamed cauliflower gnocchi, hay smoked parsnip fondue, Za’attar oil, soft egg (v)

Mushroom tart, Yarra valley goats curd, rocket, rosemary essence (v,lg)

Sweet potato and leek agnolotti, quark, blue cheese and sage crumble (v)

Grilled chicken breast, baby cos, bacon, white anchovies, gruyere brittle (lg,pp)

Pork and veal terrine, griddled fennel, cashews, caramelised fig, brioche (pp)

Macedon ranges duck leg rillettes, baby gem, cassis gel, brioche 

Ox cheek and rosemary capelleti, carrot puree, Marsala, horseradish

Premium Selection – Additional $5.00 per person

Seared scallops, confit pork hock tortelloni, caper berries, avruga (pp)

Seared Moreton Bay bugs, ink risotto, saffron braised squid, chardonnay bubbles (lg)

Foie gras brulée, golden raisins, brown toast

Venison carpaccio, golden beets, salted cocoa, juniper aioli (lg)

Menu items are subject to change.(lg) low gluten  (v) vegetarian (pp) pork products



Main

Please select two dishes to be served alternately

New Zealand king salmon, mushed pea, anchovy brandade, (lg)

Cone bay barramundi fillet, cod Bourride, swiss chard, shrimp essence (lg)

Pan fried chicken breast, corn custard, quinoa, rosemary scented goat’s curd (lg)

Macadamia crusted chicken supreme, mushroom pie, ratatouille, porcini ketchup

Madras spiced chickpea samosa, curried dhal, mango achar (v)

Smoked garlic and nettle ravioli, morels and celeriac fondue, artichokes (v)

Black Angus eye fillet, wild mushroom, caramelised oxtail ragout, truffled pearl barley, jus

Carved Black Angus beef tenderloin, spinach, fondant, shallot, peppered béarnaise (lg)

Slow cooked lamb scotch, bitter orange infused cauliflower, kumara gratin, olive crumb (lg)

Rosemary rubbed Gippsland lamb rump, potato rissole, brocolini, piccalilli

Roasted duck magret, leek, du puy casoulet, chestnut, merlot essence (lg,pp)

Premium Selection – Additional $5.00 per person

Carved lamb rack, maple root vegetables, spinach, crumbed sweetbread, broad bean (pp)

Alaskan black cod vierge, buttered swiss chard, tempura oysters, yuzu sabayon (lg)

Wagyu mignon, potato fondant, bacon tossed green beans, bone marrow, béarnaise (pp)

Lemon myrtle kangaroo loin, kumara gratin, bush tomato chutney, wild greens (lg)

Dessert

Please select two dishes to be served alternately

Banana parfait, cocoa mousse, caramel popcorn (lg)

Warm apple strudel, rhubarb sorbet, Anglaise 

Strawberry Eton Mess, meringues, custard, rosewater chantilly (lg)

Burnt honey and orange panna cotta, blueberries, almond praline (lg)

Bitter cocoa semifreddo, streusel, Bowmore macerated prunes, frozen vanilla bean cube 

Mocha tiramisu, Baileys ganache, toffee shard

Deconstructed New York cheese cake, Blueberry cremeux, raspberry coulis fresh fruits (lg)

Sticky fig and walnut pudding, butter scotch, honey comb ice cream

Lemon tart, King Island cream, Rhubarb sorbet

Chocolate nougat torte, caramelised peanuts, crème fraiche (lg)

Premium Selection - Sharing Platter Style - Additional $5.00 per person

Le Petit Gateau mini creations to include brownie passionfruit gateau, mister green tea, 

citrus tartlet, macaron

Menu items are subject to change.(lg) low gluten  (v) vegetarian (pp) pork products



Sharing Starters
Complement your Ultimate Winter Wedding Dinner Package
with a selection of sharing dishes

Vine tomatoes, buffalo mozzarella, flamed globe artichokes,

basil, Mt Zero olives, crusty baguette (v) - $4.50

Chef selection of three dips with crudités, oregano focaccia, grissini (v) - $4.50

Antipasto platter; cured cold cuts, marinated vegetables, sour dough - $9.00

Tandoori chicken, pakoras, samosa, pappadums, raita and chutneys - $13.50

Seafood; Market fresh oysters (2), tiger prawns (3), smoked salmon,

dill marinated mussels (2), lemons and cocktail sauce (lg) - $15.50

Charcuterie plate; Wagyu bresaola, jamon serrano, smoked duck,

chicken liver pate, sour cherry gel (pp) - $16.00

Californian roll, salmon and prawn nigiri, wasabi, pickled ginger - $19.00

Side Dishes - $4.00

New potatoes, salsa verde (v,lg)

Rocket leaves, Lebanese cucumbers, French vinaigrette (v,lg)

Steamed garden pea, almonds, Roquefort (v,lg)

Olive oil mash, fried garlic (v,lg)

Truffled cauliflower gratin (v,lg)

Kale, quinoa and sweet potato salad (v,lg)

Menu items are subject to change.(lg) low gluten  (v) vegetarian (pp) pork products



Beverages
5 hour duration

Jean Pierre Brut NV (Multi Districts)

Day Tripper Semillon Sauvignon Blanc

Day Tripper Shiraz

Carlton Draught

Cascade Premium Light

Orange juice, mineral water and soft drinks

Stylish Additions – Premium Beverages - $10 per person
Choice of 1 red wine and 1 white wine. 5 hour duration

Lorimer Pinot Noir Chardonnay, NV (Multi Districts)

Lorimer Semillon Sauvignon Blanc, (Multi Districts NSW/VIC)

Lorimer Chardonnay, Riverina NSW

Lorimer Shiraz, South Eastern Australia

Lorimer Cabernet Merlot, South Eastern Australia

Crown Lager

Cascade Premium Light

Orange juice, mineral water and soft drinks

Stylish Additions - Celebration Cocktails - $8 per person
Served during arrival drinks

Cosmopolitan – vodka, lime, cranberry juice

Tequila Sunrise – tequila, orange juice grenadine

Manhattan Fizz – whisky, tonic, bitters

Hot Chilli – gin, lemonade, chilli 

Garden of Eden – lemon infused vodka, apple juice, lemon and sugar syrup

Menu items are subject to change.



For the Little Ones
$37 per child
This menu is designed for children under 12 years of age.

Please select one main course and one dessert. All main courses are served with fries 

and salad, with soft drinks and juices included.

Main

Chicken parma, lemon wedge

Flame grilled steak, tomato ketchup

Cheese burger, onion rings

Battered flathead fillets, tartare

Spinach and ricotta lasagne, garlic bread (v)

Dessert

Lime jelly, Freddo frog

Ice cream sundae, chocolate sauce

Fruit salad, orange yoghurt

Cocoa mousse, strawberries

Supplier Meals - $25 per person

Your suppliers will receive a chefs selection of main courses and soft drinks 

throughout the night.

Menu items are subject to change.(lg) low gluten  (v) vegetarian (pp) pork products



RACV City Club

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

racv.com.au/venues


