
W E D D I N G S
1  Ju ly  2021  -  30  June 2022



CAVERSHAM HOUSE
WELCOMES YOU

O n  e i t h e r  s i d e  o f  t h e  M a r q u e e  a n d  M a i n  H o u s e  a r e  t h e  s t a i r c a s e  e n t r a n c e s  t o  t h e
H i d d e n  G a r d e n s .  A s  y o u  r e a c h  t h e  t o p  o f  t h e  s t a i r c a s e ,  y o u  s e e  t h e  b r e a t h t a k i n g  v i e w
o f  t h e  m a j e s t i c  H i d d e n  G a r d e n s  a n d  t h e  S w a n  R i v e r .  A n o t h e r  t w o  l a r g e  s t a i r c a s e s  j o i n
t h e  m i d d l e  a n d  l o w e r  b r i c k  p a v e d  t e r r a c e s  a n d  e x p o s e  t h e  v i e w  o f  t h e  i m p o s i n g  f o u r -
s t o r y  h i g h  w a t e r f a l l .  

F r o m  t h e  l o w e r  t e r r a c e ,  y o u  c a n  w a l k  d o w n  t h e  g r a n d  s t a i r c a s e  t o  t h e  l u s c i o u s  g r e e n
l a w n ,  o r  a l o n g  t h e  t e r r a c e  b e l o w  t h e  w a t e r f a l l .  L o o k i n g  b a c k  t o w a r d s  t h e  e x t e n s i v e
l i m e s t o n e  w a l l  b o r d e r i n g  t h e  l a n d s c a p e ,  y o u  r e a l i z e  t h e  m a g n i t u d e  o f  t h e  g a r d e n s  a n d
a d m i r e  t h e  f o r m a l  g a r d e n s  g r a c i n g  t h e  b a n k s  b e t w e e n  t h e  t e r r a c e s .  F o r  t h e  l a r g e  g u m
t r e e s ,  y o u  c o u l d  e a s i l y  m i s t a k e  t h i s  a s  a  m a g n i f i c e n t  E u r o p e a n  r e n a i s s a n c e  g a r d e n .

A  2 0 - m i n u t e  d r i v e  f r o m  P e r t h  c i t y  w i l l  t a k e  y o u  t o  t h e  s e r e n e  a n d  s e c l u d e d  C a v e r s h a m
H o u s e  E s t a t e .  Y o u  w i l l  b e  i n s p i r e d  w h e n  d r i v i n g  t h r o u g h  t h e  a r c h e d ,  a n c i e n t  o l i v e  t r e e s
g u a r d e d  b y  l i f e  s i z e d ,  h a n d - c a r v e d  s a n d s t o n e  g a r g o y l e s .  

T h e  1 8 3 5  h o m e s t e a d  w a s  c o n v e r t e d  i n t o  a  r e c e p t i o n  c e n t r e  i n  t h e  1 9 6 0 ' s .  V e n t u r i n g
b e h i n d  t h e  w a l l  o f  t r e e s ,  y o u  e n t e r  t h e  l o v e l y  g a r d e n  a r e a  s u r r o u n d i n g  t h e  M a i n  H o u s e .
C e n t r a l  t o  t h e  m a i n  l a w n  o f  t h e  h o m e s t e a d  l i e s  t h e  o p u l e n t  a n d  i n t i m a t e  G a r d e n  H o u s e ,
a  m o d e r n  d a y  c e r e m o n y  v e n u e  w i t h  d i a m o n d  s h a p e d  c r y s t a l  c h a n d e l i e r s .  O n  t h e
o p p o s i t e  s i d e  o f  t h e  l a w n  i s  t h e  e l e g a n t ,  p e r m a n e n t  M a r q u e e .  T h e  l a w n  a r e a  i s
b o r d e r e d  b y  a  l o w  l i m e s t o n e  w a l l  f i n i s h e d  w i t h  s a n d s t o n e  b a l u s t r a d e ,  g i v i n g  u s  a  h i n t  o f
w h a t  i s  b e y o n d  t h e  w a l l .  

B e y o n d  t h e  M a r q u e e  i s  a  s e c o n d  l a w n e d  a r e a  l e a d i n g  t o  t h e  C o l o n n a d e  g a r d e n s ,
c o n s t r u c t e d  w i t h  l i m e s t o n e  a n d  f i n i s h e d  w i t h  b a l u s t r a d e ,  w a t e r  f e a t u r e s  a n d  f o r m a l
h e d g e  g a r d e n s .  I d e a l  f o r  y o u r  i n t i m a t e  g a r d e n  c e r e m o n y .



The Caversham House Experience
- what to expect -

The Viewing

Locking In Your Date and Venue

Initial Meeting

Final Meeting

Rehearsal

Wedding Day

Get to know our coordinators,  have a feel of our beautiful  spaces, ask your questions and study
the booklet to draft up your venue budget.

Once you've picked one, lock i t  in!  The sooner,  the better as you wil l  be able to start planning
everything else. Remember the venue is the f i rst step and f i rst thing you want to book.

This is booked any t ime between 6-10 months prior to your wedding. Your coordinator wi l l  go through
the f loor plans, t imel ine, rough menu and drink package. By the end of this meeting you wil l  be handed

a rough invoice based on the numbers and detai ls provided.

This meeting must be booked 4-5 weeks prior to the wedding to f inal ize al l  detai ls and numbers.  After
this meeting you wil l  be required to process the remaining payment, which is due 3 weeks out.  

Book this in at your f inal  meeting, there is no cost from the venue to have one, s imply let us know
when you want to schedule i t .  Remember, rehearsals must be booked on a week day 

between 9 am and 4 pm.

Final ly!  Relax and remain calm, remember to eat something and stay hydrated. Al low at least 2 hours to
get ready and enjoy this once-in-a-l i fet ime day. We wil l  be wait ing for you at the entrance of your
ceremony and we wil l  be there every step of the way.



Minimum 40 adult guests al l  year round
 
 

Reception Guest Numbers

Evening Reception

SEPTEMBER TO MAY
 

Monday to Thursday           
Fr iday                                  
Saturday                              
Sunday                                

 
Unless the day is before or on a public hol iday, then a minimum of 
90 adult guests  applies.  Al l  bookings for publ ic hol idays incur a 20%
surcharge on the total invoice.

JUNE, JULY & AUGUST
 

Monday to Thursday             
Fr ida6 to Sunday                  

 
 

Breakfast & Lunch Reception

Please speak to our Event Coordinator for venue and date avai labi l i ty.  

Al l  provisional bookings wi l l  be held for 7 days. Fol lowing the 7 days, 
unless the provisional booking is extended, the date may be released. 
A deposit  of $1,000 is required to secure your reception booking; 
A deposit  of $500 is required to secure your ceremony booking. 

 
 

Minimum 40 adult guests
Minimum 60 adult guests
Minimum 90 adult guests
Minimum 60 adult guests

 

 
 

Minimum 20 adult guests
Minimum 60 adult guests

 
 



Marquee Reception

Marquee

Capacity: up to 250 with Set Menu

Includes:
White cei l ing si lks & backing l ights
Round tables & white l inen
White Tiffany chairs
White cotton napkins
Si lver cutlery & glassware
Cake table & cake knife
7m x 4m wooden dance f loor
A/C units (reverse cycle)
Commercial  back-up generator
Set-up staff  & wait staff
Venue Coordinator

$1,900



Main House Reception 

Main House

Capacity: up to 180 with Set Menu
 

Includes:
Round tables & white l inen

White Bentwood chairs
White cotton napkins

Si lver cutlery & glassware
Cake table & cake knife

6m x 5m wooden dance f loor
A/C units (reverse cycle)

Commercial  back-up generator
Powder room

Feature f i replace
Set-up staff  & wait staff

Venue Coordinator
 

$1,150



Garden House Reception 

Garden House
 

Capacity: up to 50 with Set Menu
 

Available for int imate mid-week evening or
weekend breakfast/lunch functions only

 
Includes:

Round tables & white l inen
Si lver Tiffany chairs

White cotton napkins
Si lver cutlery & glassware

Cake table & cake knife
A/C units (reverse cycle)

Commercial  back-up generator
Set-up staff  & wait staff

Venue Coordinator
 

Bar & toi let faci l i t ies are located inside the
Main House

 
$500



In-House Decorations & Extras

Giant Garden Games



Hidden Gardens Ceremony

Hidden Gardens

30 white classical folding chairs with
cushioned seat

Two cherry red carpets f lowing down the
grand staircase and down the ais le

Wooden signing table with two white Tiffany
chairs for the bride and groom

$995



30 silver Tiffany chairs
with cushioned seat

 
One cream carpet

flowing down the aisle
 

Wooden signing table
with two silver Tiffany chairs

for the bride and groom
 
 
 

$800

Garden House Ceremony 

Garden House
 

Afternoon ceremonies exclusive to Main
House receptions



Colonnade Ceremony 

Colonnade



Ceremony Extras

H I R E  A N Y  O F  T H E S E  I T E M S  

T O  C U S T O M I Z E  Y O U R  C E R E M O N Y  P A C K A G E

White classical folding chairs $4 per chair
White Tiffany chairs $5 per chair

Si lver Tiffany chairs $5.50 per chair
Extra cherry red carpet $60 each

4m cream market umbrel la $70 each
Topiary trees set $195

Cake table $30
Wine barrels $50 each

Bott led water $3.50 each
 

Ceremony Times
MORNING CEREMONY

Garden gates open at 9 am
Ceremony from 9:30 am - 10 am

Photos from 10 am - 11 am
Garden gates close at 11 am

MIDDAY CEREMONY
Garden gates open at 12:30 pm
Ceremony from 1 pm - 1:30 pm

Photos from 1:30 pm - 3 pm
Garden gates close at 3 pm

MIDDAY CEREMONY
Garden gates open at 12 pm
Ceremony from 12:30 pm - 1 pm
Photos from 1 pm - 2:30 pm
Garden gates close at 2:30 pm

SEPTEMBER -  APRIL MAY -  AUGUST

AFTERNOON CEREMONY
Available for couples who book their evening

receptions at Caversham House only
 

Garden gates open at 3:30 pm
Ceremony from 4 pm - 4:30 pm

Photos from 4:30 pm - 6 pm
Garden gates close at 6 pm

AFTERNOON CEREMONY
Available for couples who book their evening

receptions at Caversham House only

Garden gates open at 3 pm
Ceremony from 3:30 pm - 4 pm
Photos from 4 pm - 5:30 pm
Garden gates close at 5:30 pm

PLEASE NOTE
Fresh petals are permitted. Str ict ly no confett i ,  r ice or s i lk petals.  

I f  any of these are used, a cleaning surcharge of $200 wil l  be charged to the cl ient.  
The Hidden Gardens are closed off for the cl ient 's pr ivacy half  an hour before and after the formal

ceremony. The gates are then re-opened to bridal party for photos.



After Ceremony Food & Beverage

F O R  C O U P L E S  W H O  B O O K  T H E I R  C E R E M O N Y  O N L Y  W I T H  C A V E R S H A M  H O U S E

M I N I M U M  3 0  A D U L T  G U E S T S  R E Q U I R E D  F O R  F O O D  &  B E V E R A G E  O R D E R S

BEVERAGE PACKAGE 1
Pepsi cola 330ml bott les

Pepsi Max cola 330ml bott les
Orange juice 250ml bott les
Spring water 600ml bott les

SERVED IN PACKAGED BOTTLES 
FOR A 1-HR DURATION

$9.50 pp
 

BEVERAGE PACKAGE 2
Rebel l ious Prosecco (Swan Val ley WA)

Orange juice 250ml bott les
Spring water 600ml bott les

SERVED IN FLUTES AND PACKAGED BOTTLES
FOR A 1-HR DURATION

$18.00 pp
 

BEVERAGE PACKAGE 3
Rebel l ious Prosecco (Swan Val ley WA)

Hahn Super Dry 375ml bott les
Hahn Premium Light 375ml bott les

Pepsi cola 330ml bott les
Pepsi Max cola 330ml bott les

Orange juice 250ml bott les
Spring water 600ml bott les

SERVED IN FLUTES AND PACKAGED BOTTLES
FOR A 1-HR DURATION

$24.00pp

SELECTION OF CANAPES
Please refer to the Cocktai l  menu
4 ITEMS $23.00 pp
6 ITEMS $34.50 pp
8 ITEMS $46.00 pp

BRIDAL PARTY PLATTERS
Avai lable during photo t ime for the bridal party only

PLATTER 1
Pork r i l lettes,

Tuscan chicken l iver pate, dips,

assorted breads, marinated vegetables 

and ol ives

$100 per platter
 

10 servings per platter

PLATTER 2
Assorted cured and smoked cold cuts,  smoked

salmon, marinated octopus, dips, selection of hard

and semi-hard cheese, breads, ol ives, pickled

vegetables and fruit

$160 per platter
 





Set Menu Packages



ENTRÉES

DUCK CAPPELLETTI PASTA
consomme, enoki mushrooms, chive oi l ,  garl ic foam, crunchy Parmesan 

SALMON MI-CUIT  
l ightly poached salmon, buttered Kipf ler potatoes, samphire, quai l  egg, lemongrass kombu dashi
beurre blanc, salmon row (served cold)

PORK BELLY  
roasted caul i f lower puree, pickled mustard seeds, compressed apples, kai  lan, red wine jus

CHICKEN  
confit  chicken thigh, Parmesan crumb, spicy tomato and horseradish ketchup, smoky yel low pepper
salsa, charred broccol ini  

QUINOA SALAD  
sous vide fennel with orange and saffron, tahini  dressing 

TIGER PRAWNS
local WA t iger prawns, tomato and cucumber gazpacho, chorizo oi l ,  cucumber gel ,  prawn and ol ive
crumb (served cold)
 

SOUP
 

PUMPKIN VELOUTÉ
wild mushroom, coconut cream, truff le oi l ,  roasted pumpkin seeds

 

FRENCH ONION SOUP
sourdough, shaved Parmesan, garl ic chives

 

CREAM OF MINTED PEA AND WATERCRESS
Nduja sausage crouton, toasted seeds, 75 degree egg

MAIN COURSE

CHICKEN KIEV 
roast chicken breast,  chorizo polenta, confit  leeks, spiced carrot puree, sauce gribiche 

BARRAMUNDI  
pan fr ied barramundi,  broccol i  puree, pea and mint tartare, cold corn and fennel bisque, spiced
popcorn

BEEF TENDER LOIN
sous vide beef tenderloin, scal l ion ash, smoked onion puree, beetroot and chive mash, miso roasted
asparagus, mushroom jus 

DUCK  
roast duck breast,  spiced barley, red wine braised endive, soy pickle shimeji ,  celer iac puree, orange
ponzu emulsion 

PORK LOIN  
barbecue pork tenderloin with home-made char s iu,  dashi f lavoured pumpkin puree, braised kale,
pearl  onions

LAMB
house smoked tandoori  lamb chop, braised shoulder,  r icotta kofta,  buttered long beans, turmeric
pickled courgette, baby tomato jus gras  

AGLIO & OLIO GNOCCHI  
pan fr ied beetroot gnocchi,  garl ic,  chi l l i ,  f r ied sage, balsamic confit  tomatoes 

Set Menu Selection



Set Menu Selection



PREMIUM BUFFET

Plated freshly house baked bread roll with olive oil and balsamic
glaze

Choice of soup from the set menu selection

CARVERY
Choice of one carvery below:
Smoked American style beef brisket with mustard and horseradish
Roast leg of boneless lamb, mint and rosemary sauce
Roast porchetta, Napoli sauce
Free-range turkey roasted on the crown

ACCOMPANIED WITH
Green bean, lemon and pepper sauce
Rosemary roasted baby potatoes with gravy
Orecchiette pasta with vegetable medley
Baby carrots with maple and za’atar
Pilau rice

HOT DISHES
Choice of one hot dish below:
Ricotta and spinach cannelloni, veal ragout
Thai green chicken curry
Beef bourguignon, field mushroom and baby onions
Roasted pork loin in brandy mustard cream sauce
Mixed vegetable baked moussaka
Indian Butter chicken

CHARCUTERIE PLATTER 
A variety of cured and dried meats accompanied with giardiniera

SALADS
Nicoise: tuna, egg, olives, radish, tomatoes, baby cos, celery,
cucumber
Pumpkin, quinoa, maple syrup, kale, chilli ginger dressing
Moroccan grilled chicken, cous cous, mixed beans, baby carrots,
asparagus, peppers, feta
Honey roasted beetroot, baby spinach, bocconcini, pickled walnut

A selection of dressings, homemade pickles, sauces and 
house baked breads

DESSERTS
A selection of mini desserts, petit cakes and pastries
Fresh Swan Valley fruit platter with Greek yogurt
Unlimited Nespresso coffee and flavoured tea selection

$83.50 pp

Buffet Packages
The minimum requirement for an event with a buffet menu is :

entrée, buffet main, buffet desserts,  a beverage package and tea & coffee 
for the ful l  durat ion of the function.

Images are representative only



GRAND BUFFET
Plated freshly house baked bread roll with olive oil and balsamic glaze

Choice of any entrée from the Set Menu Dish Selection

CARVERY
Choice of two carveries below

Smoked American style beef brisket with mustard and horseradish

Roast leg of boneless lamb, mint and rosemary sauce

Roast porchetta, Napoli sauce

Free-range roast chicken

Free-range turkey roasted on the crown

ACCOMPANIED WITH
Green bean, lemon and pepper sauce

Rosemary roasted baby potatoes with gravy

Orecchiette pasta with chorizo and vegetable medley

Baby carrots with maple and za’atar

Saffron rice with peas and shallots

HOT DISHES
Choice of two hot dishes below:

Ricotta and spinach cannelloni, veal ragout

Thai green chicken curry

Beef bourguignon, field mushroom and baby onions

Roasted pork loin in brandy mustard cream sauce and grilled asparagus

Mixed vegetable baked moussaka

Indian Butter chicken

Shepherd's meat pie

COLD DISHES
Charcuterie platter; variety of cured and dried meats

Smoked salmon platter, creme fraiche

King prawns and marie sauce, fresh lemon

SALADS
Nicoise: tuna, egg, olives, radish, tomatoes, baby cos, celery, cucumber

Pumpkin, quinoa, maple syrup, kale, chilli ginger dressing

Moroccan grilled chicken, cous cous, mixed beans, baby carrots, asparagus, peppers, feta

Honey roasted beetroot, baby spinach, bocconcini, pickled walnut

Persian rice & lentils, Spanish onion, cherries, pomegranate molasses, cucumber, herb dressing

A selection of dressings, homemade pickles, sauces and house baked breads

DESSERTS
A vaste selection of desserts that may include petit cakes, pannacotta, brulee and profiteroles

Fresh Swan Valley fruit platter with Greek yoghurt

Cheese board with creamy blue cheese, mature cheddar and brie accompanied with preserved fig,

poached pear, Lavosh and walnut Melba toast

Unlimited Nespresso coffee and flavoured tea selection

$99.00 pp



Cocktail Packages



Children's Meals

SET MENU & COCKTAIL RECEPTION
Choose one selection for al l  chi ldren aged 2-9

MAIN - Served before Adult entrée

Chicken str ips with chips and broccol i
OR
Pasta with pork ragu

DESSERT - Served after Adult main

Layer of strawberry jel ly with mixed berr ies,  
vani l la ice cream, caramelised banana, 
fruity popcorn and chocolate sauce

$37.50 per child

Soft drinks & juice included

BUFFET RECEPTION
Half price buffet for chi ldren aged 2-9

 

PREMIUM BUFFET
$41.75 per child

 
GRAND BUFFET

$49.50 per child
 

Soft drinks & juice included



Additional Menu Options

PRE-RECEPTION REFRESHMENTS
CANAPES 

Braised pork and caramelised onion arancini 

Thai chicken macaroon with chi l l i  jam 

Almond milk sphere with marinated Japanese seaweed

beetroot powder 

$10.50 pp    

Add mini beef pastrami s l iders with tomato kasundi

$14.00 pp

GRAZING TABLE  $17.00 pp

Cold meats,  giardiniera, mixed cheeses, nuts,  dr ied fruit ,

fresh fruit  and crunchy Ital ian bread

LIVE OYSTER SHUCKING STATION  

$5.00 per oyster

(minimum order 100 oysters) 

with Marie Rose sauce, vinaigrette shal lots,  

lemon and an assortment of sauces

WITH YOUR MEAL
 

TABLE PLATTERS
(Appetiser prior to entrée)

 

ANTIPASTO PLATTER  $11.00 pp
Bresaola, prosciutto, ol ives, feta and

gri l led zucchini stack, Gouda cheese, gr issini  st ick
and garl ic Parmesan crost ini

~

SEAFOOD  PLATTER  $13.00 pp
 Shark Bay prawns, tempura battered f ish with tartare sauce

and lemon wedges, salt  & pepper calamari ,
clams in white wine sauce

~

SORBET  $4.00 pp  (served to table)
Choice of lemon, green apple or watermelon sorbet with

strawberry glass
~

SALAD SIDE DISHES  $5.00 pp per item
Nicoise: tuna, egg, ol ives, radish, tomatoes, baby cos,

celery, cucumber
Pumpkin, quinoa, maple syrup, kale,  chi l l i  ginger dressing

Honey roasted beetroot,  baby spinach, bocconcini ,  pickled
walnut

Persian r ice & lenti ls ,  Spanish onion, cherr ies,  pomegranate
molasses, cucumber, herb dressing

 

VEGETABLE SIDE DISHES  $5.00 pp per item
Creamy mash with pancetta and rosemary

Roast pumpkin with pine nuts and sage beurre noisette
Baby carrots,  burnt honey, pomegranate, za’atar

Green bean, almond, brown butter
~

 

BASKET OF EXTRA HOUSE-BAKED BREAD ROLLS
$1.50 pp

 

BUFFET EXTRAS
EXTRA CARVERY $6.50 pp

EXTRA HOT DISH  $6.00 pp



FRESH FRUIT PLATTER  $6.50 pp
with a selection of seasonal fruit  and fresh mint leaves

CHEESE BOARD  $8.50 pp
selection of cheeses with f ig preserve, Lavosh and walnut toast

TEA & COFFEE ACCOMPANIMENTS
After dinner chocolates
Handmade Ital ian biscuits
European style mini custard cannol i  with crushed pistachio

$4.00 pp per item

Tradit ional éclair  with pral ine cream, strawberry jam, topped with chocolate and pistachio crumb
Chocolate macaron f i l led with caramel ganache

$5.75 each

WEDDING CAKE SERVICE 
WEDDING CAKE SERVED HOWEVER YOU PREFER  $1.00 pp

- served next to the tea & coffee stat ion
- served on sharing platters on your guest tables

- placed in your cake boxes
 

WEDDING CAKE SERVED AS DESSERT  $11.00 pp
Replacing the dessert from the set-menu package, 

served with coul is and fresh cream
 

Note: management at Caversham House reserves the r ight to refuse to serve 
your wedding cake i f  i t  is under-cooked, undersized or unfit  for consumption.

After Dessert



Beverage Packages



Please arrange your bar tab requirements with your coordinator

TAP UPGRADE
Include all beers below:

Swan Draught

Hahn Super Dry

Stella

150 Lashes

Orchard Crush Apple Cider

Matso's Ginger Beer

Available at the bar, continuous all night

$5.50 pp

 

FORTIFIED & LIQUEURS 
RiverBank Estate Liqueur Shiraz & Irish Cream Liqueurs $4.00 pp

 

SPIRITS
Bar tabs available for spirits

Additional Beverage Options

Standard $18.00 pp | Premier $15.00 pp | Deluxe $10.00 pp

EXTENDED BEVERAGE PACKAGE
Extension of 1 hr pre-dinner drinks prior to the reception

 

Soft Beverage $7.00 pp | Standard $8.50 pp | Premier $10.00 pp | Deluxe $11.50 pp
Alternatively cash bar between ceremony and reception

 

BOTTLED BEER UPGRADE
Upgrade from keg beer to bottled beer

(1 imported beer, 1 premium beer and 1 light beer)

 






