Thank you for your interest in our unique venue for your Wedding.
The Boathouse has a long history of providing wedding services and receptions. We aim to make your
function memorable for you and your guests in a relaxed atmosphere and setting.
This information package sets out our food and beverage packages, please feel free to contact us to
arrange a quote or viewing by appointment to discuss your options.
Area

Cocktail

Seated

Parlour

150

85

Parlour and Veranda

250

165

Riverview Deck

250

150

Parlour and Veranda
Nestled on the top floor of the venue, the parlour is a timber lined room which has access to the wrapping
veranda and views of the Yarra river.
Riverview Deck
On the lower level of the venue is the covered Riverview Deck with sweeping views of the Yarra River.
Plastic café blinds protect you from the winds however, if the weather is inclement dress appropriately.
Wedding Package includes;
Dedicated wedding & events manager, room hire and use of audio system and wireless microphone for
reception only, table set up according to guest numbers, white tablecloths and napkins for confirmed
number of guests, cake table and service tables, storage of cake/decorations prior to the event by
arrangement
Pricing
All menus are priced per head. Children 3-10 years quarter price, 11-15 half price. Band members and nonguest’s half price.
Access and Parking
The parking area is located on Fairfield Park Drive, off Heidelberg Road with signposts to guide you. Free 4hour parking including disabled is between 7am-7pm. Pedestrian access from the parking area to the
Fairfield Park Boathouse is via the shared driveway. Bollards light the driveway during evenings. Drop off
zone for suppliers and guests is located outside the venue at the bottom of the shared driveway.
Wheelchair access is unimpeded.
Times and Duration
5 hour function duration (Morning/Afternoon tea 4 hours) All functions must conclude no later than 11.30pm
with guests leaving by 12.00 midnight.
Discounts
Discounts Monday to Thursday less15%, Fridays 10%. Discount not applicable to groups of less than 50 &
preceding a public holiday. 3% off total invoice for cash payment.

Fairfield Park Boathouse is the idyllic location for your ceremony with its Yarra River
frontage and uninterrupted parkland views.
We have the flexibility to create your ideal ceremony, from our picture perfect
terrace to the large deck overlooking the water.

Ceremony includes
•
•

Seating set up for agreed number of guests (tailored cushions available)
Rehearsal before the wedding at a mutually suitable time

•
•

Small clothed signing table with two chairs

Photography on the premises, including use of boats after the ceremony for
bridal party - guests charged normal rates
•

Wet weather alternative dependent on prior bookings
Charges

Fairfield Park Boathouse ceremonies are based on maximum 1 hour duration, setup
and pack down of decorations and other requirements at the ceremony site can be
arranged outside of this time at a mutually agreeable time up to 1 hour.

$500 with Wedding package
$1500 Ceremony only
$900 short notice ceremony (less than 8 weeks)

Light refreshments and canapes can be served before and/or after the ceremony in
the intervening time of photographs and the commencement of your reception.
Please see Beverage and Canape costings.

Enjoy a traditional afternoon tea by the Yarra River.
Perfect for that special occasion, includes;
Favourite items
Delicate crustless ribbon sandwiches, London Ritz style
Just baked scones with strawberry jam and cream
Savoury and Sweet
Zucchini fritters with avocado and smoked salmon
Petit quiche with relish (V)
Lemon and lime tart with cream
‘Eton Mess’ - berries, meringue and cream (GF)
Served with a selection of T2 Tea, herbals, and drip filter coffee
57 per person
Children aged 3-10 quarter price / 11-15 half price
Starting times before 10am or after 2pm
Experienced in the graceful ritual of taking tea

Appetiser
Mezze platter of dips with pita bread and Grissini sticks (V)
Steamed vegetable gyoza (V)
Smoked salmon roulade with baby basil aioli (GF)
Mains
Whole Roasted Atlantic salmon with lemon & dill (GF)
Victorian grain fed porterhouse (GF)
Roasted pork scotch fillet (GF)
Grilled Moroccan spice chicken (GF)
Golden salt & pepper calamari aioli and lemon
Medley of potato au gratin with nutmeg, cheese (V, GF)
breads and condiments
Salads (all GF and V)
Crispy rocket, apple, parmesan with French dressing (V, GF),
Roasted sweet potatoes pumpkin, baby spinach, toasted walnuts
Grilled potatoes with sour cream and chives
Desserts Choose 2
Sticky date pudding butterscotch sauce, fresh cream
Lemon tarts lime dust, cream
‘Wicked Pavlova’ – bedecked with seasonal fruits, and cream (GF),
Seasonal fruit (GF)
Served with a selection of T2 Tea, herbals, and drip filter coffee
92.5 per person
Children 3-10 Quarter Price / Children 11-15 Half Price

3 Grazing Canapés
Smoked salmon roulade with baby basil aioli (GF)
Mezze platter of dips with Greek pita bread and Grissini sticks (V)
Steamed prawn gyoza
OR
Seated Entrée (Choose 2)
Gnocchi with a roasted tomato sauce and parmesan (V)
Pork belly, apple puree and Asian salad
Grilled chicken salad over pearl couscous with a lime pine-nut dressing
Pumpkin coriander and green chilli fritters (V)
Main (Choose two)
Victorian grain fed eye fillet, gratin dauphinoise, charred shallots and red wine jus (GF)
Grilled chicken breast with Italian peanut slaw and a roast capsicum sauce (GF)
Crispy skin Atlantic salmon, couscous heirloom carrot salad and tomato beurre blanc sauce (GF)
Creamy risotto of roasted pumpkin, green peas, spinach and parmesan (V)
Shared sides of (Choose two)
Grilled turmeric cauliflowers (V, GF)
Crisp green leaves (V, GF,)
Grilled Broccolini and parmesan (V, GF)
Select Plated or Grazing Dessert (Choose two)
Lemon and lime tart with cream
Sticky date pudding with butterscotch sauce and fresh cream
Chocolate mousse with cream
‘Eton Mess’ - berries, meringue and cream (GF)

97.5 per person
Children 3-10 Quarter Price / Children 11-15 Half Price

Cold Canapés
Grazing platter of seasonal dips with pita bread and grissini sticks (GF,V)
Smoked salmon roulade with herb aioli (GF)
Roast pumpkin, sundried tomato and olive bruschetta (V)
Hot Canapés
Steamed vegetarian gyoza (V)
Cauliflower and spring onion tempura with soy, ginger dipping sauce (V)
Petite quiche with relish (V)
Substantial Hot Canapés (Choose 3)
Moroccan spiced chicken skewers (GF)
Fish and chip cones with lemon and aioli
Golden salt & pepper calamari cones
Baby burger with rocket, relish and cheddar
10 hour slow cooked spiced pulled pork slider
Stir fried vegetarian rice noodles in bamboo boats (V, GF)
Dessert Canapes (Choose 2)
Lemon and lime tart with cream
‘Eton Mess’ - berries, meringue and cream (GF)
Baby gelati cones (GF)
87.5 per person
Children aged 3-10 quarter price / 11-15 half price

A. Fixed price packages & Upgrades - charged per person

Option 1

Lindemans, Henrys Sons Brut Cuvee, VIC
Cape Vine Shiraz, Margaret River, WA
Cape Vine Sauv Blanc, Margaret River, WA
~
1 Local Beer
1 Light Beer

4hrs

5hrs

6hrs

39

46

50

46

56

60

Soft Drink, Juice, Sparkling Water

Option 2

Sire De Beaurpre, Brut, Vin Mousseux, FR
Cape Vine, Premium Brut Cuvee, SA
~
4 Seasons, Chardonnay, Yarra Valley, VIC
Nine Degrees Sauv Blanc, Marlborough NZ
Cuvee Du Patron, Rose, Languedoc, FR
Cape Vine Shiraz, Margaret River, WA
Domaine Gayda Syrah/Shiraz Languedoc FR

~
Crown, Peroni, Corona
Apple Cider
Cascade Light Beer
~
Soft Drink, Juice, Sparkling Water

Upgrades
Spirits

Gordon’s Gin, Vodka, Jim Beam,
Bundaberg Rum, Johnnie W, Bacardi

5

6

7

Premium Beer

Crown, Apple Cider, Corona, Peroni,
Cascade Premium Light

5

6

7

Please note
Package Prices are designed for a combination of drinkers & non-drinkers.
Beverage substitutes will be selected if preferred beverage is not available and notified
Children 11-15 years half price / 3-10 years quarter price of package chosen
Non-guests and band members charged at half price of package chosen
No BYO options available unless in conjunction with a drinks package
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