
 
Wedding Packages & Information

IMAGINE

DREAM

Perched high on the secluded clifftops
above Mount Eliza’s exclusive Ranelagh
beach, the Ranelagh Club offers couples
the unique opportunity to say “I do” in a
private and intimate setting by the sea.

Specialising in beachfront lawn
ceremonies and flexible wedding
packages accommodating up to 150
seated and 250 cocktail , this venue
allows couples to host both their wedding
ceremony and reception in one amazing
location.

Our dedicated Event Specialist is here to
help you bring your dream to reality. We
can tailor packages to compliment your
personal style and ideas.  From seated
dining, stand up cocktail or a bespoke
marquee on our lawn.

VISION



CEREMONY

RECEPTION

VIBE

With an absolute beachfront location and flawless
views across Port Phil l ip Bay, 

what better place to have your ceremony. Choose
from the beach, hil ltop lawn 

or our deck on the waters edge.
$750.00 
Includes:

20 white chairs and a signing table 
with 2 chairs 

In the event of inclement weather, we have an
undercover enclosed deck area for your ceremony

stil l with breathtaking views of the bay and city
skyline.

Please note: Permit is required for beach ceremony.
 

We pride ourselves on exceptional food.
Executive Chef, Ian Utley is passionate
about bringing your vision to the plate
with his specially crafted menus.  Our
dining room has the capacity for up to
150 seated guests or 250 guests
standing. 

At the Ranelagh Club we have flexibil ity to
create the atmosphere you desire for
your day. Working closely with our
partners we can transform the venue
with any staging and furniture you require
to bring your vision to l ife. 



FOOD PACKAGES

COCKTAIL STAND UP
$95.00 per person 

 
Grazing boards on arrival

Artisan breads, dips, 
cured meats & olives

 
Canapés - choose 4 items

Grazing items - choose 3 items
 

Wedding cake served on platters
 
 

PLATED ENTREE & MAIN
$110.00 per person

 
Chef's choice of three canapés

 
2 entrees, served alternating

 
2 mains, served alternating

 
Wedding cake served as dessert 

with berries and cream
 
 

STAND UP ENTREE & SIT DOWN MAIN
$120 per person

 
2 roaming canapés of your choice

3 roaming entrees or grazing menu
items of your choice

 
2 main courses, served alternating

 
Wedding cake served as dessert 

with cream and berries
 

STAND UP ENTREE & SIT DOWN MAIN
$130 per person

 
4 roaming canapés of your choice

 
rustic bread or dinner rolls to share on

the table
 

2 entrees, served alternating
 

2 main course, served alternating
 

Wedding cake served as dessert 
with cream and berries

 

PLATED ENTREE & MAIN
$75.00 per person

 
2 entrees, served alternating

 
2 mains, served alternating

 
 



BEVERAGE
PACKAGES

BEACH BOX PACKAGE
$60 per person

 
NV Tatachilla Sparkling 

 
Tatachilla Sauvignon Blanc

 
Tatachilla Chardonnay

 
Tatachilla Shiraz Cabernet

 
All tap Beer & Cascade Light

 
Soft drinks, juices & mineral water

REGATTA PACKAGE
$70 per person

 
NV Geppetto Brut 

 
Pinocchio Pinot Grigio

 
Pinocchio Pinot Noir

 
Pinnochio Rosato

 
All tap Beer & Cascade Light 

 
Soft drinks, juices & mineral water

COMMODORE PACKAGE
$80 per person

 
Ranelagh Cocktail on arrival

 
San Pietro Sparkling

 
Dalrymple Sauvignon Blanc

 
Foxey's Hangout Pinot Gris

 
Foxey's Hangout Pinot Noir

 
Boucher Shiraz

 
All tap Beer, Cascade Light, Peroni or

Corona, Cider
 

Soft drinks, juices & mineral water



CANAPES
 

Salt & pepper chicken ribs, tamari ginger dipper df gf 

Smoked ocean trout, basil & goat chevre crostini  

Rare roast beef, horseradish cream crostini  

Cauliflower croquette, blue cheese aioli v

Natural oysters, cucumber, gin & lime froth df gf 

Vegetarian rice paper rolls , slaw, hot mint, Nam Jim Pla vg gf 

Chicken skewer, lemon thyme & confit garlic gf

Heirloom tomato, persian fetta tartlet v

Hand rolled sushi selection, wasabi & pickled ginger gf

Middle Eastern falafel, tahini sauce v gf 

Mini spiced chicken sliders, brioche bun

Mini pulled pork sliders, brioche bun

Prawn rice paper roll, Asian herbs gf 

 

GRAZING ITEMS

 

Braised beef brisket , sage polenta gf

Salt & pepper calamari , lemon aioli gf

Wild mushroom & truffle risotto vg gf

Mini fish & chips , tartare sauce 

Warm roast pumpkin salad , Persian feta & freekah grains vg

Soba noodle salad , crispy tofu, Asian herbs vg

Chicken & saffron paella , smoked paprika, herbs gf

Sesame crusted tuna , wasabi & soba noodle

 

ENTREE

 

Smoked ocean trout, watercress, fennel salad & citrus gf

Heirloom tomato & Persian feta tart , petite salad v

House made pork & pistachio terrine, caper berries, crostini

Corn and zucchini fritter , beetroot hummus, micro herbs vg

Baked pork & fennel chipolata , desiree mash & fig chutney gf

Thai prawn salad , green mango and noc cham vg

Grilled chicken medallion , warm kipfler potato salad, avocado mousse gf

Carpaccio beef , pecorino, caper, truffle oil & green leaves gf

Seared beef teriyaki , ginger, soba noodle salad

Vegan cauliflower soup , apple crisp & seeds vg

 



MAINS 
 
Baked barramundi fillet , cauliflower rice, kale crisps df gf 

Braised lamb shoulder , polenta chips & sumac yogurt gf

Pan fried gnocchi , red pepper pesto, fresh basil & ricotta v

Master stock braised pork belly , sticky rice & chilly jam gf  

Slow roasted eye fillet , fondant potato, baby shallot & jus gf  

Vegan Penang curry , fragrant rice, roti crisp df vg 

Marintated chicken breast , confit chorizo & vegetable peperonata df gf 

Confit atlantic salmon , shaved fennel & cucumber, saffron aioli df gf 

Sous Vide lamb rump , green pea risotto & pan jus glaze gf 

 

DESSERTS AND ROAMING DESSERTS

 

Chocolate mousse tart , salted caramel & almond tuille

Panna cotta , vanilla bean, passionfruit

Roasted pineapple , honey, pistachio, coconut praline vg

Middle Eastern orange and almond cake

 

ADD ON & ADDITIONAL

 

Canape - 8pp/per choice

Grazing items -  10pp/per choice 

Oyster bar - 3 Oysters per person 10pp 

QLD prawn bar - 3 prawns per person 10pp

Rustic bread or dinner rolls , olive oil or butter 3pp

Green leaf salad 4pp

Chips and aioli 4pp

Herb buttered chats 4pp

Sauteed greens 4pp

Antipasto platters from 10pp

Cheese platters - from 10pp

Red Hill chocolate & petit fours 10pp

Cakeage (boxed) 3pp *boxes not supplied 

 

Children's Meals  30pp  

Crew/Band Meals 40pp  

Menu Tasting: 65pp

 

 

 



SOMETHING
EXTRA

Bespoke linen

Furniture rental

Marquee on the lawn

Hamptons bar on the lawn

Security

Wedding stationary

DRINKS 

Espresso Martini 

Bespoke Cocktail

Bespoke Whiskey

Extended beverage service

House spirits served throughout event

 

15pp

15pp

15pp

POA

20pp

 

OPTIONAL EXTRAS

While we aim to provide you with packages 
without another thing to think about,

we understand the desire to add extra special
touches to make your event unique to you. 

 
Our dedicated Events Specialist will work closely 

with you to design a bespoke package 
with the wow factor for your event.

 

*all priced on application



To find out more about our tailored Wedding Packages and book your personalised tour,

contact our Events Specialist, Cassandra Sharman on 03 9937 1310 or 0402 904 271.

 

 

The Ranelagh Club

3 Rosserdale Crescent

Mt Eliza  VIC  3930

events@ranelagh.com.au

www.ranealgh.com.au

https://www.facebook.com/RanelaghClub/
https://www.instagram.com/ranelaghclubevents/?hl=en
http://www.ranelaghclub.com.au/

