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Mosmans Restaurant is situated on
the stunning Swan River in Mosman
Park where guests are treated to
breathtaking panoramic
views from every table.

At Mosmans we understand your
wedding should be magical
and uniquely yours.
Mosmans’ helpful, friendly and
knowledgeable team, combined with
our easy to understand wedding offer
will ensure your day is one to

remember.
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A dedicated wedding coordinator to plan, set up and assist on the day
Use of our garden for the ceremony including chairs and signing table
Exclusive use of one of our Private areas with white linen and your
choice of layout

Canapés, entrees, choice of mains, dessert and beverage package
Menus for the table

Professional and friendly staff

Cake knife, no cakeage

Bridal and cake table skirting

Piped music available

Dedicated Wedding Coordinators

Jacie Cowling Berta Brunet
jacie@mosmans.com.au berta@mosmans.com.au




Canapés

(Choose 6)

Oyster Kilpatrick
Tempura King Prawns
Grilled Half Shell Scallops
Chicken Satay Skewers
Beef Yakitori Skewers
Vegetarian Tart with Macadamia Nut Crust
Natural Oysters
Smoked Salmon & Cream Cheese tarts
Goat’s Cheese Stuffed Bell Peppers
Bocconcini, Cherry Tomato and Fresh Basil
Skewers
King Prawns Tails with Marie Rose Sauce
Asparagus & Prosciutto with Balsamic
Lime Cured Scallops
Crab and Coriander Blini

Suggested menu and beverage options are subject to seasonal
change and can be tailor-made to your requirements.




Entrées

(Choose 1. Alternate drop also available)

Smoked Salmon and Two Cheese
Tart, Wild Rocket and Mayonnaise
Grenache

Char grilled Asparagus,
Watercress Shaved Parmesan with
Balsamic Glaze (v)

Grilled Chicken Breast,
Parmesan Polenta, Pan-fried
Chinese Cabbage,
Balsamic Glaze

Rare Beef Salad with Rocket,
Parmesan and Virgin Olive Oil

Poached King Prawns on Mixed
Leaves with Marie Rose Sauce

Confit Baby Beets, Spinach, Fetta,
pancetta and Pine Nut Salad with
Wholegrain Seeded Mustard
dressing (v)

(v) Vegetarian option available

Mains

(Choose 2- Your guests order from these
on the day)

Wildfire Dukkah Crusted Snapper,
Broccolini, Baby New Garlic and
Rosemary Potatoes, Roasted Vine
Ripened Tomatoes

Fillet of Beef, Potato Gnocchi Cake,
Green Beans, Swiss Brown
Mushrooms and Red Wine Jus

Red Emperor on Creamy Mash
Potato, Asparagus and Macadamia,
Parmesan and Basil Pesto

Char grilled Chicken Breast on
Middle Eastern Pearl Barley with
Snake Beans, Baby Carrots finished
with Roasted Capsicum Coulis

Roast Lamb Rack, Sautéed Wild
Mushrooms and Red Peppers,
Seeded Mustard Mash

Vegetarian Option
Wild Mushroom Risotto

Dessert

(Choose 1. Alternate drop also available)

Sticky Date Pudding, Vanilla Bean
Ice Cream and Warm Butterscotch
Sauce

Homemade Tiramisu, Double
Cream and Chocolate Sauce

Mixed Berry Brulee with
Vanilla Bean Ice cream

Chocolate Marquis with
Cherry Coulis

Lemon and Lime Tart, Fresh
Cream and Limoncello Sauce

Baby Pavlovas, Seasonal
Berries and Passionfruit Coulis

(GF) Gluten Free Dessert available



Your beverage offer includes soft drinks,
water and cascade premium light
for up to five hours*
(Please choose a sparkling, white and a red wine and a
premium beer)

Sparkling Wines

Swings and Roundabouts NV
Seppelt Fleur De Lys NV
Dunes Sparkling NV

Red and White Wines

Devils Lair ‘Whippersnapper’ White and Red
Swings ‘Kiss Chasey’ Premium White and Red
Deep Woods Semillon Sauvignon Blanc and
Cabernet Sauvignon Shiraz
Matua Valley Hawkes Bay Sauvignon Blanc and Pinot Noir

Premium Beers

Carlton Draught
Pure Blonde
Corona
Stella Artois
Crown Lager
Little Creatures Pale Ale
Asahi

*Lunch 12pm -4pm
Dinner 6pm -11pm




Payment Terms

Private areas Minimum Numbers* Maximum
Capacity
Bay Room 15 24
Deck Area 40 60

2011- $135 per person (Lunch)
2011- $145 per person (Dinner)**

2012 -$140 per person (Lunch)
2012- $150 per person (Dinner)**

Children under 10- $50—Kids Menu available
Children under 4- Free of Charge
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*Minimum numbers adult guests.
**Bookings for Saturday evening can only be made 6 months
prior to the wedding date

Reception Times
Lunch 12am -4pm
Dinner 6pm- 11pm

T

A 50% fee is payable per person if numbers fall below
minimum requirements

Tentative Bookings can be held for 7 days

To confirm, a non-refundable deposit of $500 is
required within 7 days

Payment Balance and numbers to be finalised 7-14
days prior to the wedding date

Credit Card payments attract a surcharge so where
possible please transfer fund to our bank account:

BSB 016 002 ACCT 481955042 quoting your name
and wedding date in the notes.
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1 Glass of Moet Chandon, Veuve
Clicquot or Pol Roger Champagne
on arrival or for toast $20 per person.

1 Wine, Champagne and Spirit upgrades
available and tailored to your needs.
Please see your wedding Coordinator.

1 Aperitif and Digestives available

T Cheese and Fruit Platters for the table
$8 per person

15 Johnson Parade Mosmans Restaurant
www.mosmans.com.au
T 08 9383 33 88

Decorations
Touched by Angels -
9389 6011 p—

Flowers

Jane McGlynn
0439 997 333




