Wedding Packages

For more information please contact our Wedding Coordinator
Rebecca Caley
(08) 9261 8056
events4@perth.duxton.com.au
www.duxtonhotels.com.au

Package Inclusions
For the perfect wedding day, the Duxton Hotel would like to offer the
following complimentary:

Venue hire*
Stage pieces for the Bridal table (Ballroom only)
Lectern and Microphone
Dance floor
Clothed and skirted bridal table, gift and cake table
Cake knife
White table linen, including cloth & napkins
Mirrored centre pieces with tealights
Personalised printed menus for each table
Set up of place cards
Set up of Bonbonniere
Printed guest seating chart displayed on Duxton easel
Valet parking for three guests
A special accommodation rate for your guests
Pre-dinner drinks and canapes in the bridal suite for the Bridal Party*
Your wedding cake cut by the Chef and placed on platters
Wedding Couple champagne breakfast
Accommodation for the Wedding Couple in a Club King room*
*Conditions apply
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Ceremony Venue
All Inclusive Ceremony Package
for $600.00
Why not consider the hotel for your wedding ceremony too?
This is the perfect option if the weather is a concern, or to simply help make the arrangements
easier for your special day.
Our trusted suppliers can help to turn a function room or the Lower Lobby into a perfect
ceremony.

The Ceremony Includes:
52 Chair covers + sashes
Carpet runner
Skirted signing table
Exclusive use of the Lower Lobby or Function Room
Dedicated Wedding Specialist to ensure your day runs
perfectly
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Facilities
Location
The Duxton Hotel's central location makes it the ultimate setting to celebrate your special day. The Duxton Hotel is situated
in the heart of Perth, overlooks the magnificent Swan River and is nestled among the most beautiful ceremony venues:
Queens Gardens, Government House, St Mary's Cathedral, St George's Cathedral, Kings Park, University of Western Australia,
Perth Town Hall.

Accommodation
To end the night in style, your guests can choose to stay in one of our 306 luxury rooms.
A special accommodation rate can be organised for your guests. Packages including breakfast are available in all room types
ranging from a Deluxe Room to an Exclusive Club Room or Suite.

Lobby and Ballroom Foyer
As soon as you step into the Duxton Hotel you will immediately notice the charm and elegance of the hotel's chandelier lit
Lobby and adjoining Ballroom Foyer.
This area is ideal for your guests to enjoy drinks & canapes before the reception begins.

Lower Lobby
Located on the Lower Lobby level, the Foyer is ideal for pre-dinner drinks & canapes for weddings that are held in
Duxton 1, 2 , 3 or 4.
The Lower Lobby Foyer provides for an intimate setting for guests to meet before the reception. It can also be transformed
into a magical ceremony venue.

Lobby Bar
The Lobby Bar is a unique signature of the Duxton Hotel's facilities, with its outdoor area facing St.George's Terrace.
It is the perfect venue for guests to meet and enjoy a drink before the reception.

Club Lounge
The Club Lounge is located on the top floor and overlooks the stunning Swan River. It offers guests staying in Club Rooms
and Suites complimentary light gourmet buffet breakfast and evening drinks & canapes daily.
With amazing views in a relaxed and comfortable setting, the Club Lounge is the ultimate retreat for Club & Suite guests
attending your wedding reception.
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Banquet Room Sizes

Ballroom
The Duxton Hotel's largest banquet room is panelled
in handcrafted timbers and features full length
French Doors, with views of the magnificent pool
and fountain.
The pillar-less Ballroom has the capacity to be
transformed into the wedding venue of your dreams.
The entrance from the stunning Lobby Foyer sets the
scene for this impressive room, perfect for large
wedding receptions.

Intimate Wedding
Receptions
Located on the Lower Lobby - Duxton 1, 2, 3 & 4 are
suited for smaller weddings. With fully controllable
lighting, plush carpets and sunken floors in Duxton 1
& 2, these rooms will provide a truly unforgettable
experience that you and your guests will never forget.
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Reviews
We held our wedding at the Duxton earlier this year and they were absolutely excellent!! They made the experience so easy
and enjoyable. Even when there was a change in wedding coordinator, the transition was very smooth. A special thanks to
Rebecca who did such an excellent job as our wedding coordinator after taking over the job. Would definitely recommend!
Rachael & Jerald ♥ February 2018
Rebecca you are amazing at what you do! Thanks for helping us to have the best day of our lives! The food was perfect and
your communication was exceptional. I cant fault the Duxton and the ballroom looked stunning - thanks helping set up
too! Everyone raved about how great the food and venue was. It was perfect!
Aimie & Michael ♥ February 2018
Rebecca and the team at the Duxton ensure our wedding reception was as perfect as anyone could dream! Food was
delicious (and still being spoken about by guests), everything was exactly as planned and the ballroom looked absolutely
amazing. Thank you so much for making our wedding everything we had hoped for and more
Kalia & Tyson ♥ January 2018
From the day of the wedding expo to the day after the wedding, the Duxton Hotel impressed us. They have very experienced
staff who are passionate in creating and ensuring your special day runs as smoothly as possible. The chefs and food is
incredible and delicious. The Wedding planner talented and knowledgeable and accommodation great. We loved our
wedding at the Duxton Hotel and would recommend it highly to other couples.
Hannah & Jonnie ♥ January 2018
"From start to finish we were treated with great respect from all the staff and nothing was too much. All we got from our
guests was what a fantastic night they had and lots of amazing comments. Our room was set out perfectly and our names
been embroidered on bathrobes was a lovely touch and we use them every day. The wedding team did an amazing job
nothing was too much".
Jenna & Kurt ♥ July 2017
"Wow the Duxton Hotel is where you should host your dream wedding. Our Wedding Coordinator was amazing from start
to finish. The staff were extremely helpful throughout the evening and would constantly check on Farah and myself. I would
highly recommend the Duxton Hotel."
Danny & Farah ♥ December 2017
“As soon as we viewed the Duxton Hotel we knew that this is where we wanted to hold our wedding. The floor plan of the
ballroom is amazing, the chandeliers look lovely and every staff member we dealt with in the lead up too, and on our
wedding day were more than accommodating and just so friendly. There was many inclusions and we also got
complimentary bath robes when we arrived back in our room after our reception that were personalised with our names on
it. We had a lot of guests attend and everyone complemented how good the food and service was. We highly recommend
holding your wedding at the Duxton, our expectations have been exceeded and we couldn't be happier.”
Tara & Victor ♥ December 2017
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Wedding Packages
Duxton Package

Pearl Package

$77 per person

$87 per person

3 course set menu
An alternate service main course
Freshly baked bread rolls
Coffee and Tea

4 course set menu
An alternate service main course
Freshly baked bread rolls
Coffee and Tea

Diamond Package
$102 per person
5 course set menu
An alternate service main course
Freshly baked bread rolls
Coffee and Tea
Chocolates

Alternative drop, additional choice service and canape prices on request.
Please contact our Weddings & Special Events Coordinator for further details.
All menus and prices are current at time of printing and may be subject to change.
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Antipasto Towers
Inclusive of marinated olives, extra virgin olive oil, balsamic vinegar and Turkish bread.
Enjoy a selection of 5 items, with additional items for an extra $3.00 each.
Individually plated - price on request.
Sliced sopresso, calabrese, prosciutto & rockmelon
Feta filled peppers with charred asparagus
Balsamic onions
Grissini sticks
Grilled Italian artichoke

Entree
King prawn, slow cooked mirin salmon, sweet chilli jam, radish salad
Moroccan spiced sous vide chicken, quinoa tabbouleh, lemon riata
Buffalo mozzarella, grape tomato, roasted beetroot, asparagus, black olive & orange dressing
Sugar cured salmon ceviche, pickled cucumber, chilli lime dressing
Five cheese ravioli with sauce arrabiata served with garlic toast
Asian spiced roasted pork belly, petite carrot salad and coriander chilli dressing
Prawn and scallop tortellini, crab & saffron spinach sauce
Roasted loin of lamb with cashew and date farce, baby carrots, roasted leek puree
Pumpkin, chive risotto, shaved pecorino
Wild mushroom, spinach risotto, white truffle oil
Roasted leek & potato soup, whipped feta, prosciutto dust
Caramelised pumpkin & ginger soup, goat cheese curd, garlic croute

Main Course
Char-grilled beef fillet, wild mushroom & duck liver tapenade, shiraz essence and gratin potato
Roasted chicken breast with chorizo & pea rissotto and tomato basil sugo
Grilled snapper fillet, crushed crab & chat potato, asparagus and chick pea salsa
Slow cooked lamb rump, hommus, ratatouille and onion crumble
Seared Barramundi fillet, ginger pumpkin puree, pine nut and quinoa salsa
Baharat crusted rack of lamb, leek puree, sriracha carrots, shiraz glaze
Duet of beef fillet, five pepper crust, garlic mash & grilled salmon, saffron risotto, tomato basil salsa

Vegetarian Main Course
Baked Portobello mushroom, ginger pumpkin puree, pine nut and quinoa salsa
Sweet potato roti, creamed spinach, apple roquette salad and balsamic glaze
Grilled eggplant and courgette with smoked paprika, cauliflower puree, coriander and corn salsa
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Enhance your Dining Experience
Salad and Sides
(Please select one item, we recommend two bowls per table) $12.00 per bowl
Classic Caesar salad with garlic croutons
Mixed mesclun salad with cherry tomato, Kalamata olives, red peppers and balsamic dressing
Greek salad
Seasonal vegetables with herb butter

Palate Refreshers
(Please select one) $5.00 per person
Mango
Lemon
Orange

Desserts
Caramel custard crème brulee dome, salted caramel ice-cream
Baked Lemon curd tart, lemon sorbet and pashmak
Honey & saffron panna cotta, strawberry compote, vanilla bourbon ice-cream
Fresh seasonal fruit tart, cointreau cream, pistachio ice-cream
Sticky date pudding, caramel sauce, butterscotch ice-cream
Baileys chocolate mousse, pistachio & rosewater cake, strawberry gelato
Orange almond cake, mandarin confit, honey creme fraiche
Dessert plate – crème brulee custard dome, mango white chocolate cheesecake, petite pavlova, boysenberry ice cream
Cheese plate - A selection of Australian and international cheeses

Dessert Buffet (two stands per table) $5pp
Saffron & honey panna cotta, mango puree
Mango & white chocolate cheesecake
Petite Pavlova
Fresh fruit plate
Mature vintage cheddar & Brie cheese, lavosh crackers

Additional Options
Antipasto Tower or Entree option
Wedding cake, plated and garnished as dessert with cream & berry coulis - $7.00 per person
Cheese platter - $85.00 per table
Fruit platter - $85.00 per table
Crew meal (main course, bread rolls and soft drinks) - $45.00 per person
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Wedding Buffet
$99 per person
Minimum of 50 people
Inclusive of:
Pre-set shared table platters of Turkish bread, dips, marinated olives, feta cheese and sun-dried tomatoes.
Assorted baked bread rolls.
Freshly brewed coffee and tea

Cold - please select 4 items
Smoked roasted Angus beef shavings with mustards and pickles
Coffin Bay oysters with fresh lemon
King prawns with sauce Mary Rose
Tasmanian smoked salmon, caper dressing
Tandoori spice chicken, mint yogurt dressing
Continental meat platter (salami, pastrami, cacciatore, honey ham)
Assorted sushi roll, pickled ginger, wasabi cream, soy sauce
Vegetable antipasto platter (grilled vegetables, stuffed peppers, pickled onions, pesto)

Salad - please select 4 items
Roma tomato, soft mozzarella, fresh basil and lemon olive oil
Sesame, soy roasted mushrooms and asparagus
Traditional Caesar salad
Garden salad with Greek feta and sweet red peppers
Roasted garlic, rosemary aioli potato salad
Nicoise penne pasta salad with baby spinach (tuna)
Roasted beetroot, orange and goats cheese
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Hot - please select 4 items
Includes mélange of garden vegetables with basil butter
Spiced rosemary and lemon roasted chicken
Battered fish fillets with chunky fries and citrus aioli
Malaysian curried lamb and saffron rice
Spinach and ricotta cannelloni, Napolitano sauce, shaved parmesan cheese
Butter chicken curry, naan bread and basmati rice
Seared barramundi fillet with lemon pepper beurre blanc, fresh tomato salsa
Amelia park beef medallions, grilled onion potato mash and red wine jus
Asian slow roasted pork belly and wok greens
Sweet n sour chilli chicken with fried rice

Dessert - please select 4 items
Seasonal fruit salad with fresh cream
Sticky date pudding, butterscotch sauce
Rich Swiss chocolate tart
Petite strawberry pavlova with passion fruit syrup
Sugar dusted lemon tart
Pistachio, rosewater layered mousse cake with Turkish delight
Butterscotch and ginger cheesecake
Mini gelato cones
Fresh strawberries and cream
Mature vintage cheddar and brie cheese, fruit bread

Menu Tasting
To assist you with choosing your customised menu selection, the Duxton
Hotel offers a Menu Tasting to allow you to experience our seasonal menu
before your wedding day.
This menu tasting is only applicable for those who have chosen a set menu.
Complimentary for the Bride and Groom based on a minimum of 120 Guests.
Family and friends can be invited at a charge per person.
The menu tasting needs to be organised 2 months prior to your wedding date, menu selection is required one
week prior to the tasting. This is held mid-week, between 12 noon and 5pm in Firewater Grille Restaurant.
Your menu tasting is accompanied with wine tasting from our Houghton Estates Quills Package selection.
To book, please contact our Wedding and Special Events Coordinator.

All menus and prices are current at time of printing and may be subject to change
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Beverage Package
Classic Package

Per Person

Houghton’s Estate “Quills” Sparkling NV
Houghton’s Estate “Quills” Classic White
Houghton’s Estate “Quills’ Classic Red
Soft Drinks, Still and Sparkling Water

1 Hour 2 Hour 3 Hour 4 Hour 5 Hour
$28.00 $32.00 $38.00 $43.00 $50.00

Tap Beer
Gage Roads Alby Lager 4.2%, Gage Roads Alby Mid Strength 3.5%

Superior Package
1 Hour 2 Hour 3 Hour 4 Hour 5 Hour

Redbank “Emily” Sparkling NV,
Hayshed Hill “Pitchfork” Semillon Sauvignon Blanc
Hayshed Hill “Pitchfork” Cabernet Merlot
Soft Drinks, Still and Sparkling Water

$32.00 $39.00 $45.00 $50.00 $57.00

Tap Beer
James Squire 150 Lashes or Heineken, Gage Roads Alby Mid Strength 3.5%

Premium Package
1 Hour 2 Hour 3 Hour 4 Hour 5 Hour

Grant Burge Sparkling NV Curee
West Cape Howe Semillon Sauvignon Blanc
West Cape Howe Shiraz
Soft Drinks, Still and Sparkling Water

$38.00

$46.00 $52.00 $58.00 $64.00

Tap Beer
James Squire 150 Lashes or Heineken, Gage Roads Alby Mid Strength 3.5%

Soft Drinks Package
1 Hour 1.5 Hours 2 Hour 3 Hour 4 Hour 5 Hour

Orange Juice
Soft Drinks
Still and Sparkling Water

$12.00
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$14.00

$18.00

$21.00 $25.00

$32.00

Beverage on Consumption
We require a $20.00 deposit per person as pre-payment.
If the pre-payment limit is not reached, a refund of the difference will be arranged.
If the pre-payment limit is exceeded, the balance must be settled on the night.

NON ALCOHOLIC
Orange Juice
Soft Drinks
Santa Vittoria Still
Santa Vittoria Sparkling
Jug of Soft Drink
Jug of Juice

Per Glass
$6.00
$6.00
$6.00
$6.00
$16.00
$18.00

BEER, CIDER & SPIRITS
Keg Beer
Gage Roads Alby Mid Strength
James Squire Pale Ale
Gage Roads Alby Lager
Heineken

WHITE WINE
Houghton's Quill Classic White
Trentham La Famiglia Moscato
Devils Corner Pinot Grigio
3 Oceans Rose
Hayshed Pitchfork Hill Sauvignon Blanc/Semillon
Mentelle “Georgiana” Sauvignon Blanc
West Cape Howe Semillon/Sauvignon Blanc
Hamelin Bay “Five Ashes” Vineyard Sauvignon Blanc
Vasse Felix Chardonnay

Per Bottle
$30.00
$38.00
$39.00
$40.00
$40.00
$42.00
$45.00
$50.00
$56.00

Per Glass
$8.00
$10.00
$10.00
$11.00

CHAMPAGNE
Moët & Chandon Brut
Veuve Clicquot

$155.00
$165.00

SPARKLING
Bottled Beer
XXXX Gold 3.5%
Pure Blonde
Crown Lager
Corona Extra
Stella Artois
Peroni

Cider
Little Creatures Pipsqueak Apple
Rekorderlig Pear

Spirits (including mixer)
(Standard)

LIQUEUR
Bailey’s Irish Cream
Tia Maria
Galliano Amaretto
Galliano Sambuca

Per Bottle
$9.50
$10.00
$10.00
$11.00
$11.00
$11.00

Per Bottle
$12.00
$16.00

Per Glass
$12.00

Per Glass
$9.00
$9.00
$9.00
$9.00

Houghton's Sparkling NV
Emily Redbank Sparkling NV Brut
Prosecco, Veneto
Grant Burge Sparkling NV Cuvee
Sittella Sparkling Chenin Blanc

$30.00
$40.00
$45.00
$45.00
$50.00

RED WINE
Houghton Estate ‘Quills’ Cabernet Merlot
Hamelin Bay ‘Five Ashes Merlot'
Devils Corner Pinot Noir
Hayshed Hill Pitchfork Cabernet Merlot
Cape Mentelle “Marmaduke” Shiraz
Brown Brothers Shiraz/Tempranillo
West Cape Howe Shiraz
Bellarmine Pinot Noir

PORT/STICKIES/BRANDY/SHERRY
Galway Pipe 12yr old Grand Tawny Port
Valdespino “Pedro Xeminez” Jerez
Vasse Felix ‘Cane Cut’ Semillon
Chatelle Napolean VSOP

Additional Item:
Cash bar set up fee $250.00
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$30.00
$30.00
$39.00
$40.00
$42.00
$42.00
$45.00
$50.00

Per Glass
$8.00
$8.00
$9.00
$10.00

Preferred Suppliers
Cake

Music

The Glory Box- Wedding Cakes
glorybox@westnet.com.au
www.glorybox.com.au

DJ Crez
www.djcrez.com.au
0417 930 576

Say Cheese Towers
www.saycheesetowers.com
orders@saycheesetowers.com

Decorations

DJ- Dream Weddings
0401 615 947
info@dreamwedding.net.au
www.dreamwedding.net.au

Charming Chairs
www.charmingchairs.com.au
info@charmingchairs.com.au

Riverside Ensembles
riversideensembles.com.au
0435 117 372

Beautiful Writing- Invitations
www.beautifulwriting.com.au
beautifulwriting@westnet.com.au
0421 419 305

Vocalist- Nikki Delaynii
nikkidelaynii.com
0401 340 212

Décor - Wedding World
www.weddingworld.com.au
enquiries@weddingworld.com.au
(08) 9378 3657

Photography

Love Letters- Vintage Letters
www.vintageletters.com
1300 835 861

Flowers
Wild Heart Flowers
wildheartflowers@gmail.com
www.wedding-flowers-perth.com.au

Formalwear
Brittons Formalwear
enquiries@brittonsformalwear.com.au
www.brittonsformalwear.com.au
9325 7390

Hair & Makeup
Pearlin Hair & Makeup Artistry
www.facebook.com/PearlinMakeupArtistry
pearlin@iinet.net.au
0466 534 952

Jason Soon Photography
www.jasonsoon.com.au
0402 851 168
Prints Charming Photobooths
www.printscharming.net.au
contact@printscharming.net.au
0424 164 177
Videography- Launch Films
www.launchfilms.com.au
john@launchfilms.com.au
0421 997 211
Viva Photography
www.vivaphotography.com.au
midland@vivaphotography.com
9250 4600

Transport
Showtime Limousines
www.showtimelimos.com.au
info@showtimelimos.com.au
9271 3470

