
Celebrate  your Wedding Day
with us...



A purpose built, complete Wedding Package.
In an amazing bushland setting, with  quality and value for a Great Experience!

Celebrate  your Wedding Day
with...



Set in beautiful, peaceful bushland surrounds, 
Boronia Grove is the perfect venue for your 
Special Event.

Boronia Grove will complement and enhance 
your Special Day, working with you to ensure 
a personalised, memorable occasion at a 
realistic price.

We are conveniently located yet our building 
enjoys a beautiful bushland aspect. You have 
the option of holding a garden ceremony in 
the lush surroundings of Boronia Park, or at 
the centre.

Our reputation is built on providing 
excellent food and service, with a complete 
package for you at competitive prices. 
We use only the best, freshest ingredients 
to create a range of contemporary and 
traditional meals which cater for all tastes.

We now offer a state of the art, comfortable 
venue with unique features to enhance your 
Special Day.

•  Guests can watch the bridal party arrive 
and depart on a big screen in the main 
reception area.

•  A dramatic cloud of mist entrance can 
greet the bridal party on entry.

•  The bridal dance can be enhanced with 
cascading bubbles. 

•  A beautiful domed dance floor with a 
romantic starry night lighting feature adds 
to the lustre. 

Unlike our competitors, we can make the 
entire venue available exclusively for your 
wedding, ensuring an intimate and private 
Event for you and your guests at no extra cost.

At Boronia Grove we have developed a range 
of all-inclusive packages to provide you with 
a memorable event at a realistic price.

Romantic
Personal  & Affordable



Entrée 
Smoked Salmon with Melon and Strawberries
Chicken Ceasar Salad 
Antipasto Plate (Selection of Continental Meats and Seafood)
Thai Beef Salad

Field Mushroom Stuffed with Herbs, Parmesan and Bacon on a Bed of Rocket.

Main 
Chicken Mignon and Herb Butter
Fillet of Beef with Peppercrust
Veal alla Romano (Fillet of Veal with Prosciutto)
Lamb Fillets with Rosemary and Mint Sauce
Pork Medallions with Honey and Mustard Sauce

Seared Blue Eye Cod

Dessert
Sticky Date Pudding soaked in Butterscotch Sauce 
Traditional Pavlova with Berries and Cream
Profiteroles coated with Chocolate Kahlua Sauce
Tiramisu dusted with Dutch Cocoa Powder
Peach Marscapone Tart

Bouquet Menu



Buffet
Greek Style Roast Lamb
Barbecue Chicken Breast
Mustard Glaze Rare Roast Beef
Roast Vegetables
Fresh Garden Salad 
Spinach, Roma Tomato, Olives, Fetta Cheese, Rocket and Parmesan. 
Fresh Seasonal Fruit
Chef’s Suggestions of Desserts

or Main 
Fillet of Beef with Green Peppercorn Sauce 
Chicken Riverina (apricot and walnuts)
Pork Fillet with Apple Sauce
Veal Fillet with Swiss Brown Mushroom Sauce

Lamb Fillets with Rosemary and Mint Sauce

Dessert
Hazelnut Mousse served in a Chocolate Cup with a Raspberry Coulis 
Baked New York Cheese Cake
Fresh Fruit Pavlova
Apple and Sultana Strudel
Vanilla Bean Crème Brulee Tart Buffet Menu



Entrée 
Antipasto (Roasted Peppers, Eggplant, Sun Dried Tomatoes, Prime Meats and Seafood)
Smoked Salmon with Asparagus and Avocado over Rocket
Smoked Chicken Salad with Walnuts and Cherry Tomatoes with Mango Dressing
Seafood Medley of Pacific Oysters, King Prawns, Smoked Salmon on Mesculin Lettuce

Avocado and Barbecued Chilli Chicken over Rocket

Main 
Pollo Giovanni (Chicken Breast Filled with Brie and Asparagus)
Rack of Lamb with Fresh Herb Crust
Roast Atlantic Salmon Fillet
Neptune Fillet (Prime Beef Fillet with Prawns and Scallops)

Veal Medallions wrapped with Prosciutto

Dessert
Trio of Italian Gelato with Crisp Tuille
Mango and Passionfruit Brulee Tart
Baked Lemon Tart with Italian Meringue
Cinnamon and Apple Pudding soaked in a Cinnamon Quill Syrup

Jaffa Truffle Mousse Dessert with Chocolate Garnish

Grove Menu



All Boronia Grove wedding 
packages include:

•  Full use of Boronia Grove facilities 
including our unique features

• Five hour function
• Use of bridal room
•  A selection of pre-dinner drinks and canapes
•  Beer, wine and soft drinks throughout 

the function 
• Toasting sparkling wine
•  Three course-alternating meals selected 

from our extensive menus
• Fresh bread rolls 

Bouquet and Grove Menus also include:

•  A Wedding Co-ordinator for your 
Special Day

• Full steward service 
•  Floral centerpieces on each table to your 

colour requirements 

We offer three packages to choose from:

Bouquet Menu: $79 per person 
- three course menu
Buffet Menu: $66 per person 
- or two course menu
Grove Menu: $99 per person 
- deluxe three course menu
*  All prices based on 100 or more guests and include GST

We also offer a great range of optional extras 
to enhance and personalise your Special Day.

Wedding Packages
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49 Rawson Street Epping 2121
t: 9876 6328  f: 9868 3500
e: info@boroniagrove.com.au
w: boroniagrove.com.au

Optional Extras

At Boronia Grove we know it is the little 

things that can make your wedding a big 

success. We will tailor our packages to suit 

your needs. Select from our lists or ask us to 

help you make your Special Day memorable.

Moet & Chandon for the toast POA

Premium Australian Wine POA

Open Bar POA

Sorbet between courses $4 p/p

Cheese & Fruit Platters $6 p/p

Antipasto Platters $6 p/p

Petit Fours & Fresh Strawberries $4.50 p/p

Garlic or Herb Bread $2 p/p

Chair Covers $7 p/chair

Large Floral Arrangements

behind bridal table POA

Disc Jockey POA

Hotel Accommodation corporate

Limousine POA

Photographer  POA


