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It’s time to take your wedding to the next level, and that’s 

what Rydges South Bank Brisbane plans to do. 

We design wedding packages with inclusions that meet your 

needs while delivering amazing value with superb food and wine.

So say 'I do' with stunning views of the city and river at 

Rydges South Bank.

Our elegant venues, award-winning catering, and experienced 

events team make us the perfect choice for your special day. 

Whether you're planning an intimate ceremony or a grand 

reception, our versatile wedding spaces can be tailored to 

your specific needs.

Browse our wedding packages and start planning your dream 

wedding at Rydges South Bank today.

Weddings at Rydges



Level 12 Rooftop
Level 12 Rooftop, the most spectacular 

venue in the city.

Panoramic windows provide the most 

magnificent, uninterrupted views of the 

Brisbane River and city skyline - creating 

picture perfect frames to capture the 

moments of your celebrations.

With sound proof operable walls, the room 

can be easily divided into private spaces for 

a more intimate wedding with smaller guest 

numbers.

This extraordinary space is a perfectly 

positioned blank canvas; able to host any 

style of celebration.

Let the stars be your candles and the 

horizon be your inspiration...

Seated lunch or dinner up to 200 guests

Ceremony up to 200 guests

Cocktail reception up to 300 guests



Podium Ballroom
At home on the beautifully appointed Podium 

Level at Rydges South Bank is the Podium 

Ballroom.

Opulent and elegant, it features four 

breathtaking chandeliers, custom designed 

mother of pearl wall features and is underlined 

by exclusive art deco style carpeting.

With bi-fold doors that open to the private 

terrace, and operable walls that allow rooms to 

be customised to size, it is a room of impeccable 

style and interest.

Podium Ballroom can perfectly reflect your 

moment, and your promise.

Seated lunch or dinner up to 350 guests

Cocktail reception up to 500 guests



Podium Room Five
Featuring a rich chestnut and candlelit interior with 

throws of deep mahogany and marble, the intimacy 

and elegance of Podium 5 private dining room is 

magnificent. 

The room is intrinsically special, where a celebration 

of vows and the future can be captured perfectly.

Luxuriously intimate, this is a room to remember.

Seated lunch or dinner up to 20 guests



Walk down the aisle
It’s your celebration of vows.
Your promises.
And they are your people marking the moment.

So, why not have your “I Do” ceremony here as 
well. Rydges South Bank is home to extraordinary 
spaces, from an intimate library to a poolside 
setting covered in flowers, to a rooftop 
overlooking the city skyline, to the venues and 
spaces showcased on previous pages.

Like love, the possibilities are endless.

The Adventure - $1500
Ceremony Package

• 40 gold ti�any chairs

• Welcome sign

• Registry table with white linen and 2 x gold ti�any chairs

• Water refreshment table

• Venue hire for two hours

Perfect Match - $2000
Ceremony Package

• 40 gold ti�any chairs

• Welcome sign

• Registry table with white linen and 2 x gold ti�any chairs

• Rose petals scattered down the aisle

• Rydges green faux arbour - additional floral upgrade available

• Water refreshment table

• Venue hire for two hours

• Red carpet



Making a memory
Banquet Reception

From $155pp

• Menu tasting dinner for two

• 30 minute chef selection canapes for guests on arrival

• Three course alternate service menu (entrees, mains, desserts)

• Bu�et available at additional $10pp

• Your wedding cake served on platters

• White table cloths & napkins 

• Silver cutlery and classic glassware

• Your creation of floral centrepieces designed by Bouquet Boutique

• Rectangle bridal table dressed with white linen

• Gold ti�any chairs

• Cake table dressed with white table cloth and silver cake knife

• Gift table dressed with white table cloth and tea light candles

• White frosted perspex table numbers - up to 24

• A1 perspex frame and white easel for your custom seating plan

• Custom designed printed menus

• Scattered cocktail tables

• Dance floor

• Lectern and microphone

• 2-4 PA speaker system pending room selection

• PC audio wire

• Deluxe King Suite on your wedding night (3pm check in)

• 1 x overnight valet car park and either bu�et or room service 

breakfast the morning after your wedding

• 20% o� our best flexible accommodation rate link for your 

wedding guests

Cocktail Reception
$125pp

• Menu tasting dinner for two

• 30 minute chef selection canapes for guests on arrival

• Your choice of four hot and four cold canapes

• Your choice of two substantial canapes

• Cheese grazing table

• Your wedding cake served on platters

• Four cocktail tables dressed with white linen

• High black bar stools and cocktail tables

• Cake table dressed with white table cloth and silver cake knife

• Gift table dressed with white table cloth and tea light candles

• A1 perspex frame and white easel for your welcome sign

• Custom designed printed menus

• Dance floor

• Lectern and microphone

• 2-4 PA speaker system pending room selection

• PC audio wire

• Deluxe King Suite on your wedding night (3pm check in)

• 1 x overnight valet car park and either bu�et or room service 

breakfast the morning after your wedding

• 20% o� our best flexible accommodation rate link for your 

wedding guests



Three courses menu
Chef Selection Canapes
• smoked salmon blini with beetroot sour cream 

and smoked caviar

• pumpkin and ricotta filo tarts

• stu�ed zucchini flower with moroccan spices

• coconut crumb prawn, seaweed dust 

Entree
• heirloom tomato, watermelon tartare, goat’s 

cheese, pistachio vinaigrette

• cured wild salmon carpaccio, lemon, horseradish 

emulsion, compressed cucumber 

• fraser isle spanner crab remoulade, green pea parfait, 

finger lime peals

• shaved wagyu bresaola with fig, pecorino, aged 

balsamic vinegar 

• sous vide duck breast, white anchovy cream, 

radish, sourdough crisp

• charred octopus sobrassada, confit onion, endive, 

lime sa�ron sauce

• wild mushroom risotto, shiitake mushrooms, 

tru�e foam, watercress 

Children’s Menu
• grilled mini steak with roasted new potato and 

broccolini

• fried karaage chicken with chips and side salad

• pasta with napoli sauce and parmesan

• kid’s fish and chips with lemon and tartar sauce

Main
• organic sirloin (250 grams), caramelised onions, 

whipped herb potato, tarragon creamed spinach 

• chicken supreme, parsnip puree, hawkes farm 

potato gratin, grilled baby carrots, mustard cream  

• twice cooked pork belly, smoked pumpkin and orange 

purée, roasted artichoke, barlow reduction  

• smoked bacon wrapped filet mignon topped with 

porcini-blue cheese butter, field mushroom puree, 

brussels sprouts, port demi-glace + $5pp 

• market fish in pistachio herb crust, green pea mash, 

fennel salad, lemon and smoked buttermilk oil 

• potato gnocchi with vine ripened tomatoes, olives, 

parmesan chips, black tru�e 

• risotto caramelized pumpkin puree, mascarpone, 

macadamia and sumac 

Sides
$10 per person per side, served on share plates to tables

• new season chat potatoes with confit garlic and herb sea saltp 

• steamed greens with sesame dressing and almonds 

• rocket and parmesan salad with figs and balsamic dressing

• roasted baby carrot with chili honey

Dessert
• passionfruit tart, meringue, passionfruit pulp

• vanilla pannacotta, crumble, berry compote, dried flower

• chocolate trio, chocolate cake, chocolate mousse, crumble  

• orange almond cake, lemon cream, exotic coulis

• new york cheesecake, blueberry, pistachio, freeze dried berries

• boysenberry cake, coconut cream, berry coulis + $3pp
please note that our menus are seasonal and subject to change and availability



On The Table
set items

• artisan bread and condiments 

• mixed marinated olives and marinated 

seasonal vegetables

Cold Station
• a selection of local, regional cheeses, cured meats, 

house made dips and pickles, quince paste and lavosh

• salad bar station and condiments

choice of 2 of the following;
• smoked salmon, condiment of sour cream, shallot, lemon

• mussel in its shell with tomato lime salsa

• garlic herb marinaded calamari

• local prawn with lemon, condiments (+$10 per person)

• fresh oyster and dressing (+$6 per oyster)

Hot Station
choice of 2 of the following;
• honey glazed fillet of salmon, with spiced couscous

• 24hr braised lamb shoulder, herbs polenta and 

charred greens

• soy braised chicken with mushroom and bok choy

• sa�ron seafood paella, braised squid, chorizo, 

prawns, mussels 

• smoked beef sirloin, charred zucchini, 

green peppercorn sauce 

Buffet menu

please note that our menus are seasonal and subject to change and availability

Sides
• roasted pumpkin with pomegranate glaze and toasted 

pepitas seed

• crispy baby potatoes with garlic confit

• cumin baked cauliflower with tahini yoghurt

• rice pilaf, pistachio, apricot, chickpeas

Dessert
choice of 2 of the following;
• Chocolate mud cake with berries, coulis 

• Mini Lamingtons

• Pecan praline friand

• Assorted donuts

• Mini pavlova with fresh fruit, Chantilly cream, 

passionfruit pulp 

• Assorted macaron

• Passionfruit meringue tart 

• Assorted profiterole



Cold Selection
• blue swimmer crabs rillettes, fennel, 

grapefruit pearls

• whipped fish roe with miso cream on 

buckwheat cracker

• smoked salmon blini with capers and 

herb sour cream 

• poached mooloolaba prawns ceviche, 

tiger’s milk and fennel pollen

• pulled lamb with pickled pearl onion 

and dukkha on mini toast

• beef bresaola, tru�e crème fraiche and 

pecorino, polenta

• pea and edamame mousse, chevre, 

pinenuts, beetroot cone

• triple cream brie, quince paste on 

toasted brioche 

• salt baked beetroot tartare, balsamic, 

fried shallot

Hot Selection
• beetroot and feta arancini, beetroot mayo 

• four cheeses arancini, tru�e aioli

• pea and mint risotto croquette, herbs mayo

• coconut crumb prawn, seaweed dust 

• stu�ed pumpkin flower with moroccan spices

• sweetcorn fritters, chipotle aioli 

• netted rice vegetable roll with nam jim

• empanadas with sour cream & salsa

• karaage fried chicken with gochujang mayo

Substantial Selection
• potato gnocchi, creamy mushroom sauce, 

aged parmesan cheese, sundried tomato

• chicken dumplings, edamame salad, hoisin sauce

• classic beef slider, caramelized onion, 

mature cheddar on brioche 

• lamb kofta skewers and pita pocket, tzatziki sauce 

and dukkha 

• bu�alo chicken wings, ranch dressing 

• cajun crumb prawn cutlets, corn salsa

• selection of sushi +$5pp

Dessert
• chocolate mud cake with berries and coulis

• mini lamingtons

• pecan praline friand

• assorted donuts 

• mini pavlova with chantily cream, berries and 

passionfruit

• assorted macaron 

• passionfruit meringue tart

• assorted profiterole

Canapé menu

please note that our menus are seasonal and subject to change and availability



Classic Beverage
Package

THREE HOUR $49PP
FOUR HOUR $59PP
FIVE HOUR $69PP

BEER & CIDER
• cascade light
• great northern original
• great northern super crisp
• apple cider
SPARKLING
• zilzie btw sparkling
WHITE
• zilzie btw sauvignon blanc
RED
• zilzie btw shiraz
NON-ALCOHOLIC
• juice & soft drink

Classic Spirit
Package

$12PP PER HOUR
available from two to five hours

• skyy vodka
• gordon's london dry gin
• pampero anejo rum
• bulleit bourbon
• johnnie walker red label

blended scotch whisky

Premium Spirit
Package

$15PP PER HOUR
available from two to five hours

• george dickel no 8 
• belvedere pure vodka
• glenmorangie 10yr single malt scotch
• captain morgan rum  
• chivas regal 12 scotch whisky
• tanqueray gin

Deluxe Beverage 
Package

THREE HOUR $69PP
FOUR HOUR $79PP
FIVE HOUR $89PP

BEER & CIDER
• cascade light
• corona
• great northern original
• 4 pines pacific ale
• pure blonde (on request)
• ginger beer
• apple cider
SPARKLING
• nv mumm marlborough sparkling
• mojo moscato
WHITE
• giesen state sauvignon blanc
ROSE
• lloyd brothers hills & coast rose
RED
• redbank victorian shiraz
• black cottage pinot noir
NON-ALCOHOLIC
• juice & soft drink Non-Alcoholic

Package
TWO HOUR $20PP

each additional hour +$5pp

• coke + diet coke
• sprite + lift
• soda + tonic
• ginger ale
• orange juice
• apple juice

Mix & match your packages

Imagining a French Champagne toast or 
bespoke cocktails on arrival?

It would be our pleasure to customise your 
beverage selection.



People We Trust
Suggested Suppliers

Styling
Adorn Event Hire
www.adorneventhire.com.au

The Styled Group
www.thestyledgroup.com

Next Event
www.nextevent.com.au

Borrowed Event Hire
www.borrowedeventhire.com

Cakes
Petal and Peach
www.petalandpeachbespokecakery.com

Vanilla Pod
www.vanillapod.com.au

DJ
G&M Event Group
www.gmeventgroup.com.au

Onstage Entertainment
www.onstage.com.au

Photography & Videography
L&M Images
www.lmimages.com.au

Figtree Pictures
www.figtreepictures.com

Photo Booth
In the Booth
www.inthebooth.com.au

Get a Photo Booth
www.getaphotobooth.com.au



More moments
There’s much, much more than just one moment 
involved in your day. There are many, so please, 
be our guest…

For pre-wedding planning to an intimate bridal
shower, the award-winning Bacchus High Tea is
exquisite. Served on the very finest William 
Edwards bone china from England - the same 
crockery used by the Queen at The Goring no less.
High Tea includes a selection of hand crafted 
seasonal sweets, petite gourmet sandwiches and 
fine teas.

The chic sister to the famed Bacchus and taking 
its name from the French word sun, it’s no secret 
this venue shines brightly. The award-winning 
Soleil Pool Bar is a tribute to the stars and one 
of Brisbane’s leading homes of cocktail creativity 
and music. It is also lauded as a Bridal Shower, 
Bucks Party or the all-important - Recovery Party 
venue. From intimate events for ten to 
engagement parties for two hundred, Soleil is a 
versatile space to create your very own 
personalised experience.



For your guests
The world really is a small place, and we 

understand that your friends and family may 

journey to Brisbane from all over the globe,

across the country, and from the length and 

breadth of Queensland.

They may even be coming from just across 

the river!

So, let’s share your moment with them, and 

have them stay with us.

It is our absolute pleasure to o�er your family 

and friends 20% o� our best flexible rate. 

This means we will look after them, there is no 

transport planning to consider and you can 

focus on you.

This o�er is subject to availability so please

allow our dedicated team to assist you with 

your guest accommodation requirements.



Our surroundings

 South Bank Parklands
 Clem Jones Promenade,
 South Brisbane QLD 4101

 Queensland Art Gallery and 
 Gallery of Modern Art
 Stanley Pl, South Brisbane QLD 4101

 Queensland Performing Arts Centre
 Cultural Precinct 
 Cnr Grey Melbourne Street QLD 4101

 Brisbane Convention & Exhibition Centre
 Glenelg St
 South Brisbane QLD 4101

 Rydges South Bank
 9 Glenelg Street
 South Brisbane QLD 4101

 Foot bridge across to Brisbane CBD & 
 Queens Wharf precinct



"Please let your chef, food and beverage 

team know that they were absolutely amazing. 

Every guest raved about the food.”

BRENDAN & ASHLEIGH

"We had the best night and all our guests 

commented on how lovely the room was, 

the food was delicious and the sta� really

looked after everyone and were brilliant!”

AMY & JOHNNY

"The whole team were amazing to deal 

with and made sure everything was just 

perfect for us.”

NAKIA & JUSTIN

What people say


