The Ceremony
Robina Woodsoffersromance, tranquility and privacy forthe most important
“Wedding of the Year” — Your Wedding!

Historic St Andrews Chapel

A landmark historic queendand chapel built in 1883 from pit sawn timber. This
chapelhasbeen lovingly restored and relocated here to Robina WoodsGolf Course
within beautiful tropical gardens. The chapelisfully air-conditioned and decorated
with pew bows, red carpet, altar flowersand vaulted windowsoverlooking the lake
and fairway. CD playerand organ are available foruse.

S Andrews Chapel

Included in your ceremony: -

Red carpet

Air-conditioning

Chair coversfor dgning chairs

Pew bows

Altar flowers

CD ororgan available

$650.00 when having your Wedding Reception with usat Robina Woods
$950.00 for ceremony only

Romantic Lakeside Arch

Privately located beyond the chapeland beside the lake, the arch isdecorated
with a red carpet and white chairsforyourguestsand a signing table & chairswith
chaircovers.

Included in your ceremony:
Red carpet

White chairs (up to 60 chairs)

Sgning table and 2 chairswith chair covers $650.00 when having your Wedding
Reception with usat Robina Woods

$950.00 for ceremony only




The Reception

We have two unigue roomsin our clubhouse that are perfect to celebrate your
wedding:

The Fairway Room

The Fairway Room on the first floor provides magnificent viewsoverthe surrounding
bushland, lakesand fairwaysof thisworld classgolf course. The Fairway Room boasts
a private cocktailbarand sweeping verandah forthe exclusive use of you and your
guests.

Seating capacity —120 guests

The Lakeview Room

The Lakeview Room islocated downstairsadjacent to the Bistro Club Lounge. The
room issplit level offering an intimate top level dining experience with the lower level
built over the lake providing superb viewsof the rainforest.

Seating capacity —40 guests




Bronze Wedding Package

fora minimum of 60 guests

Buffet — Slver Menu

1/2 Hour of canapé service to your guests

Full table settings

White linen table cloths, overlay and napkins

White chaircoverswith sashesin your colour choice

Full skirting for the bridal and cake tables

Slver cake knife for the cutting of the cake
5hourDJpackage

Dance floorand microphone

Complimentary room hire until 11pm

Limousine sedan transfer to Surfers Paradise or Broadbeach
forthe bride and groom

Carparking facilitiesfor all your guests

Use of motorised buggiesfor all the bridal party to whisk

you off to magnificent photo opportunitiesaround the golf course

$89.00 perperson

These pricesare valid until December 31, 2011.
All pricesare inclusive of GST




Slver Wedding Package

fora minimum of 60 guests
1/2 Hour of canapé service to yourguestsplusbridal party canapé
platterand oncourse drinksduring pre reception photography
Traditional 2 course alternate plated menu —select 2 entreesand 2
main coursesfrom the Gold Level Menu
Yourwedding cake cut and served to your guestswith cream
4 Hour beverage package including: Choice of localdraught beers,
Rothbury Estate sparkling, white & red wine, soft drink and orange
juice
Full table settingsincluding choice of centrepiecesfrom available
range
White linen table cloths, overlaysand napkins
Slver cake knife for the cutting of the cake
White chaircoverswith sashesin your choice of colour
Bridal backdrop with fairy lights, full skirting for bridal and cake tables
Dance floorand microphone
Complimentary room hire until 11pm
Carparking facilitiesfor all your guests
Use of motorised buggiesforthe bridal party to whisk the bridal party

off to magnificent photo opportunitiesaround the golf course

$118.00 perperson

These priced are valid until December 31, 2011.
All pricesinclusive of GST




Gold Wedding Package

fora minimum of 60 guests
1/2 Hour of canapé service to yourguestsplusbridal party canapé
platterand oncourse drinksduring pre reception photography
Traditional plated menu or buffet — Gold Level Menu
5 Hourbeverage package including: Choice of local draught beers,
Rothbury Estate sparkling, white & red wine, soft drink and orange
juice
Full table settingsincluding choice of centrepiecesfrom available
range
White linen table cloths, overlaysand napkins
Slver cake knife for the cutting of the cake
White chair coverswith sashesin your choice of colour
Bridal backdrop with fairy lights, full skirting for bridal and cake tables
5hourDJpackage
Dance floorand microphone
Complimentary room hire until 11pm
Limousine transfer (sedan) to the Radisson Resort for the
bride and groom
1 nightaccommodation forbride & groom at the Radisson Resort in a
Garden Sa Room including breakfast for 2 (subject to availability)
Car parking facilitiesfor all your guests
Use of motorised buggiesforthe bridal party to whisk the bridal party

off to magnificent photo opportunitiesaround the golf course

$135.00 perperson

These priced are valid until December 31, 2011.
All pricesinclusive of GST




Platinum Wedding Package

fora minimum of 60 guests
1/2 hourcanapé service to yourguestsplusbridal party canapé
platterand on course drinksduring pre-reception photography
Traditional plated menu or seafood buffet —Platinum Level Menu
5hourbeverage package including: choice of local draught beers,
Rothbury Estate sparkling, white & red wine, soft drink and orange
juice
Full skirting forthe bridal and cake tables
White linen table cloths, overlaysand napkins
Slver cake knife for the cutting of the cake
5hourDJpackage
Dance floorand microphone
Complimentary room hire until 11pm
White or black chaircoverswith sashesin your choice of colour
Bridal backdrop with fairy lights & topiary treeswith fairy lights
Choice of upgraded range of centrepiecesforgueststable
1 nightaccommodation forbride & groom at Radisson Resort in a
Ultima Suite including breakfast for 2 (subject to availability)
Limousine transfer (sedan) to the Radisson Resort for the
bride and groom
Car parking facilitiesforall of your guests
Use of motorised buggiesforthe bridal party for transportation to our

magnificent photo opportunitiesaround the course

$145.00 per person

These Pricesare valid until December 31, 2011.
All pricesare inclusive of GST




Bronze Wedding Package
minimum 60 guests

Buffet Menu
Bakery selection of crusty breads & rolls

Cold Selection —Your choice of three salads:

Baby lettuce leaves& tossed garden vegetables

Tropicalrice salad

Swveet potato, baby spinach and cashew nut

Thaibeefand crispy noodle

Red skin chat potatoestossed with crispy prosciutto and mustard seed
mayonnaise

Shrimp, rocket, cherry tomato and avocado in seafood sauce

Roast Selection — Your choice of one roast:

Grain fed gsirloin beef, herb crusted & served with pan gravy
Rosemary scented roast leg of lamb & mint sauce

Traditional roast pork, apple sauce & sea salt rubbed crackling
Honey baked ham with pineapple sauce

Hot Selection - Your choice of two dishes:

Soicy plum chicken on Asian vegetablesserved with steamed jasmine rice
Hamed seared chicken in a rich tomato, olive, red wine & grilled capsicum sauce
Local catch dusted with lemon myrtle & finished with sweet chilli hollandaise
Catch of the day grilled with Cajun spices& a refreshing tomato sauce

Teriyaki beef orvegetable stir fry with hokkien noodles

Exotic mushroom & beefragout with sseamed jasmine scented rice

Vegetable Selection - Your choice of two vegetables:
Seasonalgarden vegetables

Roasted pumpkin & sweet potato

Wok tossed mixed Asan vegetables

Rosemary & gatrlic roasted chat potatoes

Potato croquettes

Dessert

Tropical diced fruit

Chef'sselection of gateaux & tortes

Selection of Australian cheese with dried fruitsand nuts

Feshly brewed coffee and tea
Chocolates




Gold Wedding Package
minimum 60 guests

Buffet Menu
Bakery selection of crusty breads & rolls

Cold Selection —Your choice of four salads:

Baby lettuce leaves& tossed garden vegetables

Tropicalrice salad

Swveet potato, baby spinach and cashew nut

Thaibeefand crispy noodle

Red skin chat potatoestossed with crispy prosciutto and mustard seed
mayonnaise

Shrimp, rocket, cherry tomato and avocado in seafood sauce

Roast Selection —Your choice of two roast:

Grain fed girloin beef, herb crusted & served with pan gravy
Rosemary scented roast leg of lamb & mint sauce

Traditional roast pork, apple sauce & sea salt rubbed crackling
Honey baked ham with pineapple sauce

Hot Selection - Your choice of two dishes:

Soicy plum chicken on Asian vegetablesserved with steamed jasmine rice
Hamed seared chicken in a rich tomato, olive, red wine & grilled capscum sauce
Local catch dusted with lemon myrtle & finished with sweet chilli hollandaise
Catch of the day grilled with Cajun spices& a refreshing tomato sauce

Teriyaki beef orvegetable stir fry with hokkien noodles

Exotic mushroom & beefragout with sseamed jasmine scented rice

Vegetable Selection - Your choice of two vegetables:
Seasonalgarden vegetables

Roasted pumpkin & sweet potato

Wok tossed mixed Asan vegetables

Rosemary & garlic roasted chat potatoes

Potato croquettes

Dessert

Tropical diced fruit

Chef'sselection of gateaux & tortes

Selection of Australian cheese with dried fruitsand nuts

Feshly brewed coffee and tea
Chocolates




Slver & Gold Wedding Package
minimum 60 guests

Plated Menu
Choose any 2 Entrées, 2 Main Coursesand 2 Dessertsto be served 50/50
Entrée Selection

Honey roasted pumpkin soup

Tomato and basil soup

Chicken & sweet corn soup

Oven roasted chicken, mango & cashew nut salad

Wok seared prawnswith a crisp Asian salad & sweet chilli, lime dressing
Traditional caesar salad presented in a crisp tortia basket
Spinachricotta & nutmeg filled ravioliin a rich tomato & herb sauce

Main Course Selection

Tasmanian salmon fillet lightly grilled, drizZled with avocado mayonnaise served
resting on lime scented jasmine rice

Baked reef fish fillet on tarragon flavoured sweet potato mash with citrussauce
Succulent oven roasted chicken breast pocketed with creamy sun dried tomato,
on a smokey paprika & parmesan risotto, finished with a pesto sauce
Camembert filled chicken breast with duchesspotato and cranberry jus

Prime eye fillet, wrapped in bacon, on pumpkin & sage rosti, with garlic cream
Sotch fillet on a shallot potato mash with exotic mushroom sauce

Vegetable filo parcelon dressed salad greens

Vegetarian cannelloni with a rich tomato sauce

Allmainsserved with vegetables
Desserts

Salad of seasonal fruit served in a chocolate cup with raspberry coulis& cream
Sicky date pudding with butterscotch sauce & vanilla ice cream

New York baked cheesecake with passionfruit & lychee puree & double cream
Rich tiramisu with kahlua anglaise

Citrustart with berry coulisand cream

Marsbarcheesecake served with creamy baileysanglaise

Chocolate coated profiteroleswith double cream

Feshly brewed coffee & tea
Chocolates




Platinum Wedding Package
fora minimum of 60 guests

Buffet Menu
Selection of crusty breadsand rolls

Seafood Selection
Fesh prawns, freshly shucked oysters, marinated New Zealand green lip mussels

Cold Selection —Your choice of four salads:

Baby lettuce leaves & tossed garden vegetables

Tropicalrice salad

Swveet potato, baby spinach & cashew nut

Thaibeef & crispy noodle

Red skin chat potatoestossed with crispy prosciutto & mustard seed mayonnaise
Shrimp, rocket, cherry tomato and avocado in seafood sauce

Roast Selection —Your choice of two roast:

Grain fed gsirloin beef, herb crusted & served with pan gravy
Rosemary scented roast leg of lamb & mint sauce

Traditional roast pork, apple sauce & sea salt rubbed crackling
Honey baked ham with pineapple sauce

Hot Selection - Your choice of three dishes:

Soicy plum chicken on Asan vegetablesserved with steamed jasmine rice
Hamed seared chicken in a rich tomato, olive, red wine & grilled capsicum sauce
Local catch dusted with lemon myrtle & finished with sweet chilli hollandaise
Catch of the day grilled with Cajun spices & a refreshing tomato sauce

Teriyaki beef orvegetable stir fry with hokkien noodles

Exotic mushroom & beefragout with sseamed jasmine scented rice

Vegetable Selection - Your choice of two vegetables:
Seasonalgarden vegetables

Roasted pumpkin & sweet potato

Wok tossed mixed Asan vegetables

Rosemary & gatlic roasted chat potatoes

Potato croquettes

Dessert

Tropical diced fruit

Chef'sselection of gateaux & tortes

Selection of Australian cheese with dried fruitsand nuts

Feshly brewed coffee and tea
Chocolates




Platinum Wedding Package
Fora minimum of 60 guests

Plated Menu
Choose any 2 entrées, 2 main coursesand 2 dessertsto be served 50/50

Entrée Selection

Seafood chowder

Sweet potato & mild chillisoup

Seared marinated scallopswith a petite Asan salad

Succulent oyster'skilpatrick

Smoked beeftapasplate

Shaved turkey & baby lettuce salad with raspberry vinaigrette

Moroccan spiced lamb filet on smoked tomato risotto with red capsicum coulis
Creamy chicken and mushroom filled vol au vent

Main Selection

Reef fish fillet lightly grilled served on lime scented jasmine rice with pink
peppercorn & dill sauce

Tasmanian salmon fillet presented on a seafood risotto & finished with citrussauce
Char-grilled beef filet on a sweet potato rosti with an exotic mushroom ragout
Prime scotch fillet resting on chive potato mash & sweet chilliand garlic cream
Succulent oven roasted chicken breast pocketed with camembert and sage
served with duchesspotato & cranberry jus

Chicken breast wrapped in prosciutto on a Mediterranean vegetable & pesto
rsotto

Pork fillet with a sage & onion stuffing on sautéed baby chats, apple puree & pan
jus

Vegetable filo parcelon dressed salad greens

Vegetarian cannelloni with a rich tomato sauce

Allmainsserved with vegetables
Desserts

Individual pavlova with seasonal fruits, berry coulis& cream
Chocolate cupsfilled with creamy caramel mousse & double cream
Rich tiramisu with Chantilly cream

Srawberry & custard mille feuille

Marsbarcheesecake with baileysanglaise

Sicky date pudding with butterscotch sauce & vanilla ice cream

Feshly brewed coffee and tea
Chocolates




Beverage Packages

Beveragesincluded in our Gold and Platinum Wedding Package : -

Sparkling, White & Red Wine

Rothbury Estate Sparkling Cuvee
Rothbury Estate Semillon Sauvignon Blanc
Rothbury Estate Cabernet Merlot

Draught Beer

Choose 2 from the following list:
Victoria Bitter

Carlton Draught

Carlton Mid

Cascade Premium Light

Soft Drinks & Juice
Coca-cola, Diet Coke, Srite, Lift, Orange Juice

Wedding Beverage Package Upgrades:

Package 2
Foran additional $10.00 per person upgrade your Gold or Platinum Wedding
Package to:

Sparkling, White & Red Wine

Wolf BlassEaglehawk Sarkling Cuvee Brut NV
Wolf BlassEaglehawk Chardonnay
WolfblassEaglehawk Cabernet Sauvignon

Draught Beers

Please select two draught beersfrom the following list
Victoria Bitter

Carlton Draught

Carlton Mid

Cascade Premium Light

Premium Bottled Beers
Please select two bottled beersfrom the following list
Crown Lager, Corona, JamesBoag, Pure Blonde, Pure Blonde Naked

Soft Drinks & Juice
Coca-cola, Diet Coke, Sorite, Lift, Orange Juice




Package 3
Foran additional $17.50 perperson upgrade your Gold or Platinum Wedding
Package to:

Sparkling, White & Red Wine

Wolf BlassEaglehawk Sarkling Cuvee

Penfolds Koonunga Hill Semillon Sauvignon Blanc
Penfolds Koonunga Hill Shiraz Cabernet

Draught Beers

Please select two draught beersfrom the following list
Victoria Bitter

Carlton Draught

Carlton Mid

Cascade Premium Light

Premium Bottled Beers

Please select two bottled beersfrom the following list
Crown Lager, Corona, JamesBoag, Pure Blonde, Pure Blonde Naked

Soft Drinks & Juice
Coca-cola, Diet Coke, Srite, Lift, Orange Juice

Range of basic spirits




