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



Rydges Mount Panorama Bathurst offers a versatile event space, premium 

accommodation, thoughtfully curated dining, and breathtaking views – everything 

you need for a wedding your guests will remember.

Perched at 1 Conrod Straight, the hotel overlooks the famous Mount Panorama, 

providing a stunning backdrop for your ceremony, photos, and even dancing the 

night away.

Create your own wedding packages and let our dedicated Events team guide you 

every step of the way. Your personal wedding coordinator will make sure no detail 

is missed and every question answered, so your day is as effortless as it is 

unforgettable.

Rydges Mount Panorama Bathurst has been recognised as the Best Wedding Venue 

(4–5 star hotel) at the Central West Wedding Industry Awards and Highly 

Commended in the Wedding Venue Co-Ordinator category in 2022.

To see why couples love celebrating here, arrange a site inspection today by calling 

our Events team on 02 6338 1805 or emailing functions_rydgesbathurst@evt.com. 

UNFORGETTABLE MOMENTS,
ICONIC VIEWS
Your special day deserves an extraordinary setting

mailto:functions_rydgesbathurst@evt.com


Hiring our function rooms for your wedding starts at $3,000 for celebrations under 

150 guests and $4,000 for 150 guests or more. This includes a microphone for your 

MC, a lectern, wedding cake service, a complimentary night’s accommodation for 

the newlyweds, and professional styling. 

Styling features artificial table centrepieces, chair covers and sashes, and table 

skirting for your cake and gift tables. Our experienced wedding stylist will be in 

touch before your big day to tailor the styling to your vision.

Couples choosing a mid-week wedding (Monday–Thursday) enjoy an exclusive 10% 

discount.

FUNCTION 
ROOM HIRE
Say “I do” at Rydges Mount Panorama Bathurst

Beautiful
Wedding
Venues

Personalised 
Wedding 

Experience

Dedicated 
Wedding
Specialist



Address
1 Conrod Straight, Mount Panorama 

Bathurst, NSW 2795

functions_rydgesbathurst@evt.com

rydges.com/Bathurst

02 6338 1888

Parking
Access via Ray Bant Drive. Ample on-site and street parking is 

available for you and your guests..

Ceremony
Host your wedding ceremony on our Terrace, with stunning views 

of Mount Panorama and the Bathurst countryside. For couples 

having their reception with us, the ceremony fee is $800 and 

includes 30 guest chairs, a black or red carpet, and a signing table. 

If you’d like to book the venue for a ceremony only, please contact 

us directly to discuss date availability, timings, and pricing.

Deposit
A $3,000 deposit is required to secure your preferred wedding 

date.

Preferred Suppliers
Partnering with some of Bathurst’s most creative event 

professionals, we ensure that every detail, no matter how small, 

makes a big impact. Rydges Mount Panorama is proud to work with 

Bathurst’s best wedding suppliers, including stylists, florists, 

entertainers, DJs, celebrants, prop suppliers, photographers, and 

more. A full list of preferred suppliers is available upon request and 

will be provided upon confirmation of your wedding.

OUR DETAILS



FOOD & DRINKS
M O R E  T O  S I P ,  M O R E  T O  S A V O U R



C A N A P É S

One Hour | four choices | 4 small bites 

Two Hour | five choices | 3 small bites + 2 big bites 

Three Hour | eight choices | 5 small bites + 3 big bites

Sample Menu. Menu subject to change. Dietary options available.

Big Bites

Cheese quesadilla, guacamole

Chicken skewer, peanut sauce, chives

Beef kebab, cumin yoghurt

Pulled pork sliders, red cabbage slaw

Loaded burrito wrap - Beef, rice, cheese, lettuce, 
beans, sour cream 

Small Cold Canapés
Bruschetta, tomato, ricotta cheese, basil

Bocconcini, cherry tomato, basil, pesto

Prosciutto, rockmelon, balsamic glaze

Poached prawns, cucumber, cocktail sauce

Tortilla wraps, Peking duck, cucumber
leeks, hoisin sauce

Small Hot Canapés

Crispy arancini, truffle sauce

Bacon, mushroom & spinach croquettes, chipotle aioli

Chicken spring roll, sweet chilli sauce

Deep fried gyoza, sriracha mayo, chives

Lamb kofta, tzatziki sauce, mint



C L A S S I C  B U F F E T

House baked bread roll, butter

Cold Salad

Roasted beetroot salad, orange, apple, spinach leaf, balsamic dressing

King kale salad, quinoa, berries, pecan nuts, honey mustard vinaigrette

Hot Food - Choose 2

Baked Cajun chicken breast, creamy ranch sauce

Pepper crusted slow cooked beef, rich gravy

Smokey BBQ pork ribs, Jack Daniels sauce, chives

Basa fillet, white wine butter, lemon, parsley

Sides

Herb & garlic roast potatoes

Gratin cauliflower

Sweet

Assorted petite cakes, caramel slices

Fresh fruit platter

Freshly brewed coffee, selection of teas

Sample Menu. Menu subject to change. Dietary options available.



D E L U X E  B U F F E T

House baked bread roll, butter

Cold Salad

Roasted beetroot salad, orange, apple, spinach leaf, balsamic dressing

King kale salad, quinoa, berries, pecan nuts, honey mustard vinaigrette

Coleslaw salad, carrot, cabbage, apple, mayo

Hot Food - Choose 3

Grilled salmon, beurre blanc sauce, chives

Pepper crusted slow cooked beef, rich gravy

Char siu pork, char sauce, seasoning, scallions

Roasted lamb noisette, lamb sauce, scallions

Sides

Gratin broccoli

Roasted sweet potato

Steam greens

Sweet

Assorted petite cakes, caramel slices

Fresh fruit platter

Freshly brewed coffee, selection of teas

Sample Menu. Menu subject to change. Dietary options available.



G R A Z I N G

Tasting plate of breads, variety of dips, crudities

Selection of cheese, quince, crackers

Dried fruit & nuts, grapes 

Sample Menu. Menu subject to change. Dietary options available.

ADD the below:
Truffle arancini, garlic aioli

Scallops' yakitori, yuzu & wasabi mayo

BBQ pulled lamb slider, roasted radicchio, pomegranate



PLATED DINING

On Arrival
Freshly baked bread rolls

Entrée
Beetroot tartare, parsnip chips, whipped ricotta

Vegetable gyoza, yuzu truffle sauce, chives

Char grilled king prawns, chorizo and leek mash potato, béarnaise sauce

Roasted quail breast, chanterelles rillette, spice carrot puree, radish

Char siu pork, sweet potato mash, edamame, chives
Dill cured salmon, horseradish cream, fried capers, cucumber 

Lamb cutlet, celeriac puree, balsamic braised radicchio, green chilli salsa

Mains
Pumpkin ravioli, creamy gochujang, shaved parmesan, parsley

Koji salmon, teriyaki, silver beetroot leaf, salsa tatemada

Grilled barramundi, cauliflower puree, braised fennel, salsa verde

Slow cooked beef cheek, mash potato, green chili salsa, seasonal veg, beef gravy
Lamb rump, broccolini, mash, chard onion, pomegranate spices, jus

Confit duck Maryland, spiced carrot puree, orange, witlof, blueberry sauce

Prosciutto wrapped chicken breast, mash, roasted broccoli, mushroom sauce

Dessert
Baked ricotta cake, berries compote, coulis, mint

Caramel sticky date, vanilla ice cream, strawberry, snow sugar

Tiramisu cake, cocoa powder, berries
Brewed coffee, selection of teas

Dinner Set Menu | Alternate serve

Sample Menu. Menu subject to change. Dietary options available.



BEVERAGE  PACKAGES  

A selection of red, white & sparkling wine

A selection of bottled beer & cider

A selection of tap beers

Fruit Juice, Soft Drinks

3 Hrs

4 Hrs

5 Hrs

STANDARD

A selection of premium red, white & sparkling wine 

A selection of premium bottled beer & cider 

A selection of premium tap beers

Fruit Juice, Soft Drinks

3 Hrs

4 Hrs

5 Hrs

PREMIUM

Sample Menu. Menu subject to change.



A DD I T I O N A L  E X T R A S

Private room for pre-reception with drinks & canapés for bridal party 

Glass of sparkling for toast

Tea & coffee station

Dancefloor hire

Menu tasting 3 months prior to wedding

Children’s Packages
Kids plated meal & ice cream

Unlimited soft drinks, juice

Chair cover & sash

Supplier Meals

Main meal

Unlimited soft drinks, juice



R Y D G E S  M O U N T  P A N O R A M A  B A T H U R S T

1 Conrod Straight, Bathurst NSW 2795

E N Q U I R I E S

02 6338 1805 

functions_rydgesbathurst@evt.com


