
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  N O R W E S T



A G IFT  JUST  FOR  YOU

Celebrate your Wedding at Rydges Norwest and be gifted with the 

following extras:

Private room for the bridal party on arrival

Trial menu tasting for two in the restaurant

Complimentary use of the hotel grounds for photos

Overnight accommodation in a spa suite on the night of your wedding

Complimentary sparkling wine, chocolate and full buffet breakfast

Discounted accommodation for all your wedding guests

Every moment, every detail planned to perfection



WEDDING PACKAGE

1 hot and 1 cold canape on arrival

3 course alternate serve set menu

5 hour standard beverage package

Tea and coffee

Room hire for 5 hours

Personalised menus for the tables

Professional disc jockey and dance floor

Red carpet on arrival

Lectern and microphone for speeches

Chair covers with your choice of coloured sash*

Cake table and cake knife

White table linen cloths and napkins

Oval tables

Centrepiece for each guest table and bridal table*

Complimentary car parking

Inclusions

FROM 
$110PP

* Chair covers and sash colours are subject to availability.

* Centrepieces include a glass hurricane vase with white sand and candle resting on a round mirror plate.

Weddings held in 2022/2023   | $110pp

Weddings held in 2024             | $121pp



WEDDING PACKAGE  MENU

Salad of seared grain fed Iamb loin. grilled red capsicum. green zucchini, minted pea puree and cherry tomatoes

Traditional Caesar salad with shaved parmesan, pancetta and tenderloin of chicken

Thai beef salad with Asian slaw and chilli lime dressing

Atlantic smoked salmon and ocean prawns with crisp Belgian endives, baby and cracked pepper

Slow roasted peppered duck breast with baby fennel and water cress salad, orange sesame dressing

Antipasto of prosciutto, vine ripened tomatoes, fetta, olives and virgin olive oil

Tartlet of roasted bell pepper, onion marmalade. stilton cheese, pear and rocket salad

Entree

Pan fried market fish with garlic prawns, mashed potato, snow pea sprouts and citrus beurre blanc

Roasted chicken breast with provençal herbs, potato fondant, baby spinach, cabernet pearl onions and truffle jus

Braised wagyu beef cheeks, horseradish mash, honey roasted baby carrots and shiraz reduction

Pan fried Tasmanian salmon, mascarpone beetroot risotto, broccolini and lemon sauce

Grilled rib eye fillet with sautéed mushrooms, roasted tomatoes. asparagus and muscatel jug

Aromatic roast pork cutlet. garlic mash, slow roasted truss cherry and anise jus

Chargrilled sirloin with cumin spiced eggplant, whipped potato, fricassee of bacon, mushroom and baby peas

Main

Cardamom crème brûlée tart with mixed berry compote

Baked cherry tart with vanilla ice cream and chocolate sauce

Tiramisu with marinated fresh strawberries

Sticky date pudding with warm butterscotch sauce and vanilla bean ice cream

Mixed berry crumble with cream and vanilla ice cream

Marbled passion fruit cheesecake with berry coulis

Chocolate fondant with minted berry

Chocolate and hazelnut gateaux with red current sauce and wild berries

Dessert



R Y D G E S  N O R W E S T  S Y D N E Y

1 Columbia Court, Baulkham Hills NSW 2153

+61 2 9634 9634

functions_rydgesnorwest@evt.com

www.rydges.com/norwest


