
Quality Hotel Wangaratta Gateway Wedding Menu 1

Requires two selections from each section and is served alternatively $45.90 valid 31/12/08

Canapés on arrival

Entree
-Du puy lentil and sweet potato soup
-Warm Cajun beef salad
-Cheese and spinach tortellini, roasted capsicum, kumara and tomato
-Chicken Caesar salad
-Beef ravioli with sundried tomatoes, fetta and basil
-Shrimp and baby spinach salad with charred kipfler potato

Main Course
-Marinated lamb rump, roasted pumpkin, eggplant, green bean and olive jus
-Chicken breast filled with bacon, onion and leek chardonnay sauce
-Beef tenderloin, potato roesti with roasted shallots and merlot jus
-Fillets of dory with char seared lime and béarnaise
-Chicken breast filled with havarti, pea and pancetta RISOTTO
-Eye fillet medallions with slow roasted tomato and red wine jus

Dessert
-Fresh fruit plate with mango sorbet
-White chocolate cheesecake
-Shortbread tart filled with crème patisserie and raspberry
-Death by chocolate
-Lemon tart

-Tea, Brewed Coffee and Chocolates



Quality Hotel Wangaratta Gateway Wedding Menu 2

Requires two selections from each section and is served alternatively $53.50 valid 31/12/08

Canapés on arrival

SEAFOOD PLATE per table (one king prawn, oyster and mussel per person)

Entree
-Smoked trout and mango salad, dill aioli
-Gnocchi with bacon, roast pumpkin, pine nuts and fetta
-Cajun chicken salad
-Cheese and spinach tortellini, capsicum, kumara and tomato
-Warm beef salad

Main Course
-Veal saltimbocca
-Moroccan style chicken breast and saffron pilaf, drizzled with spiced yoghurt
-Flathead fillets, sesame pressed and béarnaise
-Prosciutto wrapped fillet of beef on risoni and fresh herb butter
-Chicken breast topped with double smoked ham, peperonata and havarti
-Char grilled beef topped with medallions, semi dried tomato jus on creamy mash potato

Dessert
-Toasted almond rolled Pavlova filled with raspberry cream
-Baked espresso cheesecake and kahlua anglaise
-Passionfruit semifreddo
-Chocolate macadamia pudding and hot chocolate sauce
-Fruit plate with honey and walnut ice cream

-Tea, Brewed Coffee and Chocolates



Quality Hotel Wangaratta Gateway Wedding Menu 3

Requires three selections from each section orders taken $55.90 valid 31/12/08

Canapés on arrival

Entree
-Shrimp and baby spinach with charred kipfler potato
-Chicken pistachio galantine with chilli and mango chutney
-Veal agnolotti with mushroom, tomato and baby spinach
-Gnocchi with smoked chicken, field mushrooms, roasted pinenuts and cream reduction
-Beef hokkien stir fry

Main Course
-Eye fillet of beef, shallot jam, horseradish cream with baby beans
-Atlantic salmon fillet with pickled ginger and wasabi
-Chicken breast filled with Milawa aged cheddar, pine nuts and thyme on sweet potato mash
-Eye fillet with char seared king prawns, tomato and chilli chutney
-Red chicken curry, lime jasmine rice and pappadams
-Lamb loin on polenta, rosemary jus

Dessert
-Caramel crunch cheesecake
-Lemon tart
-Chocolate hazelnut gateau
-Apple and maple pudding
-Profiteroles
-Macerated strawberries and white chocolate ice cream

Fruit plate per table
Tea, Brewed Coffee and Chocolates



Quality Hotel Wangaratta Gateway beverage packages

The following beverage package options are available.   Valid 31/12/09

Option 1

5 hour package $25.90 per person

Carafe red and white wine (Brown Brothers)

Jugs of draught beer (heavy and light)

Jugs of soft drink

Jugs of punch

Sparkling for wedding toast

Option 2
6 hour package $28.90 per person
Carafe red and white wine (Brown Brothers)
Jugs of draught beer (heavy and light)
Jugs of soft drink
Jugs of punch
Sparkling for wedding toast

Option 3

5 hour Bottled Wine package $29.90 per person

Bottled red and chardonnay

Jugs of draught beer (heavy and light)

Jugs of soft drink

Jugs of punch

Sparkling for wedding toast



Option 4

Drinks charged on consumption

Bottled wine (red and chardonnay)

Jugs of draught beer (heavy and light)

Jugs of soft drink

Jugs of punch

Sparkling for wedding toast

Option 5

6 hour Bottled Wine package $32.90 per person

Bottled red and chardonnay

Jugs of draught beer (heavy and light)

Jugs of soft drink

Jugs of punch

Sparkling for wedding toast

Optional additions for your consideration include:

White chair covers $3.50 per chair

Sash for chair covers $2.00 per char

White linen napkins 50 cents each

Meals for children $25.00 per head

Meal provision for entertainment,
photographer or video persons $25.00 per head


