
THE LOCATION 
A weekend away in a beautiful location is always great 
for a wedding as it gives everyone a chance to spend 
time together while enjoying the reason they are there.

Lake Crackenback Resort is nestled in the Thredbo 
Valley, is surrounded by commanding mountain views 
and its lush grounds border the Kosciuszko National 
Park. Its location is perfect to make your special day 
last the entire weekend that will be a memorable 
experience for your guests too.

Cuisine on Lake Crackenback Restaurant & Bar takes 
full advantage of the surrounding beauty of the 
sapphire lake and snow gum lined mountains with 
ceiling to floor windows. After dark, the lake shimmers 
under moonlight and flood lit gum trees take on a 
haunted beauty.

THE PERSONALISED SERVICE
The dedicated team at Novotel Lake Crackenback Resort 
are here to provide you with the finest of high country 
hospitality for your special day. From the moment 
you arrive until your departure our staff are happy to 
attend to all your requirements, ensuring every guest 
feels as pampered as you.

Through our experience let us assist you in the many 
aspects of planning your wedding day to relieve you of 
some of the stress that can be associated with it. We 
can assist you with menus, table layouts, celebrants, 
churches, photography, flowers, wedding cakes and 
music according to your dreams and budget.

THE EXPERIENCE
A Lake Crackenback Resort wedding begins on the 
Friday evening when all the guests arrive for a pre 
wedding dinner or barbecue. 

Saturday morning guests enjoy the resorts surrounds, 
walks, golf, relaxing while the bride and groom slowly 
get ready in their separate apartments.

By early afternoon the ceremony takes place with 
relaxed guests strolling over to the ceremony location 
either lakeside on the grassed area with mountain 
views in the background or a short drive to one of the 
nearby chapels

After the ceremony, wedding guests make their way to 
the pre reception drinks on the banks of the lake while 
the all important photographs are being taken.

The reception takes place in the spacious waterfront 
restaurant with bar including sumptuous food making 
for a memorable celebration.

Enjoy brunch the morning after to reminisce together 
with the guests about the wonderful day.

THE VENUE
Cuisine on Lake Crackenback Restaurant & Bar is 
situated overlooking Lake Crackenback. It has been 
designed to take full advantage of the magnificent 
views of the lake and mountains with its ceiling to 
floor windows.

The restaurant comfortably seats 100 people with room 
for musicians and a dance floor. Up to 120 people can 
be accommodated should a dance area and space for a 
band not be required.

THE CEREMONY
If a church ceremony is not your style then enjoy 
a casual outdoor ceremony on the grassy banks 
overlooking Lake Crackenback. Seating is provided for 
the elderly and family members if required. 

THE PHOTOS
Photographic memories are an important part of your 
wedding, and Novotel Lake Crackenback Resort offers 
the ideal setting for those life long memories. Apart 
from the tranquil lake, the Resort boasts mountain 
backdrops, rustic timber bridges, stunning balconies, 
warming fire places, native flora and Monaro rock 
features among others.

All the staff at Novotel Lake Crackenback Resort would like to congratulate you on your recent engagement. Our staff 
pride themselves on ensuring that you and your guests have a magical day.

welcome
▼ bride on the balcony lake crackenback resort ▼

all photos featured in the pages of our wedding compendium are courtesy of Ross Dunstan Photography



THE PRE DINNER DRINKS  
AND CANAPÉS 
After the ceremony, why not entertain your guests 
with lakeside pre dinner drinks and canapés. Situated 
on the foreshores of Lake Crackenback your guests will 
have the opportunity to mingle and catch up on old 
times whilst enjoying the superb views on offer. A true 
highlight of the day!

THE RECEPTION
Cuisine on Lake Crackenback Restaurant & Bar 
promotes dining excellence, offering creative cuisine 
using regionally inspired produce and only the freshest 
South Coast seafood.

We take great pleasure in catering for your unique 
requirements and special dietary needs. Our 
professional chefs have a passion for fine cuisine and 
are more than happy to assist with the selection of 
that perfect menu.

Prices start from $65.00 per person for a three course 
alternate drop menu. 

Please note: A $500.00 room hire fee applies to all 
functions held at Cuisine on Lake Crackenback.

Following are the menu options to give you an 
indication of the variety of cuisine available to you. 
Your menus will be created specifically for you with 
your assistance and our guidance.

THE ACCOMMODATION
Novotel Lake Crackenback Resort offers deluxe 
accommodation in our 4½ star apartments, all with 
lake frontage. Choose from one, two or three bedroom 
apartments, or our luxury mountain view chalets 
boasting fully self contained kitchens, luxurious dining 
and lounge rooms, laundry and two bathrooms.

At Lake Crackenback, if you and your guests stay  
2 nights or more, you will receive 10% discount off 
the accommodation including hot buffet breakfast each 
morning in the lakeside apartments. 

* conditions apply

* discounts are not available during winter, public 
holidays or school holidays.

THE RESORT FACILITIES
Your guests are able to indulge in the many activities 
on offer at the Resort. These include golf, tennis, 
archery, mountain biking, trout fishing, canoeing, 
paddle boats, swimming, volleyball, sauna and steam 
room, massage, and gymnasium to mention a few.

PROVIDED FOR YOUR  
WEDDING DAY
• 10% discount and hot buffet breakfast for you and 

your guests staying 2 nights or more

• Bridal table including skirting 

• Crisp white linen tablecloths & napkins

• Full table service for food & beverages

• Full use of Resort grounds for photos

• Assistance in planning every detail of your perfect 
day

• Function room setup

• A dedicated wedding coordinator to assist in 
planning every detail of your perfect day.

welcome



▼ lakeside ceremony lakeside ▼

wedding packages

WEDDING PACKAGES
For something really special you may wish to hold your wedding ceremony here in our grounds. There are several perfect 
settings for an outdoor ceremony. From the lakeside to a secluded ceremony under a large tree on the golf course. 

CEREMONY PACKAGE
Lakeside: $300

INCLUDES:
• Clothed Signing Table

• 20 garden chairs

• Complimentary use of Resort grounds for photos

PREMIUM CEREMONY PACKAGE
Lakeside: $500

INCLUDES:
• Red Carpet

• Clothed Signing Table

• 20 garden chairs

• Complimentary use of Resort grounds for photos

Courtesy of Fusion Photography



wedding packages

MOUNTAINS OF LOVE  
PACKAGE
$105.50 per person

• Two Course Menu

• Your cake plated for dessert

• Tea & Coffee

• 5 hour beverage package 1

• Personalised menus for each table

• Cake Table

• Gift Table

• White linen tablecloths and napkins

• Use of Resort grounds for photos

MOUNTAINS OF LOVE  
PREMIUM PACKAGE
$137.50 per person

• 1/2 hr of Chef’s choice of canapés

• Three Course Menu

• Tea & Coffee

• 5 hour beverage package 3

• Personalised menus for each table

• Cake Table

• Gift Table

• White linen tablecloths and napkins

• White chair covers & sash

• Use of Resort grounds for photos

Cuisine on Lake Crackenback Restaurant and Bar with its magnificent views of the lake and mountains,  
offers the opportunity to enjoy a casual dining experience, a black tie event or something in between.

BUFFET PACKAGE
$100.00 per person

• Standard buffet selections

• 5 hour beverage package 1

• Tea & Coffee

• Cake Table

• Gift Table

• White linen tablecloths and napkins

• Use of Resort grounds for photos

PREMIUM BUFFET PACKAGE
$124.50 per person

• Premium buffet selections

• 5 hour beverage package 3

• Tea & Coffee

• Cake Table

• Gift Table

• White linen tablecloths and napkins

• White chair covers & sash

• Use of Resort grounds for photos

COCKTAIL PACKAGE
$90.00 per person

• Choice of 3 hot canapes

• Choice of 3 cold canapes 

• Choice of 1 noodle box

• 3 hour beverage package 1

• Tea & coffee

• Cake Table 

• Gift Table

These packages are based on a minimum of 50 adult 
guests. There is an additional $500.00 room hire fee 
applicable for all packages.



alternate serve dinner

THREE COURSE DINNER
$65.00 per person

(Choose 2 options per course)

TWO COURSE DINNER
$55.00 per person

STARTERS
COLD

• Caesar salad with garlic crouton, chorizo and grated egg

• Thai beef salad with cucumber, bean shoots and soy chilli, lime dressing*

• Smoked salmon, king prawn and poached calamari with sun dried tomato and rocket salad*

• Tandoori lamb salad with honey pumpkin, rocket and cucumber yoghurt 

• Fresh garden vegetables in a chick pea batter with saffron rice and cucumber yoghurt +*

• Cajun chicken with a rocket and grapefruit salad and grilled polenta

• King prawns with Asian noodle salad, sweet and sour sauce and chilli shallot salt*

HOT

• Chicken and mushroom filo parcels with champagne butter sauce

• Macadamia and sage crusted chicken on mash with rocket and basil

• Baked vegetable strudel with mixed mushroom and rocket salad +

• Veal with fresh sage with proscuitto on homemade tomato chutney with balsamic and port glaze*

• Seared scallops and leek encased in filo with capsicum coulis

• Spinach and ricotta ravioli with a white wine cream and mushroom sauce +

• Escallops of seared salmon on a Nicoise salad with lime aioli *

SOUP

• Rich seafood chowder

• Chicken and coconut noodle soup*

• Potato and leek soup +*

• Cream of pumpkin +*

• Sweet corn +*

*Gluten free options available and +vegetarian option



alternate serve dinner

MAINS
MEAT

• Rack of lamb set on wet polenta with bok choy and mint jus*

• Grilled sirloin with a mustard and pepper crust, mashed potato and garden vegetables*

• Pork fillet wrapped in proscuitto on sweet potato mash with wilted spinach and grain mustard sauce*

• Beef medallions with truffle gratin potato, steamed broccoli and mushroom ragout*

• Grilled pork cutlets with potato and onion strudel, sautéed cabbage and red wine sauce

CHICKEN

• Chicken breast wrapped in proscuitto on Mediterranean cous cous with cabernet jus*

• Cumin marinated chicken breast with ratatouille with coriander and red onion salsa*

• Roast chicken breast with honey roast pumpkin, oven dried tomato with hummus and pesto*

SEAFOOD 

• Coconut poached fish of the day with a mussel and leek herbed tartlet, sautéed spinach and rum glaze

• Medley of wok seared prawns, scallops and snapper with saffron linguini, rocket and a nut brown butter and 
caper sauce*

• Dukka crusted tuna with Mediterranean vegetables, pasta and lemon oil 

VEGETARIAN 

• Pasta ribbons with homemade feta, cherry tomato’s, rocket, olives and artichoke hearts +*

• Gnocchi served with a rustic ratatouille and shaved parmesan +

DESSERTS
• Individual pavlovas with fresh tropical fruit and passion fruit coulis

• Chocolate and mixed berry cheesecake with mango coulis

• Vanilla bean panna cotta with poached red wine pear*

• Tropical fruit plate*

• Frozen melon and Midori mousse crusted with nuts*

• Sambucca flavoured Tiramisu

• Layered chocolate brownie and ice cream cake

• Australian cheese plate with dried fruit *

*Gluten free options available and +vegetarian option



canapés

COLD SELECTION

• Nori rolls with wasabi infused soy sauce*

• Prawn rice paper rolls with coriander chilli sauce*

• Smoked salmon on herbed damper scones with cream cheese

• Tomato and basil bruscetta +

• Chicken with spicy tomato chutney wrapped in flat bread

• Vegetable crudities with assorted dips +*

• Chicken liver pate en croute

• Antipasto selection +*

HOT

• Japanese style tempura prawns with wasabi mayonnaise

• Mini spring rolls with chilli lime dipping sauce +

• Selection of mini quiche +

• Steamed dim sims with soy

• Tempura battered chicken with sweet and sour sauce

• Tandoori chicken skewers with yoghurt dip

• Curry vegetable samosa +

• Crumbed fish of the day with saffron tartare

• Mini hot dogs with lamb and mint chipolata 

• Chick pea vegetable fritters +*

CUISINE CANAPÉS
$12.00 per person for three pieces 
$24 per person for six pieces 
$36 per person for eight pieces

*Gluten free options available and +vegetarian option



bbq buffet dinner menu

BAKERY

• Bakers selection of fresh bread and rolls served with a selection of dips and olive oil

COLD SELECTION

• Crisp garden salad +*

• Classic potato salad +*

• Pasta salad +

FROM THE GRILL 

• Spiced escallops of chicken*

• Marinated beef sausages

• Peppered beef Sirloin steak*

• Reef fish marinated in lemon and herbs*

• Served with BBQ sauce, tomato sauce, mustards and chutneys

• Vegetarian option

SIDE DISHES 

• Baked potato with sour cream and bacon*

• Sweet corn on the cob*

DESSERTS 

• Chocolate mud cake

• Fresh fruit tartlets

• Panna cotta*

SUNSET BBQ
$45.00 per person

Minimum 20 persons

*Gluten free options available and +vegetarian option



bbq buffet dinner menu

BAKERY

• Bakers selection of fresh bread and rolls served with a selection of dips and olive oil

COLD SELECTION

• Crisp garden salad +*

• Creamy pasta and chicken salad

• Classic potato salad with crisp proscuito and egg*

• Caesar salad

• King prawns with cocktail sauce and lime*

• Vegetarian option

FROM THE GRILL 

• Selection of grilled European sausages

• Peppered sirloin steak with grilled onion*

• Reef fish with sautéed Asian greens* 

• Roast chicken on crushed sweet potato*

• Vegetarian option

SIDE DISHES 

• Baked potato with sour cream and bacon*

• Sweet corn on the cob*

DESSERTS 

• Passion fruit cheesecake

• Chocolate mousse

• Fresh fruit platter*

• Crème Brule*

DELUXE SUNSET BBQ
$60.00 per person

Minimum 20 persons

*Gluten free options available and +vegetarian option



buffet dinner menu

BAKERY

• Bakers selection of fresh bread and rolls served with a selection of dips and olive oil

COLD SELECTION

• Caesar salad 

• Crisp garden salad +*

• Anti pasto platter of grilled Mediterranean vegetables +*

• Tomato and homemade feta salad with fresh basil +*

• Marinated olives and semi dried tomatoes +*

• Beetroot salad +*

HOT SELECTION

• Butter chicken curry with mixed vegetables and cashews

• Steamed jasmine rice*

• Whole baked reef fish with Asian flavours*

• Grilled beef medallions with caramelized onion and red wine jus*

• Vegetarian option

• Steamed garden vegetables*

• Roast potato*

DESSERTS 

• Fresh fruit platter*

• Baked chocolate cheesecake

• Panna cotta*

• Black forest cake

STANDARD BUFFET MENU
$55.00 per person

Minimum 20 persons

*Gluten free options available and +vegetarian option



buffet dinner menu

BAKERY

• Bakers selection of fresh bread and rolls served with a selection of dips and olive oil

COLD SELECTION

• Roast chicken and creamy pasta salad

• Garden salad +*

• Greek style salad with persian feta +*

• Deli platter of smoked and cured meats

• Anti pasto platter of marinated vegetables and dips +*

• Beetroot salad with sour cream +*

• King prawns with condiments*

HOT SELECTION

• Whole baked reef fish with Asian flavours*

• Chicken picatta on herbed polenta with tomato salsa 

• Grilled beef medallions on crushed potato with mushroom jus*

• Pork curry 

• Vegetarian option

• Steamed garden vegetables*

• Sautéed potato's in garlic and herbs*

• Steamed jasmine rice*

DESSERTS 

• Lemon curd tartlets

• Fresh fruit platter*

• Fresh fruit pavlova

• Pineapple cake

• Chocolate mousse*

PREMIUM BUFFET MENU
$65.00 per person

Minimum 20 persons

*Gluten free options available and +vegetarian option



buffet dinner menu

BAKERY

• Bakers selection of fresh bread and rolls served with a selection of dips and olive oil

COLD SELECTION

• New Zealand oysters*

• King prawns*

• Marinated mussels*

• Calamari and sun dried tomato salad*

• Garden salad +*

• Caesar salad +

• Roast chicken and creamy pasta salad

• Deli platter of smoked and cured meats

SALADS

• Chicken breast on buttered spaghetti with pesto

• Grilled beef medallions on seafood ragout

• Whole baked reef fish with Asian flavours *

• Asian flavoured fish cakes on sautéed vegetables

• Marinated beef and vegetable skewers *

• Vegetarian option

• Steamed garden vegetables*

• Steamed jasmine rice*

• Potato lyonnaise +*

DESSERTS 

• Assorted chocolates

• Chocolate and vanilla cheesecake

• Fresh fruit platter*

• White and dark chocolate mousse with coconut shortbread*

• Chocolate dipped profiteroles with vanilla custard

DELUXE BUFFET MENU
$90.00 per person

Minimum 30 persons

*Gluten free options available and +vegetarian option



buffet dinner menu

BAKERY

• Bakers selection of fresh bread and rolls served with a selection of dips and olive oil

SOUP

• Minestrone Soup with freshly Shaved Parmesan

SALADS

• Deli platter of smoked and cured meats

• Creamy pasta salad with roast chicken

• Marinated vegetables and olives +*

• Tuna, Egg and Green Bean Salad*

• Garden salad +*

HOT SELECTION

• Chicken Parmigiana on creamy polenta*

• Osso Bucco in a rich vegetable and red wine sauce

• Creamy vegetable risotto

• Buttered green beans with almonds

• Vegetarian option

• Beef lasagna

• Fettuccini cabonara

• Spaghetti bolognaise

PIZZA 

• Ham and Cheese

• Vegetarian

DESSERTS 

• Tiramisu

• Vanilla bean Panna Cotta

• Fresh fruit salad

• Amaretto chocolate mousse

ITALIAN BUFFET
$55.00 per person

Minimum 30 persons

*Gluten free options available and +vegetarian option



buffet dinner menu

SALADS

• Potato salad with egg, and caramelized onion +*

• Mediterranean pasta salad marinated vegetables +*

• Garden salad +*

• Coleslaw +*

• Caesar salad

FROM THE CARVERY

• Leg of lamb*

• Honey glazed leg of ham*

• Roast beef with a mustard crust*

• Vegetarian option

• Mint sauce, gravy, mustards, tomato sauce, bbq sauce, Yorkshire pudding

HOT SELECTION

• Roast chicken*

• Whole baked reef Fish with wok tossed greens*

• Buttered cobs of corn*

• Roast potato*

• Vegetarian option

• Roast root vegetables*

• Green beans with almonds*

DESSERTS 

• Pavlova*

• Crème caramel*

• Fruit salad*

• Coconut cake

• Mud cake

CARVERY BUFFET
$60.00 per person

Minimum 30 persons

*Gluten free options available and +vegetarian option



▼ fruit bowl high country continental breakfast ▼

breakfast & lunch options

HIGH COUNTRY HOT BUFFET
$30.00 per adult
$16.00 per child (4-12 years)
Children under 3 are free

• A delicious selection of cereals, fresh fruits,  
stewed fruits, plain yoghurts and assorted juices

• Hot Mountain Breakfast Buffet - bacon, eggs, 
sausages, tomatoes, mushrooms and baked beans 

• Selection of sliced white, whole meal, fruit loaf 
and English muffins, all served with selected 
preserves

• Baked treats of muffins, croissants and Danishes

• Selection of teas and freshly brewed coffee

 
HIGH COUNTRY CONTINENTAL 
$22.50 per adult
$12.00 per child (4-12 years)
Children under 3 are free

• A delicious selection of cereals, fresh fruits,  
stewed fruits, plain yogurts and assorted juices 

• Selection of sliced white, wholemeal, fruit loaf and 
English muffins, all served with selected preserves

• Baked treats of muffins, croissants and Danishes 

• Selection of teas and freshly brewed coffee

LUNCH

You have enough to worry about on the day, so why not 
let us organise lunch for you. Lunch options need to be 
pre-ordered and we will deliver these to your apartment 
at a time suitable with you.

Bridal Party - Platter of Sandwiches  
& softdrink - $15.00 per person  
(minimum 4 people)

Cheese Platter with Crackers  
- $8.00 per person 
(minimum 4 people)



the spa at lake crackenback
▼ relaxing at the spa stress release ▼

BRIDAL PARTY
Organise your mum, your mother-in-law to be and 
bridesmaids to enjoy a relaxing afternoon at The Spa.

$140.00 per person

• Glass of champagne & cheese platter

• 30 min Facial

• 30 min Massage

MAKE UP
The Spa @ Lake Crackenback offers bridal make up from the 
Pola range for brides, bridesmaids, mothers of the bride and 
groom along with anyone else that would like to feel special 
on the day.

Make up - $85.00 per person

Bookings essential

The Spa @ Lake Crackenback
spa@lakecrackenback.com.au 
02 6451 3056

BRIDE TO BE PAMPER PACKAGES
Planning a wedding can be stressful. Enjoy a treatment 
or two to relieve that stress and be ready to enjoy your 
weekend of celebrations. 

OPTION 1 
$125.00 per person

• 15 min Foot Ritual

• 45 min Massage

OPTION 2 
$165.00 per person

• 30 min Body Scrub

• 60 min Massage 

Customised packages available

Massages of bride and groom

Manicures

Pedicures

Facials

Customised packages available

Massages of bride and groom

Manicures

Pedicures

Facials

Courtesy of Fusion Photography



▼ enjoy a glass of wine by the fire cheers ▼

beverage packages

PACKAGE PRICES PER PERSON

Duration Package 1 Package 2 Package 3

2 hours $29.00 $34.00 $38.00

3 hours $34.00 $39.00 $43.00

4 hours $39.00 $44.00 $48.00

5 hours $43.00 $48.00 $52.00

6 hours $47.00 $52.00 $56.00

All prices are inclusive of GST

#1 BASIC
Farriers Cottage Sparkling Brut

Farriers Cottage Flagstone White

Farriers Cottage Anvil Red

Beers
Group A (select 1): Cascade Premium Light, Hahn 
Premium Light

Group B (select 2): Tooheys Extra Dry, Carlton Draught, 
Hahn Super Dry

Group C (select 1): Carlsberg, Crackenback Pale Ale

#2 PREMIUM
Farriers Cottage Sparkling Brut

Monte Campo Pinot Grigio

Wilds Gully Shiraz Cabernet

Wilds Gully Cabernet Merlot

Beers
Group A (select 1): Cascade Premium Light, Hahn 
Premium Light

Group B (select 1): Tooheys Extra Dry, Carlton Draught, 
Hahn Super Dry, Crackenback Pale Ale

Group C (select 2): Carlsberg, Crown Lager, Heineken, 
James Boags Premium

#3 DELUXE
2005 Monmousseau Touraine Cuvee

Peter Howland Sauvignon Blanc OR Monte Campo Pinot Grigio 
OR Bethany Riesling

Wilds Gully Shiraz Cabernet OR Wilds Gully Cabernet Merlot

Finca El Origen Reserve Malbec

Beers
Group A (select 1): Cascade Premium Light, Hahn Premium 
Light

Group B (select 1): Tooheys Extra Dry, Carlton Draught, Hahn 
Super Dry, Crackenback Pale Ale, Carlsberg

Group C (select 2): Crown Lager, James Boags Premium, Little 
Creatures Pilsner, Peroni, Heineken

RESPONSIBLE SERVICE  
OF ALCOHOL
All Accor hotels and resorts are committed to the responsible 
service of alcohol and our function staff have received specific 
training in this area. 

Beverage list available on request



What happens if the weather is bad eg. 
Raining or windy?

If there is bad weather on the day of your wedding, 
we will organise to either have the wedding in the 
Verandah room, adjacent to the Restaurant, or in the bar 
area. The Verandah room is 13m x 7m, this room does 
not have lake views but has natural light with lots of 
windows. The bar area has lake views however is smaller 
than the Verandah room so depending on your numbers, 
we will find a suitable location for your wedding.

How many people does the restaurant seat?

The restaurant seats 100 with room for a small 
dancefloor. The maximum number in the restaurant 
seated is 120 people.

Where are wedding ceremonies normally held 
on the Resort?

They are normally held opposite the Restaurant on the 
lakeside, however there are many beautiful areas on 
the Resort that you could have your ceremony.

How can I have the layout of the Restaurant?

Depending on your numbers, there are many ways to set 
up the restaurant. If you have something in mind let 
us know, otherwise we can help you decide on a layout 
that will suit you. With larger groups of 80 people or 
more, it is recommended to have larger numbers of 
people on each table between 10 – 12 people.

Are the restaurant tables square or round?

For smaller groups we do offer round tables that seat 8 
– 10 people, for groups over 70 people the tables will 
be rectangle which can seat between 10 – 14 people.

Do you have beverage packages available?

Yes, we do have beverage packages available they 
are included in the wedding pack for you with prices 
listed. You can choose just to have two hours of a 
beverage package if you like and then move to a bar 
tab or on-consumption after this time.

What decorations can I have?

Your decorations are up to you. We like to give you 
the choice to have whatever you want. The only 
decorations we have to say ‘no’ to are confetti, glitter 
or scatters as these are very difficult to clean up after. 

Do you decorate the restaurant?

Normally we find that the bride has a friend or a family 
member to decorate the restaurant, if they need help 
we can assist them.

How many apartments do you hold for my 
wedding guests?

We will start by holding 10 apartments for you, 
ranging from one, two and three bedrooms. Once these 
apartments have been taken by your guests, we will hold 
more until we have no more apartments left to offer.

What types of apartments do you have?

We have studio, one, two and three bedroom 
apartments aswell as luxury 2 and 3 bedroom chalets. 

The studio and one bedroom apartments sleep two people

The two bedroom apartments and two bedroom chalets 
sleep four people

The three bedroom apartments and three bedroom 
chalets sleep six people.  

What time does the restaurant close?

For an evening function, the restaurant is available to 
you until 12.00am after this time, there is a charge of 
$200.00 per hour. Maximum 1.00pm.

What time is checkin?

Check-in is 3.00pm. We have found in the past that 
many people arrive on the day of the wedding and 
the ceremony may be at or before 3.00pm. We will 
endeavour to have rooms available early for your 
guests to be able to get ready. Unfortunately, we 
cannot guarantee this. If not all rooms are ready, an 
alternative is to get changed in our Health Club, that 
has bathrooms including showers. 

When do I need to give you confirmed numbers?

Confirmed numbers are required at least 2 weeks prior 
to the function.

When do I need to confirm menus, room setup 
and other details?

Confirmation of menus, room setup and all other details 
is required at least 2 weeks prior to the function. 

What information do I need to give you?

We require timings of your wedding day, menu options, 
requirements for eg. Microphone, time of when the cake 
will be delivered, any dietary requirements, beverages 
you have decided on, confirmed numbers attending, any 
music you have chosen either CD’s or band.

How much is the deposit to hold the date for 
our wedding?

The deposit required is $1000.00. This is required 2 
weeks after making the reservation. The deposit will 
be paid off the final balance. This deposit is forfeited 
if the wedding is cancelled 3 months prior to the 
wedding date.

wedding faq's



CHURCHES
Moonbah Catholic Church  Barry Way

Beloka Anglican Church  Dalgety Road

Berridale Anglican Church  Berridale

Thredbo Chapel Thredbo 

St Columbkille Church Jindabyne

MINISTERS
Father Peter Miller,  
Catholic Parish Priest 02 6456 2357

Matthew McBurney,  
Uniting Church  02 6456 2411

CELEBRANTS
Jane Needham 0409 562 090

Helene Cronin  02 6454 2506

Shane Kimber 02 6456 5162

Joan Heringer 0413 928 208

ENTERTAINMENT
Beautiful Imperfection 02 64561379 or 0422795821

Manic Music 02 6452 7020

Paul Dion 02 6456 1844

Reality Overload 02 6452 2247

David Hibbert 0414 336 155

PHOTOGRAPHERS
Schoo’s Studio 02 6452 1282

Fusion Photography   0402 270 490

O Photography 0407 134 377

VIDEO
Snowy Mountains Wedding Videos 0418 485 351 
smtv@bigpond.net.au

HAIRDRESSERS
Vanity Hair 02 6456 1099

Star Hair 0427 687 694

Scissor Sisters 02 6457 1166

MAKE UP AND BEAUTY
The Spa @ Lake Crackenback 02 6451 3000

Belinda’s Beauty & Skincare 02 6456 1561

The Red Door 0410 319 244

MASSAGE THERAPIST
The Spa @ Lake Crackenback 02 6451 3056

FLOWERS
Cooma Flower Shop 02 6452 2505

The Shire Florist 0428 561 868

WEDDING DECORATIONS
Snowy Mountains Occasions 0411 125 285 
Chair covers, candelabras

Your wedding is a time of celebration and the greatest party you will ever hold, therefore your choice of 
entertainment largely contributes to its success. Accordingly, we can recommend bands and local DJ’s, or alternatively 
feel free to provide your own.

We are more than happy to assist you with choosing other wedding professionals in the local area to make your day 
complete. We can make recommendations on wedding celebrants, photographers, florists, hair and beauty therapists, 
masseurs and much more.

▼ floral bouquet marriage celebrant ▼

local wedding contacts



additional options

ADDITIONAL OPTIONS

Chair Covers with sash $5.50 each

Easel Hire $30.00

Wishing Well Hire $45.00

Tea & Coffee $2.00 per person

Lakeside Drinks $200.00  
(setup only – does not include beverages)

Wireless microphone / CD Player $150.00

Red Carpet $200.00

Menu Tasting Please enquire

Bali Flags $30.00 each 

 

All above prices are subject to change

Courtesy of Fusion Photography


