Your lifetime of
happiness starts here
WEDDING PACKAGES

THE PERFECT VENUE

Your special day
Delicious food, wonderful wines and service that will leave you with
not a worry on your special day. Welcome to Lilys, where we create
the perfect backdrop for your most important day.
Exchange vows in our outdoor ceremony pavilion then host your wedding
reception in one of our many function rooms, all in one beautiful setting.
From a large dinner in one of our function rooms, to informal cocktails in the
terrace or cocktail lounge, 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 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
$115 per adult - 3 courses
Minimum 80 adults

Entrée
Individually served - alternate
PENNE EGGPLANT
Sautéed eggplant cooked in Napoletana sauce (V)
CASARECCE BOSCAIOLA
Sautéed mushroom and bacon cooked in a cream sauce

Mains
Select 2 of the following - individually served - alternate
CHICKEN BREAST
Served with a creamy prawn and pesto sauce on seasonal vegetables (GF)
SALMON FILLET
Grilled and served on a bed of sweet potato mash and spinach (GF)
BARRAMUNDI FILLET
Grilled and served with creamy mash potato topped with tomato jam (GF)
BEEF CHEEK
Tender beef cheek slowly braised with
aromatic herbs served with mash potato topped with red wine jus (GF)

Desserts
Select 2 of the following - individually served - alternate
CHEESECAKE
Served with fresh cream and strawberries
TIRAMISU
Layers of coffee dipped sponge fingers with mascarpone cream
PANNACOTTA
Served with berry compote (GF)
PROFITEROLES
Filled with cream and coated in chocolate

Inclusions
4 hour room hire
Attired wait and bar staff
3.5 hour beverage package includes sparkling wine (Deevine Estate Sparkling), white wine (Wayville
Estate Chardonnay), red wine (Wayville Estate Shiraz), beer (Pure Blonde, Great Northern, Cascade
Light) soft drink and juice
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 and toasting glasses
Tiffany chairs, chair sashes
Printed food and beverage menus
Digital seating chart displayed
Placement of place cards and bonbonniere
Bridal room, master of ceremony and DJ

PACKAGE OPTIONS

Enchanting
$130 per adult - 3 courses
Minimum 80 adults

Entrée
Select 2 of the following - individually served - alternate
ANTIPASTO
Cured meats, assorted cheeses, marinated vegetables and bread
PENNE EGGPLANT
Sautéed eggplant cooked in Napoletana sauce (V)
CASARECCE BOSCAIOLA
Sauteed 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 (GF)

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

Desserts
Select 2 of the following - individually served - alternate
CHEESECAKE
Served with fresh cream and strawberries
TIRAMISU
Layers of coffee dipped sponge fingers with mascarpone cream
PANNACOTTA
Served with berry compote (GF)
MARS BAR CHEESECAKE
Served with fresh cream and strawberries
PROFITEROLES
Filled with cream and coated in chocolate

Inclusions
5 hour room hire
Attired wait and bar staff
4.5 hour beverage package includes sparkling wine (Deevine Estate Sparkling), white wine (Wayville
Estate Chardonnay), red wine (Wayville Estate Shiraz), beer (Pure Blonde, Great Northern, Cascade
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 and toasting glasses
Tiffany chairs, chair sashes
Printed food and beverage menus
Digital seating chart displayed
Placement of place cards and bonbonniere
Bridal room, master of ceremony and DJ

PACKAGE OPTIONS

Dazzling
$145 per adult - 3 courses
Minimum 80 adults

Entrée
Select 2 of the following - individually served - alternate
ANTIPASTO
Cured meats, assorted cheeses, marinated vegetables and bread
SMOKED SALMON
Tasmanian salmon topped with a cornel of dill infused cream cheese, rocket & fennel salad (GF)
PENNE EGGPLANT
Sautéed eggplant cooked in Napoletana sauce (V)
TUNA CARPACCIO
Thinly sliced tuna topped with fried capers, dill, olive oil and lemon juice (GF)
PRAWN AND AVOCADO STACK
Fresh cooked tiger prawns stacked on a bed of avocado, fennel and snow pea leaves (GF)

Mains
Select 2 of the following - individually served - alternate
LAMB SHANK
Braised for 8 hours served on a bed of creamy mash and spinach (GF)
SALMON FILLET
Grilled and served on a bed of sweet potato mash and spinach (GF)
CHICKEN BREAST
Served with a creamy prawn and pesto sauce on seasonal vegetables (GF)
BARRAMUNDI FILLET
Grilled and served with creamy mash potato topped with tomato jam (GF)
BEEF CHEEK
Tender beef cheek slowly braised with
aromatic herbs served with mash potato topped with red wine jus (GF)
PORK BELLY
Twice cooked pork belly served with mash potato, apple and port jus (GF)

Desserts
Select 2 of the following - individually served - alternate
CHEESECAKE
Served with fresh cream and strawberries
TIRAMISU
Layers of coffee dipped sponge fingers with mascarpone cream
PANNACOTTA
Served with berry compote (GF)
MARS BAR CHEESECAKE
Served with fresh cream and strawberries
TOBLERONE CHOCOLATE CHEESECAKE
Filled with cream and coated in chocolate
PASSIONFRUIT CURD TART
Served with fresh cream

Inclusions
5 hour room hire
Attired wait and bar staff
4.5 hour beverage package includes sparkling wine (Deevine Estate Sparkling), white wine (Wayville
Estate Chardonnay), red wine (Wayville Estate Shiraz), beer (Pure Blonde, Great Northern, Cascade
Light) soft drink and juice
4 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 and toasting glasses
Tiffany chairs, chair sashes
Printed food and beverage menus
Digital seating chart displayed
Placement of place cards and bonbonniere
Bridal room, master of ceremony and DJ

PACKAGE OPTIONS

Exquisite

$160 per adult - 4 courses
Minimum 80 adults

Starter
Individually served
ANTIPASTO
Cured meats, assorted cheeses, marinated vegetables and bread

Entrée
Select 2 of the following - individually served - alternate
PENNE CHICKEN
Chicken, pine nuts, semi-dried tomato cooked in a creamy pesto sauce
CASARECCE ARRABIATA
Bacon, garlic and chili cooked in a napoletana sauce
CASARECCE BOSCAIOLA
Sautéed mushroom and bacon cooked in a cream sauce
BEEF TORTELLINI
With a napoletana sauce topped with parmesan cheese
PENNE EGGPLANT
Sautéed eggplant cooked in Napoletana sauce (V)

Mains
Select 2 of the following - individually served - alternate
LAMB SHANK
Braised for 8 hours served on a bed of creamy mash and spinach (GF)
SALMON FILLET
Grilled and served on a bed of sweet potato mash and spinach (GF)
CHICKEN BREAST
Served with a creamy prawn and pesto sauce on seasonal vegetables (GF)
BARRAMUNDI FILLET
Grilled and served with creamy mash potato topped with tomato jam (GF)
BEEF CHEEK
Tender beef cheek slowly braised with
aromatic herbs served with mash potato topped with red wine jus (GF)
PORK BELLY
Twice cooked pork belly served with mash potato, apple and port jus (GF)

Desserts
Select 2 of the following - individually served - alternate
CHEESECAKE
Served with fresh cream and strawberries
TIRAMISU
Layers of coffee dipped sponge fingers with mascarpone cream
PANNACOTTA
Served with berry compote (GF)
MARS BAR CHEESECAKE
Served with fresh cream and strawberries
TOBLERONE CHOCOLATE CHEESECAKE
Filled with cream and coated in chocolate
PASSIONFRUIT CURD TART
Served with fresh cream
SNICKERS ADDICTION
Layers of vanilla, caramel and chocolate mousse

Inclusions
5 hour room hire
Attired wait and bar staff
4.5 hour beverage package includes sparkling wine (Deevine Estate Sparkling), white wine (Wayville
Estate Chardonnay), red wine (Wayville Estate Shiraz), beer (Pure Blonde, Great Northern, Cascade
Light) soft drink and juice
4 piece canapés on arrival
4 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 and toasting glasses
Tiffany chairs, chair sashes
Printed food and beverage menus
Digital seating chart displayed
Placement of place cards and bonbonniere
Bridal room, master of ceremony and DJ

OPTIONAL EXTRAS
BREAD ROLLS $2.50 EACH
ANTIPASTO - $10 PER PERSON
GARLIC & CHEESE PIZZA $3.50PP
MARGHERITA PIZZA $3.50PP
GARLIC PIZZETTA $3.50PP
BRUSCHETTA PIZZA $4.00PP
GARDEN SALAD $2.00PP
GREEK SALAD $3.00PP
CAESAR SALAD $3.00PP
SEASONAL VEGETABLES $3.50PP
CALAMARI FRITTI $4.00PP
GARLIC PRAWNS $7.00PP
GRILLED OCTOPUS $8.00PP
PEELED PRAWNS $8.00PP
NATURAL OYSTERS $3.50PP
KILPATRICK OYSTERS $4.50PP
ARANCINI BALLS $7.00PP
CHICKEN DRUMSTICKS $7.00PP
CHICKEN SKEWERS $7.00PP
BEEF SKEWERS $7.00PP
BEER BATTERED CHIPS - $12 PER BOWL
FRUIT PLATTERS & PLATES - $10.00 PER PERSON

THE PERFECT SETTING

Outdoor Ceremony Pavilion
An intimate wedding ceremony can be performed
by our celebrant or you may bring your own celebrant
in our outdoor ceremony pavilion

Ceremony Hire
$1,100
40 white ceremony chairs
Clothed signing table plus 2 chairs
Red carpet
PA System for speeches/music
Celebrant
$750

LILYS RESTAURANT BAR & FUNCTION CENTRE
(02) 8818 5555
5 Quinn Avenue, Seven Hills 2147

events@lilys.net.au
lilys.net.au

