
East Fremantle Yacht Club 

Winter Wedding Special 

Valid -June 2012 to August 2012 
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Includes - 
 

• Venue Hire 
 

• Club Social Membership  
 

• Soup Starter 
 

• Full Winter Buffet or A Choice of Two Mains 
 

• Dessert 
 

• 6 Hours of the Bronze Beverage Package  
     (Options available for package upgrade) 
 

• Chair Covers and Sashes  
     (color of your choice) 
 

• Bridal Table and Cake table Swagging and Fairylights 
 

• Accommodation for the night of the wedding at Pier 
21 Apartment Hotel  

     (Options available for room upgrades) 
 
 
 

For all inclusive price of $110.00 per person 
(Minimum number of 100 guests apply) 
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Soup – Served to the Tables 
Please select one of the following: 
 

Roasted Butternut Pumpkin Soup with Mascarpone & Chili Tomato 

Roasted Tomato & Basil Soup with Gruyere Cheese Croutons 

 

On the Buffet 
Tender, Marinated Beef with Mustard & Garlic  

Selected condiments & gravy 

Chicken Chasseur  

Fresh Fish Baked with Provencal Sauce  
Steamed Jasmine rice 
 

Penne Pasta Carbonara 

Roasted potatoes  

Chef’s selection Seasonal vegetables 
 

Gourmet potato salad with bacon &  

chopped eggs  

Gourmet Garden Salad  
 

Crusty bread rolls 
 

Dessert – Served to the Tables 
Please select one of the following: 
 

Warm crepes with an Orange Liqueur Sauce 

Chef Tiramisu with a Coffee Syrup 

Blueberry & Almond Tart with a Fresh Cream and Berries 

Individual Apple & Cinnamon Strudel with Brandy Custard 

Mississippi Mud Cake with Marinated Strawberries. 

 

 

Selection of Teas, Percolated Coffee 

 
Drinks package includes the Bronze Package or you may choose a preferred Beverage 

package from the Wedding Kit  
 

Bronze Beverage Package  

6 Hours Package 

Tap Beers-  Australian Full Strength and Light Draught Beers 

Bottled White Wine & Red Wine 

Soft Drinks  
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Soup  
Please select one of the following: 
 

Roasted Butternut Pumpkin Soup with Mascarpone & Chili Tomato 

Roasted Tomato & Basil Soup with Gruyere Cheese Croutons 

 

Main 

Please select two of the following (to be served as an Alternate Drop): 

 

Slow Roasted Black Cumin crusted Sirloin on Champ Potatoes 

With Port Wine Jus 

 

Supreme of Chicken stuffed with Mushrooms, wrapped in pancetta 
Served on Olive Mash, with Sage Jus 

 

Slow Roasted Lamb Rump under a Sweet Mustard and Macadamia Nut Crust  

With Mediterranean Vegetables on Soft Polenta and Red Wine Jus 
 

Grilled Tasmanian Salmon Filet with Duchesse Potatoes  

And a Lemon Butter Sauce 
 

Dessert  
Please select one of the following: 
 

Warm crepes with an Orange Liqueur Sauce 

Chef Tiramisu with a Coffee Syrup 

Blueberry & Almond Tart with a Fresh Cream and Berries 

Individual Apple & Cinnamon Strudel with Brandy Custard 

Mississippi Mud Cake with Marinated Strawberries. 

 

 

Selection of Teas, Percolated Coffee 

 
Drinks package includes the Bronze Package or you may choose a preferred Beverage 

package from the Wedding Kit  
 

Bronze Beverage Package  

6 Hours Package 

Tap Beers-  Australian Full Strength and Light Draught Beers 

Bottled White Wine & Red Wine 

Soft Drinks  


