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WEDDINGS AT RYDGES SOUTH BANK

Where your forever begins...
Congratulations on planning your big day, what an exciting chapter awaits!

At Rydges South Bank Brisbane, we’ve been honoured to host unforgettable weddings for decades, each one as
unique and special as the love behind it.

Set against the most breathtaking backdrop in Brisbane, our elegant spaces offer sweeping views of the city skyline and river,
perfect for your ceremony, reception, or both.

Whether you envision a grand celebration or an intimate gathering, our opulent spaces, award-winning menus, and
dedicated team are here to bring your vision to life with heart, flair, and flawless attention to detail.

Plus, with stylish accommodation on-site for you, your family, and guests, everything you need is right here; making your
wedding day as seamless as it is spectacular.

Let us help you create a celebration that’s truly yours, and one your guests will remember for years to come.

RRVR(

With love,
The Rydges South Bank Weddings Team
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LEVEL 12 ROOFTOP
Weddings above the city, memories above all else.

Perched high above the heart of South Bank, the Level 12 Rooftop is Brisbane’s most spectacular wedding venue; offering a breathtaking canvas for your celebration.
With sweeping panoramic windows, this exclusive space treats you and your guests to uninterrupted views of the Brisbane River, city skyline, and beyond.
As day turns to dusk, the horizon glows and the skyline sparkles, creating the most picture-perfect backdrop for your ‘I do’.

Whether you’re planning a grand affair or a more intimate gathering, the rooftop’s flexible design features soundproof operable walls to create smaller, private spaces
without compromising the view.
It’s a true blank canvas; versatile and elegant, ready to be transformed to suit your style, theme, and vision.

From formal seated banquets to stylish cocktail receptions, the Level 12 Rooftop combines opulence, privacy, and wow-factor in one unforgettable location.

PERFECT FOR

« Grand wedding receptions amongst the clouds

« City skyline ceremonies

« Lavish cocktail-style events ' = ]

« Intimate celebrations with a view i 2 v
Y,

CAPACITY AT A GLANCE NS

« Seated lunch or dinner up to 200 guests

* Ceremony up to 200 guests

« Cocktail reception up to 300 guests
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Where elegance meets celebration.

Positioned on the beautifully appointed Podium Level of Rydges South Bank, the Podium Ballroom is a timeless space of grandeur and romance.
From the moment guests arrive, they’re welcomed into a setting adorned with four exquisite chandeliers, custom-designed mother-of-pear| wall features, and
luxurious art deco-inspired carpeting, setting the scene for a celebration as unforgettable as your love story.

This versatile space offers seamless flow from the ballroom to a private outdoor terrace, ideal for pre-dinner drinks or an al fresco moment.
Bi-fold doors and operable walls allow the room to be tailored in size and layout, accommodating everything from lavish receptions to more intimate affairs.

The Podium Ballroom effortlessly captures the emotion of your big day; elegant, personal, and full of sparkle.

* Glamorous large or small scale receptions
* Grand ceremonies with impact

« Stylish cocktail parties

* Custom-themed wedding events

* Seated lunch or dinner up to 350 guests
« Cocktail reception up to 500 guests

TITTIN

g




~ L~ L~ L~ |

PODIUM ROOM 5
Intimate, elegant, unforgettable.

For couples dreaming of a refined and personal celebration, Podium Room 5 offers the perfect setting.
Rich chestnut tones, candlelit ambiance, and touches of deep mahogany and marble create a space that feels both luxurious and warmly inviting.

This beautifully appointed room is a sanctuary for private moments—whether it's a heartfelt ceremony, a family-style dinner, or a celebration shared with
your closest loved ones. With its sophisticated design and sense of intimacy, Podium 5 elevates every detail, allowing your love story to take centre stage.

Timeless in atmosphere and tailored to you, this is a room where memories are made and cherished forever.

PERFECT FOR

* Intimate wedding ceremonies

* Private dining receptions

* Family-style celebrations

« Micro weddings and elopements

CAPACITY AT A GLANCE
* Seated lunch or dinner up to 20 guests

) .
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BACCHUS
Timeless romance, with a modern edge.

Set within one of Brisbane’s most iconic spaces, Bacchus offers a collection of elegant settings for truly unforgettable wedding celebrations. From intimate gatherings in the
Bacchus lounge, to seated receptions in the dining room, or a full exclusive-use takeover; every wedding here is steeped in style, charm, and sophistication.

Bacchus has long been home to decadent cuisine, award-winning wine lists, and refined interiors, creating the ideal backdrop for couples seeking a celebration
that’s as memorable as it is meaningful.

Whether you're toasting with Dom Pérignon under the glow of ambient lighting or indulging in a bespoke menu crafted for your day, Bacchus blends romance and luxury in every detail.

Celebrate your day where Brisbane’s most timeless moments have been shared, savoured, and remembered.

PERFECT FOR
* Elegant High Tea receptions
* Intimate wedding ceremonies
« Seated dinners and long-table celebrations
* Exclusive use cocktail or banguet-style events
CAPACITY AT A GLANCE
« Seated lunch or dinner up to 80 guests
« Cocktail reception up to 150 guests
i R 83 .
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WALK DOWN THE AISLE
Your vows. Your moment. Your forever.

There’s something undeniably magical about the moment you walk down the aisle—surrounded by the people who matter most, in a setting that feels made just for you.
At Rydges South Bank, we invite you to make that moment even more unforgettable with a ceremony held right here, in one of our breathtaking spaces.

Whether it’s an intimate exchange in the private warmth of our library, a romantic rooftop ceremony with sweeping views of the Brisbane skyline, or a floral-draped
poolside setting bathed in golden sunlight—your dream ceremony begins with the perfect backdrop.

Qur venues are as diverse and beautiful as the couples who marry here. Designed to be transformed, styled and made truly yours, each setting offers something unique;
but all share the same sense of magic.

Let us help you begin your new chapter, in a space worthy of the words “l do.”
CEREMONY PACKAGES

THE ADVENTURE

From $1500

For couples who want a stylish, elegant ceremony to mark the beginning of their forever.
. 40 gold tiffany chairs

. Personalised welcome sign

. Registry table with white linen and two gold tiffany chairs

. Water refreshment table

. Two hour venue hire

PERFECT MATCH

From $2000

A beautifully styled ceremony package with added romance and a touch of floral flair.

. 40 gold tiffany chairs
. Personalised welcome sign

. Registry table with white linen and two gold tiffany chairs

. Rose petals scattered down the aisle

. Rydges green faux arbour - additional floral upgrade available
. Water refreshment table

. Two hour venue hire

. Red carpet entrance for a truly grand arrival

RYDGES SOUTH BANK WEDDING 6*'!3[?6,45-@\/64
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BANQUET RECEPTION
From $155 per person

BUFFET RECEPTION
From $165 per person

uuﬂo_ﬁm

COCKTAIL RECEPTION
From $125 per person

Menu tasting dinner for two

30 minute chef selection canapes for guests on arrival
Three course alternate service menu (entree, main, dessert)
Your wedding cake served on platters

White table cloths & napkins

Silver cutlery & classic glassware

Your creation of floral centrepieces designed by

Bouqguet Boutique

Rectangle bridal table dressed with white linen

Gold tiffany chairs

Cake table dressed with white table cloth & silver cake knife
Gift table dressed with white table cloth & tea light candles
White frosted perspex table numbers - up to 24

Al perspex frame & white easel for your custom seating plan
Custom designed printed menus

Scattered cocktail tables

Dance floor

Lectern & microphone

2-4 PA speaker system pending room selection

PC audio wire

Deluxe King Suite on your wedding night (3pm check in)

1 x overnight valet car park & either buffet or room service
breakfast the morning after your wedding

20% off our best flexible accommodation rate link for your
wedding guests, pending availability

Menu tasting dinner for two

30 minute chef selection canapes for guests on arrival
Buffet menu

Your wedding cake served on platters

White table cloths & napkins

Silver cutlery & classic glassware

Your creation of floral centrepieces designed by

Bouqguet Boutique

Rectangle bridal table dressed with white linen

Gold tiffany chairs

Cake table dressed with white table cloth & silver cake knife
Gift table dressed with white table cloth & tea light candles
White frosted perspex table numbers - up to 24

Al perspex frame & white easel for your custom seating plan
Custom designed printed menus

Scattered cocktail tables

Dance floor

Lectern & microphone

2-4 PA speaker system pending room selection

PC audio wire

Deluxe King Suite on your wedding night (3pm check in)

1 x overnight valet car park & either buffet or room service
breakfast the morning after your wedding

20% off our best flexible accommodation rate link for your
wedding guests, pending availability

AMENITY UPGRADES
from $50 per room

EXOTIC FRUIT PLATTER

AUSTRALIAN CHEESES SELECTION
cured meats, nuts and dried fruits, quince paste and lavosh

PETIT FOUR PLATTERS

Menu tasting dinner for two

30 minute chef selection canapes for guests on arrival
Your choice of four hot and four cold canapes

Your choice of two substantial canapes

Cheese grazing table

Your wedding cake served on platters

Four cocktail tables dressed with white linen

High black bar stools & cocktail tables

Cake table dressed with white table cloth & silver cake knife
Gift table dressed with white table cloth & tea light candles
Al perspex frame & white easel for your welcome sign
Custom designed printed menus

Dance floor

Lectern and microphone

2-4 PA speaker system pending room selection

PC audio wire

Deluxe King Suite on your wedding night (3pm check in)

1 x overnight valet car park & either buffet or room service
breakfast the morning after your wedding

20% off our best flexible accommodation rate link for your
wedding guests, pending availability

RYDGES SOUTH BANK WEDDING 6*'!?[?649-0/\/64
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includes freshly baked bread rolls & butter to start

please create your menu by choosing one entrée, two mains & one dessert

alternate served main course is complimentary; three course alternate drop +$8 per person, per course

ENTREE: SHOULD YOUR EVENT NUMBERS EXCEED 150 GUESTS THEN YOUR ENTREE WILL BE PRE-SET ON THE TABLES PRIOR TO GUESTS BEING SEATED

ENTREE

RYDGES SOUTH BANK WEDDING &’L:Eé/&a\/@’

smoked stracciatella, roasted grape, cherry tomato,
truffle honey and toasted hazelnuts vinaigrette
whipped chicken pate, pickle fig, balsamic toasted
buckwheat and prosciutto crumb, beetroot crisp
citrus-cured cured wild salmon carpaccio, chilli
ginger dressing, compressed cucumber (A)

fraser isle spanner crab remoulade, bush tomato
aioli and edamame, finger lime peals (1)

sous vide duck breast, cider confit radish,

endive and yuzu mayo

wild mushroom risotto, taleggio, crispy sage,
watercress

charred octopus with honey sobrassada,

confit shallot, lime saffron emulsion (A)

MAIN

* organic 25049 sirloin, caramelised onions, whipped
potato, garlic roasted field mushroom,

crispy kale

maple glazed slow-cooked beef short rib, parsnip
cream, yellow squash, crispy rice and charred

gremolata

lemon thyme chicken supreme, hawkes farm
potato gratin, grilled baby carrots, tarragon cream
twice cooked pork belly, pear and rocket salad,
sichuan pepper roasted artichoke, yellow curry

reduction

beef filet mignon topped with porcini-blue cheese
butter, coffee carrot cream, brussels sprouts,

port demi-glace +$8pp

market fish in pistachio herb crust, marinated

mussel, green pea and fennel salad, pickle chilli
beurre blanc (A)
saffron potato gnocchi with confit vine ripened

tomatoes, olives, parmesan chips, black truffle

SIDES

Additional $15 per person per side, served on share

plates to tables

* new season chat potatoes with confit garlic and
herb sea salt

* steamed seasonal greens with miso sesame
dressing and almonds

« rocket and stone fruits salad, parmesan and
orange dressing

« roasted baby carrot with chili honey and pecan

CHILDREN’S MENU

$40 per child

please select one option from the below

« grilled mini steak with roasted new potato and
broccolini

« fried karaage chicken with chips and side salad

« pasta with napoli sauce and parmesan

« kid’s fish and chips with lemon and tartar sauce (A)
children’s meals are served with juice or soft drink &

an ice-cream sundae for dessert

PLATED DESSERT
chocolate pavlova, milk whipped ganache,

mixed berries

sticky date, chocolate caramel sauce,
vanilla ice cream

mille-feuille, creme patissiére, tea mousse,
seasonal fruit

orange almond cake, passionfruit cremieux,
citrus gel
* new york bake cheesecake, berry compote,
red berry gel

CHEESE
$20 per guest | served on share plates to tables

< australian cheese selection platter with quince paste,

lavosh, nuts & dry fruits

(A) - Australian Seafood

(1) - Imported Seafood

13.
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BUFFET

ON TABLE

set items

« artisan bread and condiments

* mixed marinated olives and marinated

COLD STATION

* regional cheeses

* cured meats

* housemade dips & pickles

* quince paste & lavosh

* salad bar station with condiments

SIDES

set items

« roasted pumpkin with pomegranate glaze &
toasted pepitas seeds

« crispy baby potatoes with garlic confit

* cumin baked cauliflower with tahini yoghurt

seasonal vegetables

COLD SEAFOOD STATION DESSERTS
choice of two choice of two
* smoked salmon, condiment of sour

* ny cheesecake

cream, shallot, lemon (A) « seasonal fruit tart
* mussel in its shell with tomato lime (1) * chocolate fudge brownies
« garlic herb marinaded calamari (1) * assorted macaron
* local prawn with lemon, condiments+ * pavlova

$10pp (A) * tiramisu

« fresh oyster and dressing
+$6each (A)

HOT STATION
choice of two
* honey and sichuan pepper glazed fillet of

salmon, with spiced couscous (A)

* 24hr braised lamb shoulder, herb polenta
and charred greens

« satay roasted chicken thighs with
mushroom and kale

« potato gnocchi with creamy mushroom
sauce, braised squid, prawns & mussels (1)

« garlic roasted beef oyster blade, fragrant
chimichurri

(A) - Australian Seafood
(1) - Imported Seafood

RYDGES SOUTH BANK WEDDING G)J%,&QN&
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COLD CANAPES

« free range chicken tartlet, celery,
chives and mayonnaise

buffalo curd with cured melon and

prosciutto
smoked salmon blini with citrus

créme fraiche and smoked caviar (1)

poached prawn ceviche, tiger’s milk
and fennel pollen (1)

pork terrine with spiced plum sauce
on mini toast

pumpkin and gorgonzola mousse, figs,
beetroot cone

whipped ricotta, funghi chiodini and
capers on toasted brioche

baba ganoush tart, minty chilli dressing,
pomegranate

HOT CANAPES

mushroom and truffle arancini,
pink pepper mayo

slow cooked lamb shoulder

vol-au-vaunts, persian feta, fresh mint

japanese chicken karaage,
gochujang mayo

sesame crusted prawn toast,
umami mayonnaise, chives (1)
braised pork belly, fruit chutney,

crispy shallot

moroccan fried cauliflower, lemon and
blackened chilli dressing

warm wild mushroom and gruyere tart
crispy potato baskets, baked camembert,

dried cranberry, fresh rocket

DESSERT CANAPES

* ny cheesecake with fresh fruit
* mini fruit tart

* chocolate fudge brownies

* assorted macaron

* mini pavlova

* mini profiterole

SUBSTANTIAL PASS-AROUND CANAPES
 roasted barramundi fillet, fragrant yellow
curry sauce, steamed rice, curry leaf, raisins (I)

crisy fish bao burger buns, spicy mayo, slaw (I)
marinated lamb ribs, broad bean, pea and
mint pesto, red wine jus

classic beef slider, caramelized onion, pickles,

mature cheddar on brioche

kransky and mortadella skewer, tzatziki sauce,
pickles

middle eastern style chicken thigh, sumac,
zaatar, pearl cous cous, natural yoghurt

prawn roll, corn salsa, chives, brioche (I)
selection of sushi, +$6 per person (A)

(A) - Australian Seafood

(1) - Imported Seafood

16.
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CLASSIC PACKAGE

TWO HOURS $40pp
THREE HOURS $52pp
FOUR HOURS $64pp
FIVE HOURS $72pp

package includes

still & sparkling water
juice & soft drink

BEER

» cascade light

e great northern original

* great northern super crisp
* somersby apple cider

SPARKLING

« zilzie btw cuvee blanc sparkling

WHITE
« zilzie btw sauvignon blanc

RED
* zilzie btw shiraz

RYDGES SOUTH BANK WEDDING Mztéﬂﬁ/\/ﬂ‘

DELUXE PACKAGE

TWO HOURS $60pp
THREE HOURS $72pp
FOUR HOURS $80pp
FIVE HOURS $90pp

package includes

still & sparkling water
juice & soft drink

BEER

» cascade light

* corona

* great northern original

* 4 pines pacific ale

* james squire ginger beer
* somersby apple cider

SPARKLING
» oxford landing brut cuvee sparkling

WHITE (choice of one)
* mt riley sauvignon blanc
* grant burge benchmark pinot grigio

ROSE
« earthworks rose

RED (choice of one)
* quarisa wines johnny g cabernet sauvignon
« hesketh unfinished business pinot noir

PREMIUM PACKAGE

TWO HOURS $70pp
THREE HOURS $82pp
FOUR HOURS $90pp
FIVE HOURS $100pp

package includes

still & sparkling water
juice & soft drink

BEER

« cascade light

« corona

* heineken

« stone & wood pacific ale

* james squire ginger beer

* james squire lemon squash
* somersby apple cider

SPARKLING
< dal zotto pucino prosecco

WHITE (choice of two)

« penny’s hill the agreement
sauvignon blanc

« tar & roses pinot grigio

« amelia park trellis chardonnay

ROSE
« thistledown gorgeous rose

RED (choice of two)

* head heart & home shiraz

* angove family crest
cabernet sauvignon

« santolin litle saint pinot noir

uerage poceagol

ADD ON CLASSIC SPIRIT PACKAGE NON ALCOHOLIC PACKAGE

$14pp per hour
package available from
two to five hours

package includes

« ketel one vodka

* bulldog gin

* makers mark bourbon
 johnnie walker black whisky
* olmeca altos plata tequila

* olmeca altos reposado tequila
« flor de cana 4 yr white rum

« flor de cana 7 yr reserve rum

$20pp

for two hours of service
$5pp

for each additional hour

package includes

SOFT DRINK
« coke

« sprite

- diet coke

- lift

» soda

- tonic

« ginger ale

JUICE
« orange
- apple




WINES - GLASS / BOTTLE

SPARKLING WINE

« zilzie btw sparkling $10 / $45

« oxford landing brut cuvee sparkling $12 / $50
« dal zotto pucino prosecco $14 / $60

ROSE
« earthworks rose $13 / $55
« thistledown gorgeous rose $16 / $65

WHITE WINE

« zilzie btw sauvignon blanc $10 / $45

» mt riley sauvignon blanc $13 / $55

« grant burge benchmark pinot grigio $12 / $50
» amelia park trellis chardonnay $16 / $65

« tar & roses pinot grigio $16 / $65

RED WINE

« zilzie btw shiraz $10 / $45

« quarisa wines johnny g cabernet sauvignon $12 / $50
« hesketh unfinished business pinot noir $13 / $55

« kaesler bacchus grenache $16 / $65

* head heart & home shiraz $16 / $65

» angove family crest cabernet sauvignon $16 / $65

« santolin litle saint pinot noir $16 / $65

BEERS & CIDERS

« cascade light $10

« great northern super crisp $11
* great northern original $12

« 4 pines pacific ale $12

* james squire ginger beer $14
* somersby apple cider $12

* corona $13

* stone & wood pacific ale $13
* heineken $13

« james squire lemon squash $14
* heineken zero $11

SPIRITS - 30ml

« ketel one vodka $13

* bulldog gin $13

* makers mark bourbon $13

« johnnie walker black whisky $13
* olmeca altos plata tequila $13

« olmeca altos reposado tequila $13
« flor de cana 4 yr white rum $13

« flor de cana 7 yr reserve rum $13

COCKTAILS
each $22

* classic margarita

* pina colada

* lychee martini

« passionfruit & vanilla martini

« watermelon & strawberry margarita
* mango & lime daiquiri

* espresso martini

* bloody mary

MOCKTAILS
each $14

* watermelon & strawberry
* mango & lime
* lychee

NON ALCOHOLIC

SOFT DRINK
glass $5 [ jug $20
« coke

e sprite

- lift

» soda

« tonic

- dry ginger ale

JUICE
glass $5 | jug $20

« orange
- apple







STYLING
Adorn Event Hire
www.adorneventhire.com.au

The Styled Group
www.thestyledgroup.com

Next Event
www.nextevent.com.au

Borrowed Event Hire

www.borrowedeventhire.com

CAKES
Petal and Peach

www.petalandpeachbespokecakery.com

Vanilla Pod
www.vanillapod.com.au

DJ
G&M Event Group
www.gmeventgroup.com.au

Onstage Entertainment
www.onstage.com.au

PHOTOGRAPHY & VIDEOGRAPHY
L&M Images
www.Imimages.com.au

Figtree Pictures
www.figtreepictures.com

PHOTO BOOTH
In the Booth
www.inthebooth.com.au

Get a Photo Booth
www.getaphotobooth.com.au
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Settle in toa suite at Rydges South Bank before or éfter

your event. Guests who wish to stay during yigur event datles .

will receive a 20%@discount off the-best availgl;\ble rate.

Terms & Conditt

19.
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RYDGES SOUTH BANK
9 Glenelg Street
South Brisbane QLD 4101

SOUTH BANK PARKLANDS
Clem Jones Promenade,
South Brisbane QLD 4101

QUEENSLAND ART GALLERY AND
GALLERY OF MODERN ARt
Stanley PI, South Brisbane QLD 4101

QUEENSLAND PERFORMING ARTS CENTRE
Cultural Precinct
Cnr Grey Melbourne Street QLD 4101

BRISBANE CONVENTION & EXHIBITION CENTRE
Glenelg St
South Brisbane QLD 4101

FOOT BRIDGE ACROSS TO BRISBANE CBD &
QUEENS WHARF PRECINCT




RYDGES

SOUTH BANK BRISBANE

w@s¥

' ) PODIUM LEVEL THE ROOFTOP
BACCHUS 5‘"‘“’(—\ prdpee _|_| E{;‘EJ'T(S)NS LVL 12 FUNCTION “°8§>;

SOUTH BANK

9 Glenelg Street, +617 3364 0800 rydges.com/southbank
South Brisbane QLD 4101 functions_rydgesSouthBank@evt.com



