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Congratulations. You're Getting Married!
Thank you for considering the Esplanade Hotel Fremantle by Rydges for your wedding
celebration. We are located in the heart of the historical port city of Fremantle, close to famous
landmarks and stunning photographic locations. 
 
We offer both modern and heritage venues to suit any wedding theme and we can
accommodate guest numbers from 10 to 1000. The hotel offers 300 guest rooms and
exclusive rates are available for wedding guests.
 
Our wedding menus are created by our Executive Chef and suit all settings, from intimate 
dinners, cocktail gatherings, to plated dining in our Gala Ballroom.  We pride ourselves on our
flexibility and if you prefer we can create a bespoke menu for your special day.
 
Our priority is you, and creating the perfect Wedding Day.

Our events team are experts in their fields. They understand the importance of every detail of
your Wedding Day and are committed to creating a unique and memorable experience for
you, your family and guests.
 

The Secret to a Perfect Wedding is a Great Team.



I DO CEREMONY PACKAGE 
PACKAGE INCLUSIONS:

Exclusive venue hire 

30 white Americana chairs (upgrades available)

Red or white carpeted aisle

Signing table, clothed and skirted

Water station

Bluetooth speaker

 

Optional upgrades. POA

Wedding arch
Cocktail cart
Coffee cart
Champagne toast 
 

$600

Ask our Wedding Co-ordinator about our reception packages to continue your wedding celebration.



BOURBON LOUNGE $55pp

Welcome cocktail 

Two hour finger food service

Exclusive hire of Ball & Chain Bourbon Lounge

Cake table with use of a silver cake knife

Gift table

Live music in the bar Friday and Saturday nights

Complimentary accommodation in a King Spa Suite for the Bridal couple on the Wedding Night

- including breakfast and valet parking

Special accommodation rates for wedding guests

Minimum 20 guests

PACKAGE INCLUSIONS:

Treat your guests to a custom beverage package. POA.

PACKAGE INCLUSIONS:



Three course choice menu 

Champagne toast or arrival cocktail 

Exclusive hire of the Calista private dining room

Intimate table settings

Cake table clothed and skirted with the use of a silver cake knife

Gift table clothed and skirted

Placement of place cards and bonbonnieres

Complimentary accommodation in a King Spa Suite for the Bridal couple on the Wedding Night

- including breakfast and valet parking

Special accommodation rates for wedding guests

Minimum 20 and maximum of 32 guests

6

CALISTA $85 per person

PACKAGE INCLUSIONS:

Treat your guests to a custom beverage package. POA.



COCKTAIL  PACKAGE $95 per person

Two hour canape service plus one substantial menu item or a chef station

Three hour Classic beverage package 

Venue hire (3 hours)

Cocktail tables and scattered seating

Cake table clothed and skirted with the use of a silver cake knife

Gift table clothed and skirted

Personalised menus and guest list

Large dance floor

Complimentary accommodation in a King Spa Suite for the Bridal couple on the Wedding Night

- including breakfast and valet parking

Complimentary upgrades for parent accommodation (limited to two rooms)

Special accommodation rates for wedding guests

Minimum 60 guests

6

PACKAGE INCLUSIONS:

Add one extra hour of venue hire and classic beverage package for $5pp



SILVER PACKAGE $120 per person

Choice of a three course set menu (alternative main) or buffet
Five hour Classic beverage package
Venue hire (5 hours)
Wedding cake cut and served on platters
Bridal and cake table clothed and swagged
Use of hotel centrepieces 
White table linen with black or white napkins 
Chair covers with your choice of colour band or sash
Gift table clothed and skirted
Personalised menus and guest list
Placement of client place cards and bonbonnieres
Large dance floor
Complimentary accommodation in a King Spa Suite for the Bridal couple on the Wedding Night -
including breakfast and valet parking
Complimentary upgrade for parent accommodation (limited to two rooms)
Special accommodation rates for wedding guests
Minimum 80 guests. Surcharge applies to numbers under 80.

PACKAGE INCLUSIONS:

Add on pre-dinner canapes for $16pp for 30 minutes.



GOLD PACKAGE $135 per person
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Arrival canapes for guests during pre-dinner drinks

Three course set menu (alternative main) or buffet

Five hour Deluxe beverage package 

Venue hire (5 hours)

Bridal and cake table clothed and swagged

Use of hotel centrepieces

White table linen with black or white napkins 

Chair covers with your choice of colour band or sash

Gift table clothed and skirted

Personalised menus and guest list

Placement of place cards and bonbonnieres

Large dance floor

Complimentary accommodation in a King Spa Suite for the Bridal couple on the Wedding Night

- including breakfast and valet parking

Complimentary upgrades for parent accommodation (limited to two rooms)

Special accommodation rates for wedding guests
Minimum 80 guests. Surcharge applies to numbers under 80

PACKAGE INCLUSIONS:



DIAMOND PACKAGE $165 per person
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Arrival canapes for Bridal party 

Six course European-style set menu

Five hour Premium Beverage Package 

Venue hire (5 hours)

Bridal and cake table clothed and swagged

Use of hotel centrepieces 

White table linen with black or white napkins 

Chair covers - with your choice of colour band or sash

Gift table clothed and skirted

Wedding cake cut and served on platters

Personalised menus and guest list

Placement of place cards and bonbonnieres

Large dance floor

Complimentary accommodation in a King Spa Suite for the Bridal couple on the Wedding Night

- including breakfast and valet parking

Complimentary upgrades for parent accommodation (limited to two rooms)

Special accommodation rates for wedding guests
Minimum 80 guests. Surcharge applies to numbers under 80

PACKAGE INCLUSIONS:

Service of client supplied liqueur. POA
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The following menus are samples only and subject to seasonal changes. Our Executive Chef can also create a menu to your specific taste.



CANAPES

COLD
Star anise poached chicken, cucumber ribbons, corn salsa (GF)

Shrimp cocktail spiced cocktail sauce (GF)
Smoked duck, goats cheese and caramelised orange (GF)

Ras el hanout baked salmon tartlet, braised fennel, chive crème fraiche

Sydney rock oysters, citrus pickled radish, tequila (GF)

Basil polenta cake, beetroot hummus, EVOO (V)

Assorted sushi rolls, pickled ginger, wasabi (V,GF)

Home smoked hickory Dorper lamb rump, Brioche, black sesame

Seared Tuna, sesame toast, wakami
 
HOT
Spinach, sesame and Kale arancini (V)

Minced Mahogany Creek chicken and corn fritters, peppered pineapple salsa

Char Siu pork belly, crackle

Grilled prawn skewers, lemon pepper, garlic (GF)
Pulled pork sliders, slaw, BBQ chipotle
Scallop, spring onion and rice noodle spring rolls, Thai dipping sauce
Korma marinaded lamb rump, mini naan, mint yoghurt
Zucchini, sweet potato and pine nut rosti, sour cream (V,GF)
Braised Italian meatball, mozzarella, tomato (GF)
Chicken brochette, Tikka spice, minted yoghurt (GF)
 
Please note. If there is a canape you would like to include that is not listed as GF we may be able to prepare it for you gluten free
as some items are interchangeable with GF bread and we can also remove soya.

CANAPES



SUBSTANTIAL  CANAPES
Seared lamb, garlic & pinenut soft polenta

Curry spiced pork fillet, mint yoghurt

Shitake & Swiss brown mushroom risotto, parmesan, pesto

Chickpea & lentil korma, turmeric rice

W.A. snapper goujons, crunchy fries 

Wok tossed bok choy, shredded beef, black bean

Sweet & sour pork fried rice

Stir fried greens, sesame tofu

Southern fried chicken tenderloins, smoked paprika mayo
 

CARVED ROAST STATION
Sliced beef, lamb or pork accompanied with fresh bread rolls, 
gravy & traditional sauces
 
MEXICAN TACO STATION
Ground spiced beef, crispy tacos & soft tortillas, guacamole, 
sour cream, shredded iceberg, tomato salsa, grated cheese
 
PAELLA
Our chef will ignite your senses with the aroma and flavours 
of live cooking from our paella pans. Chicken & chorizo, seafood 
or vegetarian options available

CHEF'S STATION

Please speak to our Wedding Co-ordinator regarding additional theme ideas we can offer. 



ENTREE

SET MENU
 
 
 
Beetroot & vodka cured salmon, celeriac remoulade, tatsoi, lemon infused EVOO
 
Smoked duck, pickled vegetable ribbons, spiced chilli dressing
 
Tandoori spiced chicken, red onion, cucumber, crispy leaves, mint yoghurt dressing
 
Duo of salmon cold smoked salmon, dill creme fraiche & baked lemon pepper crusted salmon,
cucumber salad, shallot confit
 
Five spiced braised pork belly, crackle, pickled spring onion, pomegranate glaze
smoked chicken, shiitake & prosciutto risotto
 
 
Black sesame roast pumpkin, baby spinach & goat cheese risotto
 
Flaked salmon tortellini, mild saffron cream, parmesan shavings
 
Smoked chicken, shitake and prosciutto risotto
 
Enhance your experience with an alternate drop or choice menu. Surcharges may apply

RISOTTO & PASTA

Please select one of the following:



SET MENU

MAIN*
Chargrilled 180gm fillet of MSA beef*
wrapped in bacon, chateau potatoes, green beans, red wine jus
 
Chargrilled 200gm MSA sirloin steak*
spiced potato wedges, chimichurri, baby carrots
 
Grilled cutlet of pork
sesame roast pumpkin mash, green beans, spiced Thai coconut cream
 
Roast lamb rack* 
sun dried tomato & pesto creamed potato, broccolini, rosemary jus
 
Chicken breast
mushroom & thyme truffle mash, broccolini, micro herbs, basil
 
Barramundi
saffron mashed potato, green beans, carrot confit, sauce vierge
 
Fillet of salmon
pea puree, blistered vine cherry tomatoes, confit of potato, baby carrots
 
Enhance your experience with an alternate drop or choice menu, surcharges may apply
* Dishes may be subject to a seasonal surcharge

Please select one of the following:



SET MENU

DESSERT

Individual chocolate delice
Caramel popcorn, espresso anglaise
 
Toblerone cheesecake
Honeycomb, popping candy, berry compote
 
Blueberry & hazelnut clafoutis
Almond praline, macerated berries
 
Sticky date pudding
Bourbon flavoured butterscotch sauce, creme Chantilly 
 
Dark chocolate, orange & ricotta tart
Cointreau oranges, cardamon 
 
Central dessert platter
Vanilla panna-cotta, chocolate eclairs, strawberry tartlet, pecan pie
 
Freshly brewed tea & coffee
 
Enhance your experience with an alternate drop or choice menu, surcharges may apply 

Please select one of the following:



SOUP - SELECT ONE
Served with fresh baked rolls
Roasted pumpkin OR Baby broccoli & roasted almond OR 
Cream of vine ripened tomatoes & torn basil
 
COLD DISHES
Peppercorn crusted pastrami with tomato chutney
Lemongrass & ginger marinated chicken pieces 
Smoked ham, Danish salami & spiced chorizo
 
SEAFOOD
King prawns, spiced cocktail sauce, lemon
Half shell green lipped mussels with lemon & thyme 
Marinated squid salad with kalamata olives & cherry tomatoes 
 
SALADS
Traditional Caesar salad with sauce remoulade
Radicchio, walnut & apple salad
Tomato, bocconcini & torn basil dressed with olive oil
Asian greens with Szechuan pepper, sesame & lime dressing
Mixed baby leaves with balsamic, French & Italian dressings
 

BUFFET



BUFFET
MAINS
18 hour roast blade of beef, roasting juices
Supreme of sumac chicken, citrus couscous
Braised pork with roast capsicum, spiced chorizo & tomatoes
Rice pilaf with cashews & mint
Baked fillets of reef fish, lemon & dill creme, fried capers
Steamed market vegetables 
Roast potatoes with rosemary & sea salt
 
DESSERTS
White chocolate & raspberry mud cake
French vanilla & malteaser cheesecake 
Pineapple upside down cake 
Freshly sliced seasonal fruit platter
Esplanade Pavlova, strawberries and kiwi fruit
Cheese selection with apricots, roasted nuts 
 
Freshly brewed tea & coffee



PLATTERS

Smoked salmon with dill creme fraiche, shell on Exmouth prawns, pickled
baby octopus, green lipped mussels with chilli tomato sauce, soused herring, 
spiced squid salad, char grilled zucchini & eggplant, flame roasted capsicums 
 
 
Prosciutto, hot spiced chorizo, double smoked ham, Danish salami, black olives, char grilled zucchini
& eggplant, flame roasted capsicums
 
 
Double smoked ham
Danish salami
Prosciutto
Thai spiced chicken pieces
Mortadella with green peppercorns
Pickled baby octopus
Soused herring
Smoked salmon with dill creme fraiche
Green lipped mussels with chilli tomato sauce
Marinated feta with garlic & herbs
Char grilled zucchini & eggplant, flame roasted capsicums (included on all platters)
Individual platters additional $6 per person

 
 

SEAFOOD $15pp

ANTIPASTO $12pp

DESIGN YOUR OWN from $15pp (includes 5 items from the list below)



ENHANCE YOUR MENU
EXTRAS
Price on application. Minimum numbers apply.
Live cooking stations - paella, carvery, Chef's suggestion
Dessert buffet
Mini dessert platters
Oyster bar
Side dishes - Greek salad, potatoes, green beans 
Chocolate fondue
Doughnuts wall
Illuminated bar & flair bartender
 
 

All meals served with soft drinks and followed by an ice cream sundae. 

Please select one meal option for all children
Chicken nuggets & chips
Lean beef burger & chips
Spaghetti bolognaise 
Roast chicken & chips OR vegetables with gravy 
 
Under 4 years $20 per person
4 - 12 years $40 per person 
12 - 18 years $80 per person

Teenagers eat from your selected menu with soft drink & juice only

KIDS MEALS



BEVERAGE PACKAGES
CLASSIC
Willowglen Sparkling
Willowglen Semillon Sauvignon Blanc
Willowglen Shiraz Cabernet
Carlton Draught
Carlton Dry
Cascade Premium Light
Soft drinks & orange juice

PREMIUM
Petit Cordon by Maison Mumm
Cape Mentelle Georgiana Sauvignon Blanc
Cape Mentelle Marmaduke Shiraz
Stella Artois
4 Pines Pacific Ale
Pirate Life Pale Ale
Soft drinks & orange juice

DELUXE
Redbank Emily Brut NV
West Cape Howe Semillon Sauvignon Blanc
West Cape Howe Cabernet Merlot or Shiraz
4 Pines Kolsch
4 Pines Pale Ale
Matilda Bay Lazy Yak
Soft drinks & orange juice
 



BEVERAGE EXTRAS

1 hour...   $9
2 hours... $13
3 hours... $18
4 hours... $25

SPIRITS
Vodka
Gin
Scotch
Bourbon
Rum

BOTTLED BEER & CIDER
Victoria Bitter
Corona
Heineken
Bulmers Apple Cider

WA CRAFT BEER
Little Creatures Elsie 
Gage Roads Alby 
Feral Hop Hog
Matsos Ginger Beer

1 hour...   $5
2 hours... $8
3 hours... $11
4 hours... $14
5 hours... $17

1 hour...   $6
2 hours... $9
3 hours... $12
4 hours... $15
5 hours... $18

PRICE PER PERSON



VENUES & CAPACITIES
From intimate gatherings to grand celebrations - our venues provide a 
variety of stylish and flexible spaces for you and your guests to enjoy. 

 
SOUTHERN CROSS GALA
BALLROOM 
 
INDIAN OCEAN SUITE
 

ISLAND SUITE

DINNER
CAPACITY

 

COCKTAIL
CAPACITY

RESORT POOL

CALISTA ROOM

BALL & CHAIN BOURBON
LOUNGE 

1000
 
 
220
 
240
 
300
 
50
 
50
 

600
 
 
120
 
160
 
100
 
32
 
30


