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 and thank you for considering Crowne 
Plaza Darling Harbour as a venue for your 
wedding reception.  
 
Crowne Plaza Darling Harbour has a 
reputation for superb food and friendly 
professional service. We pride ourselves on 
personalized service and attention to detail 
to ensure your wedding reception will be 
special and memorable for you, your partner 
and your guests.  
 
Crowne Plaza Darling Harbour is an 
internationally recognized hotel that 
understands, and is committed to, fulfilling 
the needs of all guests. The hotel is located 
in Sydney’s CBD on the foreshore of 
Darling Harbour. It is a short walking 
distance from the Town Hall, Chinatown 
and many of Sydney’s best entertainment 
and tourist attractions. In addition, it is just 
15 minutes drive from Sydney Airport. 
 
By staying at Crowne Plaza Darling 
Harbour,  you’re staying close to the city’s 
action and social hub. Superbly positioned, 
you’re only a few minutes walk from the 
IMAX Theatre, Star City Casino, Cockle 
Bay and King Street Wharf and the Chinese 
Gardens.  
 

 

 

The Blackwattle Bay Rooms can 
comfortably accommodate up to 130 guests 
allowing room for a dance floor, bridal and 
cake table, For pre dinner drinks in our pre 
function area, which overlooks the 
spectacular Darling Harbour skyline, is ideal 
and available for your exclusive use. 

I am always on hand if you require 
assistance with all those personal 
requirements that make your day special 
such as hire cars, a photographer, wedding 
cake, stationery, floral arrangements, music 
and entertainment. 

Also, with our compliments you may spend 
your wedding night in a luxuriously 
appointed suite featuring sweeping views of 
Darling Harbour enjoying a bottle of 
champagne and breakfast for two the 
following morning. 

In the following you will find details of our 
wedding packages. Should you have any 
questions, please do not hesitate to contact 
me. I would be delighted to discuss dates 
and arrange a tour of our hotel to discuss 
your individual requirements and look 
forward to assisting you to make your 
wedding day a success.  

 
Kind regards, 
Claudine Baba  
Crowne Meetings Coordinator 
CROWNE PLAZA DARLING HARBOUR  
T +61 2 9260 3082  
F +61 2 9260 3070  
E Claudine.baba@ihg.com  
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Entree 
- Mélange of avocado, dew peppers, and baby mixed 
leaves with parsley lemon dressing 
- Grilled polenta, asparagus, labna and broad beans 
with pistachio herb sauce  
- Salad of tiger prawns, scallop potatoes, baby 
spinach, cherry tomato and Parmesan salad 
- Fresh seafood chowder with cheese crouton 
- Thai style pork and noodle salad, nouc cham 
dressing 
- Seared pineapple calamari, spring onion, leek, 
coriander and capsicum salad, chilli oil 
- Spinach gnocchi, tossed with rocket, sage, caponata 
and grana padana 
- Eggplant and Miso soup, enoki mushrooms and 
toasted pepitas 
- Sumac spiced kangaroo tart, red onion jam, baby 
leaves, soft cheese and balsamic glaze 
 

 Main 
- Grilled blue eye cod, rocket mash, eggplant chutney 
and coconut lime beurre blanc 
- Medallions of tender lamb, white bean mash, 
zucchini noodles and Marsala glaze 
- Rib eye of Grainge beef, truffled eschallots, celeriac 
lasagne and rosemary jus 
- Supreme of Chicken Saltimbocca, soft polenta, 
spinach puree and Mediterranean salad 
- Fennel scented snapper fillet, kipfler potatoes, 
steamed asparagus and pepita seed pesto 
- Twice cooked pork belly, apple and potato gratin, 
Asian greens and sweet soy glaze 
- Atlantic Salmon and enoki mushrooms steamed in 
rice paper, caviar foam 
- Veal medallions, warm kippfler salad, green beans 
and tomato and garlic salad 
- Malayan Coconut chicken with shallots, roasted 
pinenuts, baby spinach and coriander 
 

Dessert 
- Raspberry, white chocolate and pistachio gateau 
with sugar leaf 
- Baked fig and mixed berry delight, fruit coulis 
- New season mango mousse, passion fruit puree 
- Classic Tira Misu and frangelico cream 

 

- Lemon grass and palm sugar pannacotta, orange and strawberry salad 
- Marbled chocolate marquise tower with amaretto sauce 
- Honey, lime and ginger charlotte, caramel syrup 
- Blueberry and apple streusel, vanilla anglaise, king island cream  
- Milk chocolate Rocher, kahlua sauce and sugar tuille 
Coffee and tea served with chocolate mints 
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····    Menu Tasting for the bride and groom  

····    Your private pre reception drinks and canapés two cold and two hot items for you and your bridal 
party in our luxury suite  

····    Your selection of a three course alternate service menu served with tea/coffee and chocolate mints 
(selection of 2 entrée items, 2 main course items & 2 dessert items) 

····    5 hour beverage package including draught beer, bottled red and white wine, sparkling wine for 
toasts, orange juice and soft drinks 

····    DJ for 5 hours (full song list provided for your selection) 

····    Room hire of our Blackwattle Bay Rooms, including provision of large parquetry wood large dance 
floor, lectern & microphone, cake table with silver cake knife and a gifts table 

····    White linen table cloths and napkins,  

····    Individual menus for each guest 

····    Elegant glass float bowl arrangements for each guest table 

····    Long & low floral arrangement & 2 silver candelabras for your bridal table 

····    White chiffon draping with fairy lights for behind your bridal table & white chair covers & coloured 
sash’s for the bridal table chairs 

····    Complimentary accommodation in one of our luxury Suite on your wedding night, including 
champagne, full cooked breakfast for two in Red Salt Restaurant and a late checkout of 2 pm 

····    Special accommodation rates for guests attending your Reception 

····    Complimentary onsite parking for 3 of your selected guests during the Reception 
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····    Menu Tasting for the bride and groom  

····    Your private pre reception drinks and canapés two cold and two hot items for you and your bridal 
party in our luxury suite  

····    Pre reception drinks and canapés two cold and two hot items for your guests in the pre function area 

····    Your selection of a three course alternate service menu served with tea/coffee and chocolate mints 
(selection of 2 entrée items, 2 main course items & 2 dessert items) 

····    5 hour premium beverage package including draught beer, wine of the season, sparkling wine for 
toasts, orange juice and soft drinks 

····    DJ for 5 hours (full song list provided for your selection) 

····    Room hire of our Blackwattle Bay Rooms, including provision of large parquetry wood dance floor, 
lectern & microphone, cake table with silver cake knife and a gifts table 

····    White linen tablecloths and napkins, with choice of organza table overlays for each guest table 

····    Individual menus for each guest 

····    Table centrepiece arrangement for each guest table 

····    Long & low floral arrangement & 2 silver candelabra for your bridal table 

····    White chiffon draping with fairy lights for behind your bridal table & white chair covers & coloured 
sash’s for all guest chairs 

····    Complimentary accommodation in our luxury Suite on your wedding night, including champagne, 
full cooked breakfast for two in Red Salt Restaurant and a late checkout of 2 pm 

····    Special accommodation rates for guests attending your Reception 

····    Complimentary onsite parking for 3 of your selected guests during the Reception 
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····    Selection of pre dinner drink canapés two 
cold and two hot items for your guests & 

bridal party 
 

····    5 hour premium beverage package including 
draught beer, premium bottled red and white wine, 

sparkling wine for toasts, 
orange juice and soft drinks 

 
····    DJ for 5 hours 

(full song list provided for your selection) 
 

····    Room hire of our lovely Blackwattle Bay 
Rooms, including provision of large parquetry 

wood dance floor, lectern & microphone, 
cake table with silver cake knife and a gifts 

table 
 

····    White linen table cloths and napkins, 
with choice of organza table overlays for each guest 

table 
 

····    Table centrepiece arrangement for each 
guest table 

 
····    Long & low floral arrangement & 2 silver 

candelabra for your bridal table 
 

····    White chiffon draping with fairy lights for 
behind your bridal table white chair covers & 

coloured sash’s for all guest chair’s 
 

····    Complimentary accommodation in our luxury 
Suite on your wedding night, including 

champagne, full cooked breakfast for two in 
Red Salt Restaurant and a late checkout of 2pm 

 
····    Special accommodation rates for guests 

attending your Reception 
 

····    Complimentary onsite parking for 3 of your 
selected guests during the Reception �
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Antipasto with Fetta Cheese and Artichoke, Olive, 
Sun dried Tomatoes 

Assorted Crowne Salads 
(7 Varieties) 

Dressing and Condiment 
Sydney Rock Oysters with Cocktail Sauce 

Fresh Prawns with Lemon 
Smoked Salmon with Spanish onion and Capers 
Green Lips Mussel With Light spice Dressing 

Assorted Cold Cuts with Condiments – Mustard, 
Olives, Gherkin 

Freshly Baked Bread Rolls and Butter 
����

$��$��$��$���
Tandoori Chicken with Chutney 

Fish fillets with Garlic cloves, Herbs and Root 
Vegetables 

Beef and Mushroom, Red Wine Sauce 
Seafood Marinara with Crushed Tomatoes & sweet 

basil 
Penne Pasta with Pesto Sauce 

Rice Pilaff 
Garden Herbs Vegetables 

Oven Baked Potatoes with Garlic and Rock Salt 
�
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Assorted Fruit with Passion Fruit 

Assorted Cakes with Cream and Coulis 
Pavlovas 

Baked cheesecake 
Black Forest 

Tiramisu 
Chocolate Truffle 

Assorted cheese with thin wafers and Dry fruit 
 

Tea and Coffee Service 
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