
W E D D I N G
PA C K A G E S



ABOUT US
The Maroochy RSL Events Centre is located in the heart 
of Maroochydore on the beautiful Sunshine Coast.  Only 
one hour north of Brisbane and a central Sunshine Coast 
location means nothing is too far away and everything 
you need is at your fingertips.  Local accommodation is 
plentiful and varied and it is only a matter of minutes travel 
to Sunshine Coast airport and other major attractions.

Maroochy RSL Events Centre is a purpose-built facility designed 
to meet the needs of any event, big or small.  Groups of up to 
1,000 can be catered for at Maroochy RSL Events Centre and 
with a spacious foyer area your guests will feel they are in luxury.  
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BEAUTIFUL  
WEDDINGS
Congratulations on your recent engagement!

Now as the wedding planning begins, let us provide you with 
exceptional options for your wedding day to ensure your 
day is as memorable and happy for you as it should be.

Because this is one of the most important days in your life 
and we want to help it run as smoothly as possible, we have 
provided a range of packages to suit varying needs.

Our wedding packages can cater for an intimate cocktail style 
reception, to a sit down dinner for up to 450 people. Call the 
team at the Maroochy RSL Events Centre today, we look forward 
to working with you to make your day a special one.

For more information please visit www.maroochyrsl.com.au
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The deck at the Maroochy RSL Events Centre is the ideal venue 
for your guests to enjoy your vows for a beautiful and memorable 
wedding ceremony.

The deck is conveniently located adjacent to Elevations Bar where your 
guests can relax after the ceremony while the Bridal Party are having their 
photographs taken.

It can also be booked as a wet weather plan for your outdoor ceremony.

CEREMONY PACKAGE

• Your choice of elegant chair covers

• Your choice of coordinating sash or band, available in assorted colours

• Clothed registry table with two covered and sashed chairs

• Aisle way of your choice (carpet or rose petals)

• Iced water station for guests

• Wedding Coordinator to meet and greet your guests on arrival

• Venue hire

WEDDING 
CEREMONY 
PACKAGE
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WEDDING 
RECEPTION 
PACKAGES
Reception package includes:

• Half hour Chef’s selection of canapés on arrival

• Deluxe Buffet (see menu following)

• Personalised menus

• Clothed and skirted bridal table

• Your choice of elegant chair covers and coloured sashes

• Round guest tables seating up to 10 persons

• Crisp white table linen and napkins

• Your choice of table centrepieces

• Clothed and skirted cake table 

• Clothed and skirted gift table

• Dance floor

• Use of silver cake knife for cutting of the wedding cake

• Wedding cake cut and placed back on cake table 
 for guests to help themselves

• Lectern and microphone 

• Professional event staff to coordinate your special day

• Venue Hire

WEDDING
DELIGHT 
PACKAGE

6



7

DELUXE 
BUFFET
• Dinner rolls

Salads 

• Middle Eastern spiced chicken salad  
 (Turmeric pearl cous cous – roasted cauliflower – red capsicum – toasted seeds – cranberries 

 coriander tahini dressing)

• Pickled fennel shrimp salad  gf    
 (Sweet corn – fetta – toasted fennel seeds – sumac yoghurt) 

• Japanese soba noodle salad – crispy tempeh  v   
 (Soba noodles – crispy tempeh tofu – sesame miso dressing) 

• Beef and black bean salad   gf    
 (Marinated beef – brown rice – stir fried Asian greens – toasted cashew nuts – coriander) 

Mains (select three from the following)

• Beef bourguignon – roasted baby onions – speck bacon – rich shiraz sauce  gf   

• Charred chicken saagwala spinach curry – lemon yoghurt – coriander  gf  

• Lamb tagine – apricots – chickpeas & cinnamon – fragrant saffron pearl cous cous  gf    

• Greek eggplant & red lentil moussaka  gf   v  

Vegetables 

• Freshly steamed vegetable panache 

• Roasted garlic chat potatoes – rosemary sea salt 

Desserts

• Chef’s selection of deluxe desserts 

• Sliced seasonal fruits

• Freshly brewed coffee & a selection of tea

Based on a minimum of 30 guests



Reception package includes:

• Half hour Chef’s selection of canapés on arrival

• 2 or 3 course Gold Plated Menu (see menu following)

• Personalised menus

• Clothed and skirted bridal table

• Your choice of elegant chair covers and coloured sashes

• Round guest tables seating up to 10 persons

• Crisp white table linen and napkins

• Your choice of table centrepieces

• Clothed and skirted cake table 

• Clothed and skirted gift table

• Dance floor

• Use of silver cake knife for cutting of the wedding cake

• Wedding cake cut and placed back on cake table 
 for guests to help themselves

• Lectern and microphone 

• Professional event staff to coordinate your special day

• Venue Hire

WEDDED 
BLISS 
PACKAGE
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GOLD PLATED MENU 
Select one of the following from each course:

Entrée

• Saffron prawns – avocado mousse – pastry croute – mustard cress – semi dried tomato dressing

• Sesame crusted tuna – soba noodle Asian herb salad – sesame lime dressing 

• Smoked chicken salad – pickled vegetables – soft boiled egg – skordalia – black olive crumble  gf   

• Japanese beef tataki – crispy daikon – spring onion – soy – wasabi aioli  gf  

• Spiced onion bhajis – lentil & tomato coriander salsa – mint riata  gf  v  

• Twice cooked pork belly – roasted sweetcorn puree – chilli kaffir lime caramel  gf   

Main Course

• Eye fillet of beef – confit garlic – herb duchess potato – broccolini – tarragon bearnaise – jus  gf  

• Charred lamb rump – rosemary pomme puree – green beans – crispy garlic – hazelnut dukka  gf  

• Roasted breast of chicken – spinach & fetta polenta cake – charred zucchini – tomato fondue  gf  

• Oven baked fillet of salmon – smoked speck – leek & pea gnocchi – saffron parsley butter sauce

• Prosciutto wrapped braised pork – cabbage – caramelised apple – pommes Anna – grain mustard jus  gf  

• Piquillo peppers filled – anise & vegetable brandade – tomato basil coulis – rocket pine nut salad  v  

Dessert

• Strawberry & rhubarb cheesecake – vanilla poached strawberries – chantilly cream

• Caramel sticky date pudding – rum & raisin ice cream – toffee sauce

• S’mores – crunchy cookie – chocolate ganache – toasted marshmallow 

• Citrus tart – ginger & lime crumble – lemon sorbet 

• Warm chocolate fondant – orange syrup – vanilla bean ice cream

• Pecan pie – butterscotch sauce – ginger crumble – vanilla crème fraîche

(All meals are served with dinner rolls & freshly brewed coffee & a selection of tea)

2 or 3 course menu available

(Alternate drop available on request, a surcharge applies) 

Based on a minimum of 30 guests
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CHILDREN’S MEALS
Includes a main meal & dessert 

Main Meal (Select one of the following)

• Chicken nuggets with chips & salad

• Crumbed fish with chips & salad

• Mini pizza 

Dessert

• Chocolate sundae with wafer & sprinkles

(2-12 years)

SUPPLIER MEALS
Entertainers and photographers can be catered for with a gift card  
at the chosen value (upon prior request).

CAKEAGE
Chef to cut and place on a platter  

• Side plates & napkins provided 

Chef to cut and serve on plates  

• Served to the table with berry compote & cream 

ADDITIONAL MEALS
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BEVERAGE 
OPTIONS
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A fine selection of red, white & sparkling wines, beers, spirits &  
non-alcoholic beverages are available.

We offer a choice of options:

CASH BAR
Guests pay for their own beverages from our full bar selection

BAR TAB
This gives you the flexibility to set the amount you wish to spend on 
beverages. Guests may choose from the full selection or pre-determined 
selection of beverages to a limit set by you. You can set the starting time 
for the bar tab and ‘top up’ if or when needed.

PACKAGES
This gives your guests a full range of inclusive beverages. All packages are 
serviced with tray service arrivals, wines on tables and service staff for the 
duration you wish to select.  



GOLD  
BEVERAGE 
PACKAGE
• Local Draught Beer

• Standard range of Sparkling,  
 White and Red Wines

• Orange juice and soft drink selection

4 or 5 hour packages available

Based on a minimum of 30 guests 

PLATINUM  
BEVERAGE 
PACKAGE
• Local Draught Beer

• Bottled Beer

• Premium range of Sparkling,  
 White & Red Wines

• Orange juice and soft drink selection

4 or 5 hour packages available

Based on a minimum of 30 guests 
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In addition to our packaged wedding options, Maroochy RSL Events Centre 
can also tailor any wedding to suit your individual needs – whether you’d 
like an intimate, affordable event or a grand affair.

Award-winning Executive Chef Gareth Collins, together with talented 
Head Chef Darren Pearson, will delight your guests with a spectacular 
culinary experience, limited only by your imagination. Our Events team’s 
expertise will ensure your guests feel welcome and impressed.

Please speak to our experienced team about tailoring your wedding to 
meet your budget and your dreams. We are passionate about what we do, 
offer excellent service and delicious food, and we’ll strive to ensure that 
you and your guests enjoy a memorable day.  

TAILORED WEDDINGS



T 07 5443 2211

events@maroochyrsl.com.au

Memorial Avenue,  
Maroochydore Q 4558

www.maroochyrsl.com.au

MAROOCHY RSL 
EVENTS CENTRE  
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