
 

Wedding Package  

 

Mosmans Restaurant is considered to be Perth's most spectacular location to hold 
your wedding reception. Situated on the stunning Swan River, in Mosman Bay, 
your guests will be treated to breathtaking views from every table. 

At Mosmans we understand that your wedding reception should be uniquely 
yours and you will find our helpful and knowledgeable team will go the extra mile 

to make your special day truly unique and memorable. 

With an easy to understand package with no minimum spends or hire fees, just 
relax and enjoy the most important day of your life. 

Your package includes: 
• A dedicated wedding coordinator to plan, set up and assist on the day 

• Use of our garden for ceremony including chairs, a signing table and carpet 
• Exclusive use of our restaurant with white linen and your choice of layout 

• Canapés, entrées, choice of mains, dessert and beverage package 
• Dance floor with in-house sound system, microphone and lectern 

• Menus for the tables 
• Professional and friendly staff 

• Cake knife, no cakeage 
• Bridal and cake table skirting 

• Potential to arrive by private boat 
 

Mosmans Restaurant 
www.mosmans.com.au | info@mosmans.com.au 

(08) 9383 3388 



 
 

Menu Options 

 
 

Menus include bread and leaf salad for the table 
 
 
 

Canapés 
 

(Please choose six) 
 

Oysters 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 Crostini 
Goats' Cheese Stuffed Bell Peppers 

Bocconcini, Cherry Tomato and Fresh Basil Skewers 
King Prawn Tails with Marie Rose Sauce 

Asparagus & Prosciutto with Balsamic Reduction 
Lime Cured Scallops 

Crab and Coriander Blini 
 
 

 

 

 

 

 

 

 

 

 



 

Entrées  
(Please choose one) 

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

Chargrilled Asparagus, Watercress, Shaved Parmesan with Balsamic Glaze 
 

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

 
Rare Beef Salad of Rocket, Parmesan and Virgin Olive Oil 

 
King Prawn Tails, Mesclun, Marie Rose Dressing 

 
Confit Baby Beets, Spinach, King Island Fetta and Pine Nuts, Wholegrain Mustard, 

Honey Sesame Seeds and Fresh Lemon Juice 
 

Mains  
(Please choose two – your guests order from these on the day) 

Wildfire Dukkah Crusted Snapper, Broccolini, Tomato and Olive Mash,  
Lemon Infused Olive Oil 

 
Fillet of Beef (MSA), Potato Gnocchi Cake, Green Beans, Swiss Brown Mushrooms  

and Red Wine Jus 
 

Red Emperor, Creamy Mash Potato, Asparagus and Salsa Verde 
 

Grilled Salmon, Soba Noodle Salad and Coriander 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 Options – Wild Mushroom Risotto or Asparagus, Cherry Tomato and 
Ricotta Frittata 

 

Desserts  
(Please choose one) 

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

Homemade Tiramisu, Double Cream and Chocolate Sauce 
 

Mixed Berry Brûlée, Pistachio Tuile 
 

Chocolate Millefueille, Vanilla Bean Ice Cream and Raspberry Coulis 
 

Lemon & Lime Tart, Fresh Cream and Limoncello Sauce 
 

Baby Pavlovas, Seasonal Berries and Passionfruit Coulis 



Beverage Options 

 
Beverage package includes soft drinks, water, and cascade premium light 

 (Please choose a sparkling, white wine, red wine and premium beer) 
 

Sparkling 
Feet First Sparkling Chardonnay Pinot Noir 

Margaret River, Western Australia 
Swings & Roundabouts Sparkling Pinot Noir Chardonnay 

Margaret River, Western Australia 
Veuve Moisans Cuvee Extra Blanc de Blanc Brut NV 

Loire Valley, France 
 
 

White 
 

Swings & Roundabouts ‘Kiss Chasey’ Premium White 2008 
Margaret River, Western Australia 

 
Ironwood Late Harvest Riesling 2008 (sweet) 

Porongorups, Western Australia 
 

Annie’s Lane Riesling 2008 
Clare Valley, Western Australia 

 
Cape Mentelle ‘Georgiana’ Sauvignon Blanc 2009 

Margaret River, Western Australia 
 

Mosmans Sauvignon Blanc Semillon 2008 
Margaret River, Western Australia 

 
Feet First Semillon Sauvignon Blanc 2008 

Margaret River, Western Australia 
 

Wills Domain Semillon Sauvignon Blanc 2009 
Margaret River, Western Australia 

 
Annie’s Lane Semillon Sauvignon Blanc 2007 

Clare Valley, South Australia 
 

Miles from Nowhere Chardonnay 2008 
Margaret River, Western Australia 

 
Annies Lane Chardonnay 2008 

Clare Valley, South Australia 
 
 
 
 
 



 
Red 

 
Swings & Roundabouts ‘Kiss Chasey’ Premium Red 2008 

Margaret River, Western Australia 
 

Mosmans Shiraz Voignier 2006 
Margaret River, Western Australia 

 
Wills Domain Shiraz 2005 

Margaret River, Western Australia 
 

Annies Lane Shiraz 2007 
Clare Valley, South Australia 

 
Cape Mentelle ‘Marmaduke’ 2007 
Margaret River, Western Australia 

 
Vasse Felix Cabernet Merlot 2007 
Margaret River, Western Australia 

 
Feet First Cabernet Merlot 2008 
Margaret River, Western Australia 

 
Annies Lane Cabernet Merlot 2007 

Clare Valley, South Australia 
 

Penley Estate Cabernet Sauvignon 2007 
Coonawarra, South Australia 

 
Redgate Bin 588 Cabernet Sauvignon 2007 

Margaret River, Western Australia 
 

Giesen Pinot Noir 
Marlborough, New Zealand 

 
Red Claw Pinot Noir 
Mornington, Victoria 

 
 
 

Beers 
 

Corona 
Redback 
Peroni 
Asahi 
Stella 

Pure Blonde 
Little Creatures Pale Ale 

 
 



Pricing & Payments 

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

Tentative bookings can be held for 7 days 

To confirm, a deposit of $2500 is required within 7 days 

A $5000 installment is to be paid 3 months prior to the wedding date 

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 

funds to our bank account: 
BSB: 016-002 

ACCT: 481955042 
Please quote your name and wedding date in the notes 

 

Times 
Lunch receptions: 11am – 3.00pm 

Dinner receptions: 6.00pm – 12 midnight 

 

  Minimum 
numbers 

2010 2011 2012 

Friday and Saturday 
Evenings 

Jun-Sept 100 $150 $155 $160 

 Oct – May (and nights prior to a 
public holiday) 

100 $175 $180 $185 

Friday, Saturday - 
Lunch; Sunday - 
Lunch or Dinner 

Excluding December & Public 
Holidays 

80 $150 $155 $160 

Monday to Thursday 
- Lunch or Dinner 

Excluding December & Public 
Holidays 

60 $130 $135 $140 

Children under 10  Not included in minimum numbers  $48 $50 $52 

Children under 4  Free of charge     



Upgrade Options 
 

1 glass per person on arrival or toast $20 per person 

Moet Chandon 

Veuve Clicquot 

Pol Roger 

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

 
Aperitif and digestif’s available 

 
Cheese and Fruit platters for the table $8 per person 

 
 
 
 

Preferred Suppliers 
 
 

Decorations 
 

Touched by Angels 
9389 6011 

info@touchedbyangels.com.au 
www.touchedbyangels.com.au 

 
Flowers 

 
Jane 

0439 997 333 
 

DJ 
 

Dream Weddings 
0401 615 947 

info@dreamwedding.net.au 
www.dreamwedding.net.au 

 
 
 

 

 



Terms & Conditions 
CANCELLATION – 
CORPORATE 

  

Written notice is required 
After deposit has been paid – forfeiture of the deposit 
Between 3 months – 2weeks – 50% of the anticipated food/beverage account and venue hire 
0-14 days notice – 100% of the total anticipated food/beverage account 

CONFIRMATION The booking is confirmed when we receive the deposit. Payment of the deposit is your acceptance of 
these terms and conditions.The venue will be under no obligation to proceed with the event if the deposit 
or full payment has not been received. 

CHANGES IN NUMBERS  Minimum requirements to be adhered to. If numbers drop below the minimum, a 50% fee is payable for each person below the minimum 
requirement 

DAMAGE TO PROPERTY The client is responsible for the conduct of the client’s guests and indemnifies the restaurant for all costs, expenses, damage and loss 
caused by any act made by the client or the client’s guests.Any damage caused by guests to Mosmans will be the financial responsibility 
of the organizer. 

DELIVERIES 

  

All deliveries to the venue must be advised to the Function Coordinator prior and marked with the name and date of the function. 
Whilst every effort will be made to assist in the movement of goods from the loading bay to the function room, assistance will be offered 
only if staff is available at the time. 

DISPLAY & SIGNAGE Nothing is to be nailed, screwed, stapled or adhered to any wall, door or other surface of the building. Signage in public areas is to be 
kept to a minimum and must be approved by the Venue’s management. 

FINAL ATTENDANCE 
NUMBERS 

Guaranteed minimum number of guests required by seven (7) working days prior to the function date. 
When final numbers received, client will be required to pay final balance 

HIRE OF CATERING 

EQUIPMENT, DAMAGE 
AND LOSS 

We do not accept responsibility for damage to, or loss of, any client property left on the premises prior to, during or after a function 
(including hired equipment/goods). Clients are financially responsible for any damage to fittings, property or equipment by themselves, 
guests and outside contractors, prior to, during or after a function. 

INSURANCE 

  

The Venue’s staff are always extremely careful when looking after guests belongings, however accept no responsibility for the damage or 
loss of property left in the venue prior to, during or after a function. The onus to arrange insurance is that of the clients. 

MENU & DETAILS The menu must be chosen three weeks prior to the event. Menus will be printed especially for the day with any additional titles added. 

PAYMENT 

  

  

  

$2500 deposit to be paid upon confirmation of date 
$5000 installment to be paid 3 months prior to the wedding date 
Final balance to be paid 7 days prior to wedding 
No invoicing after an event 
Payments can be made via cheque, credit card or EFT 
American Express and Diners attract a 2% surcharge 
Mosmans will supply a receipt for all transactions 
Mosmans will supply an itemized account for payments 

PRICING Prices are based on current and expected cost increases, any change in price will be advised within 30 days. All prices are inclusive of 
GST.  

SURCHARGES 10% surcharge on public holidays 
2% surcharge on payments by American Express or Diners card 

SUPPLIERS & 
DECORATORS 

The Venue’s has no restrictions on suppliers, however please advise your function co-ordinator of who is delivering, contact numbers 
and times of deliveries to be discussed. The suppliers are responsible for pick up and delivery within the venues guidelines. 

MUSIC & 
ENTERTAINMENT 

Please note we are adjacent to a residential area and in order to ensure responsible noise levels all musical entertainment is required to 
operate through our in house PA system. We strongly recommend that if you choose a third party supplier for this aspect of your wedding 
day that they visit the venue in advance to assess the systems and connections required  

TENTATIVE BOOKING Tentative bookings will be held for a period of 7 days and will be cancelled automatically unless your deposit and confirmation form has 
been received. 

CONFIRMATION OF 
BOOKING 

A deposit of $2500 within the 7 day period is required to guarantee the booking and will be deducted from the final account. Upon 
confirmation of the booking a receipt will be issued noting the venue date and time of the function. 

CONSUMPTION Function organisers are not permitted to supply their own food or beverage under any circumstances. 

DUTY OF CARE Under the liquor licensing laws of Western Australia we have a duty of care to all our clients and reserve the right of our duty manager to 
refuse service of alcohol to persons he/she deems are intoxicated and may do harm to themselves other patrons or property. 

 

Please sign and date that you accept all terms and conditions. 

Signature………………………….Date…………………. 


