
say i do with a million dollar view

W E D D I N G S  A T
I L L A W A R R A  Y A C H T  C L U B



Situated on the foreshore of the beautiful Lake Illawarra, our function spaces are
the perfect backdrop to say your I do's. Set up your reception and ceremony
however you wish and make your moment special. A 15-minute drive from the
heart of Wollongong, and an easy drive from Port Kembla, Berkeley and Lake
Heights.

Whether you choose to have your ceremony, reception or both with us, we offer
comprehensive packages with breathtaking views and delicious food. 

Find out more about our packages that are sure to delight any guest.
Package 1: Wedding Reception 

Package 2: Wedding Reception

Package 3: Wedding Ceremony

Weddings with us
Congratulations on your engagement



Our Function Room located on the ground floor offers a private and intimate space, that
can be decorated to suit your special occasion. This space has magnificent 180° water views
of Lake Illawarra.

Capacity: 120
Duration: 5 hours
Function Room Rate: $1,000 

Inclusions:
Private function room
Balcony hire
Bar hire
Staffing
Access to our bride & groom suites to get ready for the day
Tables dressed with white tablecloths
Cutlery
Glassware
Napkins
3 hours bump in time

Function Space Facilities:
Inhouse Bluetooth sound system
Microphone
Parking
Function room bar
2 x TV's
Function room bathrooms

Function room 



Lake Illawarra is the perfect backdrop to say your I do's.
Set up your ceremony however you wish and make your moment special.

Capacity: 120
Duration: 1 hour
Ceremony By The Lake Rate: $900
*Discounts apply for reception & ceremony packages together

Inclusions:
Private ceremony lake hire
Staffing
Access to our bride and groom suite prior to ceremony
Complimentary bottle of champagne
White Americana chairs
Full bump in of ceremony seating
Vendor list

Not Included:
Outdoor microphone and speaker
Aisle mat
Arbour/arch

Ceremony by the lake 



Package 1

Weekday (Monday-Thursday 5 Hours)- $115pp
Weekend & Public Holidays (Friday-Sunday 5 Hours) $125pp
Packages without beverage packages are available upon request

Package Inclusions:
• 5-hour standard beverage package
• Your choice of cocktail style or 2-course meal (3rd course optional)
• Access to the function space facilities and room hire inclusions
• Cake plinth with cake stand
• Cake cutting knife and server
• Bride and groom table
• Gift table
• Vendors list for decorations, live music, florist, photographer & more 
• White easel for wedding foamboard/corflute sign

Wedding  Recept ion Only



Weekday (Monday-Thursday 5 Hours)- $125pp
Weekend & Public Holidays (Friday-Sunday 5 Hours) $135pp
Packages without beverage packages are available upon request

Package Inclusions:
• 5-hour premium beverage package
• Your choice of cocktail style or 2-course meal (3rd course optional)
• Access to the function space facilities and room hire inclusions
• Cake plinth with cake stand
• Cake cutting knife and server
• Bride and groom table
• Gift table
• Vendors list for decorations, live music, florist, photographer & more 
• White easel for wedding foamboard/corflute sign

Wedding  Recept ion Only

Package 2



Package Inclusions:
• Private outdoor grass/lake hire- located outside function room
• Access to our new bride and groom suite prior to ceremony
• Complimentary bottle of champagne for bride & groom suites
• Vendors list for decorations, Master of Ceremony, florist, photographer
& more
• 50 White Americana seats

Not Included:
• Outdoor microphone and speaker
• Aisle mat
• Arbour/arch

A wedding ceremony on Lake Illawarra is the perfect spot to say your I do's.
Set up your wedding ceremony however you wish and make the moment
special.

Package 3
Wedding  Ceremony Only



Salt & Pepper Squid
with asian salad and house plum sauce

Pumpkin & Ricotta Filled Tempura Zucchini Flower
served on a roquette and fennel salad with garlic aioli & tomato chilli relish 

Entrees: 
Choose  2  for  a lternate  drop

Mushroom, Spinach & Mozzarella Arancini
3 arancini balls served with italian pomodoro sauce with a roquette &

shaved parmasen salad 

Course meal options

Bruschetta
diced onion, tomato, basil with feta cheese & balsamic glaze on sourdough 

Smoked Salmon Caper & Avocado Salad 
atlantic smoked salmon, avocado, mixed lettuce, red onion, diced

tomato, capers with basil pesto dressing

San Choy Bow 
minced chicken & spices in a fresh lettuce cup with crispy noodles

GF

V

V

House Made Pork Dim Sims
served with asian salad and hoi sin soy sauce



Mains:
Choose  2  for  a lternate  drop

Riverina Lamb Shanks
served with creamy mashed potato & green beens

Slow Cooked Otway Pork Belly
served with cauliflower & pea puree, caramelised onion, broccolini, apple

sauce and red wine jus

Grilled Prosciutto Wrapped Chicken Supreme
served with fragrant rosemary infused style rice with broccolini and

topped with bearnaise sauce

Grilled Barramundi
served with creamy garlic ash potato, baby dutch carrots, broccolini &

topped with lemon caper butter sauce

Crispy Grilled Grilled Atlantic Salmon 
wrapped in prosciutto and topped with bearnaise sauce, served with rocket fennel salad

Chargrilled Vegetable Stack 
served with rocket, lettuce and pesto dressing 

GF

GF

Massaman Beef Curry
served with steamed jasmine rice



Desserts:
Choose  2  for  a lternate  drop

$10pp

Apple & Rhubarb Crumble
served with mixed berry coulis and vanilla ice cream

Fresh Fruit Salad
served with whipped cream, passionfruit and fresh mint

Sticky Date Pudding
served with vanilla ice cream & butterscotch sauce

Tiramisu
served with whipped cream & mixed berries

Lime Cheesecake
served with whipped cream & strawberries

GF

mailto:S.j.hadley@outlook.com


• Vegetarian Spring Rolls
• Tempura Fish Pieces
• Salt & Pepper Squid
• Spinach & Cheese Triangles
• Gourmet Mini Meat Pies
• Mini Sausage Rolls
• Assorted Mini Quiches
• Tomato & Basil Bruschetta on Mini Toast
• Falafel Balls w/ Tahini + Minted Yogurt
• Beef Meatball Flame Grilled Skewers
 Mini Beef & Cheese Sliders 
• BBQ Pork Spring Rolls w/ Dipping Sauce 
• Chicken Satay Skewers
• Jalapeno Cheese Poppers
• Prosciutto Wrapped Rockmelon w/ Balsamic Glaze 
• Cherry Tomato Bocconcini & Pesto Skewers
• Lamb Koftas w/ Minted Yogurt

GFO VE

V

V

V
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Cocktail style options
Choose  5

• BBQ Pulled Pork Mini Sliders w/ Asian Slaw
• Nan Jim Marinated Chicken Skewers 
• Assorted Sushi Nori Rolls w/ Pickled Ginger & Wasabi Soy
Sauce
• Mushroom, Spinach & Mozzarella Arancini Balls
• BBQ King Prawn Skewers In Ginger Chilli & Lime 
• Salmon & Avocado Rice Paper Rolls w/ Vietnamese Nuoc
Cham Dressing 
• Caramelized Onion & Goats Cheese Mini Tartlets
• Smoked Salmon w/ Dill Cream Cheese on Mini Toast
• Chicken Wing Ding Nibbles
• Prawn Twisters w/ Sweet Chilli Sauce
• Peking Duck Spring Rolls w/ Plum Sauce 

V

V



0.5 Metre- $425
Includes 2 cheeses with quince paste and pate with a range of house made
dips, sourdough breads, lavosh, olives, dried fruit, cured meats and a variety
of the freshest seasonal fruit produce

Additional items

1 Metre- $500
Includes 4 cheeses with quince paste and pate with a range of house made
dips, sourdough breads, Lavosh, olives, dried fruit, cured meats and a variety
of the freshest seasonal fruit produce

Grazing Tables

Seafood 1 Metre- $1,000
A selection of our freshest seafood 
Pacific oysters, Morten bay bugs, tiger prawns, NZ green 1/2 shell mussels,
cooked blue swimmer crab, smoked salmon, garnished with lemon &
seafood sauces

Dessert 1 Metre- $435
A selection of our in house cakes and heart cookies

great options for cocktail hour before the reception starts



Extra to hire
Seat Covers & Sash • $8 per table
White •  Fitted To Function Room Seats • Lycra & Satin

Wishing Well • $30
White • Gloss • Silver Locket • Fits 80 Cards

Trio LED Trueflame Candles • $6 per table
White & Glass • Different Sizing • 20cm • 15cm • 10cm



Beverage list 

Tap Beer: 
Balter
Carlton Dry
Great Northern Original
Great Northern Super Crisp
Toohey's New
VB

House Sparkling Wine:
Henry & Sons Brut
Squealing Pig Prosecco

House White Wine:
Henry & Son’s Chardonnay
821 South Sauvignon Blanc

S t a n d a r d

House Red Wine:
Hartog’s Plate Cabernet Merlot
Little Berry Shiraz

Soft Drinks/Juice:
Coke
Fanta
Orange Juice
Sprite



Beverage list 
P r e m i u m

Tap Beer:
Balter
Carlton Dry
Great Northern Original
Great Northern Super Crisp
Toohey's New
VB

 
Bottled/ Canned:

Balter
Bentspoke
Brookvale Union
Corona
Cruiser Varieties
Great Northern Zero
Hahn Super Dry
Hahn Light
Island Mist Seltzer
Jack Daniels
Jim Beam
Pure Blonde
Somersby Cider
Toohey's Extra Dry

Sparkling Wine:
Henry & Sons Brut
Squealing Pig Prosecco
Yellowglen Yellow 200ml
Yellowglen Pink 200ml

White Wine:
Henry & Son’s Chardonnay
Juliet Pinot Grigio
Squealing Pig Rose
821 South Sauvignon Blanc

Red Wine:
Hartog’s Plate Cabernet Merlot
Little Berry Shiraz
Squealing Pig Pinot Noir
Wynn’s The Gables Cabernet Sav

Soft Drinks/Juice:
Coke
Fanta
Orange Juice
Sprite



Function room photos



Function room layout 

Pillars

Windows



9-12 months 

Contact and book for ceremony & reception venue

Planning  your wedding
Look for ceremony & reception venue

Discuss budget

 Decide on date and time

 Choose and book a photographer/videographer

 Draw up a guest list

 Book a celebrant

 Engagement photos

 Select and book wedding transportation
Book entertainment for the reception (band, dj, photobooth etc.)

 Decide on honeymoon location and book
 Find wedding planner or stylist and discuss overall theme
Choose groomsmen and bridal party

6-9 months 

Order rental furniture - chairs, tables, props etc

Order wedding stationary and mail out invitations

Go wedding ring shopping

Make an appointment with a florist & discuss colour schemes

Choose hairstylists and makeup artists

 Choose MC and plan the order of ceremony and reception
Dress and tuxedo shopping

4-6 months 

Organise guest favours

Give notice of intention to marry- registration

Pick up marriage licence

Make an appointment for venue food tasting

Select and order wedding cake

2-4 months 

Organise final decoration positions with wedding planner/stylist

Decide on menu with venue

Ask speakers to prepare their speeches

Organise room layout

Finalise RSVP's and plan seating arrangements

 Schedule wedding rehearsals and notify those involved
Trial hair and make up

1 month 

Confirm times with stakeholders/vendors

Collect wedding outfits

Finalise numbers for catering

Collect wedding rings

Create a gift registry

Write vows

Bachelors/hens party



1 week before 
Organise return for equipment/furniture
Confirm transportation

Day before 

Layout clothes for the big day
Ensure last minute touches are finalised

On the day
Have a wow time!



1 Northcliffe Drive, Warrawong NSW 2502
(02) 4274 6622

www.ofbrciyc.com.au
functions@ofbrc.com.au

/illawarrayachtclub


