
 
 

 

 

DOCKSIDE GROUP COCKTAIL WEDDING PACKAGE 

 

WHERE YOUR CHILDHOOD DREAMS COME TRUE.................. 

 

Your wedding should be devoted to love and romance in a setting that fulfils your 

desires and leaves you with a lifetime of memories.  

 

With years of experience, our award winning team of dedicated wedding professionals 

are here to take the worry and stress out of the planning process and make this an 

exciting and enjoyable experience for you both. 

 

We offer a spectacular range of waterfront venues offering a unique ambience for a 

fairytale wedding. L’Aqua and Dockside, located at Cockle Bay Wharf and Star room 

overlooking Darling Harbour. WatersEdge at exquisite Walsh Bay, Wolfies, Waterfront 

and the Italian Village on the sandstone shores of the Rocks overlooking the Opera 

House and providing a stunning backdrop for your wedding day.  

 

We look forward to helping you create the wedding of your 

dreams..... 

 



 
 

 

DOCKSIDE GROUP DELUXE COCKTAIL PACKAGE  

4 hour wedding reception (lunch period)  
5 hour wedding reception (dinner period)  
 

 2 hours (lunch period) or 2 ½ hours (dinner period) of hot and cold canapés served 
continuously 

 3 ½ hour (lunch period) or 4 ½ hour (dinner period) duration beverage package including 
unlimited consumption of superior Australian bottled wine, draught beer, soft drinks and 
fresh orange juice  

 Australian sparkling wine for the official toast and during pre dinner drinks  

 Single tier wedding cake styled to your liking** 

 Cake table skirting 

 Venue centrepiece  

 Professional wedding Disc Jockey ** 

 Elegant parquetry dance floor (where applicable)** 

 Wedding night accommodation in a boutique five star hotel with luxury car transfer from 
the venue including continental breakfast for two and overnight valet parking ** 

 Limousine transfer for Bride and Groom upon completion of your wedding night, from your 
venue to our selected hotel included in package** 

 Room hire fee and surcharges waived  
**conditions apply to these inclusions (subject to venue & minimum guest numbers and date availability) 

 
 
 

 
 

 
Please speak with our Wedding Executive for our current AMAZING SPECIAL OFFERS 
* Prices are for new enquiries / bookings only and is not applicable for current / existing bookings 
 * External catering - please consult your coordinator for a personalised quote  
* Price includes the 10% GST and is based on minimum numbers.  
* Current prices are guaranteed upon confirmation and subject to availability  
* Public Holiday conditions apply  

* /ƘƛƭŘǊŜƴΩǎ ƳŜƴǳ ŀǾŀƛƭŀōƭŜ όAged 5-12 years) 

 

 



 
 

 

Wedding Cocktail Dinner Parties 

 (Select 5 cold and 5 hot Items)  

Cold Canapés  

Thai style prawn, coriander chutney (g) 

Assorted sushi and nori rolls, ginger wasabi dip (g) 

Seared scallops, chilli & lime salsa (g) 

Smoked salmon tartar, pumpernickel &caper relish 

Sydney rock oyster with frosted mango salsa (g) 

 

Cold Vegetarian Canapés 
Roasted artichoke with goats cheese 

Tian of roasted vegetables with humus &parmesan flakes 

Vegetarian California rolls, light soy dip 

Roulade of blue mascarpone, honey& toasted hazelnuts (g) 

Brushetta with semi dried tomato 

 

Cold Canapés 

Grand Marnier parfait, caramelized onion, French toast 

Prosciutto & grilled vegetable, crostini 

Minced tandoori flavoured lamb, baby potato (g) 

Smoked chicken & mango salad in flaky pastry 

Cocktail prawn on crispy round with pesto aioli 

 

 

 

Hot Canapés 

Gourmet cocktail pies with tomato sauce 

Kransky with BBQ sauce 

Chicken tikka with mango pickle (g) 

Sui mai Chinese dumpling sesame dip 

Roasted baby chats with creamed chicken, Swiss cheese 

gratin 

Assorted cocktail quiches 

Gourmet mini pizza 

 

Hot Seafood Canapés 

Tasmanian salmon croquettes with sesame crust lime 

dip 

Salt & pepper squid with garlic aioli (g) 

Baby blue eye cod tempura, relish mayo 

Tasmanian oyster Kilpatrick (g) 

Tempura prawn with wasabi dip 

 

Hot Vegetarian Canapés  

Curried vegetable samosa, cucumber raita 

Mini bouche with mushroom ragout 

Roasted pumpkin tartlet with Persian feta 

Vegetable spring roll with oriental dipping sauce 

Spanakopita triangle with cooling tzatziki dip 

 

 

 

 



 
 

 

Stand up Main Course (Select 3 items) 

 
Thai yellow curry with bamboo shoots and cashew nuts (beef, chicken, pork or veg) 

Stir fry chicken or beef, shiitake mushrooms, bok choy, oyster sauce 

Tandoori chicken thighs with cooling raita and lentil wafer 

Beef tortellini, garlic tomato and marjoram sauce 

Stir fried Hokkien noodles with Asian vegetables, chilli and oyster sauce 

Penne pasta tossed with spinach, cherry tomatoes, kalamata olives and evo 

Viennese boneless chicken thigh, breaded & deep-fried 

Salt and pepper squid with saffron mayo 

Pork Char Sui and peanut salad on rice vermicelli 

Lamb tangine on herbed couscous 

Truffle Mushroom risotto 

Fish and chips wrap w/wasabi mayo 

 

 

 

 



 
 

 

Sugar & Spice 

 

Our pastry chef presents hand made 

Iced petite fours, assorted Friandise, Toffee profiteroles, chocolate truffle, panna cotta with macerated 
berries, Ginger brulee in spoon, Cointreau ganache 

 
ς or ς 

 
From the pastoral land of South Australia and Bass Strait 

Three selected Australian handcrafted cheeses 

With muscatel cluster fresh and dried fruit of the season 

Assortment of crackers, oat meal biscuits and crusty European style breads 

 

Select three (3) hand crafted cheeses from our selection of: 
 

South Australian blue cheese Tarago River 
Made from whole cows milk, chalky curds, mature to a soft runny texture, 

full slightly astringent flavour 
 

Gippsland brie cheese 
Light fermentation, mild milky flavours & mild mushroom rind 

 

From burnie Tasmania- mercy valley cheddar 
Spicy crumbly smooth, distinctive sharp bite of vintage cheddar with a creamy melt 

 

Tasmanian Brie 
From the rich dairy country around Burnie 

Delightful pigment flavour, hand crafted with a fragrance of mushrooms 
 

Persian style feta cheese from the Yarra Valley 
A salty tang rounded by the smooth taǎǘŜ ƻŦ ŎƻǿΩǎ ƳƛƭƪΣ ƻƛƭ ƎŀǊƭƛŎ ϧ ŦǊŜǎƘ ǇƛŎƪŜŘ ƘŜǊōǎ 

 
Saint Claire 

From the Tasmania south coast sweet nutty and full of flavour 
 

Quince paste 
Its perfume, and sweetness compliments all varieties but especially blue & soft ripened cheeses 

 

Coffee and tea 



 
 

 

 

SAMPLE BEVERAGE LIST  

 
Upgrades available please ask our coordinator for a list of upgrades.  
 
Lakeview Estate Brut NV  
 
Lakeview Estate Chardonnay or Lakeview Estate Semillon Sauvignon Blanc 
 
Lakeview Estate Shiraz Cabernet or Lakeview Estate Merlot 
 
Full strength draught beer  
 
Light draught beer  
 
Soft drinks and Juice: Coca-Cola, Diet Coke, Lemon Squash, Sprite Lemonade, Soda / Mineral Water, 
Fresh Orange Juice  
 

 

/ƘƛƭŘǊŜƴΩǎ aŜŀƭǎ  
 
¢ƘŜǊŜ ƛǎ ŀ ǎǇŜŎƛŀƭ ǘƘǊŜŜ όоύ ŎƻǳǊǎŜ ŎƘƛƭŘǊŜƴΩǎ ƳŜƴǳ ŀǾŀƛƭŀōƭŜ ŦƻǊ ŎƘƛƭŘǊŜn 5-12 yrs attending the 
wedding, inclusive of soft drinks. $50.00 per child  
 
 

Contact Details  
 
For further information and date availability please contact our Wedding Executives  

www.docksidegroup.com.au 

 

 

 
 
 

http://www.docksidegroup.com.au/


 
 

 

PART OF DOCKSIDE GROUP WEDDING TERMS & CONDITIONS 
1. Confirmation ς A function is not considered confirmed until we are in receipt of the Wedding Booking 
Agreement duly signed by the Client and the requested First Deposit (as defined in item 3 below).  

2. Payment Schedule ς Payments are scheduled as follows:  

3. First Deposit ς Upon confirmation, we require a deposit of $1,000.00 (one thousand Australian dollars) within 
24 hours and another $2,000.00 (two thousand Australian dollars) within the next 48 hours.  These amounts will 
be deducted from the final amount due.  

4. Second Deposit ς After the initial deposit has been paid, we further require a 30% deposit based on the 
minimum guest numbers six (6) months prior to the date of the function.  

5. Final Payment ς The final payment is based on final guest numbers (or minimum numbers, whichever is 
greater) and is required fourteen (14) days prior to the date of the function either by bank cheque or cash (or 
cash only, in case of Cash Special deals). Any additional or unexpected charges must be settled prior to the date 
of the function.  

6. Cancellation by the Client ς All cancellations must be made in writing. Cancellations made after the Wedding 
Booking Agreement has been signed and/or the First Deposit has been received, will be subject to the following:  

7. For notice of cancellation outside of 365 days prior to the date of the function: A cancellation fee will not be 
incurred and the Initial Deposit will be fully refunded, provided that we have received the notice of cancellation 
in writing.  

8. For notice of cancellation within 365 days prior to the date of the function: A cancellation fee will apply and all 
deposits and/or payments made according to our payment schedule are non-refundable.  

9. Commencement and Vacating of Rooms ς The Client agrees to begin the function and vacate the designated 
function space at the scheduled times agreed upon. In the event a function should go beyond the agreed 
finishing time, the Venue reserves the right to impose a labour charge as well as any other applicable charges, as 
described in item 9 below, for each hour that the function space is occupied. Any time extensions must be 
arranged with your Wedding Coordinator prior to the event.  

10. Extended Hours ς Should you wish to extend beyond the agreed time, an hourly charge will apply, which will 
include staffing costs, music, beverage and any other costs associated to the extension of time. All applicable 
charges must be payable in advance, prior to the date of the function.  

11. Other Functions ς The Venue reserves the right to book other functions in the same room up to an hour and 
a half before the scheduled function commencement time and an hour and a half after the scheduled finishing 
time. Additionally the Venue reserves the right to book a concurrent function in adjoining rooms at any time.  

12. Balcony Area ς As the balcony area is open plan no client has the sole right to the total balcony area and each 
client is limited to the balcony area immediately adjacent to their function room. At all times flow spaces must 
be left clear for ease of movement of all clients. (This only applies to venues with a balcony)    

 

  


