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WEDDINGS AT RYDGES

We know it is an extremely exciting time for you as you start to plan
your special day and we feel privileged to have the opportunity to
be a part of this special occasion.

At Rydges, we are dedicated to providing exceptional service, fine

food, the support you need and above all a unique and memorable

wedding day.

Our wedding packages are designed around your specific

requirements to make your wedding the way you have always

imagined it to be.  Ranging from pure and simple, extravagant and to

bespoke, we cater for it all.

Allow us the opportunity to meet you both to view our stunning

spaces and talk about how we can make this your perfect day.
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YOU'RE GETTING MARRIED

Decadent elegance, a formal affair, laid back and relaxed or dance the night

away, Rydges Southbank Townsville creates a memorable wedding no matter

what your style.  We do your day, your way!

With an experienced sales and co-ordination team, we will curate an event like

no other to start your lives together in the way you imagined and beyond.

From the grand foyer overlooking the bustling Palmer Street and it's tropical

overtones, or to the Grand Ballroom dripping in opulence and classical chic, we

have the perfect wedding venue to help you celebrate your big day.

Let us start planning, your day, your way today!

Team Townsville

Congratulations on taking the next step towards marriage on
behalf of the team at Rydges Southbank Townsville.
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PLATTERS & CANAPES

Enjoy a relaxed & laid back cocktail wedding with platters and canapes.

Battered fish slider with tartare sauce

Pork wonton served with hoisin sauce

Crunchy spiced prawns, served with a Kaffir

lime sweet chilli sauce

Salt and pepper squid bites dusted with lemon

myrtle seasoning and served with tartare

sauce

Crispy coated chicken tenders served with

Alabama ranch sauce

Pumpkin arancini served with truffle

mayonnaise and pecorino cheese (Vegetarian)

Tomato and olive bruschetta served with

balsamic glaze and fresh basil (Vegan)

Antipasto Platter - green olives, sundried

tomato, roasted eggplant, fetta, salami, ham

and rice crackers (GF if requested)

Bread and Dips - houmous - olive tapenade,

spicy capsicum, sourdough bites, olive oil and

balsamic, (Vegan, GF if requested)

Platters (20 pieces per option)
Butter chicken, jasmine rice with mint yoghurt (GF)

Hoisin pork belly served on Asian style slaw (GF)

Salmon bites served on soft mash potato topped

with bearnaise sauce (GF)

Creamy spinach and sundried tomato tortellini

topped with parmesan and toasted pinenuts

(Vegetarian)

Vanilla profiteroles

Tiramisu bites

Orange and almond cakes (GF, DF)

Petit fours

Bacon and tomato phyllo tarts (DF)

Cucumber en-cruote with salmon mousse (GF)

Spinach and chicken vol-au-vent

Roasted asparagus croquettes (Vegan, DF)

Beef bulgogi en-croute (DF) 

Substantial Platters (10 individual serves per option)

Dessert Platters (20 pieces per option

Canapes (30 pieces per options



A FORMAL AFFAIR

Choose from middle only, beginning/middle, middle/end or
the whole show

Thai style fragrant prawns with a Nam Jim dipping sauce and peanut crumble (GF, DF)

Duck confit croquette served on a creamy mushroom and truffle sauce

Crispy pork belly bites, chilli caramel dipping sauce, and rice noodles (GF)

Mushroom and thyme arancini with arrabbiata sauce and parmesan cheese (Vegetarian)

Beetroot nicoise salad dressed with a red wine vinaigrette (Vegetarian, GF)

Thyme and garlic marinated chicken supreme with a pea and pancetta risotto, char grilled

asparagus and salsa Verde (GF)

Pressed shoulder of lamb served with grilled Dutch carrots, potato dauphinoise and a merlot

jus (GF)

Beef eye fillet with Paris mashed potato, broccolini and pink peppercorn sauce (GF)

Crispy skin salmon served with coconut rice, sauteed pak choi, mango-lychee salsa (GF)

Oven-baked cauliflower steak served with char grilled Dutch carrots pistachio dukka and

green goddess dressing (GF, Vegan)

Chocolate ganache tart served with a raspberry compote, pistachio praline and fresh cream

Lemongrass crème brûlée served with a vanilla shortbread (GF if requested)

Sticky ginger pudding served with vanilla ice cream

Apple and rhubarb crumble served with a vanilla crème anglaise

Trio of local sorbets (GF)

Beginning

Middle

End
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Minimum 20 Guests
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BUFFET MENU

Choose 2 mains, 2 sides & 2 desserts
Choose 3 mains, 3 sides & 3 desserts 
Choose 4 mains, 4 sides & 4 desserts 

Rosemary and garlic roast vegetables (GF, Vegan)

Potato bake (Vegetarian)

Crispy roast potatoes (Vegan)

Fried rice topped with toasted sesame and crispy shallots (Vegan)

Sumac roasted chickpea salad, lemon and tahini dressing (GF, Vegan)

Caesar Salad

Vietnamese wombok and rice noodle salad served with a coconut dressing (GF)

Potato salad served with a creamy mustard dressing, egg and crispy bacon bits

(GF)

Roast pork loin served with sage and apple stuffing on side (GF)

Rosemary roast leg of lamb (GF)

Memphis style roast chicken (GF)

Traditional beef lasagna

Baked barramundi served with a fresh mango salsa (GF if requested)

Chicken adobo (GF)

Creamy sundried tomato and spinach tortellini topped with parmesan cheese

and toasted pinenuts (Vegetarian)

Home style tiramisu

Chocolate profiteroles with fresh strawberries

Warm freshly baked apple crumble, served with vanilla custard

Blueberry and almond tart

Chocolate brownies (GF)

Sides

Mains

Desserts

Minimum 30 Guests



BEVERAGE PACKAGES

Standard Deluxe

Great Northern Original on

Tap

XXXX Gold on Tap

Great Northern Super Crisp

Secret Stone Sauvignon

Blanc

Secret Stone Chardonnay

19 Crimes Shiraz

Jacobs Creek Sparkling

Pinot Noir

Gossips Moscato

Great Northern Original on Tap 

XXXX Gold on Tap

Great Northern Super Crisp

Hahn Premium Light

Corona

Somersby Apple Cider

Squealing Pig Sauvignon Blanc

Squealing Pig Chardonnay

Squealing Pig Rose

Squealing Pig Pinot Noir

Pepperjack Shiraz

Pepperjack Cabernet Sauvignon

Gossips Moscato

Jacobs Creek Sparkling Pinot Noir

Rydges Mojito

Rydges Espresso Martini
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23 Palmer Street,

Townsville, Queensland 4810

 

 

 

+61 7 4726 5265

functions_rydgestownsville@evt.com

www.rydges.com/townsville

R E F R E S H I N G L Y  L O C A L
RYDGES.COM

RYDGES SOUTHBANK TOWNSVILLE


