Your lifetime of
happiness starts here
WEDDING PACKAGES

THE PERFECT VENUE

Your special day
Delicious food, wonderful wines and service that
will leave you wanting for nothing on your special
day. Welcome to Lilys, where we create the
perfect backdrop for your most important day.
Exchange vows on our beautiful lawns or in the magnificent
Terrace. Then host your wedding reception in one of our many
private function rooms, all in one beautiful setting. From a large
dinner in one of our function rooms, to informal cocktails in the
outdoor terrace or cocktail bar, we can cater to your needs.
Every detail of your wedding will be meticulously arranged
by our own specialist wedding planners, who will be your
dedicated point of contact to handle all of your requests.
Our experienced and dedicated team will help you feel
relaxed and comfortable on your wedding day.

Choose Lilys and let us take care of the details,
leaving you to enjoy your special day.

PACKAGE OPTIONS

Delightful

$96 per adult - 3 Courses
Min 80 Adults

Inclusions
4 hour room hire

ENTRÉE
Individually served - alternate

Attired wait and bar staff

PENNE NAPOLETANA
Served with basil and shaved parmesan

3.5 hour beverage package includes sparkling wine (Wayville Estate Moscato),
white wine (Wayville Estate Chardonnay), red wine (Wayville Estate Shiraz), beer
(Pure Blonde, Tooheys New, Hahn Premium Light), soft drink and juice

CASARECCE BOSCAIOLA
Sautéed mushroom and bacon cooked in a cream sauce

3 course alternate service menu
Client supplied wedding cake portioned and served on platters per table

MAINS
Individually served - alternate
CHICKEN BREAST
Served with a creamy mushroom sauce and seasonal vegetables
VEAL PARMIGIANA
Pan-fried veal topped with eggplant and mozzarella cheese cooked in
a tomato sauce served with roasted potatoes

Cordless microphone
Projector & screen
Table set-up with white linen, table runners, crockery,
cutlery and glassware
Centre pieces from a selected range
Skirted bridal table, gifts table, cake table, cake knife & toasting glasses
Tiffany chairs, chair sashes
Printed food & beverage menus and printed seating chart

DESSERT

Placement of place cards and bonbonniere

Individually served - select one

Bridal room, Master of ceremony and DJ

TIRAMISU
Layers of coffee dipped sponge fingers with mascarpone cream
CHEESECAKE
Served with fresh cream and strawberries

PACKAGE OPTIONS

Enchanting
$112 per adult - 3 courses
Min 80 Adults

ENTRÉE
Select 2 of the following - individually served - alternate
ANTIPASTO
Cured meats, assorted cheeses, marinated vegetables and bread
MUSHROOM RISOTTO
Assorted mushroom sautéed and cooked in a vegetable stock finished with
truffle oil and parmesan cheese
CASARECCE BOSCAIOLA
Sautéed mushroom and bacon cooked in a cream sauce
GNOCCHI GORGONZOLA
Soft potato dumplings cooked in a creamy gorgonzola
TUNA CARPACCIO
Thinly sliced tuna topped with fried capers, dill, olive oil and lemon juice

MAINS
Select 2 of the following - individually served - alternate
LAMB SHANK
Braised for 8 hours served on a bed of creamy mash and spinach
BARRAMUNDI FILLET
Grilled and served with creamy mash potato topped with tomato jam
CHICKEN BREAST
Served with a creamy prawn and pesto sauce on seasonal vegetables
BEEF CHEEK
Tender beef cheek slowly braised with aromatic herbs served with mash
potato topped with red wine jus

DESSERTS
Select 2 of the following - individually served - alternate
CHEESECAKE
Served with fresh cream and strawberries
TIRAMISU
Layers of coffee dipped sponge fingers with marscapone cream
PANNACOTTA
Served with berry compote

Inclusions
5 hour room hire
Attired wait and bar staff
4.5 hour beverage package includes sparkling wine (Wayville Estate Moscato),
white wine (Wayville Estate Chardonnay), red wine (Wayville Estate Shiraz), beer
(Pure Blonde, Tooheys New, Hahn Premium Light), soft drink and juice
3 piece canapés on arrival
3 course alternate service menu
Client supplied wedding cake portioned and served on platters per table
Cordless microphone
Projector and screen
Table set-up with white linen, table runners, crockery, cutlery and glassware
Centre pieces from a selected range
Skirted bridal table, gifts table, cake table, cake knife & toasting glasses
Tiffany chairs, chair sashes
Printed food & beverage menus and printed seating chart
Placement of place cards and bonbonniere
Bridal room, Master of ceremony and DJ

PACKAGE OPTIONS

Dazzling
$125 per adult - 3 Courses
Min 80 Adults

ENTRÉE
Select 2 of the following - individually served - alternate

Inclusions

ANTIPASTO
Cured meats, assorted cheeses, marinated vegetables and bread

5 hour Room Hire

SMOKED SALMON
Tasmanian salmon topped with a cornel of dill infused cream cheese, rocket & fennel salad

Attired wait and bar staff

MUSHROOM RISOTTO
Assorted mushroom sautéed and cooked in a vegetable stock finished with truffle oil
and parmesan cheese

4.5 hour beverage package includes sparkling wine (Wayville Estate Moscato),
white wine (Wayville Estate Chardonnay), red wine (Wayville Estate Shiraz), beer
(Pure Blonde, Tooheys New, Hahn Premium Light), soft drink and juice

TUNA CARPACCIO
Thinly sliced tuna topped with fried capers, dill, olive oil and lemon juice

4 piece canapés on arrival

PRAWN AND AVOCADO STACK
Fresh cooked tiger prawns stacked on a bed of avocado, fennel and snow pea leaves

MAINS
Select 2 of the following - individually served - alternate
LAMB SHANK
Braised for 8 hours served on a bed of creamy mash and spinach
SALMON FILLET
Grilled and served on a bed of sweet potato mash and spinach
CHICKEN BREAST
Served with a creamy prawn and pesto sauce on seasonal vegetables
JOHN DORY FILLET
Served with roast potatoes, fennel and cucumber salad
BEEF CHEEK
Tender beef cheek slowly braised with aromatic herbs served with mash potato
topped with red wine jus

DESSERTS
Select 2 of the following - individually served - alternate
CHEESECAKE
Served with fresh cream and strawberries
CHOCOLATE HAZELNUT TART
Served with fresh cream and strawberries
TIRAMISU
Layers of coffee dipped sponge fingers with marscapone cream
PANNACOTTA
Served with berry compote

3 course alternate service menu
Client supplied wedding cake portioned and served on platters per table
Cordless microphone, Projector and screen
Table set-up with white linen, table runners, crockery, cutlery and glassware
Centre pieces from a selected range
Skirted bridal table, gifts table, cake table, cake knife & toasting glasses
Tiffany chairs, chair sashes
Printed food & beverage menus and printed seating chart
Placement of place cards and bonbonniere
Bridal room, Master of ceremony and DJ

Optional Extras
Prices are per person - served on platters
CALAMARI FRITTI
Served with fresh lemon
$3.50

OYSTERS NATURAL
Sydney rock oysters served with fresh lemon (1 per person)
$3.50

OYSTERS KILPATRICK
Sydney rock oysters topped with bacon and worcestershire sauce,
cooked under the salamander (1 per person)
$4.50

PRAWN PLATTER
Freshly cooked Queensland tiger prawns (2 per person)
$6.00

ANTIPASTO
Cured meats, cheeses, marinated vegetables served with bread
$5.00

GARLIC PRAWNS
Prawns cooked in garlic oil and tomato sauce (2 per person)
$4.50

FRUIT PLATTERS
$3.50

THE PERFECT SETTING

Ceremony
An intimate garden wedding ceremony
can be performed by our celebrant in our
stunning Lilys Garden.
Garden or Indoor ceremony
$750
Celebrant
$750
30 white ceremony chairs
Clothed signing table plus 2 chairs
Red carpet
AV system for music

Iris Terrace

THE PERFECT SETTING

Iris Terrace

Capacity 20-60

Iris Room

Capacity 40-90

Tiger Lily Room

Capacity 40-100

Elite Room

Capacity 40-120

Casablanca Room

Capacity 80-300

Cocktail Bar

Capacity 40-120

Lilys Restaurant, Bar & Function Centre
(02) 8818 5555
5 Quinn Avenue, Seven Hills
reception@lilys.net.au
lilys.net.au

