Wedding Ceremony Package
Gazebo: $1500
For a ceremony with a difference, our modern, architecturally inspired gazebo with dramatic
mountain backdrop and rolling green lawns creates a stunning setting. Having your ceremony at
the same location as your reception will make the transition between the two a relaxed and
stress free experience for both you, and your guests.

Inclusions
Red carpet, 56 white garden chairs, White clothed signing table, PA system and AV operation
CD player/iPod connection, 1 hand held microphone or 1 roaming microphone

RACV Healesville Country Club
Wedding Reception Packages
Complimentary Inclusions
Complimentary private 3 course menu tasting of your chosen wedding menu*
Complimentary bridal lounge room
White chair covers
White table cloths and napkins
White skirting for bridal table
White clothed Gift & Cake Table with cake knife
Personalised wedding menus & guest list
Lectern with fixed microphone
Standard dance floor, 6.1 x 6.1 m²
Personal Wedding Coordinator
Personal waiter for your wedding
Operation supervisor for night of wedding
Complimentary accommodation for the bride and groom with 130 guests or more
(Complimentary room hire when there are 80 guests (or more) for Ballroom
*Conditions apply

Standard Wedding Reception Package
$165 per person
Pre-dinner canapés— 30 minutes
3 course menu—50/50 entrée, main & dessert OR 4 hour cocktail package
Freshly baked sourdough
Cake service - cutting and serving of wedding cake on platters per table
4.5 hour standard beverage package
Freshly brewed tea, coffee and petit fours

Deluxe Wedding Reception Package
$175 per person
Pre-dinner canapés— 30 minutes
3 course menu—50/50 entrée, main & dessert
Freshly baked sourdough
Cake service - cutting and serving of wedding cake on platters per table
5 hour deluxe beverage package
Freshly brewed tea, coffee and petit fours

Premium Wedding Reception Package
$185 per person
Pre-dinner canapés— 30 minutes
Antipasto boards for each table in the reception room
3 course menu—50/50 entrée, main & dessert
Freshly baked sourdough
Cake service - cutting and serving of wedding cake on platters per table
5 hour premium beverage package
Freshly brewed tea, coffee and petit fours

Prices valid until July 2017 after this period new prices will be
available.

Wedding Package—Sample Menu
Our Wedding Packages have been specially designed by our Wedding
Coordinator and award winning chefs to ensure that you and your guests have the
ultimate experience on your special day. Your guests will be welcomed on arrival with a selection of exquisite canapés and selected beverages in one of our spacious pre-function areas adjacent to your selected room. An alternating three course bridal menu will then be served with
selected beverages, including sparkling wine to toast your new life together.

Canapés
Cold Canapé Selection
Smoked salmon with dill cream
Yarra Valley Dairy Persian fetta whip on- croûte
Yarra Valley salmon mousse on- croûte
Lemon and herb marinated king prawn cutlets
Rare roast beef and mustard mayonnaise on toasted baguette

Hot Canapé Selection
Thai chicken skewers
Sicilian pork and fennel kofta
Italian style polpetti- pork and veal
Lebanese lamb shank, pomegranate and yoghurt pie
Mushroom and goats cheese arancini
Sweet potato and cashew empanada
Porcini mushroom & truffle topped with Provolone cheese pie
Hand-made panko prawn kebabs
Peking duck spring roll

Wedding Package—Sample Menu
Please make your selection of 2 dishes to be served alternately. Dessert can be either plated or roaming dessert canapés.

Entrée
Premium smoked salmon ribbons, baby fennel salad and orange vinaigrette
Yarra Valley Dairy goats’ curd, braised fennel and olive tart with red pepper sauce
Caesar salad, soft poached egg, baby cos lettuce and anchovy
Grilled haloumi, spiced pear and pecan praline salad with balsamic dressing
Duck and prune terrine, mandarin salad
King prawn cutlet cocktail, chiffonnade lettuce, cocktail sauce and fresh lime
Swiss chard, beetroot, blue cheese, mizuna and hazelnut praline salad with blue cheese dressing

Main
High country pork cutlet on the bone, kumera potato gâteaux, tomato concasse, balsamic apple
Free range chicken breast, crusted herb potatoes, baked baby Dutch carrots with white wine sauce
Barramundi, vine ripened tomato and baby spinach warm salad
Roasted Gippsland beef fillet, béarnaise sauce, potato gratin and steamed green beans
Confit duck leg on du puy lentils, citrus salad with wild rocket and extra virgin olive oil
Yarra Valley grilled salmon, crushed citrus potatoes, greens, black olive and Persian fetta salsa
Jumbo tortellini with pesto cream and garlic crumb

Dessert
Grand Marnier truffle mousse, romanoff sauce, strawberry
Caramel mud cake, fudge sauce, vanilla bean cream
Raspberry mousse, white chocolate cake, pistachio crisp
Crème caramel, mandarin, strawberry mint salad
Petite pavlovas, mango cream, seasonal fruit
Baked cheesecake, red berry glaze, almond shortbread crumble
Mojito curd tart, bitter chocolate, meringue
Chefs’ duo of Victorian cheeses, muscatels, quince paste, fruit and crackers
Boxed/bagged cake service, additional $2.00 per person.
(Bride and groom must supply bags or assembled boxes).

Roaming Dessert Option
Please make your selection of 4 canapés
Lemon meringue cones
Salted caramel chocolate tarts
Belgium chocolate mousse waffle baskets
Strawberry and Chambord mascarpone tarts
Assorted macaroons
Raspberry and white chocolate cones
Tiramisu cones
Petite lemon cheese cake

Children's Menu - $30 per child
This menu is designed for children under 12 years of age.
Please select 1 main course and 1 dessert from the selection below. Soft drink and juices are
included.

Main
Fish and chips with lemon and tomato sauce
100g porterhouse, thick cut chips and garden salad
Ham and cheese toasted jaffle
Children's grazing box:
Chicken, cucumber, curly carrot, sultanas, cherry tomato, lettuce, cheddar cheese,
strawberries and crusty bread

Dessert
Ice cream trio of vanilla, chocolate and strawberry
Chocolate Mousse with chefs selection of lollies

Additional Items
Side Dishes $3.50 per person / per dish
A selection of side dishes to complement your main course
Rosemary roasted chat potatoes
Creamy mashed potato
Steamed mixed vegetables
Roasted mixed vegetables
Dressed baby leaf salad
Garden salad of baby leaves, cherry tomatoes, cucumber, balsamic vinaigrette
Please note these dishes are served platter style and are a shared offering; each platter will accommodate 8 -10 guests

Cheese Platters $18.50 per person
Cheese platter for the table—Three classic Australian cheeses with mixed dried fruit, crackers
and quince paste

Mezze Platters $10.00 per person
Selection of three dips, Turkish bread, onion ciabatta, herb focaccia and grissini

Antipasto Platters $12.50 per person
Cured meats, marinated vegetables, olives, melon and Yarra Valley Persian feta

Seafood Platters $28.50 per person
Tasmanian oysters (2), King prawns (3), Yarra Valley smoked salmon, pickled octopus,
accompanied by lemon wedges and cocktail sauce

Fruit Platters $7.50 per person
Seasonal melons, strawberries and pineapple

ACTION STATIONS
Compliment your wedding with one of these live action experiences by your very own chef

Oyster Station $16.00 per person 4 Oysters
Shucked live by chef $22.00 per person 6 Oysters
Enjoy Tasmanian oysters freshly shucked in front of your guests by one of our club chef’s.
Served with fresh lime and a variety of sauces and condiments on ice

Spiced Duck Pancake Station $16.00 per person
Traditional Peking style duck rolled in our hand-made pancakes with sumptuous
Asian greens prepared live by our chef’s. Served with authentic dipping sauces

Beverage Packages
Standard
De Bortoli Jean Pierre Sparkling
De Bortoli Accomplice Shiraz
De Bortoli Accomplice Chardonnay
De Bortoli Accomplice Semillon Sauvignon Blanc
Tap beer, Carlton Draught and Cascade Premium Light
Orange juice and soft drinks

Deluxe
Rococo NV Blanc de Blanc
Yering Station Chardonnay
Yering Station Pinot Noir
Sticks Sauvignon Blanc
Sticks Cabernet Sauvignon
Premium bottled beers, Crown Lager and Cascade Premium
Tap beer, Carlton Draught and Cascade Premium Light
Orange juice and soft drinks

Premium
Yarra Burn Sparkling Cuvee
Tarrawarra Estate Chardonnay
Tarrawarra Estate Pinot Noir
Rochford Sauvignon Blanc
Rochford Cabernet Sauvignon
Imported bottled beers, Corona and Heineken
Tap beer, Carlton Draught and Cascade Premium Light
Orange juice and soft drinks

