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A N  E V E N T  T O  R E M E M B E R

MAKE YOUR SPECIAL  
DAY EXTRAORDINARY

	 Nothing brings friends and family together 
like a wedding. It’s an incredibly special day for both 
the happy couple and for all those who love them. It 

deserves a celebration like no other.

At the Royal Exchange, our beautifully presented 
spaces are classically styled and elegantly appointed, 

creating the perfect backdrop for your flowers and 
theming to shine. We cater for weddings of all sizes –

from as few as ten people up to 200 people.

You can say ‘I do’ in The Royal Botanic Gardens just a 
stone’s throw away, or in venue. Start your reception 

off with drinks and canapés in our beautiful light-filled 
bar and open-air courtyard, moving through to ‘The 

Dining Room’ for your sit-down menu and formalities, 
sharing an unforgettable day with your loved ones.
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FOOD & BEVERAGE
E A C H  O C C A S I O N  I S  U N I Q U E ,  B U T  A T  T H E  H E A R T  O F  E V E R Y 

G O O D  E V E N T  I S  F A N T A S T I C  F O O D  &  D R I N K S .  C H O O S E  F R O M 
O U R  D E L I C I O U S  F O O D  &  B E V E R A G E  O P T I O N S  B E L O W . 







CANAPÉ & FOOD  
STATIONS

F O O D  &  B E V E R A G E

L I G H T  P A C K A G E    
$ 3 5 P P 

Smoked salmon, blini, caviar

Mozzarella arancini, aioli

Heirloom tomato tart

Pumpkin ravioli, sage brown butter

Fried chicken, bao bun

M O D E R A T E  P A C K A G E    
$ 5 5 P P 

Smoked salmon, blini, caviar

Heirloom tomato tart 

Mozzarella arancini, aioli 

Scallops, garlic & herb butter

Beef tartare, harissa, crispy potato

Pumpkin ravioli, sage brown butter 

Fried chicken, bao bun

Canapé Packages

S U B S T A N T I A L  P A C K A G E    
$ 7 0 P P

Smoked salmon, blini, caviar

Chicken liver pate, brioche toast

Heirloom tomato tart

Beef tartare, harissa, crispy potato

Scallops, garlic & herb butter

Duck leg croquette, dried tomato

Prawn marie rose, potato bun

Pumpkin ravioli, sage brown butter

Fried chicken, bao bun

P R E M I U M  P A C K A G E 
$ 1 2 0 P P

Caviar on arrival  

Yellow fin tuna sashimi, fresh wasabi  

Queensland scallop, kombu butter  

Beef wagyu tartare, brioche toast  

Sydney rock oyster, white balsamic dressing 

Zucchini flower, truffle honey, pecorino  

Moreton Bay bug, seaweed butter  

Rock lobster roll, marie rose   

Lamb cutlet, romesco sauce

Liquid nitrogen ice cream, mini cone

Cherry lamington  
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FLOOR PLAN
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Our unique venue spaces can be configured  
in a number of ways to work best for your event.
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