EVENTS CENTRE

Congratulations on your forthcoming Wedding.

Iggy’s Events Centre
Iggy’s Events Centre is located within Iguanas Waterfront on the beautiful
Brisbane Water offering the best in food, wine and service with breathtaking water views.

Iggy’s Events Centre enjoys 180 degree views of the Brisbane Water and can
comfortably cater for up to 130 guests seated or 350 guests cocktail style.

We can also cater for up to 200 guests in our main venue from Sunday to Thursday only.

2010 Wedding Packages
All our packages are based on a minimum of 80 guests.
If your numbers are less than 80 a $500 room charge is applicable
(with the exception of our Winter Packages).

A 10% surcharge is applicable to all weddings held on a Sunday or Public Holiday.
A 5% discount is offered on all mid week (Monday — Friday) weddings.

2010 Package prices are applicable for all weddings booked in 2010.

Iggv's Romantic Winter Weddings

Book your wedding for June, July or August
and take advantage of our $95 Gold Package offer.

Based on a minimum of 60 guests.
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Silver Package
$95.00 per person

Half an hour of Chefs canapés on arrival

Three course, two choice, alternate serve menu

Private hire of Iggy’s Waterfront Event Centre for five hours
Chauffeur driven white stretch limousine
Professional wait staff, providing excellence in service
Professional DJ providing entertainment throughout the evening
Chair covers with choice of coloured sash
White linen dressed tables
Hurricane lamps with white candle centrepiece
Skirted bridal table and cake table
Ceiling draping with fairy lights
Silver cake knife supplied for cutting of the cake
Microphone and in house (background) music
Your personal professional Event Organiser

Gold Package
$125.00 per person

Inclusions of the Silver Package plus
4.5 Hour Standard Beverage Package

Platinum Package

Price on application
Choose from either our Silver or Gold Package
and create your own perfect personalised and unique wedding
Extra inclusions:
Deluxe Menu Selection
Premium Beverage Package
Wedding Cake to complement your theme
Floral Table Arrangements
Five Star Accommodation
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Entrees

Trio of Seafood
Fresh Shucked Opyster with Champagne Jelly & Cucumber Ribbon, Seafood Chowder
& Smoked Salmon with Pea Puree & Lemon Infused Olive Oil

Seafood Paella
Prawns, Squid, Mussels & Scallops over a mild Chilli, Lime Risotto
finished with fresh Coriander, Parsley & Dill

Scallops Provencale
Fresh Scallops served on the shell with Tomato, Shallot & Herbs,
topped with Bread Crumbs & Parsley

Chicken & Almond Pilaff
Chicken tenderloin cooked with Basmati Rice
& mild Malaysian Curry spices

Peking Duck Salad
Asian Style salad with Cashews,
Crispy Noodles & Poached Duck

Vegetarian Tart (V)
Onion Jam, Spinach, Goats Cheese
& Oven Roasted Tomato in a Pastry Tartlet

Mains

Parmesan Crusted Blue Eyed Cod
with Summer Greens & Vert Jus

Salmon Fillet
With Sun Dried Tomato Hollandaise,
Sugar Snap Peas, Olives & Artichoke Salad

Chicken Supreme
Filled with Sage, Onion, Apricot & Macadamia Nuts,
served on Braised Cabbage, Bacon & Hazelnuts

Sirloin Fillet
Served with Slow Roasted Tomatoes,
Honey Parsnips & Mushroom Ragout

Pocketed Chicken Breast
Filled with Prawns, Garlic & Ricotta
coated in Sesame Seeds over Mash & Vegetables

Vegetarian Linguine (V)
Cherry Tomato, Leek, Roquette, Walnut, Shallot
& Roast Capsicum with Apple Olive Oil & Lemon Zest
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Desserts

Baileys Cream Briilée
with House made Almond Biscuits

Mille Feuille Stack
layered with Chocolate Mousse,
Caramelised Oranges & Cointreau Clotted Cream

Lime Curd Tart
with Strawberry, Raspberry Salad & Coconut Sorbet

Malibu & Lime Panacotta
with Lychee & Strawberry Mint Ragout

White Chocolate & Galliano Bread & Butter Pudding
with Rum & Raisin Ice cream

Peach & Raspberry Crumble
with a2 Brown Roasted Créme

Chefs Tasting Plate

Mini Créme Brulee, Seasonal Fruit Sorbet
& Handmade Chocolate, Walnut Slice

Cheese Platter
Wattle Valley Double Brie, Tasmanian Creamy Blue
& Margaret River Vintage Cheddar with Almond Bread & Crackers
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Inclusions for the Wedding Canapé Package

$65 per person
One and half hours of chef’s canapés
Private room hire for four hours
Professional wait staff, providing excellence in service
Hurricane lamps with white candle centrepiece
Chair covers with choice of coloured sash
Ceiling draping with fairy lights
Your personal professional Event Organiser
Microphone and in house (background) music
Professional DJ providing entertainment throughout the evening
Silver cake knife supplied for cutting of the cake
White linen dressed cocktail tables

Parmesan Palmiers
Puff Pastry hearts topped Sundried Tomato, Olive & Pesto

Pastry Boats
Filled with Goats Cheese,
Semi Dried Tomato, Pinenuts & Basil

Miniature Greek Salad
in a Baby Basket Crouton

Prawn & Asparagus Vol au Vents
With Lime Mornay Sauce

Peking Duck
with Coriander on a Cucumber Crouton

Cured Salmon & Sour Cream Ragout in Pastry Boat
with Dill & Capers

Flash Fried Tiger Prawns

tossed in Wild Tasmanian Pepper,
served with Spicy Dukka

Mini Dessert Selections

Lemon Meringue, Créme Brulee & Chocolate Mousse
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Standard Beverage Package
$10 per person per hour

Toohey’s New
Victoria Bitter
Extra Dry
Hahn Light
Hardy’s Chardonnay
Hardy’s Riesling
Hardy’s Shiraz Cabernet
Hardy’s Brut Reserve
Soft Drinks & Juices

Premium Beverage Package
$15 per person per hour

Cascade

Crown Lager

Hahn Premium

Cascade Light

Cassegrain Chardonnay
Cassegrain Semillon Sauvignon Blanc
Cassegrain Shiraz
Cassegrain Non Vintage Sparkling Brut
House Spirits
Soft Drinks & Juices

Beverage on Consumption

Soft Drinks $2.80
Juices $3.50
Cascade Light & Hahn Light $4.50
Toohey’s New, Extra Dry & Victoria Bitter $5.50
Cascade, Hahn Premium & Crown Lager $6.50
Corona & Heineken $7.00
Hardy’s Wines $19.50 Bottle, $5.00 Glass



