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A contemporary setting for your most memorable day.

The Remington Orange is the perfect destination for a complete wedding experience.
Let us design your ultimate wedding daydream with stunning local food
and beverage menus, expert wedding planners and amazing local talent.

Contact us now for a quote

0439 558 066
events@theremington.com.au
theremington.com.au B

MEQIOMAL WINNER
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Partner with us to turn your vision
into a successful reality.

At The Remington Orange, we understand that every wedding is unique,
which is why we offer flexible floor plans tailored to your specific needs.
Our dedicated team and designated Event Coordinator will be with you
every step of the way to ensure that every detail is flawlessly executed.

From adaptable catering options to suit any budget, to our personalised
approach designed to meet your objectives, we are committed to creating
an unforgettable experience for you and your guests.

With accommodation and a full restaurant and bar onsite, creating a
destination wedding for you and your guests has never been easier.
Let us look after all your needs by sleeping, dining and celebrating your
special day all in the one beautiful place.

ACCOMMODATION

Yok KA vs HOTEL Contact us directly and enjoy

15% off the honeymoon suite.

BEAUTIFULLY . .
APPOINTED Discounted accommodation
ROOMS for wedding guests may apply,

subject to availability.

Bridal Suite

Enjoy one of our elegantly appointed
bridal suites to make your
preparations as enjoyable and stress-
free as possible. Includes amenities
such as a private dressing room and
a cozy lounge area for you and your
bridal party. From the first sip of
champagne to the final touches before
you walk down the aisle, our bridal
suite provides the perfect setting for
getting ready and relaxing. Let us
make your pre-wedding moments as
beautiful as the day itself.

Honeymoon Suite

Following your celebration, retreat to
one of our honeymoon suites where
romantic ambiance and impeccable
service ensure your first days of
marriage are unforgettable. From the
moment you arrive until your final
farewell, our dedicated team is here
to make every detail perfect for you.

CEREMONY

Enjoy the intimate outdoor
setting that is the Sundown
Terrace. Accommodating 60
guests, say 'l Do’ in front of your
closest family and friends.

The Sundown Terrace offers a
seamless transition from your
ceremony to your reception in
The Remington Suite.

RECEPTION

The Remington Suite is the best of
modern styling here in the heart
of the country. Accommodating up
to 120 guests seated and including
the Sundown Terrace for that
breath of fresh air, the suite can be
transformed into your hearts every
desire for your dream day.




ROOM HIRE

Cabaret Kings Dinner
of 8 Table Dinner & Dance Cocktail
Event Rooms Half Day Full Day Capacity
Two Combined $500 $750 48 24 60 60 75
Three Combined $750 $1,000 72 40 90 90 120
The Full Suite
The Remington Suite $1,000 $1,500 96 64 120 120 150

Chair Covers

$5 per chair

Room Inclusions

Room set up

Crockery and cutlery

Linen and napkins

Use of all in-house AV equipment

Access to the Sundown Terrace

TERRACE
ENTRY
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CANAPES

Hot Standard

Grilled mushroom cups
with goats cheese and thyme

Sticky pork belly bites
Spinach and cheese filo triangles
Gourmet quiche

Lemon and pepper prawn skewers

Cold Standard

Mixed bruschetta

Smoked duck with noodle salad
Beetroot and feta tart

Prosciutto and rock melon skewers

Corn and cajun chicken fritter
with hot sauce

20 pp min.

1 hour, 4 items

4 standard from hot or cold

$34 pp

2 hour, 5 items

$49 pp

3 standard from hot or cold, plus 2 large

3 hour, 8 items

$64 pp

5 standard from hot or cold, plus 3 large

Large - Savoury

BBQ pork sliders with apple slaw
Shepherd's or cottage pie

Spiced pear and rocket salad

Vegetarian stir fry
with hokkien noodles

House made butter chicken
with jasmine rice

Southern style chicken skewers
with chipotle aioli

Large - Sweets

Mixed tarts: citrus, salted caramel],
chocolate hazelnut

Mixed cookies
Mini pavlovas
Canoli's

Homemade chocolate truffles




PLATTERS

Standard Selection
$59 per platter

Serves 10 - 15 pp / 30 pieces
Pick 3 or Chef selection

Sausage rolls with house BBQ sauce
Gourmet mixed party pies with tomato chutney

Vegetarian spring rolls and samosas
with sweet chilli sauce

Fish cocktails with house made tartare

Bruschetta with basil and bocconcini

Silver Selection

$79 per platter

Serves 10 - 15 pp / 30 pieces
Pick 3 or Chef selection
Southern chicken bites with ranch
Malaysian satay skewers

Mixed quiches

Spinach and ricotta filo triangles

Torpedo prawns

Gold Selection

$99 per platter

Serves 10 - 15 pp / 45 pieces

Pick 3 or Chef selection

Chilli lime prawn and chorizo skewers with aioli
Lamb kofta with tzatziki

Mini shepherd’s pie

Mini cottage pie

Chilli and soy glazed sticky pork belly

Steamed dumplings

Other upmarket choices available

GRAZING TABLE

$45 pp

15 pp min.

2 X Mixed bruschetta: tomato and basil,
mushroom duxelles, beetroot and feta, or avocado

Antipasto platters
Charcuterie platter
Breads, dips and crudities

Cheese board

Additional Items

$48 pp or $14 per extra item
Chilli, lime chorizo, prawn skewers with aioli
BBQ pork ribs with house BBQ sauce

Mini cottage or shepherd's pies

SOMETHING
SWEET

$9 per item

Mixed tarts:
Citrus curd, salted caramel, chocolate hazelnut

Mixture of cookies
Mini pavlovas with mango and passionfruit coulis
Variety of mini brule

Homemade chocolate truffles

HIGH TEA

$74 pp

10 pp min.

Chef selection of sandwiches
Savoury scones

Mixed quiches

Chef selection of mini cakes
Homemade chocolate truffles

Fresh fruit platter




PLATED DINING

20 pp min.

2 Course Alternate Drop

$75 pp

3 Course Alternate Drop

$85 pp

Custom Remington Experience

Curate your own menu

Price varies

Kids Menu 1 - 12 year olds

Entrée

Choose 2 for alternate drop

Reverse seared Moroccan
spiced lamb cutlet

Israeli couscous and spiced
yoghurt dressing

Braised pork belly
Celeriac cream, radicchio and jus

$32 pp

Main
Choose 2 for alternate drop

Chicken roulade
Smoked cauliflower puree,
charred broccolini, red wine jus

Spiced cauliflower steak
Baba ganoush and
pomegranate molasses

House cured salmon gravlax
Pickled fennel, heirloom baby
beetroot, baba ganoush and house
crouton

Smoked duck
Citrus, witlof, fennel
and pomegranate

Pearl couscous
Baba ganoush, vegetable noodle,
house crisp and kale crisp

Porchetta
Carrot puree, broccolini,
jus and toasted pepitas

Grilled market fish
Lightly spiced Tuscan cabbage,
lobster bisque and caviar

Smoked short rib
Paris mash, shallot
and red wine jus

Beef Wellington
Steamed vegetables and
red wine jus (extra $9 per person)

Dessert

Choose 2 for alternate drop

Vanilla bean brulé
Pistachio biscotti

Sticky date pudding
Vanilla bean ice cream and
butterscotch sauce

White chocolate & chilli parfait
Chocolate ganache and chilli syrup

Blueberry & sour cream tart
Mixed berry compote
and double cream

Carrot cake
House made carrot sorbet
and Persian fairy floss

Kids Menu

Fish and chips

Spaghetti bolognaise

Chicken tenders and chips

Soft drink and ice cream
with topping

BUFFETS

20 pp min.

Standard Buffet

Premium Buffet

Additional Soup Station

Standard Buffet

Mains

Choose 2

Roast beef with red wine gravy

Beef bourguignon
Beef goulash
Beef stroganoff

Beef lasagna with bechamel
and shaved parmesan

Tortellini boscaiola

Crispy roast chicken thigh
with seeded mustard sauce

Chicken caponata
Chicken a la king

Butter chicken

Cottage or shepherd’s pie

Roast pork with apple sauce
or apple cider jus

Pork Normandy
Lamb korma

Pan seared barramundi
with lemon cream sauce

Pan seared salmon

Ricotta and spinach cannelloni

Baked penne puttanesca

Vegetable caponata

Salads

2 x salads (Chef's Selection)

Sides

Choose 2

Roast root vegetables
Steamed greens

Roast potatoes

Garlic and turmeric rice
Fried rice

Potato gratin

Sweet
Fruit platter

Assorted petite cakes and slices

Soup Station

Chef's selection

Premium Buffet

Mains

Pan seared salmon
with lemon and chive hollandaise

Pepper crusted braised beef
with rich gravy

Roast pork loin with crispy crackling
and apple cider jus

Chicken caponata

Sides

Basket of warm loaves and rolls
Chef selection of two salads

Steamed greens
with almonds and butter

Honey roasted root vegetables

Duck fat and rosemary
roasted potatoes

Sweet
Fresh fruit platter
Selection of cheese / dried fruits

Assorted petite cakes and slices

*All buffet dishes can change depending on prices and availability.*




BEVERAGES

Remington Brut Reserve
Remington Sauvignon Blanc
Remington Shiraz

Great Northern Original
Great Northern Super Crisp
Cascade Light

Somersby Apple Cider

Soft Drink
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Ruby

Remington Brut Reserve
Remington Sauvignon Blanc
Remington Shiraz

See Saw Chardonnay
OR Printhie Pinot Gris

See Saw Pinot Noir
OR Printhie Merlot

Great Northern Original
Great Northern Super Crisp
Cascade Light

Somersby Apple Cider

James Squire 150 Lashes
OR Tooheys New

Soft Drink

2 hour duration. 60 pp min. Available on consumption.

Opal Package

$40 pp

Ruby Package

$55 pp

Gold Package
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$80 pp

Gold

Choose One:
Remington Brut Reserve

See Saw Organic Prosecco

Cargo Road Sparkling Sauvignon Blanc

Mortimers Sparkles Reserve
Choose Two:

Remington Sauvignon Blanc
Tamburlaine Organic Rose
Swinging Bridge Pinot Gris
See Saw Organic Chardonnay
Mayfield Backyard Riesling
Choose Two:

Remington Shiraz

See Saw Pinot Noir
Gartlemann Joey Merlot
Printhie Topography Shiraz
Tamburlaine Cabernet Sauvignon
Great Northern

Crown Lager

Corona

James Squire 150 Lashes
Cascade Light

Small Acres Cider

Soft Drink

PRIVATE BAR

Private pop-up
bar with personal
bartender

$500

Drinks at restaurant prices
for duration of the event,
bar will close 30 minutes
prior to end of the event.

TESTIMONIALS

« We could not fault the Remington <« My wedding reception at the

hotel in any way after hosting our
wedding reception.

Emily and her team were
wonderful not only on the day but
in the lead up to the event, with
nothing being too big of a problem
and every last detail being perfect.
All our guests had a wonderful
time and could not praise the
venue enough on the service of the
staff on the night and the amazing
food produced by Chef Tyrone and
his team. It was lovely to see it all
come together on the day which
was down to the hotel's hard work.

Thanks again to the Remington
team for making our day
something truly special.y9

Caroline and Lincoln

Remington was 5 star!

Everything about The Remington
is 5 star! The accommodation,

the food, the staff, the space...
everything was perfect. Our
wedding reception was held there
and we could not have been
happier! Every little detail was
covered to perfection and Emily
was such a gem to organise our
wedding with. Emily took all of the
hard work and stress right out of
it. She is AMAZING! Thank you also
to the staff who went the extra
mile keeping my niece entertained
with drawings to do etc.

Thank you.99y

Amelia Moon
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Contact us for a quote

0439 558 066
events@theremington.com.au
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*All food and pricing within this package is subject to change*



