EMPIRE GRILL

Weddings

The Empire Grill restaurant has always been known as an establishment
where one expects the finer touches to be an everyday standard.

Whether you plan to celebrate your wedding with a small intimate party or
traditional reception, our friendly, experienced staff will be happy to assist
you in arranging the most memorable occasion. We are pleased to offer
our wedding menus to suit your style using the finest quality local
ingredients.

We pride ourselves on artistic expression and many complimentary added
extras. From the small intimate cocktail party to the deluxe formal wedding
reception, our expert staff will make planning your day trouble free.

Function Room

The upstairs room is a large private area holding up to 110pax for a sit
down dinner and 180pax for a cocktail style reception. The room has floor
to ceiling windows, polished floorboards & beautiful high backed antique
chairs. The room includes a/v equipment, bathrooms, bar, air conditioning
& heating.

Menu

Our experienced team of chefs have melded European influences to create
a subtle yet exquisite menu using the freshest local ingredients. We pride
ourselves on quality, variety and artistic food presentation to give your
guests that wow factor.

Here at Empire Grill we will always give you the option to offer your guests
a choice from the menu. Whether it be a tapas cocktail menu or a
traditional 3 course meal....the choice is yours.
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Styling

We have a special wedding consultant to help you plan, design and style
your perfect wedding day. As part of your wedding package you can select
from a wide variety of gorgeous silk table runners, candles & candelabras
and floral centrepieces. Your dream is our reality!

Our relationship with expert suppliers allows us to recommend outstanding
products and services such as:

Wedding cakes

Photographers

Accommodation

Invitation and graphic art design
Wedding Cars

Entertainment, bands and DJ’s

Accommodation

For close accommodation, the Best Western Admiralty Motor Inn is right
next door and will be able to look after all of your guests with all their
accommodation needs. Please contact 03 52 214288 to make an enquiry or
reservation.

Wedding Package Inclusions:

e The provision of tables, beautiful high backed chairs, glassware,
cutlery, crockery, white linen tablecloths and napkins and a skirted

T 2al

cake table s o '
e Floral centrepieces with your choice of house flowers
e Wedding cake cut for distribution to guests ‘ i x
e Selection of materials, runners & table decorations for tables all ‘;‘;‘ : A
tailored to fit in with your theme or colour scheme :" v
e Personalised printed menus e -
e Special dietary requirements available with prior notice E
e Friendly, professional service for your entire day ol

e A/vequipment L F
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The Bronze Empire Package
% hour of pre-dinner drinks & chef’s selection of canapés
One soup, one entrée, two mains & two desserts (alternating drop)

4 hour basic beverage package
House designed floral centrepieces

The Silver Empire Package

% hour of pre-dinner drinks & chef’s selection of canapés
Two entrées, two mains & two desserts (alternating drop)
5 hour basic beverage package

House designed floral centrepieces

The Gold Empire Package

% hour of pre-dinner drinks & your selection of canapés

Choice of two entrées, two mains & two desserts (choice menu)
5 hour basic beverage package

House designed floral centrepieces

The Platinum Empire Package

% hour of pre-dinner drinks & your selection of canapés

Choice of two entrées, two mains & two desserts (choice menu)

5 hour platinum beverage package (spirits included for bridal party)

House designed floral centrepieces

Overnight stay at the Admiralty Motor Inn in one of their spa deluxe suites

Discounts available for non-Saturday receptions & lunchtime
receptions

Optional I[tems (prices available upon request)
e Candy buffet
Extension of canapés per half an hour
Extension of beverage package per half an hour
e Cheese & fruit platter
e Ceremony
e  Guest car parking facilities
e Wedding cake
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The Bronze Cocktail Package
Selection of 6 canapés served over 2 hours
4 hour basic beverage package

House designed floral centrepieces

The Silver Cocktail Package
Selection of 8 canapés served over 2.5 hours
5 hour basic beverage package

House designed floral centrepieces

The Gold Cocktail Package

Selection of 10 canapés & 2 mini meals served over 3 hours
5 hour basic beverage package
House designed floral centrepieces

The Platinum Cocktail Package

Selection of 10 canapés & 2 mini meals served over 3 hours

5 hour platinum beverage package (spirits included for bridal party)
Overnight stay at the Admiralty Motor Inn in one of their spa deluxe suites
House designed floral centrepieces

Basic Beverage Package

Soft drink & juices

Carlton Draught & Cascade Premium Light

Hardy’s Sparkling Brut, Sauvignon Blanc, Chardonnay & Shiraz Cabernet

Platinum Beverage Package

Soft drink & juices

Your choice of premium & light beer

Mojo Pinot Chardonnay Sparkling, Sauvignon Blanc & Shiraz
Spirits included for bridal party
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All packages include fresh bread rolls, brewed tea & coffee and Empire
chocolate truffles

Entrée

Roasted pumpkin, cumin & honey soup, creme fraiche, dukkah

Tuscan style minestrone soup, salsa verde, shaved gruyere

Classical French onion soup, parmesan crouton, chervil

Crispy pork belly, pumpkin pure, mushroom & balsamic vinaigrette
Ricotta gnocchi, tomato, three cheese sauce, rocket & pear salad
Empire Caesar salad, soft boiled egg, prosciutto crisp

Chilli & coriander spiced prawns, tabouleh, beetroot tzatziki

Seared kangaroo loin, chickpea & orange salad, sumac spiced yoghurt
House cured salmon, horseradish cream, crispy capers, pistachio
vinaigrette

Mushroom & fetta tart, roast vegetables salad, tomato vinaigrette
Assiette of seafood, seared tuna, smoked salmon, grilled octopus

Main

Char grilled eye fillet of beef, creamed potatoes, ratatouille, greens,
bordelaise sauce

Char grilled eye fillet of beef, rosti, caponata, broccolini, jus

Roasted chicken breast, tiger prawns, crispy polenta, sweet corn sauce
Chicken saltimbocca, gratin potato, roasted zucchini, sage veloute
Seared duck breast, candied carrots, sponge, apricot glaze

Nut crusted Atlantic salmon, pumpkin & chickpeas, sauce de epice
Fresh local fish, crushed chat potato salad, tartare sauce

Grilled lamb backstrap, roasted garlic puree, eggplant & cous-cous salad,
mint glaze

Slow roasted pork scotch, potato croquette, roasted apple & brandy sauce
Braised beef cheeks, millanese risotto, gremolata

Dessert

Lemon curd tart, toasted Italian meringue, raspberry sherbet

Steamed sticky date pudding, butterscotch sauce, chantilly, sugar lattice
Chocolate truffle mousse, honeycomb, frangelico anglaise

Vanilla creme brulee, berry compote, tuile

Classic profiteroles, orange creme patisserie, pistachio praline

Empire pavlova, fresh fruit, raspberry romanoff, passionfruit coulis
White chocolate pannacotta, chocolate mousse, brownie

Lime cheesecake, blueberry sorbet, strawberries

Banana & pecan frangipane tart, marscapone, spiced maple syrup
Dessert option

Replace individual desserts with sweet petit fours, cheese & fruit platters
per table

*** Vegetarian, coeliac & other dietary requirements available with prior
notice

Weddings

£
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Cocktail Wedding Menu

SAVOURY

coLD

Tomato & basil bruschetta, balsamic glaze

Beef tataki, cucumber & red onion salsa, ponzu
Potato & vegetable frittata, white truffle oil, whipped goat cheese
Grilled prawns, corn & mango salsa

Smoked salmon terrine, pickled cucumber

Goats cheese & caramelised onion tartlets
Vietnamese rice paper rolls, nuoc cham dip

Peking duck rolls, hoisin sauce

HOT

Porcini & parmesan arancini, aioli

Roasted duck & sweet pea croquettes, plum sauce
Marinated chicken skewers, dukkah

Five spice pork belly chunks, honey & soy glaze
Crumbed camembert cheese, cranberry sauce
Selection of house made quiches

Gourmet sausage rolls, tomato relish

Pumpkin & chickpea empanadas,chipotle sauce
Blue swimmer crab vol au vents

Lamb kofta, raita dip

Mini wagyu pies

Proscuitto & bocconcini pizzetta

Tandoori chicken pizzetta

Szechuan peppered squid

Crumbed tofu, coconut & chilli

Mini cauliflower pakora bites, sriracha aioli

MINI MEALS

Ricotta cheese gnocchi, cherry tomatoes, sage butter, shaved parmesan
Fish & chips cones

Paella — seafood, chicken or vegetarian

Thai beef salad

Chicken or vegetable curry, jasmine rice

Kaiser roll pulled lamb sliders, house made tomato relish
SWEET

Espresso martini mousse tartlets, chocolate crumb
Raspberry, white chocolate & pistachio profiteroles
Chocolate ripple cheesecake balls

Lime macaroons

Lemon curd, romanoff

Chocolate brownie, salted caramel
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Empire Grill External Catering
Whether you’re planning a large banquet marquee wedding or a small
cocktail party at home, Empire Grill will surely impress. With our

professional, creative & dedicated off site catering team we will ensure
your day a success.

Our all inclusive 5 hour wedding package is available for all external
weddings & functions

$140 per person

Gold wedding package inclusions:

% hour canapés on arrival

Choice of two entrees, two mains & two desserts (choice menu)
5 hour basic beverage package

S95 per person

Gold cocktail package inclusions:

Selection of 10 canapés & 2 mini meals served over 3 hours
5 hour basic beverage package

Our external catering packages include the following:

Site inspection with expert consultation on setup, design & theming

All linen, napkins, cutlery, crockery & glassware

Professional fine dining setup, service & clean-up from our expert team
Wages included

We are happy to cater at your preferred venue anywhere in the Geelong
area. Some of our previous locations include:

Deakin waterfront, Point Campbell House, Longueville, Point Addis
Flower Farm, Kilolo, coastal surf lifesaving clubs, Cobbin Farm, King
Parrot Cottages, Carousel, many stunning private properties

Occasions Party Hire can arrange a quote for all your marquee & hiring
needs. Phone (03) 5221 2022.



