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Weddings
at Nambour’s premier, award-winning
function venue
We understand that no two weddings are the same and we are
here to help you plan a day that is uniquely yours

Weddings
at Nambour’s premier, award-winning function venue
Congratulations! What an exciting time!
At Nambour RSL Club our expert team enjoys taking the time to understand every
couple’s vision of their perfect day. We understand that no two weddings are the same
and we are here to help you plan a day that is uniquely yours.
Our stylish new, fully self-contained function space includes designer wall paneling,
feature lighting including dimming functions to create the perfect mood, sprung dance
floor, raised stage with curtaining, a fully equipped bar and seating for up to 200 guests.
A dedicated coordinator will be working with you on every detail to ensure your special
day is everything you hope it to be. You can choose from onsite or offsite ceremony
venues, a range of menus and beverage options, tailor a package specific to your taste
and décor preference and offer your guests complimentary courtesy coach transfers
should they use one of our partnered accommodation providers. We truly have it all!
Thank you for considering us for such a special event – we look forward to working
with you to ensure it is a memorable and hugely successful day for you and your guests.

Ceremony
Location - Quota Park, Nambour
($80 Council Permit required)

- Registry table finished with white skirting and two covered and sashed chairs
- Seating for 24 guests with chairs, white chair covers with your choice of coloured
sash or 20 white americana beach style chairs (additional seating available)
- Your choice of red, white or charcoal carpet or Welcome Sign
- Iced water station for guests
- Your choice of one of the following archway optionsIvy garland archway - finished with mixture of silk roses and ivy
White chiffon curtain archway with silk white flower topper
Rustic wooden plank with sheer curtains and silk ivy garlands
Bamboo archway with chiffon drape and silk flower clusters

other options available and can be discussed with our wedding stylist

$700.00

Wet weather alternative available in the venue

Reception
Choice of:
2 Course Plated Menu
(alternate entrée & main or alternate main & dessert)

Carvery Buffet
BBQ Buffet
Inclusions:
White chair covers with sashes of your choice
Bridal table and cake table finished with white skirting with white chiffon drape
& fresh flower clusters
Centre pieces - all centre pieces include the combination of the following items mirror
base, table runners, lace overlays, wooden bases, silver trays and styling accessories
Tea light candles for all tables
Table Numbers - choice of styles to select from
White linen tablecloths and napkins
Skirted gift table
Seating plan displayed on easel
Lectern & microphone
Data projector & screen
Dance floor
Venue Hire until midnight
Complimentary parking

$82.00 per person (Min. 40 people)
$10.00pp to add Canapes on arrival
$15.00pp upgrade to 3 Course Plated Menu
Buffet upgrades available

Menus
BBQ BUFFET
Bakery
- Bakers selection of fresh bread and rolls served with a selection of dips and olive oil

Cold
- Crisp garden salad, house made dressing GF V
- Potato salad, egg, mustard mayonnaise GF V
- Baby beetroot salad with sour cream dressing GF V

From the Grill
- Spiced escallops of chicken GF
- Beef, cracked pepper and red wine sausages
- Mustard crusted sirloin steak
- Reef fish marinated in lemon and herbs GF
- Condiments include BBQ sauce, tomato sauce, mustards and chutneys

Side Dishes
- Baked potato with sour cream and bacon GF
- Sweet corn on the cob GF V

Desserts
- Chocolate mud cake
- Fresh fruit tartlets
- Panna cotta GF

V = Vegetarian | GF = Gluten Free

CARVERY BUFFET
Bakery
- Bakers selection of fresh bread and rolls served with a selection of dips and olive oil
Salads
- Potato salad with egg and caramelized onion GF
- Mediterranean pasta salad with marinated vegetables
- Garden salad GF
- Coleslaw GF
- Caesar salad
From the Carvery
- Roast leg of lamb GF
- Honey glazed leg of ham GF
- Roast chicken GF
- Roast beef with a mustard crust
- Condiments – mint sauce, gravy, mustards, tomato sauce, BBQ sauce, Yorkshire pudding
Sides
- Buttered cobs of corn GF V
- Roast potato GF V
- Roast root vegetables GF V
- Green beans with almonds
Desserts
- Pavlova GF
- Crème caramel GF
- Fruit salad GF
- Coconut cake
- Mud cake

2 COURSE PLATED MENU
(alternate entrée & main or alternate main & dessert)

Complimentary bread roll and butter included
Entrée
- Thai style butternut pumpkin soup with Moreton bay bug, crème fraiche GF
- Sweet potato, coconut and cardamom soup, crabmeat dumplings
- Tandoori lamb salad with honey pumpkin, rocket and cucumber yoghurt GF
- Fresh garden vegetables in a chick pea batter, saffron rice, cucumber yoghurt V
- King prawns, Asian rice noodle salad, sweet and sour sauce, chilli shallot salt GF
- Roast duck breast salad, caramelized pears, candied pecans, mixed salad leaves, vincotto GF
- Seared salmon, Nicoise salad, lime aioli GF - Parsnip, sage and white bean soup GF V
- Spinach and ricotta gnocchi, tomato and basil coulis, shaved parmesan GF V
- Chicken tenderloin flavoured with Szechuan pepper, pumpkin mash, rocket salad, salsa verde GF
Mains
- Tasmanian salmon, Asian greens, scented rice, tequila and lime butter sauce GF
- Corn fed breast of chicken, forest mushroom risotto, asparagus, red wine sauce GF
- Chicken breast wrapped in prosciutto, sweet potato mash, brocollini GF
- Herb crusted rack of lamb, creamed potato, buttered snow peas, red wine jus
- Panko crusted barramundi fillet on lemon risotto with green pea sauce & watercress aioli & tomato oil
- Rib eye char grilled, mashed potato, seasonal vegetables, caramelized onion sauce GF
- Confit duck Maryland, panache of roast root vegetables, cress salad, jus GF
- Tasmanian salmon, fondant potato, asparagus, beetroot pesto, horseradish cream GF
- Swordfish steak, fattoush salad, salsa verde
- Victorian highlands lamb rump, sweet potato and blue cheese mash, brocollini, red wine jus GF
- Saffron linguini, blistered cherry tomato, olives, capers, spinach, shaved parmesan
Dessert
- Chocolate tart filled with vanilla bean panna cotta, strawberry compote, chocolate garnish
- Chocolate and hazelnut brownie, minted chocolate sauce, rum and raisin ice cream
- Steamed fig pudding, butterscotch sauce, salted caramel crumble and vanilla ice cream
- Red wine poached pear, chocolate sauce, vanilla bean ice cream GF
- Individual pavlovas, fresh seasonal fruit, chantilly cream, passionfruit syrup GF
- Flourless chocolate cake GF
- Apple and salty caramel tart
- Chocolate mousse with a raspberry jelly centre GF
- Seasonal fruit salad, champagne sabayon GF

Beverage packages
Standard Beverage Package
Local beers, house red & white wines, house sparkling wine, juices & soft drink
2 hour package $29.00 per person
3 hour package $35.00 per person
4 hour package $40.00 per person
Premium Beverage Package
Nominated premium beers, house red & white wines, house sparkling wine,
juices & soft drink
2 hour package $35.00 per person
3 hour package $40.00 per person
4 hour package $45.00 per person
5 hour package $50.00 per person
Bar Tab
Select the beverages that you would like served to your guests and then allocate a predetermined amount. Drinks as consumed will be calculated on the day and staff will
liaise with you as it reaches your limit.
You can extend your limit at any time with onsite staff.
Cash Bar
Guests purchase their own beverages

Recommended Contacts
DECORATOR
Cloud Nine Weddings
www.sunshinecoastwedding.com
cloud9weddings@bigpond.com
07 5443 6484

CELEBRANT
Kari Celebrations
www.karicelebrations.com
kari@karicelebrations.com
0437 714 965

PHOTOGRAPHY
Lou O’Brien
www.imagesbylouobrien.com
lou@imagesbylouobrien.com
0422 932 481
Mike Korsos
www.korsos.com.au
mike@korsos.com.au
0404 843 934

Bill Scurry
www.austweddings.com
0404 394 500

Marion Jonkers
www.marionjonkers.com.au
marion@marionjonkers.com.au
0411 094 684

HAIR & MAKEUP

BRIDAL PARTY WEAR

HOT Brushes Mobile Hair & Makeup Artists
www.hotbrushes.com.au
admin@hotbrushes.com.au
0421 046 128

Suits Direct
www.suitsdirect.com.au
suits-direct@bigpond.com
07 5444 0204

Allure Bridal Stylists
www.allurebridalstylists.com
karla@allurebridalstylists.com
0402 677 694

Allgoods Bridal
www.allgoodsbridal.com
johnsformalwear@bigpond.com
07 5443 4546

CAKE

ENTERTAINMENT

Cakes by Judith Brosnan
www.jb.cakes.net
judith@jbcakes.net
07 5494 5655

Oz Music Entertainment
www.ozmusicent.com.au
oz_music@bigpond.com
0418 714 740

Coast Wedding Creations
www.coastweddingcreations.com.au
info@coastweddingcreations.com.au
0432 771 422

ASAP Entertainment
www.asapentertainment.com.au
asap@asapentertainment.com.au
0412 638 216

Elizabeth & May
www.elizabethandmay.com
enquiry@elizabethandmay.com
0484 846 623

FLORIST
Palmwoods Florist
www.palmwoodsflorist.com.au
palmwoodsflorist@bigpond.com
07 5353 5647
Willow Bud
www.willowbudweddingflowers.com.au
sandi@willowbudweddingflowers.com.au
0424 542 162

CEREMONY VENUE
AnnaBella Wedding Chapel
www.annabellatheweddingchapel.com.au
judysteward@bigpond.com
07 5478 9411

WEDDING CAR HIRE
Chauffeured Elegance
www.chauffeuredelegance.com.au
info@chauffeuredelegance.com.au
0438 374 248

All Star Photobooths
www.allstarphotobooths.com.au
andrew@allstarphotobooths.com.au
0402 023 834

BONBONIERE
Candy Addictions
www.candyaddictions.com.au
info@candyaddictions.com.au
07 5448 0100
Crackling Candle Co.
www.cracklingcandleco.com
nadine@cracklingcandleco.com
0420 570 805
Sow Grow Eat
www.sowgroweat.com.au
ange@sowgroweat.com.au
0409 083 736

Accommodation

Nambour RSL Courtesy Coach available to pick-up and drop-off guests to these
accommodation providers
Sunshine Valley Cottages
80 Old Palmwoods Road, Woombye
www.sunshinevalleycottages.com.au
svc@outlook.com.au
07 5442 3672

Sunshine Coast Motor Lodge
279 Nambour Connection Road, Woombye
www.sunshinecoastmotorlodge.com.au
admin@scmotorlodge.com.au
07 5442 1666

Nambour Lodge Motel
171 Currie Street, Nambour
www.nambourlodge.com
info@nambourlodge.com
07 5441 2611

Nambour Heights Motel
4 Nambour Mapleton Road, Nambour
www.nambourheightsmotel.com.au
enquiries@nambourheightsmotel.com.au
07 5476 1888

Red Bridge Motor Inn
380 Nambour Connection Road, Woombye
www.redbridgemotorinn.com.au
reservations@redbridgemotorinn.com.au
07 5442 3933

IMAGES BY LOU O’BRIEN
DECORATING BY CLOUD NINE WEDDINGS

