
Amberlee Receptions
WEDDING PACKAGES

South East Melbourne's Premium Reception Venue. 
Boasting a gorgeous garden, charming chapel and two 

beautifully designed event spaces. 

Whether you are looking to celebrate a small intimate occasion or a 
grand affair, Amberlee Receptions has the right package for you. 

Our experienced and dedicated Events Team will assist you in organising
your special day. 



Includes the following:

Venue Hire of 5 hours
Linen tablecloths and napkins

Gold Tiffany chairs 

House table arrangements including a selection of centerpiece options

Dietary meals catered for by request

Reduced priced children’s meal options

Customized elegant lighting

Air conditioned & heated function rooms

Licensed premises

Function coordinator 

Audio visual system

Use of our spacious bridal room

Floral backdrop

Welcome drink upon arrival

Use of our garden for photos

 
2 Course Menu -  $85 per person 
3 Course Menu -  $95 per person

     

M i n i m u m  S p e n d :

  C a m e o  R o o m  -   $ 4 0 0 0       
E l i z a b e t h  R o o m  -  $ 1 0 0 0 0  

Buf fe t  O p t i o n s  a v a i l a b l e  u p o n  r e q u e s t



7 hour event

2 course menu + canapes

Use of garden or chapel for your

ceremony

Celebrant

Photography Package 

DJ / MC 

Wedding Cake 

White linen tablecloths and napkins

Gold Tiffany chairs 

Centrepiece option

Perhaps you are looking for a package that has it all?

     Our Popular White Diamond Package is $175 per person
and Includes the following:

Cake plinth

Dietary meals catered for by

request

Air conditioned & 

heated function rooms

Licensed premises indoors

Function coordinator 

Audio visual system

Use of the bridal room

Welcome Drink upon arrival

 * * M i n i m u m  R e q u i r e m e n t  6 0  a d u l t s

P r i c e s  a r e  a m e n d e d  a n n u a l l y  a n d  c a n  c h a n g e  w i t h o u t  n o t i c e

2 0 2 6  W h i t e  D i a m o n d  w e d d i n g s  -  $ 1 8 0 p p

2 0 2 7  W h i t e  D i a m o n d  W e d d i n g s  -  $ 1 8 5 p p



S a l t  &  p e p p e r  c h i c k e n  b i t e s  w i t h  K e w p i e  m a y o

S p i c e d  m e a t b a l l s  s e r v e d  w i t h  r e l i s h

P u l l e d  P o r k ,  a p p l e  s l a w  a n d  c h e d d a r  s l i d e r s

M e d i t e r r a n e a n  b r a i s e d  b e e f  p i t a s

G o a t s  c h e e s e  a n d  m u s h r o o m  a r a n c i n i  b a l l s

L e m o n  p e p p e r  c a l a m a r i  s e r v e d  w i t h  t a n g y  t a r t a r e
s a u c e

C r i s p y  c a u l i f l o w e r  b i t e s  w i t h  M o r o c c a n  s e a s o n i n g

L a m b  K o f t a  w i t h  m i n t  y o g h u r t

S p i c y  c r i s p y  c h i c k e n  B a o  b u n s

C h e e s e  a n d  v e g e t a b l e  c r o q u e t t e s  s e r v e d  w i t h  
t o m a t o  r e l i s h

C h i c k e n  s a t a y  s k e w e r s



Main Course
Stuffed Chicken Breast

oven baked chicken breast filled with spinach,
sundried tomatoes and camembert cheese, 

served with mashed potatoes,  seasonal
vegetables and dill sauce

Oven Roasted Scotch Fillet
served with crispy potatoes and seasonal

vegetables and a red wine jus

Pan Seared Atlantic Salmon
served on sweet potato puree, grilled 

asparagus with a chive and lemon butter sauce

Spinach and Ricotta Ravioli 
served with Napoli sauce and fresh herbs 

 

Entrées
(Select one)

Fresh Lemon Pepper Calamari 
served on a rocket and shaved parmesan

salad

Roast Pumpkin, Spinach and Goats Cheese
Risotto

Twice Cooked Crispy Pork Belly 
served with apple slaw

Chicken Satay Skewers 
 served with cucumber and sesame seed

salad 
Shared Antipasto grazing Entree Option

Three tiers of cured meats, cheeses,
marinated vegetables, dips and warm

pita bread for the table to enjoy

Dessert
Vanilla Bean Panna Cotta

served with passionfruit coulis and 
fresh strawberries

Sticky Date Pudding
 a sweet classic served with a butterscotch

sauce and vanilla ice cream

Chocolate Fondant
served with vanilla ice cream and

strawberries 

 Tangy Citrus Tart 
served with a dollop of cream and a fruit

coulis

Kids Meals (under 12 years)
$40 per child -One choice for all Children

Mains

Chicken nuggets and chips

Chicken skewers with vegetables

Pizza (Hawaiian,  Margarita or pepperoni)

Pasta with Napoli sauce

Beef slider and chips

Dessert

Ice Cream with sprinkles



Choose one of the following
drink options to complete your

perfect package:

Bar Tab: 
Cameo Room - minimum $750

Elizabeth Room - minimum $1000

Silver Package: 
Unlimited house beer, wine, soft

drink, water, tea & coffee 
$45 per adult 

Gold Package: 
Silver Package + Unlimited basic

spirits
$55 per adult

              

Basic spirits includes
house Gin, Scotch,

Bourbon, Vodka, Whisky,
Rum and Tequila .
Unlimited drinks

packages run for a
duration of 3 hours of

choice
The bar will close 30

minutes prior to
departure

Amberlee Receptions
holds a duty of care for

you and your 
guests. Unlimited drinks

packages does not mean
you will be 

served alcohol to excess. 

Responsible service of
Alcohol applies at all

times. 
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Contact our friendly Events Team now
to begin your

 Wedding Planning journey!

Phone: 03 5996 8022
or

Email: enquiries@amberleereceptions.com.au

all prices listed exclude gst
menu and pricing are subject to change

buffet menus available upon request


