Thank you for your interest in holding your wedding reception at The Boatshed Restaurant,
Ballarat.
Our custom wedding day packages are specifically prepared to ensure your special day is
everything you’ve imagined.
Located at one of Ballarat’s most picturesque positions, our restaurant provides you, and
your guests, with a panoramic outlook across the beautiful Lake Wendouree.
Our dining area is bathed in either sun or moonlight through large windows, and our large
sun-drenched decking, at the Lake’s edge, is the perfect setting to showcase your bridal
party.
Ideally suited for receptions of up to 100 seated guests or 200 guests in a cocktail party
setting, The Boatshed Restaurant has a classic and elegant ambience.
Please contact us to arrange an appointment time to view our restaurant and to discuss
further arrangements for your reception.

Set Menu Option

$140 per person

Includes pre-dinner canapés, two entrees, two mains, two desserts and 4 hour bar package.

CANAPES
Spinach and feta pastizzi
Thai chicken sausage rolls
Mini vegetarian quiches
Pumpkin and feta arancini
Meatballs with spicy barbeque sauce
Salt and pepper calamari
Cold roast beef on croutons with tomato relish

ENTREE (your selection of two)
Menu is served as a 50/50 drop of pre-selected dishes.
Smoked salmon with baby capers, mixed herbs and a lemon myrtle mayonnaise
Beef carpaccio with cornichons and sauce vierge
Meredith goat curd, onion and smoked tomato tart served with a béarnaise sauce
Roasted onion filled with pumpkin, sundried tomato and sunflower seeds

MAIN (your selection of two)
Menu is served as a 50/50 drop of pre-selected dishes.
Confit duck leg served with seasonal greens and a saffron and potato velouté
Braised beef cheek with cardamom beetroot, pea purée and a shitake gel
Crispy skinned Atlantic salmon served with an Italian panzanella
Chicken ballotine on a bed of pea and ham risotto
Field mushrooms with roasted vegetables and Meredith goat’s cheese on baked polenta

DESSERT (your selection of two)
Menu is served as a 50/50 drop of pre-selected dishes.
Millé-feuille with gin and tonic preserves
Lime and ginger pudding with mascarpone and berries
Chocolate fondant with pistachio praline and clotted cream

OPTIONAL EXTRAS
Antipasto platter

$30

Seafood platter

$45

Dips platter

$25

Dukkah platter

$22

Note: Platters serve 4-6 guests
BAR PACKAGE
Included is the following for 4 hours:

Morgan’s Bay Sparkling Cuvee
Carlton Draught or Coopers Pale Ale
Cascade Premium Light
Morgan’s Bay Chardonnay Morgan’s
Shiraz Cabernet
Soft Drinks and Juice
Upgraded bar packages are available, please enquire.
Extra time available at $5.00 per person per ½ hour.

Cocktail Option

$120 per person

Includes 4 hour bar package.
Pumpkin and feta arancini
Salt and pepper calamari
Spinach and ricotta vegetarian filo tart
Crumbed fish goujons
Duck and vegetable spring rolls
Vegetarian curry puff
Tempura prawns and scallops with za’atar lime aioli
Lamb rack ($per point >market value) with sumac, thyme and sesame
Chicken liver pate’ on crὔte’
Rare beef roll with horseradish cream
Soft tacos with Mount Zero olive tapenade, Meredith goat’s cheese and pulled beef cheek
Sashimi grade tuna wrapped in daikon with sage and ginger

BAR PACKAGE
Included is the following for 4 hours:

Morgan’s Bay Sparkling Cuvee
Carlton Draught or Coopers Pale Ale
Cascade Premium Light
Morgan’s Bay Chardonnay
Morgan’s Shiraz Cabernet
Soft Drinks and Juice
Upgraded bar packages are available, please enquire.
Extra time available at $5.00 per person per ½ hour.

Wedding reception packages apply to a minimum of 70 guests for a seated reception, or a minimum
of 90 guests for our cocktail reception package. We are happy to cater for smaller groups however
room charges may apply.
Guest selection from menu is available at an additional $5.00 per person.
Extra menu choices available at additional cost.
We cater for any special dietary requirements you may have, please ask to see additional vegetarian
options and others.
The above packages have proven to be the most popular examples of stylish sit down and cocktail
weddings.
We are aware that every bride and groom are different and we are more than happy to design a
package especially for your budget and your family.

Terms and conditions
1. Only on receipt of deposit will function date be confirmed. If cancellation occurs no deposit will be refunded.
2. Payment of deposit will deem acceptance to our terms and conditions.
3. Final payment is required of confirmed number of guests in attendance, no later than 10 working days prior
to the event. Payment is not refundable for reduction in numbers after final payment.
4. Guest list, seating arrangements and special dietary requirements must be confirmed along with final
payment.
5. Any changes to the menu selections must be advised no less than 10 working days prior to the event and
may require price revision.
6. Any extensions of function duration must be paid for prior to extension beginning and may only be paid in
cash, eftpos or credit card (cheques will not be accepted).
7. Any bar tab that is required to be set up is to be paid for at the beginning of the function and may only be
paid in cash, eftpos or credit card.
8. Security bond will be refunded in full, if there is no damage to venue or its property and cleaning required is
deemed to be non-excessive.
9. Any damages / breakages that occur during the function are the responsibility of the contact person for
replacement.
10. The Boatshed Restaurant staff observes and practice the obligations of the Responsible Service of Alcohol,
as per the Liquor Laws of Victoria.
11. Current menu subject to change for purpose of improvement and meeting market conditions.
12. It is the responsibility of the contact person to ensure that the venue is vacated within 30 minutes of finish
time. Any additional time beyond that will be charged out $200 per hour or part thereof.
13. It is against the terms of our Liquor License to remove any alcohol from the premises.
14. We do not take responsibility for the storage, handling or presentation of any cakes or foods not made on
our premises. We do not take liability under the Food Safety Act.
15. Please check details over page are correct before paying deposit as alterations may require price review.

