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Your special day deserves a truly special venue; Rydges Mount Panorama Bathurst
combines a versatile event space, premium accommodation, thoughtfully curated dining

options and unrivalled views to ensure that you and your guests enjoy a day to remember.

Situated at 1 Conrod Straight, Mount Panorama, Rydges boasts views of Bathurst’s most
iconic venue - the perfect way to impress your guests as well as providing an enviable
backdrop for photos and to even dance the night away.

With a range of all-inclusive package options, the Events team at Rydges Mount Panorama
will work to ensure that your wedding is everything you imagined - and more. Your
dedicated wedding coordinator will help you through the whole process, ensuring that no
detail is overlooked and no question is left unanswered. Rydges Mount Panorama Bathurst
was awarded the best Wedding Venue (4-5 star hotel) at the Central West Wedding
Industry Awards, in addition to becoming Highly Commended in the Wedding Venue
Co-Ordinator category.

To see the full potential of one of Bathurst’s premier wedding venues for yourself, arrange
a site inspection today by calling the Events team on
02 6338 1805 or functions_rydgesbathurst@evt.com.



mailto:functions_rydgesbathurst@evt.com?subject=Weddings

1 Conrod Straight, Mount Panorama
Bathurst, NSW 2795
functions_rydgesbathurst@evt.com
rydges.com/Bathurst

02 63381888

Entry via Ray Bant Drive. Ample on site
and street parking is available.

Your wedding ceremony can also take place on the Terrace, overlooking Mount
Panorama & the Bathurst countryside prior to your reception. If you are having
your reception with us, the ceremony fee is $800. Your ceremony set up includes
30 guest chairs, a black or red carpet and signing table. If you require the venue for
ceremony only, please contact us directly for date availability, ceremony timings
and venue hire pricing.

A $3000 deposit is required to secure the preferred date for your wedding.

Our Events Coordinator will be in contact with you three months prior to your
wedding date, they’ll assist with your wedding venue check list, menu, floor plan
creation and assist with your suppliers, and entertainment options. We are
fortunate to partner with some of the most creative events people in Bathurst and
with them we will ensure that even your smallest detail makes the biggest impact.

Rydges Bathurst is privileged to work with some of Bathurst’s best wedding
suppliers from stylists, florists, entertainers, DJ’s, celebrants, prop suppliers,
photographers and more... Our suppliers list is available upon request and on
confirmation of your wedding.
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The cost of hiring the function rooms for your big day is $3,000 for weddings less
than 150 people and $4,000 for weddings more than 150 people. This cost also
includes a microphone for your MC, a lectern, wedding cake service, a
complimentary night of accommodation on the night of the wedding and styling.
Styling includes artificial table centerpieces, chair covers & sashes and table skirting
for your gift and cake table. We work closely with a wedding stylist who will make

contact with you before your big day to discuss all your styling needs.

We also offer a 10% discount wedding for mid-week weddings

(Monday-Thursday inclusive).




CHOOSE YOUR OWN CATERING FROM $29PP

OPTION 1
Canapés Big Bites
ONE HOUR | four choices | $29 per person | 4 small bites Pulled lamb shoulder mini open pies | rosemary jus
TWO HOUR | five choices | $44 per person | 3 small bites + 2 big bites Spicy chicken bites | shredded slaw | chipotle mayo
THREE HOUR | eight choices | $59 per person | 5 small bites + 3 big bites Stir fried vegetarian hokkien noodles

Slow cooked pork belly | butter braised cabbage
Small Cold Bites Braised beef cheek | creamy mash potato

. . Chargrilled Mediterranean vegetable salad
Sundried tomato sourdough | avocado puree | chargrilled corn | V 9 9

) . Thai green chicken curry | Jasmine rice
Confit duck | Asian style slaw | GF 9 vl

Baked h h li
Gourmet puff pastry tartlets | V* aked ham & cheese sliders

Assorted bruschetta | V

Cajun chicken | corn fritter, red chilli cream

Small Hot Bites

Crisp pork belly & balsamic | GF

House made gourmet quiche | V*

Grilled mushroom cups | basil & thyme goat’s cheese | GF, V
Lemon pepper calamari | GF

Spinach & cheese pastizzi | V

*Sample Menu. |. V Vegetarian V* Includes vegetarian options  GF Gluten Free

REFRESHINGLY LOCAL
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CHOOSE YOUR OWN CATERING

OPTION 2

Plated Dining

TWO COURSES | $69 per person
THREE COURSES | $84 per person

Entrée

Lamb cutlet | parsnip | pommegrante | salsa verde
Tuna ceviche | avocado | coriander | tortilla

Haloumi/ beetroot | orange | radicchio | balsamic
Beetroot carpaccio | goats cheese | balsamic | orange
Tempura eggplant | wasabi | ginger | shallots

Prawns | chilli | garlic | papaya | chorizo

Octopus | saffron | bravas | chimichurri

Pork belly | soy | Asian slaw | coriander | sesame

Crispy duck | sweet potato | orange | plum

*Sample Menu

REFRESHINGLY LOCAL

RYDGES.COM

Main

Barramundi | bisque | asparagus | salsa verde

Eggplant | brava | wild mushroom | chimmichuri

Lamb shank | cannellini | sweet onion | rosemary | jus
Grass- feed beef rump | potato mash | brocollini | jus
Chicken maryland | sweet potato | wild mushrooms

Crispy duck breast | butternut | beetroot | kale | blackberry
Grilled salmon | parsnip | brocollini | lemon caper sauce
Haloumi/ beetroot | pear | orange | radicchio | quinoa

Braised beef cheek | sweet potato | fried onion | baby carrot | jus

FROM $69PP

Dessert
New York cheesecake | chocolate dirt | berries

Sticky date pudding | anglaise | strawberries




CHOOSE YOUR OWN CATERING FROM $69PP

OPTION 3

Classic Buffet Deluxe Buffet

$69 per person $79 per person

Baker’s basket of crusty loaves & rolls Baker’s basket of crusty loaves & rolls

Chef’s selection of two fresh salads Chef’s selection of three fresh salads

Lemon, mustard & thyme roast chicken | GF Selection of grilled & marinated vegetables | GF, V
Pepper crusted slow cooked beef | rich gravy | GF Pan seared salmon | Dijon & white wine sauce | GF
Roast pork loin | crispy crackling | apple cider jus | GF Pepper crusted slow cooked beef | rich gravy | GF
Honey roasted root vegetables | GF, V Roast pork loin | crispy crackling | apple cider jus | GF
Herb & garlic roast potatoes | GF, V Steamed seasonal vegetables | lime chilli butter | GF, V
Fresh fruit platter | GF, V Herb & garlic roast potatoes | pumpkin | carrot | GF, V
Assorted petite cakes | slices Fresh fruit platter | GF, V

Selection of cheese | dried fruits

Assorted petite cakes | slices

*Sample Menu. |. V Vegetarian V* Includes vegetarian options  GF Gluten Free

REFRESHINGLY LOCAL
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A selection of standard red, white & sparkling wine
A selection of bottled beer & cider

A selection of tap beer

Fruit Juice | Soft Drinks

3 Hrs | $35 per person
4 Hrs | $45 per person
5 Hrs | $55 per person

*Sample package menu | Subject to change

A selection of premium red, white & sparkling wine
A selection of bottled beer & cider

A selection of premium tap beer

Fruit Juice | Soft Drinks

3 Hrs | $39 per person
4 Hrs | $49 per person
5 Hrs | $59 per person




Private room for pre-reception with drinks & canapés for bridal party - $350
Glass of sparkling for toast - $10pp

Tea & coffee station - $5pp

Dancefloor hire - $350

Menu tasting 3 months prior to wedding - $35pp for bride and groom,
$70pp for additional guests

1-5 years - $35 each

6-12 years - $40 each

Kids Plated Meal & Ice Cream
Unlimited Soft drinks | Juice
Chair Cover & Sash

$40 each
Main Meal

Unlimited Soft drinks | Juice







