
Y O U R  S P E C I A L  D A Y
W E D D I N G S  A T  R Y D G E S  C A M P B E L L T O W N



C O N G R A TU L A T I O NS  O N
Y O U R  E N GA G E ME N T  

At Rydges Campbelltown weddings are our passion.

Our dedicated wedding coordinator will work with you to ensure our menu options, décor, and 

entertainment choices offer the flexibility to suit your budget and personal style. 

Whether you choose a less formal ceremony in our rooftop Garden Courtyard or a glamourous wedding 

reception in our Candara Room, our contemporary spaces are versatile enough to cater for all tastes. 

We welcome the opportunity to work with you to help plan your entire day from beginning to end in 

our beautifully designed venue.

Enquiries

For all wedding enquiries please contact us via:

Email: functions_rydgescampbelltown@evt.com / Phone: 02 4645 0559



W E D D I N G  C E R E M O N Y  &  
P R E - R E C E P T I O N  S P A C E

Garden Courtyard

Your ceremony will be truly memorable when it takes place in the rooftop Garden Courtyard. Located 

on the upper level above the Terrace, this space is filled with lush gardens and greenery for a relaxed 

outdoor ambiance.

Terrace

Relax and soak up the atmosphere on the glass-covered Terrace. This all-weather space is perfect for 

pre-reception drinks and canapés, and provides a heavenly space for an alfresco wedding ceremony. 

The Terrace can also be used for cocktail receptions.



Package Inclusions:

• Exclusive use of the ceremony space

• 20 white courtyard chairs

• Standard bridal arch

• Signing table with skirting and 2 chairs

• Complimentary wet weather backup ceremony venue provided if selecting an outdoor space

Additional Upgrades:

• Add a celebratory glass of sparkling or beer for post ceremony drinks for your guests $8 per person

• Additional styling upgrades (POA)

C E R E M O N Y  P A C KA G E     $ 8 5 0



R E C E P T I O N  S P A C E S

The Candara Room

From the moment you step into the Candara Room, your wedding reception will be nothing short of 

spectacular. This versatile and pillarless space combines all indoor function rooms of the hotel and has 

the capacity to host up to 180 seated guests, or room for 250 guests for a cocktail reception. It features 

a dedicated bar, dance floor and state-of-the-art audio visual equipment.



C O C K T A I L  R E C E P T I O N F R O M  $ 1 1 9 P P

Styling

• Tall cocktail tables with stools

• Your choice of centrepiece from our standard 
inclusions supplied by Rydges preferred stylist

• White cake and gift table skirting

• Food station tables and skirting

Inclusions

• Complimentary 2 night stay in our Spa Suite 
for the Wedding Couple

• Dedicated in-house Wedding Event 
Coordinator and Events Team

• Personalised welcome sign at entry

Venue

• 5 hour room hire included

• Cake table and knife

• Gift table

• Dance floor

Menu

• Your choice of canapés from selection menu 
plus dessert station

• Your wedding cake cut and served to 
platters

• 5 hour standard beverage package



Cold Canapés Hot Canapés Substantial Canapés

W E D D I N G  C A N A P É S  M E N U

Select three items:

Mini Asian BBQ pork buns

Beetroot arancini 

Traditional Thai fish cake with sweet chilli sauce

Tandoori chicken filo

Mexican beef empanadas 

Cheeseburger spring rolls 

Spinach and ricotta pastizzis 

Buttermilk chicken bites with blue cheese sauce 

Macaroni, truffle and cheese croquettes with 
aioli 

Beef bourguignon brisket filo 

Select two items:

Hokkien noodle boxes with Asian vegetables 

Cheeseburger sliders with ketchup, mustard & 
American cheese 

Pumpkin ravioli with sage, butter, goats cheese 
& walnuts 

Dagwood dog with ketchup & mustard 

Battered hoki fish and chips 

Hoki fish and chip cups with lemon &  tartare 
sauce

Chicken satay skewers 

Salt and pepper squid with lemon aioli 

Select three items:

Vietnamese rice paper rolls 

Zesty lemon and ricotta tart 

Antipasto skewers 

Blini with smoked salmon & cream cheese 

Crab and mayo mini slider buns 

Chicken and mango rice paper rolls with 
native mint 

Thai beef skewers with fried shallots 

Luxe Canapés Upgrade

Upgrade Substantial Canapés to Luxe Canapés 
($4pp per canapé)

Coconut king prawn with lemon aioli 

Beef wagyu with potato rosti &  tomato relish 

Blini with smoked salmon, caviar, cream 
cheese & chives

Pork belly bites with sticky sauce &  sesame 
seeds

Beef wellington puff pastry with herb & garlic 
butter 

Mini brioche buns with blue swimmer crab, 
zesty lemon & coriander

Netted rice pancake vegetable roll 

Sesame prawn toast with sweet chilli 

Menus are subject to change without notice based around seasonal fresh produce. Please discuss any special dietary requiremen ts with your 
Wedding Coordinator. Food may contain traces of nuts and other al lergens.

– no added gluten  |        – no added dairy  |        – vegetarian  |       – vegan



S E A T E D  R E C E P T I O N F R O M  $ 1 4 9 P P

Styling

• Rydges designer upholstered chairs

• Your choice of table design and orientation

• Your choice of centrepiece from our standard 
inclusions supplied by Rydges preferred stylist

• White cake and gift table skirting

Inclusions

• Complimentary 2 night stay in our Spa Suite 
for the Wedding Couple

• Dedicated in-house Wedding Event 
Coordinator and Events Team

• Personalised welcome sign at entry

Venue

• 5 hour room hire included

• Cake table and knife

• Gift table

• Dance floor

Menu

• Half hour pre-reception canapés on  the 
Terrace

• Your choice of Set Menu (alternate serve) or 
Buffet Menu

• Your wedding cake cut and served to 
platters

• 5 hour standard beverage package



W E D D I N G  S E T  M E N U

Select two to be served alternate:

Pumpkin ravioli with pine nuts, fried sage & burnt butter  

Beetroot-cured salmon with citrus, watermelon radish & grissini   

Lamb backstrap with smashed peas, cherry tomato & mini herb 

salad 

Asian 5-spice pork belly with celeriac remoulade 

Grilled marinated prawns & soba noodle salad 

Entrée

Includes bread roll, butter, tea & coffee. Dishes are served as an alternate drop.

Select two to be served alternate:

Barramundi with 3 bean mix, roasted peppers & zesty dressing 

Corn-fed chicken with mash potato, green bean & creamy white 

wine sauce  

Grass-fed sirloin with potato rosti, asparagus, heirloom carrots & 

mushroom jus 

Beef steak with kimchi, jasmine rice, mozzarella & sriracha mayo 

Dukkah-spiced eggplant with cherry tomato lentils & balsamic 

glaze 

Duck breast and toulouse sausage cassoulet

Main

Select two to be served alternate:

Passionfruit pavlova with berries & fresh cream 

Warm chocolate fondant with vanilla ice cream 

Liqueur macerated strawberries with blood orange sorbet  

Lemon curd tart with berry compote & zesty cream

Dessert

Menus are subject to change without notice based around seasonal fresh produce. Please discuss any special dietary requiremen ts with your 
Wedding Coordinator. Food may contain traces of nuts and other al lergens.

– no added gluten  |        – no added dairy  |        – vegetarian  |       – vegan



W E D D I N G  B U F F E T  M E N U

Includes complimentary mixed breads.

Menus are subject to change without notice based around seasonal fresh produce. Please discuss any special dietary requiremen ts with your 
Wedding Coordinator. Food may contain traces of nuts and other al lergens.

– no added gluten  |        – no added dairy  |        – vegetarian  |       – vegan

Select three items:

Harissa honey chicken 

Roast pork with apple sauce & veal jus 

Beef stroganoff with cornichons 

Traditional butter chicken 

Pork and fennel sausages with grilled onion 

Eggplant lasagne with rich tomato sauce & 
mozzarella

Grass-fed beef steak with shiraz jus 

Creamy penne chicken boscaiola

Vegetarian Asian noodles 

Hot Selection

Select three items:

Baked chat potatoes with herb butter 

Basmati rice 

Creamy potato bake 

Steamed mix vegetables

Naan bread 

Corn on the cob with butter & sweet paprika  

Yorkshire pudding 

Hot Side

Select two items:

Selection of cured meats

Mixed grilled and roasted marinated vegetables 

Cheese platter with condiments & dried fruits 

Mixed sushi platter 

3 dips pickles and crackers 

Cold Platter

40 portions per platter

Fresh prawns

Blue swimmer crabs 

Rock oysters 

Seafood Platter ($350 per platter)

Select two items:

Passionfruit pavlova with berries & fresh cream 

Sliced fresh fruit platter 

Chef’s selection of 2 large cakes  

Cupcakes with buttercream 

Mixed selection of chocolate & lemon cured 
tarts

Mixed macarons

Mixed platter of large glazed donuts 

Chocolate dipped strawberries

Dessert (Add $10pp)

Select three items:

Garden salad 

Potato salad with egg & ranch dressing 

Rainbow coleslaw 

Basil pesto pasta salad 

Asian noodle salad with sesame seeds  

Couscous with raisins & roast pumpkin 

Salad Selection



B E V E R A GE S

House Selection Sauvignon Blanc

House Selection Shiraz

House Selection Sparkling Wine 

Fiore Moscato 

OTIS House Brewed Beers 

James Boags Light Lager

Soft Drinks, Juices, Espresso Coffee & Tea

Classic Beverage Package

Yealands Petal and Stem Sauvignon Blanc

Woodstock Deep Sands Shiraz

Zilzie BTW Sparkling

Fiore Moscato 

OTIS House Brewed Beers 

James Boags Light Lager

Choice of Corona or Great Northern Beer 

Soft Drinks, Juices, Espresso Coffee & Tea

Premium Beverage Package

Add spirits, additional beer or wine options onto your 
package with a pre-selected bar tab amount.

Beverages on Consumption
Cherry Blossom - SKYY Vodka, PAMA Pomegranate, 
Sprite, Cherries, Grenadine 

Berry Ginful – House Gin, Blackberry Liqueur, 
Cranberry Juice, Sugar Syrup, Lime Juice 

Appletini – Vodka, Apple Schnapps, Apple Juice, 
Lemon Juice 

Hawaiian Margarita – Tequila, Mango Liqueur, Lime 
Juice, Sugar Syrup, Li Hing Mui Powder

Welcome Cocktails

Enjoy unlimited glasses of soda water, Coca Cola, Diet 
Coke, Sprite, Lift, tonic water, ginger ale and assorted 
juices.

Soft Drink Selection



S I GN A T U R E  E X T R A S

Extend Venue Timings (Max. 6 Hrs)

$250 per hour

Upgrade Drinks Package

$12.50 per person

Dessert Station

$15 per person

Charcuterie & Cheese Station

$25 per person

Welcome Cocktails

$15 per person

Children’s Package (3-12 years)

$55 each

Styling Upgrade

$POA

Entertainment Option

$POA



Continue the celebrations with discounted guest accommodation packages. 
Enquire with your Wedding Coordinator.

Standard Room

Contemporary styled room featuring a Rydges King or Queen Dream bed, king 
pillows, sumptuous triple sheeting and feather & down duvet. LCD wall mounted 
flat screened TV, separate dining table & chair and large windows. Designer 
bathroom and shower.

Executive King & Courtyard Balcony Room

Styled with warmer toned furnishings and featuring a balcony, these rooms also 
offer a Rydges King Dream bed, king pillows, sumptuous triple sheeting and 
feather & down duvet. LCD wall mounted flat screened TV and separate dining 
table & chair. Designer bathroom featuring large shower.

Executive Spa Room

These beautiful rooms have a tiled entry foyer leading into a bedroom with 
adjacent balcony, and separated from the bathroom by a sliding timber wall. The 
bathroom boasts a huge shower featuring a raindrop showerhead and separate 
spa bath.

S T A Y  W I T H  U S



R Y D G E S  C A M P B E L L T O W N

15 Old Menangle Road,

Campbelltown NSW 2560

E N Q U I R I E S

02 4645 0559

functions_rydgescampbelltown@evt.com
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