Weddings
Our manicured grounds and beautiful heritage-listed clubhouse
create the perfect backdrop for a truly memorable wedding.
Situated just 10 minutes from the Brisbane CBD you can
exchange your vows in our picturesque Jacaranda Gardens
before heading out on-course with your bridal party to take
advantage of some breathtaking photo opportunities.
Treat your guests to pre-dinner drinks with views of
the fairways, followed by a menu designed and prepared by our
multi award-winning Executive Chef, Joshua Williams,
in our exquisite Tennyson Room. We also offer the
convenience of 200 secure car parks right on the doorstep.

Culinary Philosophy
Our weddings are catered for by our culinary team
helmed by Joshua, combining years of wedding experience
in hotels and other venues with a passion for fine dining to
deliver delicious cuisine which uses only the finest and
freshest Queensland-sourced ingredients.
Every moment we spend planning and cooking for your wedding
is carefully conceived to bring you an unforgettable experience.

Jacaranda Gardens Ceremony
$800

Two-hour room hire
Up to 100 white Americana chairs
Table with 2 Americana chairs for signing of the register
Complimentary wet weather option
PA sound system and microphone
Iced water station for guest refreshments
Our ceremony package includes use of golf buggies for on-course photos
with service of light refreshments to you and your bridal party.

Celebrant & Photography Package
$1,800

Legal ceremony conducted by an experienced
civil celebrant with a pre-wedding meeting.
Two-hour ceremony and on-course photography package
by award-winning photographer
including all edited high-res images available to download.

Shared Feasting Menu
$90 per person
Entrée
Chilled poached free-range chicken
roasted garlic, sesame, chilli bean sprouts (gf, lf)
Hervey Bay scallops
watermelon, snow pea and onion sprout salad (gf, lf)

Main Course
Grass-fed fillet of beef
potato gratin, shemeji mushroom, red wine jus (gf)
+ roasted kipflers, crème fraiche, truffle salt (gf, v)
Coral Coast snapper
garlic broccolini, crushed QLD pumpkin, pistachio vinaigrette (gf, lf)
+ cos leaves, pickled tomatoes, shaved pecorino (gf, v)

Dessert
Baked cheesecake
mango ice cream, macadamia crumble (v)
Selection of cheeses
quince, grapes, lavosh (v)

gf = gluten free | lf = lactose free | v = vegetarian

Classic Reception Package
$80 per person
Two-course plated menu
Your wedding cake cut and served individually
Gold Theming Package includes the following:
Personalised welcome signage
Chair cover with choice of coloured sash
Skirted bridal table with classic centrepiece
Guest tables with white linen table cloths and classic centrepieces
Skirted gift and cake tables to match bridal table
One-hour consultation with event stylist

Signature Reception Package
$100 per person
Three-course plated menu
Your wedding cake cut and served individually
Platinum Theming Package includes the following:
Personalised welcome signage
Red carpet or rose petal aisle for ceremony
Tiffany chairs - white or gold
Skirted bridal table with floral centrepieces and charger plates
Guest tables with satin table cloths, floral centrepieces and charger plates
Skirted gift and cake tables to match bridal tables
One-hour consultation with event stylist

Plated Menu
Entrée – Alternate drop, choose 2
Chilled poached free-range chicken
roasted garlic, sesame, chilli bean sprouts (gf, lf)
Serrano ham
light rye sourdough, raisin chutney, pistachio crumb (lf)
Hervey Bay scallops
watermelon, snow pea and onion sprout salad (gf, lf)
Roasted baby beetroot
onion jam, whipped fetta, pepper lavosh (v)
Tuna carpaccio
capers, dill, micro leaf, lemon mayonnaise (gf, lf)

Main Course – Alternate drop, choose 2
Grass-fed fillet of beef
potato gratin, shimeji mushroom, red wine jus (gf)
Coral Coast snapper
garlic broccolini, crushed QLD pumpkin, pistachio vinaigrette (gf, lf)
XO Braised pork belly
sauté wombok, shiitake, fried noodles (lf)
Lamb backstrap
onion purée, quinoa, sorrel, cherry reduction (gf, lf)
Spicy tomato fregnola
roasted eggplant, basil, taleggio (v)

Dessert – Alternate drop, choose 2
Raspberry and white chocolate tart
vanilla crème custard, berry powder (v)
Lemon curd meringue
mandarin double cream, candied pistachio (gf, v)
Baked cheesecake
mango ice cream, macadamia crumble (v)
Red bean panna cotta
salted caramel, sticky black rice (gf, v)

Beverage Packages - 5 Hours

Pre-Dinner Canapess
$15 per person, choose 3

Chelmer

each additional selection, add $5

$40 per person

Canape Packages

Azahara Pinot Noir Chardonnay
Republic Sauvignon Blanc
La Linea Tempranillo Rosé
Republic Shiraz
All local beers and cider

$30 per person, 2 hours
$45 per person, 3 hours
$60 per person, 4 hours
$75 per person, 5 hours

Yeerongpilly

Cold canapés
Fresh Pacific oyster, red shallot, dill, red wine vinaigrette (gf, lf)
Chilled Queensland tiger prawn, garlic, chilli, roasted sesame, micro shiso (gf, lf)
Pickled tomato, fresh mozarella, light rye crostini (v)
Slow-roasted beetroot, fetta, sundried tomato lavosh (v)
Beef carpaccio, ginger, shallots, dashi soy (gf, lf)
Hickory-smoked free range chicken, crème fraiche and avocado tartlet
Peking duck crêpe, cucumber, spring onion, hoisin sauce
Hot canapés
Spicy Moreton Bay bug wontons, black vinegar, sweet soy (lf)
Salt and pepper tempura prawn, green curry mayonnaise, lime (lf)
Glazed mushroom, onion and capsicum yakitori (gf, lf)
Sweet potato croquette, sriracha and lime yoghurt (v)
Braised wagyu brisket puff, onion jam
Peppered lamb, brioche toast, horseradish crème fraiche
Chilli popcorn chicken, eschalot, black sesame mayonnaise (gf, lf)

Extras
Substantial Canapes
$15 per person per item

Late Night Snacks
$15 per person per item

Sides

$4 per person

$60 per person

42 Degrees South Premier Cuvée
Choose 2:
Medhurst Chardonnay
Toroa Sauvignon Blanc
Mt Michael Pinot Gris
Rameau D'Or Rosé

Substantial Canapes &
Late Night Snacks

Black bean and garlic pork belly bao, chilli, cucumber (lf)
Grilled lamb cutlet, spicy rice, sriracha, mint (gf, lf)
Beer-battered fish fillets, thick cut chips, lemon salt (lf)
Queensland pumpkin and four cheese gnocchi (v)
Garlic and soy-braised cauliflower, goma dressing, baby radish (gf, lf)
Sticky brisket sliders, pickled tomato, swiss cheese, burger sauce
Crispy calamari, red cabbage, coral leaf, lemon mayonnaise (lf)

Sides

Cos leaves, pickled tomatoes, shaved pecorino (gf, v)
Garlic sautéed broccolini, sesame, fried shallots (gf, lf, v)
Roasted kipflers, crème fraiche, truffle salt (gf, v)
Thick cut chips, chicken salt, aioli (gf, lf)
Honey glazed sweet potato, goats' cheese, toasted pepitas (gf, v)

Choose 2:
3 Dark Horses Shiraz
Storm Bay Pinot Noir
Wirra Wirra Church Block
All local and imported beers and cider

Championship
$150 per person

Aperol spritzer
Louis Roederer "Collection" Champagne
Shaw & Smith M3 Chardonnay
Craggy Range Sauvignon Blanc
Rameau D'Or Rosé
Shaw & Smith Shiraz
Nanny Goat Pinot Noir
Cocktails - see list
All local and imported beers and ciders
*All beverage packages include soft drink

Cocktails
$15 each
Mojito
bacardi, sugar, lime, mint
Old Fashioned
bourbon, angostura bitters, sugar, dry ginger ale, soda
Kir Royale
chambord, veuve ambal cremant de bourgogne rosé
Long Island Iced Tea
gin, vodka, tequila, cointreau, bacardi, cola, lime juice

Something
Different
At The Brisbane Golf Club, we
understand that every couple will have
their own unique vision of how they
imagine their special day will be.
Let us tailor a package to create your
perfect wedding reception for a
truly unforgettable day.

Screwdriver
vodka, orange juice, angostura bitters

Mocktails
$12 each
Virgin Mary
tomato juice, tabasco, pepper, worchestershire sauce
Beautiful Sunrise
orange juice, pineapple juice, raspberry syrup

*Please ask your friendly bartender for your favourites

Rudy Cheong
Food & Beverage Manager
The Brisbane Golf Club
(07) 3848 1008
rudy@brisbanegolfclub.com.au
www.brisbanegolfclub.com.au
70 Tennyson Memorial Avenue
Yeerongpilly QLD 4105

