
W E D D I N G  C E R E M O N I E S  &  R E C E P T I O N  G U I D E  





Ceremony Package 

Chairs  3 2  W H I T E  A M ERI C A N A  O R  C H OC O L A T E  

B R O W N  B O H O  CH A I R S  

Arbour  D A R K  W A L N U T  T I M B ER  W I TH  D R A PI N G O R  

F L O R A L  A R R AN G EM E N T  

Wine Barrels  2  B A RR E L S  A T  T H E  B E GI N N I N G  O F  

T H E  I S L E  

Signing Table  W I N E  B A R R E L  OR  T AB L E  W I TH  W H I T E  

L I N E N  

Welcome Sign  R U S T I C  H AN D W R I T TE N  C H A L K B O A R D  

O N  A  B L A C K  E A S L E  

Florals  R O S E  P E T A L S  I N  W H I TE ,  P I N K  O R  R E D  +  S I L K  

A R R AN G EM E N TS  O N  B AR RE L S  

Includes  H I R I N G  O F  TH E  G A R D EN S  F O R P H O T O S  AF T E R   

T H E  CE R EM O N Y  

 

C O M P L E T E  S E T  U P  &  P A C K  U P  

$ 1 1 0 0  



WineBar 



S N E A K Y ’ S  W I N E  B A R  

W E D D I N G  P A C K A G E S  I N C L U D E  

D oors  open  a t  5 . 30pm  

Br ida l  e nt ranc e a t  6 .00pm  

Entr anc e v i a  th e  e l eva tor  i n  the  fo ye r  

Pr iva te  ba l con y &  to i l e t  fac i l i t ies  

Fa i ry  l igh ts  on  ha l f  o f  th e  w indows  

Wine b ar re l  for  you r  w edd ing  cak e  

 

I  D O  B A N Q U E T  P A C K A G E  

40 -  60 peop l e  / /  12 5  pe r  h ead  / /  fo rm al  s i t -down d in n er  

F I R S T  C O U R S E  

ARAN CI N I  B ALLS  / /  s tu f fed  wi th  on io n ,  bacon ,  m us hro om ,  caps icum  

THE  SN EAKY GRAZE / /  gr a z ing  bo ards  o f  s a l um i ,  form ag gi  w i th  a  f ew e xt ras  

I TALI AN  M EATB ALLS   

S E C O N D  C O U R S E  

W AGYU  STEAK 

PORK B EL LY / /  s l ow co ok ed ,  p l um  s auce reduc t io n  

CHI CKEN  I NV OLT I N I  / /  ro l l ed  ch ick en  th igh ,  h erb  f i l l in g ,  w rapped  i n   bacon  

PAPPARDE LLE  CARB ON ARA //  eg g  pas ta ,  s m oked  bac on ,  c r eam ,  ch e es e  

 

BOWLS OF  MED I TERRAN EAN  SALAD  

D E S S E R T  

W EDDI N G CAKE / /  cus tom e r  s upp l ied ,  s e rved  w i th  v an i l l a  g e l a t i  &  be rr y  cou l i s  

6  H O U R  D R I N K S  P A C K A G E  

Min .  40 adu l ts  

 

 



 

S I L V E R  C O C K T A I L  P A C K A G E  

60 - 80 people / /  105 per adul t  / /  min imum of  60 adults  

F I R S T  C O U R S E  

ARANCINI BALLS //  stuf fed with on ion,  bacon, mushroom, 

capsicum 

SMOKED SALMON //  s l ices on house made croutons with a 

tangy cream cheese  

ITALIAN MEATBALLS  

S E C O N D  C O U R S E  

WAGYU SKEWERS  

CHICKEN INVOLTINI / /  ro l led chicken thigh f i l let ,  herb f i l l ing ,  

wrapped in bacon  

PORK BELLY //  s low cooked, plum sauce reduct ion  

MARGHERITA //  wood oven pizza ,  san marzano tomatoes,  

basi l ,  f ior di  latte  

ANTONIO //  wood oven pizza,  san marzano tomatoes ,  

salami ,  o l ives,  ch i l l i ,  provolone,  basi l  

D E S S E R T / /   

WEDDING CAKE //  customer suppl ied  

6  H O U R  D R I N K S  P A C K A G E  

 

 



G O L D  C O C K T A I L  P A C K A G E  

50 - 80 people / /  130 per head //  minimum 50 adults  

F I R S T  C O U R S E  

ARAN CINI  BALLS //  s tuf fed wi th onion,  bacon,  mushroom, 

caps icum  

SMOKED SALMON / /  s l ices  on house made croutons with a 

tangy c ream cheese  

ITALIAN MEATBALLS  

SALT & PEPPER SQUID   

S E C O N D  C O U R S E  

AGNELLO / /  Medite rranean lamb cut lets   

PORK BELLY //  s low cooked,  p lum sauce reduct ion  

CHICKEN INVOLTINI  / /  ro l led ch icken th igh,  herb  f i l l i ng ,  

wrapped in bacon  

MARGHERITA //  wood oven p izza ,  san marzano tomatoes ,  

bas i l ,  f i or  d i  lat te  

ANTONIO //  wood oven pizza,  san marzano tomatoes,  sa lami ,  

o l ives ,  ch i l l i ,  provolone,  bas i l  

D E S S E R T  / /   

WEDDING CAKE //  customer suppl ied  

 

6  H O U R  D R I N K S  P A C K A G E  



MainRoom 



S N E A K Y ’ S  M A I N  R E S T A U R A N T  

W E D D I N G  P A C K A G E S  I N C L U D E  

D oors  open  a t  5 . 30pm  wi t h  br ida l  en tr anc e at  6 .00pm  

Cei l ing  dr ap in g  w i th  fa i r y  l i ghts  

Com pl ete  pr ivac y  w i th  s hu t  down o f  the  res tau ran t  

I l l um inat ed  LOVE l et te rs  on  the  l a wns  

Wine b ar re l  for  you r  w edd ing  cak e  

P L A T I N U M  G R A Z I N G  C O C K T A I L  

8 0  -  1 5 0  P E O P L E  / /  1 6 5  P E R  H E A D  / /  M I N I M U M  8 0  A D U L T S  

G R A Z I N G  S T A T I O N  

SNEAKY ’S SIGN ATURE GRAZING TABLE  

Inc luding Aranc in i  ba l ls ,  Meatba l l s ,  cold cut  meats ,  cheeses ,  f rui ts ,  breads ,  

crackers ,  d ips ,  o l ives ,  ch icken schn itze ls ,  p izzas and a few ext ras  

C O C K T A I L  M E N U  

OYSTERS //  Ki lpatr ick  &  f resh  

SALT & PEPPER SQUID  

PORK BELLY //  s l ices  served with Sneaky ’s  rose  and plum sauce reduct ion  

CHICKEN INVOLTINI  / /  rol led ch icken th igh f i l le t  with a herb f i l l i ng ,  wrapped in 

bacon  

MARGHERITA //  wood oven p izza ,  san marzano tomatoes ,  basi l ,  f ior  d i  la t te  

ANTONIO //  wood oven pizza,  san marzano tomatoes,  sa lami ,  o l ives ,  chi l l i ,  

provolone cheese ,  bas i l  

D E S S E R T  / /  -  WEDDING CAKE / /  suppl ied by customer ,  se rved with f resh f ru i t  

6  H O U R  D R I N K S  P A C K A G E  



 

L A  S E R A T A  P A C K A G E  M E N U  

85 -  100 peop le  / /  155 per adu lt  / /  f ormal  s i t - down 

dinner  

S T A R T E R S   

THE SN EAKY GRAZE //  meats,  cheeses and a few added 

extras  

E N T R E E   

FUSILLI  N APOLETANA //  indiv idua l  se rves  

M A I N    cho ic e  o f   

POLLO RIPIENO //  Chicken breast  on the  bone s tuf fed 

with leg  ham and font ina  cheese ,  with c reamy 

gorgonzola sauce and seasona l  vegetab les  

SOTTO FILETTO / /  de l icate ,  marb led wagyu beef ,  with 

baby potatoes and green salad  

BARRAMUNDI / /  Cone Bay Barramundi  se rved on wi ld 

rocket ,  cherry tomatoes,    Spanish onion and Bu lgar ian 

feta  

D E S S E R T  

Wedding Cake (customer  supp l ied)  served with Gelat i  &  

Cou l i s  

6  H O U R  D R I N K S  P A C K A G E  

Min.  85 adu lts  

 

 

 

 



 

T I  A M O  P A C K A G E  M E N U  

70 -  100 people  / /  175 per adu lt  / /  f ormal  s i t - down d inner  

S T A R T E R S   

ANTIPASTO //  I nd iv idua l  p la tes  

SALT & PEPPER SQUID / /  Plat ters  

E N T R E E   

GNOCCHI  NAPOLETAN A //  i ndiv idua l  se rves  

M A I N    cho ic e  o f   

POLLO RIPIENO //  Chicken cho ice  of  breast  on the  bone stuf fed 

with leg  ham and font ina  cheese ,  with c reamy gorgonzo la sauce 

and seasona l  vegetab les  

SOTTO FILETTO / /  de l icate ,  marb led wagyu beef ,  with baby 

potatoes and green sa lad  

BARRAMUNDI / /  Cone Bay Barramundi  se rved on wi ld rocket ,  

cherry tomatoes ,  Spanish on ion and Bulgar ian feta  

PORK BELLY //  Sneaky ’s  rose  and plum sauce reduct ion,  with baby 

potatoes  

D E S S E R T  

Wedding Cake (customer  supp l ied)  served with min i  cannol i  &  

f resh f rui t  

6  H O U R  D R I N K S  P A C K A G E  

Min .  70  adu l ts  

 

 

 



P R E - D I N N E R  D R I N K S  &  C A N A P E S   

A D D I T I O N A L  $ 2 5  P E R  P E R S O N  

S e r v e d  1  h o u r  b e f o r e  t h e  r e c e p t i o n  

C A N A P E S  

C h o i c e  o f  3  

S c h i a c c i a t a  / /  G a r l i c  p i z z a  b a s e  w i t h  r o m a  t o m a t o ,  

f i o r  d i  l a t t e  c h e e s e ,  p r o s c i u t t o  &  b a s i l ,  d r i z z l e d  w i t h  

e x t r a  v i r g i n  o l i v e  o i l   

S m o k e d  S a l m o n  / /  s l i c e s  o n  h o u s e  m a d e  c r o u t o n s  

w i t h  a  t a n g y  c r e a m  c h e e s e  

I t a l i a n  M e a t b a l l s   

C a p r e s e  / /  s k e w e r s  w i t h  t o m a t o ,  f i o r  d i  l a t t e  c h e e s e ,  

b a s i l  +  e x t r a  v i r g i n  o l i v e  o i l  

A r a n c i n i  B a l l s  

W a g y u  b e e f  s k e w e r s  

F r i t t a t a  / /  I t a l i a n  v e g e t a r i a n  o m e l e t   

D R I N K S  

T a p  B e e r ,  C i d e r ,  S o f t  d r i n k s ,  T e a  +  C o f f e e  

V i r g a r a  W i n e s  W h i t e  / /  C h a r d o n n a y  -  S a u v i g n o n  

B l a n c  –  M o s c a t o  

V i r g a r a  W i n e s  R e d  / /  M e r l o t  -  S h i r a z  –  C a b e r n e t  

S a u v i g n o n  -  R o s é  

 



D R I N K S  P A C K A G E  

I n c l u d e d  i n  o u r  w e d d i n g  p a c k a g e s  

 

F r o m  5 . 3 0— 1 1 . 3 0 p m  

 

T a p  B e e r ,  C i d e r ,  S o f t  d r i n k s .  T e a  +  C o f f e e  

V i r g a r a  W i n e s  W h i t e  / /  C h a r d o n n a y  -  

S a u v i g n o n  B l a n c  –  M o s c a t o  

V i r g a r a  W i n e s  R e d  / /  M e r l o t  -  S h i r a z  –  

C a b e r n e t  S a u v i g n o n  -  R o s é  

 

 




