
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

676 Mt Wellington Hwy    Mt Wellington    Auckland    1062    New Zealand 
Tel + 64 9 270 2900    Fax + 64 9 270 2907    Email info@mountrichmondhotel.co.nz     www.mountrichmondhotel.co.nz  



 
 

 
 

Your Wedding Reception 
 

 
 
 
 
 
Thank you for your inquiry. We have pleasure in offering you the opportunity to hold your wedding reception in the picturesque 
Tudor setting of Mount Richmond Hotel & Conference Centre. 
 
The hotel has several reception areas from which to choose, with all function rooms having room controlled air-conditioning for 
your comfort: 

 
The Richmond Room 

 Beautiful large room with seating capacity for up to 200 guests 
 
 The Vineyard Room 
 Seating capacity for up to 50 guests in a romantic vineyard setting 
 
 The Vineyard & Brighton Rooms 
 Seating capacity for up to 80 guests 
 

Poolside & Barbeque area 
 Ideal for those informal weddings for up to 80 guests 
 
We offer competitive wedding packages, which include your wedding buffet, venue hire, honeymoon suite for the bride & groom 
and much much more. 
 
Alternatively, for the more intimate weddings, we offer personalised table d'hôte menus. 
 
The hotel offers private function rooms or the poolside area for your wedding ceremony as well as your wedding reception.  
 
Our international Chefs offer a delicious selection of menus and a fine selection of New Zealand and international wines, beers 
and non-alcoholic beverages.  
 
A range of quality accommodation is available for your guests and family. 
 
We are able to assist you with organising entertainment, photographers, limousine hire, flowers, wedding cakes and printing for 
invitations, place card settings and thank you cards. 
 
Our experienced wedding co-ordinator is able to guide you through your wedding planning from start to finish to ensure you and 
your guests have a successful and memorable day. 
 
Please contact us to discuss your entire wedding reception requirements on 0800 687 424.   
 
Your hosts, 
 
Steve and Sharon Orr 
 
 
 



 
 

 
 

Our Wedding Packages 
 
 
 
 
Richmond Wedding Package (minimum 50 adults)  $ 60.00 per person (GST incl.) 
Standard Wedding Package (minimum 50 adults)  $ 68.00 per person (GST incl.) 
Pacific Wedding Package (minimum 50 adults) $ 68.00 per person (GST incl.) 
Hawaiian Wedding Barbeque Package (minimum 50 adults)  $ 68.00 per person (GST incl.) 
Indian Vegetarian Wedding Package (minimum 50 adults)  $ 68.00 per person (GST incl.) 
Deluxe Wedding Package (minimum 50 adults)  $ 82.00 per person (GST incl.) 
Table d’hôte Wedding Package (minimum 20 adults, maximum 50) $ 77.00 - $ 87.00 per person (GST incl.) 
Children  (0-2 years) complimentary 
Children  (3-12 years) half price 
Children  (12+ years) full price 

 
Wedding Packages include  

 
Richmond, Standard, Pacific, Hawaiian, Indian Vegetarian or Deluxe wedding buffet 

or Table d’hôte wedding menu  
 

Plus complimentary :  
 

Room hire for wedding reception 
 

Easel for your table plan 
Gift table with white table linen 

Purpose built wooden dance floor 
Personalised table service for bridal table 

CD player or IPod dock for background music 
Bud vase flower arrangements on all guest tables 

Crisp white table linen & napkins with full table settings 
Floral arrangements & white organza dressing for bridal table 

Cake table with white table linen & cake knife with matching ribbon  
Microphone, lectern & PA system for speeches & toasts (in Richmond room only) 
Picturesque courtyard & poolside area with attractive landscaping for photographs 

 
Luxury air-conditioned honeymoon suite for the bridal couple  
Deluxe Breakfast for the bridal couple delivered to your room 

Bottle of methode champenoise, chocolates and flowers in honeymoon suite 
Luxury bathrobes for use while in the honeymoon suite 

Late checkout until 1.00 pm for the bridal couple 
 

We also provide: 
Complimentary parking 

Personal wedding co-ordinator 
Reserved parking for Bridal cars 

Fully licensed bar facilities with qualified bar staff 
Corporate accommodation rates for family & friends 

Professional attentive waiting staff with full table service for bridal table 
 

A 15% surcharge shall apply for any wedding held on a Public Holiday 



 
 

 
 

Richmond Wedding Buffet Menu 
$ 60.00 per person (GST incl.) 

Minimum 50 adult guests 

 
Breads 

Freshly baked designer bread rolls 
 

Carvery 
(choice of one from the following) 

Roasted whole sirloin with whole grain mustard 
Guinness & honey glazed Champagne ham with a selection of mustards 

Oven roasted loin of pork with feta, spinach & red onion stuffing and a rich plum jus 
 

Hot Dishes 
(choice of two from the following) 
Authentic Thai red chicken curry 

Marinated chicken thighs with a chilli sauce  
Bowtie pasta with spinach & pesto cream sauce 

Hearty beef stroganoff with paprika & sour cream 
Baked fish fillets with an orange and lemon citrus sauce 
Baked Malaysian five spice chicken with honey & ginger 

Oven roasted pork loin stuffed with feta, spinach and red onions, drizzled with a plum sauce 
Italian style rotelli pasta with olives, shaved fennel, red onions, mixed peppers and mustard vinaigrette 

 
Vegetables 

Steamed jasmine rice 
Creamy garlic potato bake 

Steamed or roasted seasonal vegetables 
 

Salads 
Tossed green salad 

Tomato, red onion, feta cheese & basil salad 
Baby potato salad with chives & mustard vinaigrette 

Pasta salad with bacon, peas & asparagus with an olive oil lemon dressing 
Streaky bacon & egg salad served over mesculin leaves with a mustard vinaigrette & garnished with roast almonds 

 
Desserts 

Chocolate mud cake 
Chocolate profiteroles filled with fresh cream 

Grand Marnier fresh fruit salad  
Pavlova topped with fresh fruit and cream 
Baked apple crumble with whipped cream  

 
After Dinner 

Selections of fine leaf and herbal teas & freshly brewed coffee  



 
 

 
 

Standard Wedding Buffet Menu 
$ 68.00 per person (GST incl.) 

Minimum 50 adult guests 

Breads 
Freshly baked designer bread rolls 

 
Seafoods 

(choice of one from the following) 
Ice bowl of half shell pacific oysters 

Prawns sautéed in brandy cream sauce 
Whole snapper barbequed with capers, lemon and butter sauce  

Green lip N.Z. mussels steamed in garlic, shallots, white wine and lemon juice with diced tomatoes 
 

Carvery 
(choice of one from the following) 

Roasted whole sirloin with whole grain mustard 
Guinness & honey glazed Champagne ham with a selection of mustards 

Oven roasted loin of pork with feta, spinach & red onion stuffing and a rich plum jus 
 

Hot Dishes 
(choice of three from the following) 
Authentic Thai red chicken curry 

Marinated chicken thighs with a chilli sauce  
Bowtie pasta with spinach & pesto cream sauce 

Hearty beef stroganoff with paprika & sour cream 
Baked fish fillets with an orange and lemon citrus sauce 
Baked Malaysian five spice chicken with honey & ginger 

Oven roasted pork loin stuffed with feta, spinach and red onions, drizzled with a plum sauce 
Italian style rotelli pasta with olives, shaved fennel, red onions, mixed peppers and mustard vinaigrette 

 
Vegetables 

Steamed jasmine rice 
Creamy garlic potato bake 

Steamed or roasted seasonal vegetables 
 

Salads 
Tossed green salad 

Tomato, red onion, feta cheese & basil salad 
Baby potato salad with chives & mustard vinaigrette 

Pasta salad with bacon, peas & asparagus with an olive oil lemon dressing 
Streaky bacon & egg salad served over mesculin leaves with a mustard vinaigrette & garnished with roast almonds 

 
Desserts 

Chocolate mud cake 
Gourmet cheesecake  

Grand Marnier fresh fruit salad  
Pavlova topped with fresh fruit and cream 
Baked apple crumble with whipped cream 

 
After Dinner 

Selections of fine leaf and herbal teas & freshly brewed coffee  
After dinner mints 



 
 

 
 

Pacific Wedding Buffet Menu 
$ 68.00 per person (GST incl.) 

Minimum 50 adult guests 

 
Seafoods 

(choice of two from the following) 
Feke (Steamed octopus) 

Whole snapper barbequed with capers, lemon and butter sauce 
Oka or Ika (Marinated fish in coconut cream, lemon juice, onions and capsicum) 

Marinated raw green lip New Zealand mussels with coconut cream, onions, tomato and lemon juice 
 

Carvery 
(choice of one from the following) 

Stuffed oven roasted chicken 
Roast beef with horseradish and a rich gravy 

Oven roasted pork loin stuffed with feta, spinach and red onions, drizzled with a plum sauce  
Guinness & honey glazed ham on the bone 

 
Hot Dishes 

(choice of three from the following) 
Beef in black bean sauce 

Chicken chop suey with seasonal vegetables 
Chow mien cooked with sautéed beef & vegetables 

Mild lamb curry with assorted chutneys (tamarind, coconut & tomato) 
Lamb flap steamed and gently simmered with onions, tomatoes and spinach 

 
Salads 

Coleslaw 
Tossed green salad 

Salati pateta (Island style potato salad with onions & mayonnaise) 
Condiments & chutneys 

 
Vegetables & Rice 

Steamed rice 
Steamed kumara 

Cassava (Tapioca) 
Roasted potatoes & pumpkin 

Taro cooked in coconut cream 
 

Desserts 
Trifle 

Tropical fruit salad 
Baked apple crumble 

Gourmet tropical cheesecake 
Poke (overripe bananas cooked in coconut cream) served with lashings of whipped cream 

 
Optional Extras 
Spit-roast Pigs 

15kg (for up to 50 guests) $ 500.00 



 
 

 
 

Hawaiian Wedding Barbeque Menu 
$ 68.00 per person (GST incl.) 

Minimum 50 adult guests 

 
 

To Begin  
(served with post-ceremony or arrival drinks) 

Selection of chips, dips & salsa 
 
 

Barbeque Buffet  
 

Breads 
A selection of freshly baked bread rolls 

 
Seafoods 

(choice of two from the following) 
Ice bowl of half shell pacific oysters 

Prawns sautéed in brandy cream sauce 
Whole snapper barbequed with capers, lemon and butter sauce  

Green lip N.Z. mussels steamed in garlic, shallots, white wine and lemon juice with diced tomatoes 
 

Salads 
Tomato, red onion, feta cheese & basil salad 

Hawaiian coleslaw with pineapple and coconut dressing 
Tossed mixed leaf salad served with wholegrain mustard dressing 

Potato and egg salad with a creamy mayonnaise dressing 
 

Vegetables 
Jacket potatoes with sour cream & chives  

Chargrilled vegetables  
 

Barbeque 
(choice of three from the following) 

Chargrilled chicken breast marinated in ginger, sesame oil and spring onion 
Chargrilled garlic infused sirloin steaks 

Our favourite gourmet barbequed sausages 
Hawaiian ham steaks with chargrilled pineapple  

Pork spare ribs marinated in a spicy soy & garlic sauce 
Lamb cutlets with spicy Moroccan seasoning 

 
Desserts 

Fresh fruit pavlova  
Gourmet cheesecake  

Island chocolate mudcake  
Baked apple crumble with whipped cream 

Tropical fresh fruit salad  
 

After Dinner 
Selections of fine leaf and herbal teas & freshly brewed coffee 

Chocolate dinner mints 



 
 

 
 

Indian Vegetarian Wedding Buffet Menu 
$ 68.00 per person (GST incl.) 

Minimum 50 adult guests 

 
Starters 

(choice of two from the following) 
Onion Bhaji 

Vegetable Pakoras 
Vegetable Samosas 
Mushroom Tandoori 

 
Tandoori Breads 

Tandoori Roti 
Naan 

Garlic Naan 
 

Hot dishes 
(choice of four from the following) 

Pumpkin Korma 
Vegetable Jalfrazee 

Navratan Korma 
Paneer Makhani 
Matter Paneer 
Saag Paneer 

Vegetables of The Day 
Bombay Aloo 

Cumin Potatoes 
Aloo Mattar 

Dhal Makhani (Lentils) 
 

Rice 
Jeera Rice 

 
Side Dishes 

Raita 
Kachumbar Salad 

Poppadums 
Mango Chutney 
Tamarind Sauce 

 
Sweets 

(choice of five from the following) 
Plain Burfi 

Badam/ Pista Burfi 
Kalakand Burfi 
Bikaneri Burfi 

Milk Cake 
Tiranga Burfi 

Chocolate Burfi 
Fruit Cake 
Plain Peda 

Badam Peda 



 
 

 
 

Deluxe Wedding Buffet Menu 
$ 82.00 per person (GST incl.) 

Minimum 50 adult guests 

Breads 
Freshly baked designer bread rolls 

Cold Platter 
Platter of continental sliced meats 

Selection of fine chutneys & pickles 
Seafoods 

(choice of two from the following) 
Ice bowl of half shell pacific oysters 

Prawns sautéed in brandy cream sauce 
Whole snapper barbequed with capers, lemon and butter sauce  

Whole Grilled New Zealand Salmon with a homemade lemon & chive mayonnaise 
Green lip N.Z. mussels steamed in garlic, shallots, white wine and lemon juice with diced tomatoes 

Carvery 
(choice of one from the following) 

Roasted whole sirloin with whole grain mustard 
Guinness & honey glazed Champagne ham with a selection of mustards 

Oven roasted loin of pork with feta, spinach & red onion stuffing and a rich plum jus 
Hot Dishes 

(choice of three from the following) 
Authentic Thai red chicken curry 

Beef stroganoff with paprika & sour cream 
Bowtie pasta with spinach & pesto cream sauce 

Baked fish fillets with an orange and lemon citrus sauce 
Baked Malaysian five spice chicken with honey & ginger 

Oven roasted pork loin stuffed with feta, spinach and red onions, drizzled with a plum sauce 
Italian style rotelli pasta with olives, shaved fennel, red onions, mixed peppers and mustard vinaigrette 

Chicken thighs marinated in a spicy BBQ sauce and served with a chilli sauce  
Vegetables & Rice 

Steamed jasmine rice 
Creamy garlic potato bake 

Steamed or roasted seasonal vegetables 
Salads 

Tossed green salad 
Tomato, red onion, feta cheese & basil salad 

Baby potato salad with chives & mustard vinaigrette 
Pasta salad with bacon, peas & asparagus with an olive oil lemon dressing 

Streaky bacon & egg salad served over mesculin leaves with a mustard vinaigrette & garnished with roast almonds 
Desserts 

Chocolate mudcake 
Baked apple crumble 
Gourmet cheesecake  

Grand Marnier fresh fruit salad  
Pavlova topped with fresh fruit and cream 

Cheeseboard 
Cheeseboard of New Zealand's finest cheeses and crackers  

After Dinner 
Selections of fine leaf and herbal teas & freshly brewed coffee 

After dinner mints  



 
 

 
 

Wedding Table d'hôte Menus 
(minimum 20 guests, maximum 50 guests) 

 
Menu 1 

$ 77.00 per person (GST incl.) 

 
Breads 

Selection of breads for the tables accompanied by fresh pesto, hummus & tapenade 
 

Entrée 
Marinated strips of tender beef, chargrilled seasonal vegetables with a spicy Thai chilli sauce  

 
Main Course 

Chargrilled lamb loin served over potato mash & 
vegetables drizzled with Chef’s special mint sauce 

or 
Chicken breast stuffed with New Zealand camembert 

cheese, bacon & avocado served over egg with tomato 
relish, kumara mash and a coconut, ginger & coriander jus 

 
Dessert 

Gourmet lemon cheesecake sprinkled with  
freshly grated lemon zest & dark chocolate with whipped cream  

 
After Dinner 

Selections of fine leaf and herbal teas & freshly brewed coffee 
served with after dinner chocolates 

 
Menu 2 

$ 87.00 per person (GST incl.) 

 
Breads 

Selection of breads for the tables accompanied by fresh pesto, hummus & tapenade 
 

Entrée 
Marinated lamb salad, chargrilled and served on 

a salad garnish grizzled with minted aioli 
 

Main Course 
Champagne salmon fillet served with panfried shrimps, garnished with butterflied prawns 

served with creamy garlic potato bake and seasonal vegetables  
or 

Chargrilled scotch fillet steak served over a potato mash, 
asparagus & bacon with a rich creamy black pepper sauce 

 
Dessert 

Warm sticky date pudding with caramel sauce, whipped cream and ice cream 
 

After Dinner 
Selections of fine leaf and herbal teas & freshly brewed coffee 
Cheeseboard of New Zealand's finest cheeses and crackers  



 
 

 
 

Cocktail/Finger Food Platters 
Pre-reception canapés 

Minimum 30 guests. Minimum 3 items per guest. 
$ 4.50 per item per person (GST incl.) 

 

 

 

Fresh seasonal fruit platter 

Mini quiches with assorted fillings 

Thai fish cakes with sweet chilli sauce 

Asparagus & lemon mayonnaise wraps 

Grilled bacon, blue cheese and date wraps 

Oven baked bread cases with assorted fillings 

Whole prawn cutlets with spicy Thai chilli sauce 

Vegetable slices with guacamole and salsa dips 

Chargrilled chicken kebabs with spicy peanut sauce 

Tempura vegetables in a soy and sweet chilli sauce 

Pita crisps with sundried tomato and basil pesto dips 

Selection of sushi with soy sauce, wasabi and ginger 

Freshly made finger sandwiches with assorted fillings 

Marinated beef kebabs with bok choy and peanut satay 

Hummus, dips and pickles served with assorted crackers 

Salmon pieces and cream cheese served on toasted crostini 

Selection of New Zealand cheeses, dried fruits and crackers 

Baked chicken tenderloins marinated in soy, garlic and honey 

Mexican corn chips with a spicy tomato salsa and guacamole dip 

Foccaccia slices served with olive oil, balsamic and hummus dips 

Scallop & bacon mini satays with pineapple, pawpaw & champagne sauce 

Mixed seafood in a lemon & chive mayonnaise served on toasted bagels 

Toasted French bread slices topped with basil or sun-dried tomato pesto 

Lightly crumbed fish pieces with squeezed lemon and tartare dipping sauce 

Asian platter of spring rolls, won tons and mini samosas with Thai chilli dipping sauce 

 

 

A 15% surcharge shall apply for any wedding held on a Public Holiday 



 
 

 

Optional Extras 
 
Private function room for wedding ceremony  
 If Reception booked as well $    300.00 (GST incl.) 
 Ceremony only $    450.00 (GST incl.)   
 
Exclusive use of poolside area for wedding ceremony  
 If Reception booked as well $    250.00 (GST incl.) 
 Ceremony only $    350.00 (GST incl.) 
 
Chair covers $      10.00 per chair (GST incl.) 
 White, black or ivory lycra chair covers or 

White linen chair covers 
Sash accents in satin, organza or lycra (white, black, cream, 
dark green, royal blue, baby pink, baby blue, red, emerald,  
gold, silver, purple, green or purple)  

 
Tablerunner accents (350mm x 3m) $      17.50 per table (GST incl.)  
 (White, black, cream, dark green, royal blue, baby pink, 
 red, emerald, chocolate, gold or silver) 
 
White bridal backdrop (5-6meters with white garland draping)  $    340.00 (GST incl.) 
White bridal backdrop (as above with fairy lights behind)  $    450.00 (GST incl.) 
 
Candles $        0.80 to $ 4.00 each (GST incl.) 
 
Candelabra (large range available) $        5.00 to $ 75.00 each (GST incl.) 
 
Personalised chocolates $        0.60 to $ 3.40 each (GST incl.) 
(with individual guest names on the wrapping or  
colour themes to match your wedding) 
 
Guest cameras (high quality disposable, built in flash) $      14.00 each (GST incl.)  
 
Round tables $      42.50 per table of 8 (GST incl.) 
 $      53.00 per table of 10 (GST incl.)  
 
Juke Box (choose your own music to suit) $    500.00 (GST incl.) 
 
DJ (a range of rock ‘n roll, jazz and swing) $    750.00 for 4 hours (GST incl.) 
 $    900.00 for 5 hours (GST incl.) 
 
Karaoke with DJ (lots of fun singing the night away) $    850.00 for 4 hours (GST incl.) 
 
Bands (a range of covers, rock ‘n roll, jazz and swing) price on application 
 
Private function room hire for wedding receptions  
 (where numbers are less than 50 people) price on application 
 
Three hour beverage package  $     38.00 per person (GST incl.) 
Four hour beverage package  $     45.00 per person (GST incl.) 
 (includes house white & red wines, standard NZ beers, juice & softdrinks) 
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Wedding Accommodation Tariffs 
 
Budget $    99.00  

·  Either a Californian King bed or two King Single beds 
·  Ensuite, Flat screen TV with Sky channels 
·  Tea/coffee making facilities & refrigerator 
·  Telephone messaging service, broadband internet access & working desk 
·  Electronic key card access for full security 
·  No air-conditioning  

Studio $   125.00  
·  Either a Californian King bed or two King Single beds 
·  Ensuite, LCD TV with Sky channels 
·  Tea/coffee making facilities & refrigerator 
·  Telephone messaging service, broadband internet access & working desk 
·  Electronic key card access for full security 
·  Room controlled air-conditioning  

Executive Suite        $   165.00  
·  Newly refurbished “4 star plus” quality 
·  Sleepyhead executive super king bed (with twin option) 
·  Ensuite with luxury bathrobe & bathroom amenities 
·  LCD wall mounted TV with Sky channels 
·  Tea/coffee making facilities with plunger coffee & refrigerator 
·  Telephone messaging service, broadband internet access & working desk 
·  Electronic key card access for full security 
·  Room controlled air-conditioning  

Family Unit        $   210.00  
·  Newly refurbished “4 star plus” quality 
·  Two rooms 
·  Master bedroom with Sleepyhead executive super king bed with LCD TV & Sky 
·  Adjoining bedroom has two single beds with flat screen TV with Sky  
·  Ensuite with shower/bath with luxury bathrobe & bathroom amenities 
·  Tea/coffee making facilities & refrigerator 
·  Telephone messaging service, broadband internet access & working desk 
·  Electronic key card access for full security 
·  Room controlled air-conditioning  

Two bedroom Apartment      $   270.00  
·  Newly refurbished 
·  Master bedroom with Sleepyhead executive super king bed, wall mounted LCD TV 
·  Ensuite with bath/shower, hairdryer, luxury bathrobe & bathroom amenities 
·  Second bedroom with Sleepyhead executive super king bed (with twin option) 
·  Second bathroom with shower 
·  Full kitchen facilities with dishwasher 
·  Full laundry facilities with washing machine & dryer 
·  Open plan dining & lounge with 40” LCD TV with SKY & DVD/CD player 
·  Dining table extends to seat 10 guests  
·  Telephone messaging service & broadband internet access 
·  Electronic key card access for full security 
·  Room controlled air-conditioning  

 
·  Above prices are special rates available for family & friends for your wedding 
·  Prices quoted for Budget, Studio & Executive rooms are based on a per room per night basis with 1-2 persons per room 
·  Prices quoted for Family unit and Two bedroom apartment are based on a per room per night basis with up to 4 persons per room 
·  All prices are GST inclusive and subject to change without notice 



 
 

 
 

Function Room Floor Plans 

 

 



 
 

 
 

Map & Directions 
 

 
�

GPS loading information:  City: Auckland    Street Name: Mt Wellington Highway, Mt Wellington    Street Number: 676 
Latitude: -36.9347375    Longitude: 174.8418309    Precision Address: S36° 56.0842', E174° 50.5099'  



 
 

 
 

Terms and Conditions 
 

 
Agreement 
Mount Richmond Hotel & Conference Centre agrees to furnish and the client agrees to hire the services set forth in 
accordance with the Terms and Conditions listed herewith.  
Confirmation 
Confirmed bookings are established on receipt of the specified non-refundable deposit. Initial confirmation is payable 
within seven days of the request. Should we not receive the confirmation deposit within the specified time, we reserve the 
right to cancel the booking.  
Damages/Insurance 
The Hotel does not accept any responsibility for damage to, or loss of any property or merchandise left in the Hotel prior 
to, during or after any function. 
It is recommended that the Client arrange their own personal liability insurance and security, as required. 
Nothing is to be nailed, screwed, stapled, or adhered to any wall, door or other surface or part of the building or furniture 
unless prior approval has been given by the Hotel Management. The Client may use “Blue tak” providing it is all removed 
prior to the Client’s departure. Suitable floor protection is to be used as required. 
In the event of any damages the Client assumes responsibility for any and all damages caused by the Client or any of the 
Client’s guests or invitees or other persons attending the wedding, whether in accommodation rooms reserved or in any 
other part of the Hotel. 
The Client will be responsible for the removal of all property after the conclusion of the event and any goods left in the 
Hotel after the wedding without prior arrangement will be deemed abandoned. 
Guaranteed Numbers 
The Client agrees to advise the Hotel Wedding Co-ordinator, the final number, at least seven working days prior to the 
commencement of the wedding. These numbers will constitute the minimum charge. The Hotel will cater for an increase 
of up to 10% over final confirmed numbers and any difference shall be charged accordingly. No credit shall be allowed in 
the case where actual numbers are less than the final confirmed numbers.    
Food and Beverage  
No food or beverage of any kind will be permitted to be brought into or removed from the Hotel by the Client or any of the 
Client’s guests or invitees without prior approval from Management. 
As the Hotel regularly updates menus and wine lists according to seasonality and availability, the Hotel at its sole 
discretion reserves the right to substitute items of food and beverage with like product where necessary. 
Venue Changes  
When a wedding venue or accommodation room cannot be made available to the Client for causes beyond the control of 
the Hotel, the Hotel reserves the right to substitute similar or comparable wedding venue and/or accommodation for the 
wedding but must give the Client prior notification of the change. 
Prices  
Prices contained within quotations are binding on the Hotel upon receipt of the deposit required. 
Payment  
A $ 500.00 non-refundable deposit is payable upon confirmation of your booking. The balance for all items ordered 
(wedding package, beverages and any optional extras) is payable in full at least seven working days prior to the wedding. 
Accommodation 
When accommodation is required, tentative group bookings will be accepted. A guaranteed booking is established upon 
receipt of the specified non-refundable deposit. The number of rooms required must be confirmed ten working days prior 
to arrival. This will be the minimum number of rooms that will be charged. A charge equal to one night’s tariff quoted will 
be charged for each accommodation “No-Show”. A guest rooming list and charging details must be provided to the Hotel 
ten working days prior to the arrival in the Hotel. 
Cancellations 
All cancellations must be notified to the Hotel in writing. If the Hotel receives notice of cancellation less than twenty 
working days prior to the wedding, the Client shall forfeit all monies paid. In any event, any deposit paid is non-refundable 
regardless of when the cancellation notice is received. 

 


