
 
 
 
 
 
The Ceremony 
Rob ina  Woods offers romanc e, tranquillity and  p rivac y for the most important 
“ Wedd ing of the Year”  –  Your Wedd ing! 
 

Historic  St Andrews Chapel 
A landmark historic  queensland  c hapel built in 1883 from p it sawn timber.  This 
c hapel has been loving ly restored  and  reloc a ted  here to Rob ina  Woods Golf Course 
within beautiful trop ic a l ga rdens.  The c hapel is fully a ir-c ond itioned  and  dec ora ted  
with pew bows, red  c arpet, a lta r flowers and  vaulted  windows overlooking  the lake 
and  fa irway.  CD p layer and  organ a re ava ilab le for use. 
 
St Andrews Chapel  
Inc luded  in your c eremony: -  
 

Red c a rpet  
 

Air-c ond itioning  
 

Chair c overs for signing  c ha irs 
 

Pew bows 
 

Alta r flowers 
 

CD or organ ava ilab le 
 

$650.00 when having  your Wedd ing Rec ep tion with us a t Rob ina  Woods 
 

$950.00 for c eremony only 

 
Romantic  Lakeside Arc h 
Priva tely loc a ted  beyond  the c hapel and  beside the lake, the a rc h is dec ora ted  
with a  red  c a rpet and  white c ha irs for your guests and  a  signing  tab le & c ha irs with 
c ha ir c overs. 
 

Inc luded  in your c eremony: 

Red  c a rpet 
 

White c ha irs (up  to 60 c ha irs) 
 

Signing  tab le and  2 c ha irs with c ha ir c overs $650.00 when having  your Wedd ing 
Rec ep tion with us a t Rob ina  Woods  
 

$950.00 for c eremony only 
 
 
 
 
 



 
 
 
 
 
 
 
The Rec eption 
 
We have two unique rooms in our c lubhouse tha t a re perfec t to c eleb ra te your 
wedd ing: 

 

 

The Fairway Room 

 
The Fa irway Room on the first floor p rovides magnific ent views over the surround ing 
bushland , lakes and  fa irways of this world  c lass golf c ourse.  The Fa irway Room boasts 
a  p riva te c oc kta il bar and  sweep ing verandah for the exc lusive use of you and  your 
guests. 
 
Sea ting  c apac ity – 120 guests 

 

 

The Lakeview Room 

 
The Lakeview Room is loc a ted  downsta irs ad jac ent to the Bistro Club  Lounge.  The 
room is sp lit level offering  an intima te top  level d ining  experienc e with the lower level 
built over the lake p rovid ing  superb  views of the ra inforest. 
 
Sea ting  c apac ity – 40 guests 
 

 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
Bronze Wedding Pac kage 
 
for a  minimum of 60 guests 

 

·  Buffet – Silver Menu 

·  1/ 2 Hour of c anapé servic e to your guests 

·  Full tab le settings 

·  White linen tab le c loths, overlay and  napkins    

·  White c ha ir c overs w ith sashes in your c olour c hoic e 

·  Full skirting  for the b rida l and  c ake tab les 

·  Silver c ake knife for the c utting of the c ake 

·  5 hour DJ pac kage 

·  Danc e floor and  mic rophone 

·  Complimenta ry room hire until 11pm 

·  Limousine sedan transfer to Surfers Parad ise or Broadbeac h 

for the b ride and  groom 

·  Car parking fac ilities for a ll your guests 

·  Use of motorised  buggies for a ll the b rida l party to whisk 

you off to magnific ent photo opportunities a round  the golf c ourse 

 
$89.00 per person 
 
These p ric es a re va lid  until Dec ember 31, 2011. 
All p ric es a re inc lusive of GST 



 
 

 
Silver Wedding Pac kage 
for a  minimum of 60 guests 
 

·  1/ 2 Hour of c anapé servic e to your guests p lus b rida l party c anapé 

p la tter and  onc ourse d rinks during p re rec ep tion photography  

·  Trad itiona l 2 c ourse a lterna te p la ted  menu – selec t 2 entrees and  2 

ma in c ourses from the Gold Level Menu 

·  Your wedd ing c ake c ut and  served  to your guests w ith c ream  

·  4 Hour beverage pac kage inc lud ing: Choic e of loc a l d raught beers,  

Rothbury Esta te sparkling, white & red  w ine, soft d rink and  orange 

juic e 

·  Full tab le settings inc lud ing c hoic e of c entrep iec es from ava ilab le 

range 

·  White linen tab le c loths, overlays and  napkins 

·  Silver c ake knife for the c utting of the c ake 

·  White c ha ir c overs w ith sashes in your c hoic e of c olour 

·  Brida l bac kd rop  w ith fa iry lights, full skirting  for b rida l and  c ake tab les  

·  Danc e floor and  mic rophone 

·  Complimenta ry  room hire until 11pm 

·  Car parking fac ilities for a ll your guests 

·  Use of motorised  buggies for the b rida l party to whisk the b rid a l party 

off to magnific ent photo opportunities a round  the golf c ourse 

 
 
$118.00 per person 
 
These p ric ed  a re va lid  until Dec ember 31, 2011. 
All p ric es inc lusive of GST 



 
 

 
Gold Wedding Pac kage 
for a  minimum of 60 guests 
 

·  1/ 2 Hour of c anapé servic e to your guests p lus b rida l party c anapé 

p la tter and  onc ourse d rinks during p re rec ep tion photography  

·  Trad itiona l p la ted  menu or buffet – Gold Level Menu 

·  5 Hour beverage pac kage inc lud ing: Choic e of loc a l d raught beers,  

Rothbury Esta te sparkling, white & red  w ine, soft d rink and  orange 

juic e 

·  Full tab le settings inc lud ing c hoic e of c entrep iec es from ava ilab le 

range 

·  White linen tab le c loths, overlays and  napkins 

·  Silver c ake knife for the c utting of the c ake 

·  White c ha ir c overs w ith sashes in your c hoic e of c olour 

·  Brida l bac kd rop  w ith fa iry lights, full skirting  for b rida l and  c ake tab les  

·  5 hour DJ pac kage 

·  Danc e floor and  mic rophone 

·  Complimenta ry  room hire until 11pm 

·  Limousine transfer (sedan) to the Rad isson Resort for the  

b ride and  groom 

·  1 night ac c ommodation for b ride & groom a t  the Rad isson Resort in a  

Garden Spa Room inc lud ing b reakfast for 2 (sub jec t to ava ilab ility) 

·  Car parking fac ilities for a ll your guests 

·  Use of motorised  buggies for the b rida l party to whisk the b rid a l party 

off to magnific ent photo opportunities a round  the golf c ourse 

 
 
$135.00 per person 
 
These p ric ed  a re va lid  until Dec ember 31, 2011. 
All p ric es inc lusive of GST 



 
 
Platinum Wedding Package 
for a  minimum of 60 guests 
 

·  1/ 2 hour c anapé servic e to your guests p lus b rida l party c anapé 

p la tter and  on c ourse d rinks during p re-rec ep tion photography 

·  Trad itiona l p la ted  menu or sea food  buffet – Platinum Level Menu 

·  5 hour beverage pac kage inc lud ing: c hoic e of loc a l d raught beers,  

Rothbury Esta te sparkling, white & red  w ine, soft d rink and  orange 

juic e  

·  Full skirting  for the b rida l and  c ake tab les 

·  White linen tab le c loths, overlays and  napkins  

·  Silver c ake knife for the c utting of the c ake 

·  5 hour DJ pac kage 

·  Danc e floor and  mic rophone 

·  Complimenta ry room hire until 11pm 

·  White or b lac k c ha ir c overs w ith sashes in your c hoic e of c olour 

·  Brida l bac kd rop  w ith fa iry lights & top ia ry trees w ith fa iry lights 

·  Choic e of upgraded  range of c entrep iec es for guests tab le 

·  1 night ac c ommodation for b ride & groom a t  Rad isson Resort in a  

Ultima Suite inc lud ing b reakfast for 2 (sub jec t to ava ilab ility) 

·  Limousine transfer (sedan) to the Rad isson Resort for the  

b ride and  groom 

·  Car parking fac ilities for a ll of your guests 

·  Use of motorised  buggies for the b rida l party for transporta tion to our 

magnific ent photo opportunities a round  the c ourse 

 
$145.00 per person 
 
These Pric es a re va lid  until Dec ember 31, 2011. 
All p ric es a re inc lusive of GST 



 
 
Bronze Wedding Pac kage 
minimum 60 guests 
 
Buffet Menu 
 
Bakery selec tion of c rusty b reads & rolls 
 
Cold  Selec tion – Your c hoic e of three sa lads: 
Baby lettuc e leaves & tossed  garden vegetab les 
Trop ic a l ric e sa lad  
Sweet pota to, baby sp inac h and  c ashew nut 
Tha i beef and  c rispy nood le 
Red  skin c ha t pota toes tossed  w ith c rispy p rosc iutto and  musta rd  seed  
mayonna ise 
Shrimp, roc ket, c herry toma to and  avoc ado in sea food  sauc e 
 
Roast Selec tion – Your c hoic e of one roast: 
Gra in fed  sirloin beef, herb  c rusted  & served  w ith pan gravy 
Rosemary sc ented  roast leg of lamb & mint sauc e 
Trad itiona l roast pork, app le sauc e & sea  sa lt rubbed  c rac kling 
Honey baked  ham with p ineapp le sauc e 
 
Hot Selec tion - Your c hoic e of two d ishes: 
Sp ic y p lum c hic ken on Asian vegetab les served  w ith steamed  jasmine ric e 
Flamed  seared  c hic ken in a  ric h toma to, olive, red  w ine & grilled  c apsic um sauc e 
Loc a l c a tc h dusted  w ith lemon myrtle & finished  w ith sweet c hilli hollanda ise 
Ca tc h of the day g rilled  w ith Ca jun sp ic es & a  refreshing toma to sauc e 
Teriyaki beef or vegetab le stir fry w ith hokkien nood les 
Exotic  mushroom & beef ragout w ith steamed  jasmine sc ented  ric e 
 
Vegetab le Selec tion - Your c hoic e of two vegetab les: 
Seasona l garden vegetab les  
Roasted  pumpkin & sweet pota to 
Wok tossed  mixed  Asian vegetab les  
Rosemary & garlic  roasted  c ha t pota toes 
Pota to c roquettes 
 
Dessert 
Trop ic a l slic ed  fruit 
Chef’ s selec tion of ga teaux & tortes 
Selec tion of Austra lian c heese w ith d ried  fruits and  nuts 
 
Freshly b rewed c offee and  tea  
Choc ola tes 



 
 
 
Gold Wedding Pac kage 
minimum 60 guests 
 
Buffet Menu 
 
Bakery selec tion of c rusty b reads & rolls 
 
Cold  Selec tion – Your c hoic e of four sa lads: 
Baby lettuc e leaves & tossed  garden vegetab les 
Trop ic a l ric e sa lad  
Sweet pota to, baby sp inac h and  c ashew nut 
Tha i beef and  c rispy nood le 
Red  skin c ha t pota toes tossed  w ith c rispy p rosc iutto and  musta rd  seed  
mayonna ise 
Shrimp, roc ket, c herry toma to and  avoc ado in sea food  sauc e 
 
Roast Selec tion – Your c hoic e of two roast: 
Gra in fed  sirloin beef, herb  c rusted  & served  w ith pan gravy 
Rosemary sc ented  roast leg of lamb & mint sauc e 
Trad itiona l roast pork, app le sauc e & sea  sa lt rubbed  c rac kling 
Honey baked  ham with p ineapp le sauc e 
 
Hot Selec tion - Your c hoic e of two d ishes: 
Sp ic y p lum c hic ken on Asian vegetab les served  w ith steamed  jasmine ric e 
Flamed  seared  c hic ken in a  ric h toma to, olive, red  w ine & grilled  c apsic um sauc e 
Loc a l c a tc h dusted  w ith lemon myrtle & finished  w ith sweet c hilli hollanda ise 
Ca tc h of the day g rilled  w ith Ca jun sp ic es & a  refreshing toma to sauc e 
Teriyaki beef or vegetab le stir fry w ith hokkien nood les 
Exotic  mushroom & beef ragout w ith steamed  jasmine sc ented  ric e 
 
Vegetab le Selec tion - Your c hoic e of two vegetab les: 
Seasona l garden vegetab les  
Roasted  pumpkin & sweet pota to 
Wok tossed  mixed  Asian vegetab les  
Rosemary & garlic  roasted  c ha t pota toes 
Pota to c roquettes 
 
Dessert 
Trop ic a l slic ed  fruit 
Chef’ s selec tion of ga teaux & tortes 
Selec tion of Austra lian c heese w ith d ried  fruits and  nuts 
 
Freshly b rewed c offee and  tea  
Choc ola tes 



 
 
 
Silver & Gold Wedding Package 
minimum 60 guests 

 
Pla ted  Menu 
 
Choose any 2 Entrées, 2 Ma in Courses and  2 Desserts to be served  50/ 50 
 
Entrée Selec tion 
 
Honey roasted  pumpkin soup   
Toma to and  basil soup   
Chic ken & sweet c orn soup   
Oven roasted  c hic ken, mango & c ashew nut sa lad  
Wok seared  p rawns w ith a  c risp  Asian sa lad  & sweet c hilli, lime d ressing 
Trad itiona l c aesar sa lad  p resented  in a  c risp  tortia  basket 
Sp inac h ric otta  & nutmeg filled  ravioli in a  ric h toma to & herb  sauc e 
 
Ma in Course Selec tion 
 
Tasmanian sa lmon fille t lightly grilled , d rizzled  w ith avoc ado mayonna ise served  
resting on lime sc ented  jasmine ric e 
Baked  reef fish fillet on ta rragon flavoured  sweet pota to mash w ith c itrus sauc e  
Suc c ulent oven roasted  c hic ken b reast poc keted  w ith c reamy sun d ried  toma to, 
on a  smokey paprika  & parmesan risotto, finished  w ith a  pesto sauc e 
Camembert filled  c hic ken b reast w ith duc hess pota to and  c ranberry jus   
Prime eye fillet, wrapped  in bac on, on pumpkin & sage rosti, w ith garlic  c ream  
Sc otc h fillet on a  sha llot pota to mash w ith exotic  mushroom sauc e 
Vegetab le filo parc el on d ressed  sa lad  greens 
Vegeta rian c annelloni w ith a  ric h toma to sauc e  
 
All ma ins served  w ith vegetab les 
 
Desserts 
 
Sa lad  of seasonal fruit served  in a  c hoc ola te c up  w ith raspberry c oulis & c ream 
Stic ky da te pudd ing w ith buttersc otc h sauc e & vanilla  ic e c ream 
New York baked  c heesec ake w ith passionfruit & lyc hee puree & double c ream 
Ric h tiramisu w ith kahlua  angla ise 
Citrus ta rt w ith berry c oulis and  c ream 
Mars bar c heesec ake served  w ith c reamy ba ileys angla ise 
Choc ola te c oa ted  p rofiteroles w ith doub le c ream 
 
Freshly b rewed c offee & tea   
Choc ola tes 



 
 
Platinum Wedding Package 
for a  minimum of 60 guests 
 
Buffet Menu 
Selec tion of c rusty b reads and  rolls 
 
Sea food  Selec tion 
Fresh p rawns, freshly shuc ked  oysters, marina ted  New Zealand  green lip  mussels 
 
Cold  Selec tion – Your c hoic e of four sa lads: 
Baby lettuc e leaves & tossed  garden vegetab les 
Trop ic a l ric e sa lad  
Sweet pota to, baby sp inac h & c ashew nut 
Tha i beef & c rispy nood le 
Red  skin c ha t pota toes tossed  w ith c rispy p rosc iutto & musta rd  seed  mayonna ise 
Shrimp, roc ket, c herry toma to and  avoc ado in sea food  sauc e 
 
Roast Selec tion – Your c hoic e of two roast: 
Gra in fed  sirloin beef, herb  c rusted  & served  w ith pan gravy 
Rosemary sc ented  roast leg of lamb & mint sauc e 
Trad itiona l roast pork, app le sauc e & sea  sa lt rubbed  c rac kling 
Honey baked  ham with p ineapp le sauc e 
 
Hot Selec tion - Your c hoic e of three d ishes: 
Sp ic y p lum c hic ken on Asian vegetab les served  w ith steamed  jasmine ric e 
Flamed  seared  c hic ken in a  ric h toma to, olive, red  w ine & grilled  c apsic um sauc e 
Loc a l c a tc h dusted  w ith lemon myrtle & finished  w ith sweet c hilli hollanda ise 
Ca tc h of the day g rilled  w ith Ca jun sp ic es & a  refreshing toma to sauc e 
Teriyaki beef or vegetab le stir fry w ith hokkien nood les 
Exotic  mushroom & beef ragout w ith steamed  jasmine sc ented  ric e 
 
Vegetab le Selec tion - Your c hoic e of two vegetab les: 
Seasona l garden vegetab les  
Roasted  pumpkin & sweet pota to 
Wok tossed  mixed  Asian vegetab les  
Rosemary & garlic  roasted  c ha t pota toes 
Pota to c roquettes 
 
Dessert 
Trop ic a l slic ed  fruit 
Chef’ s selec tion of ga teaux & tortes 
Selec tion of Austra lian c heese w ith d ried  fruits and  nuts 
 
Freshly b rewed c offee and  tea  
Choc ola tes 



 
 
Platinum Wedding Package 
For a  minimum of 60 guests 
 
Pla ted  Menu 
Choose any 2 entrées, 2 ma in c ourses and  2 desserts to be served  50/ 50 
 
Entrée Selec tion 
 
Sea food  c howder 
Sweet pota to & mild  c hilli soup  
Seared  marina ted  sc a llops w ith a  petite Asian sa lad  
Suc c ulent oyster’ s kilpa tric k 
Smoked beef tapas p la te 
Shaved  turkey & baby lettuc e sa lad  w ith raspberry vina igrette 
Moroc c an sp ic ed  lamb fillet on smoked  tomato risotto w ith red  c apsic um c oulis 
Creamy c hic ken and  mushroom filled  vol au vent 

Ma in Selec tion 

 
Reef fish fillet lightly grilled  served  on lime sc ented  jasmine ric e w ith p ink 
pepperc orn & d ill sauc e 
Tasmanian sa lmon fille t p resented  on a  sea food  risotto & finished  w ith c itrus sauc e  
Char-grilled  beef fillet on a  sweet pota to rosti w ith an exotic  mushroom ragout 
Prime sc otc h fillet resting on c hive pota to mash & sweet c hilli and  garlic  c ream 
Suc c ulent oven roasted  c hic ken b reast poc keted  w ith c amembert and  sage 
served  w ith duc hess pota to & c ranberry jus  
Chic ken b reast wrapped  in p rosc iutto on a  Med iterranean vegetab le & pesto 
risotto 
Pork fillet w ith a  sage & onion stuffing on sautéed  baby c ha ts, app le puree & pan 
jus 
Vegetab le filo parc el on d ressed  sa lad  greens 
Vegeta rian c annelloni w ith a  ric h toma to sauc e 
 
All ma ins served  w ith vegetab les 
 
Desserts 
 
Ind ividua l pavlova  with seasona l fruits, berry c oulis & c ream 
Choc ola te c ups filled  w ith c reamy c aramel mousse & double c ream 
Ric h tiramisu w ith Chantilly c ream 
Strawberry & c usta rd  mille feuille 
Mars bar c heesec ake w ith ba ileys angla ise 
Stic ky da te pudd ing w ith buttersc otc h sauc e & vanilla  ic e c ream 
 
Freshly b rewed c offee and  tea  
Choc ola tes 



 
Beverage Pac kages 
 
Beverages inc luded  in our Gold and Platinum Wedding Pac kage  : - 
 
Sparkling, White & Red  Wine 
Rothbury Esta te Sparkling Cuvee 
Rothbury Esta te Semillon Sauvignon Blanc  
Rothbury Esta te Cabernet Merlot 
 
Draught Beer 
Choose 2 from the fo llowing list: 
Vic toria  Bitter 
Carlton Draught 
Carlton Mid  
Casc ade Premium Light 
 
Soft Drinks & Juic e  
Coc a-c ola , Diet Coke, Sprite, Lift, Orange Juic e 
 
 
Wedding Beverage Pac kage Upgrades:  
Pac kage 2 
For an add itiona l $10.00 per person upgrade your Gold  or Pla tinum Wedd ing 
Pac kage to:  
 
Sparkling, White & Red  Wine 
Wolf Blass Eaglehawk Sparkling Cuvee Brut NV 
Wolf Blass Eaglehawk Chardonnay  
Wolfb lass Eaglehawk Cabernet Sauvignon 
 

Draught Beers  
Please selec t two d raught beers from the following list 
Vic toria  Bitter 
Carlton Draught 
Carlton Mid  
Casc ade Premium Light 
 
Premium Bottled Beers 
Please selec t two bottled  beers from the following list 
Crown Lager, Corona , James Boag, Pure Blonde, Pure Blonde Naked  

 
Soft Drinks & Juic e  
Coc a-c ola , Diet Coke, Sprite, Lift, Orange Juic e 
 
 
 
 
 
 



 
Pac kage 3 
For an add itiona l $17.50 per person upgrade your Gold  or Pla tinum Wedd ing 
Pac kage to:  
 
Sparkling, White & Red  Wine 
Wolf Blass Eaglehawk Sparkling Cuvee  
Penfolds Koonunga Hill Semillon Sauvignon Blanc  
Penfolds Koonunga Hill Shiraz Cabernet  
 

Draught Beers  
Please selec t two d raught beers from the following list 
Vic toria  Bitter 
Carlton Draught  
Carlton Mid  
Casc ade Premium Light  
 
Premium Bottled Beers 
Please selec t two bottled  beers from the following list 
Crown Lager, Corona , James Boag, Pure Blonde, Pure Blonde Naked  
 
Soft Drinks & Juic e  
Coc a-c ola , Diet Coke, Sprite, Lift, Orange Juic e 
 
Range of basic  spirits 

 
 
 
 
 
 
 


