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SEATED PACKAGES

Where love meets celebration, The Log Cabin provides the perfect venue to
elevate your wedding to a seamless blend of elegance and festivity.

DAYTIME RECEPTION

SHARED SUNDAY TO FRIDAY FROM $155PP

SATURDAY FROM $165PP

4.5 hour exclusive use of event space
Premium Feast Menu

Shared 2 course - 3 entrees, 3 mains & 3 sides
4 - hour standard beverage package

EVENING RECEPTION

SHARED SUNDAY TO FRIDAY FROM $195PP
SATURDAY FROM $215PP

5.5 hour exclusive use of event space

Arrival canapes, select 3 small

Premium Feast Menu

Shared 2 course - 4 entrees, 3 mains & 3 sides
5 - hour standard beverage package

ALTERNATE SERVE

SUNDAY TO FRIDAY FROM $215PP
SATURDAY FROM $235PP

5.5 hour exclusive use of event space
Arrival canapes, select 3 small

Alternate Serve - 2 course, entrees, mains
5 - hour standard beverage package

Professional event supervisor, wait staff & management

Dedicated event coordinator to assist throughout the process

Welcome Easel

Cake & gift table

Complimentary cake cutting & service

Event space furniture & table settings
INCLUSIONS White tablecloths & napkins

Table numbers & tea light candles in glass votives

Placement of wedding favours & place cards by our team

Wishing well

Cake knife & toasting flutes

Complimentary 2-hour bump in access

Air conditioning & heating facilities

In-house audio equipment including cordless microphone

ELEVATE Consider an additional food or experience station for the complete
YOUR DAY seated experience, or add a late night bite to finish off
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COCKTAIL PACKAGE

If you’re looking to discuss bespoke wedding options tailored to your unique requirements,
speak with our dedicated wedding sales manager who specialises in creating personalised
and unforgeable celebrations

COCKTAIL RECEPTION

SUNDAY TO THURSDAY FROM $185PP
SATURDAY FROM $205PP

5.5 hour exclusive use of event space
Antipasto Grazing Station On Arrival
Selection of 10-piece canape package
4 small, 4 medium, 2 substantial

4 - hour standard beverage package

Professional event supervisor, wait staff & security

Dedicated event coordinator to assist throughout the process

Welcome Easel

Cake & gift table

Complimentary cake cutting & service

Event space furniture & table settings
INCLUSIONS White tablecloths & naplins

Table numbers & tea light candles in glass votives

Placement of wedding favours & place cards by our team

Wishing well

Cake knife & toasting flutes

Complimentary 2-hour bump in access

Air conditioning & heating facilities

In-house audio equipment including cordless microphone

ELEVATE Consideran additional food or experience station for the complete
YOUR DAY  cocktail experience, or add a late night bite to finish off.

TERMS &
CONDITIONS

Minimum spends apply per event space

Long weekend and public holiday surcharges apply

Prices are valid through events taking place up until June 2027
Package pricing unavailable in conjunction with other offers

ALLERGENS
& AVAILABILITY

Our menu may contain allergens & is prepared in a kitchen that
handles nuts, shellfish & gluten. Whilst we make every effort to
accommodate dietary needs, we cannot guarantee that our food
will be entirely allergen-free. Our menus are subject to seasonal
availability changes.

v vegetarian ¢ vg vegan ¢ gf gluten free ¢ df dairy free

EVENT TIMINGS

Day event timings from 11.30am to 4pm
Night event timings start from 6.30pm to Midnight

BESPOKE
OPTIONS

If you’re looking to discuss bespoke wedding options tailored
to your unique requirements, speak with our dedicated
wedding sales manager who specialises in creating
personalised and unforgetable celebrations
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CATERING PACKAGES
©logettien in tadte, togather cn time
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PREMIUM FEAST

ENTREES

MAINS

SIDES

Sonoma bread, cultured butter (v)

Hummus, spiced chickpea, burnt butter, flat bread (v, df)
Smoked salmon, capers, lemon (gf, df)
Mediterranean lamb, sprouts, chives, créme fraiche (gf)

Free range roast chicken, stuffing, pan jus
Baked pumpkin, whipped cashew, crispy kale (vg, df)
Beef ragu, rigatoni pasta, parmesan

Green beans, roasted tomato, olive oil (gf, vg)
Roast potatoes, herb butter (gf)
Pear, roasted walnut, rocket, balsamic (gf, vg)

UPGRADE YOUR PREMIUM FEAST TO OUR SIGNATURE FEAST FOR +$30PP

SIGNATURE FEAST

ENTREES
SELECT3
ITEMS

MAINS

SELECT3
ITEMS

SIDES

Sonoma bread, cultured butter (v)

Prosciutto, pickled peppers, olive oil (gf, df)

Octopus, capers, herbs, balsamic (gf, df)

Roast pumpkin, baby spinach, toasted almond (gf, vg)
Hummus, spiced chickpea, burnt butter (gf, v)

Smoked salmon, capers, lemon (gf, df)

Burratini, tomato, vincotto, olive oil (gf, v)

Salt and pepper calamari, wild rocket, aioli (df)
Mediterranean lamb, sprouts, chives, créme fraiche (gf)

Slow cooked lamb shoulder, lemon, herbs (gf, df)
Porchetta, apple, French gravy (gf, df)

Penne pasta, basil pesto, burrata (v)

Free range roast chicken, stuffing, pan jus

Beef ragu, rigatoni pasta, parmesan

Slow cooked brisket, leek, jus (gf, df)
Barramundi, pancetta crumb, peas, beurre blanc
Roasted Mushroom, polenta, garlic butter

Green beans, roasted tomato, olive oil (gf, vg)
Roast potatoes, herb butter (gf)
Pear, roasted walnut, rocket, balsamic (gf, vg)

ALTERNATE SERVE

ENTREES

SELECT 2
ITEMS

MAINS

SELECT 2
ITEMS

Sonoma bread, cultured butter (v)

Salt and pepper calamari, wild rocket, aioli (df)
Mediterranean lamb skewer, sprouts, chive, créeme fraiche (gf)
Pea and ricotta tartlet, caramelised onion (v)

Burratini, tomato, vincotto, olive oil (v, gf)

Grilled eggplant, hummus, pistachio dukkha (vg)

Prosciutto, melon, aged balsamic (gf, df)

Roasted chicken breast, polenta, green beans, cherry tomato, jus
(of, df)

Slow cooked brisket, mash potato, leek, pan jus (gf)

Barramundi, pancetta crumb, peas, beurre blanc (gf)

Baked butternut pumpkin, whipped cashew, kale (vg)

Pork Ragu, rigatoni pasta, parmesan

Penne, creamy pesto, fried mushroom (v)

DESSERT
ADD ON

SELECT 2
$15PP

Salted caramel chocolate brownie, dollop cream
Tiramisu, Dutch cocoa, coffee

Lemon meringue tart

Profiteroles, French custard, ganache

Lemon cake, yoghurt, praline (gf)

Pavlova, Chantilly cream, passionfruit, berries (gf)
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CANAPE SELECTION

4 small, 4 medium, 2 substantial

Bocconcini, heirloom cherry tomato, basil (ve, gf)
SMALL Chickenrilette, pickled onion, toast
ADDITIONAL CANAPES Marinated mushroom w whipped cashew (vg, gf)
+$6PP PERITEM o0 & prosciutto, fetta, aged balsamic (gf)
Smoked salmon, sour cream, chives, crumpet

Beef pie w tomato sauce
Fennel & red bean emponada, tomato relish (vg)
MEDIUM Lamb skewer, garlic yoghurt (gf)
ASEIIENAL GALAEES Peking duck spring roll w hoisin dipping sauce (df)
+$7.5PP PERITEM Ricotta & spinach triangle w aioli (ve)

Sausage roll w tomato ketchup

Two cheese arancini w aioli (v)

Vegetable samosa w riata (vg)

Crispy eggplant, sticky sesame sauce (vg)
SUBSTANTIAL Fish &chips w tartare & lemon (df)
ADDITIONAL CANAPES Southern fried chicken box, chipotle mayo
+$12PP PERITEM Vegan slider, cos, tomato relish (vg)
Cheeseburger slider, wagyu beef, special sauce

Lemon meringue tarts (v)

DESSgRT Saltedcaramelfudge brownie (v)

ADDITIONAL CANAPES Assorted friands (gf, v)
+$6PP PERITEM Caramel slice (v)

Orange and almond cake (gf, vg)
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ELEVATE YOUR DAY
FOOD STATIONS

We have a range of food stations available that can be setup on your day for your guests
to help themselves to some amazing additional food items.

ANTIPASTO
GRAZING
STATION
$35PP MIN 40PAX

A selection of grilled seasonal marinated vegetables, local artisan
salumi, Australian & international cheeses with condiments & an
assortment of Italian breads with single estate olive oil & aged
balsamic (gfo)

DESSERT
STATION

$25PP MIN 40PAX

Treat your guests to a selection of sweet treats. Our chefs will curate
a display of desserts to suit every palate. The station will include fruit
crumble tartlets, tiramisu, pannacotta, pizza dough balls with nutella,

Belgian chocolate cake, pavlova with berries, and more.

HAM FEASTER
$600 PER 30 PAX

Glazed leg ham, brioche buns, aged cheddar, mustard, chutney,

truffle mayonnaise, pickled onion & rocket (gfo)

LATE NIGHT
BITES

Chips, garlic aioli $7.5PP PER ITEM
Pesto & parmesan focaccia $7.5PP PER ITEM
Gourmet beef pie, tomato relish $12PP PER ITEM

FOOD EXPERIENCES

Make your wedding dining unforgettable with a live chef-led station! Guests can mingle,
customise their plates, and watch a skilled chef craft delicious dishes before their eyes.
It’s more than just a meal—it’s an interactive, social experience that adds flavour and fun

to your special day.

PASTA WHEEL

EXPERIENCE
$40PP MIN 60PAX

Indulge in a unique & interactive dining experience with our live
chef, who will prepare a mouthwatering pasta dish right before
your eyes. Our star ingredient? A massive wheel of Parmesan
cheese!

Creamy Cacio e pepe

Spaghetti Pancetta & Pea

23



ADDITIONAL OPTIONS

KIDS & TEENS
3-12 YEARS

2-COURSE & SOFT DRINKS

MAIN - SELECT 1

Grilled barramundi & chips
Penne Napolitana

Grilled steak & chips

DESSERT
Vanilla gelato, marshmallow, sprinkle
$30PP

13-17 YEARS

2-COURSE & SOFT DRINKS
Teens will be served adult meals as per menu
$80PP

CREW MEALS
Main & soft drink
$55PP

CAKEAGE

Event cake cut & plated individually
$5PP

Event cake cut & plated individually with cream & berry coulis
$8PP




BEVERAGE PACKAGES
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STANDARD PACKAGE

Sparkling

Woodbrook Farm Brut Cuvée, New South Wales

White Wine

Alkoomi Semillon Sauvignon, West Australia

Rosé +$5PP

Marquis De Pennautier Rosé, France

Red Wine
Hesketh ‘Midday Somewhere’ Shiraz, New South Wales

Tap Beers

Local tap beer

Bottled Beer

James Boag’s Premium Light

Non-Alcoholic
Soft drink & juice

BEVERAGE PACKAGE
UPGRADES

PREMIUM BEVERAGE PACKAGE +$15PP

PREMIUM PACKAGE

Sparkling
La La Land Prosecco, New South Wales

White Wine
Fat Bastard Chardonnay, California USA

Cantina di Gambellara ‘Monopolio’ Pinot Grigio, Italy

Rosé
Marquis De Pennautier Rosé, France

Red Wine
Réverie Pinot Noir, France
Mountadam ‘550’ Shiraz, South Australia

Tap Beers

Local Tap Beer

Bottled Beers
Corona
Hahn Super Dry GF

Great Northen Zero

Bottled Light Beer
James Boag’s Premium Light

Non-Alcoholic
Softdrink & juice
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BEVERAGE EXPERIENCE

Starting, or ending your special day with an experience that is extraordinary

and uniquely you is what will make your day truly memorable. Let us help you

create the ultimate expression of your special bond.. The world is your oyster,

so let’s get creative!

CHAMPAGNE
TOAST
$25 PP PER GLASS

Glass of Veuve Clicquot upon arrival or for toasting
$25 per glass, per person

SIGNATURE
COCKTAILS
$20 PER COCKTAIL

Espresso Martini & Passionfruit Martini
Minimum of 20 cocktails per type to be ordered

MAGNUM
BOTTLES

Veuve Clicquot 1.5L $320 per magnum
AIX1.5L $180 per magnum
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FAQ’S

BUMP IN TIMES
Suppliers may commence setup 1 hour before your reception start time, with
all setup to be completed at least 15 minutes before guest arrival.

BUMP OUT OPTIONS
Suppliers may leave small items such as vases and candles overnight;
however, they must be collected by 11:00am the following day.

ARE THERE ANY ADDITIONAL FEES?

Our minimum spend covers all standard setup and pack-down requirements.
However, if any damages occur during your event, additional cleaning or
repair fees may apply.

DO I NEED TO HIRE A STYLIST OR PLANNER?

Your Wedding Coordinator will assist with setting up key elements on the
day, including place cards, menus, bonbonniere, wishing wells, guest books,
cake, and other small details. If you require more in-depth or personalised
styling, our Wedding Coordinator can happily recommend trusted stylists
and florists.

IS BYO AVAILABLE?

BYO beverages are not available. All weddings at The Log Cabin Hotel are
required to use our in-house beverages. For further details, please speak
with your Wedding Coordinator.

CAN | HAVE A BAND, DJ OR IPOD?

You’re welcome to have a band, DJ, or use an iPod with our in-house system.
Please note that music agreements and Tech Riders apply. We recommend
discussing your plans with your Wedding Coordinator before securing any
external suppliers.

CAN | HAVE CANDLES?
Yes, as long as your candles are securely placed in votives or candle holders,
you are welcome to use them throughout the room.

DO I NEED TO CONSIDER MY GUESTS WITH DIETARY REQUIREMENTS
WHEN SELECTING MY MENUS?

No, our chefs will cater to all dietary requirements individually at no
additional cost.

CAN CHILDREN ATTEND?
Yes, children are welcome to attend your reception as long as they are
supervised by a responsible parent or guardian.

FAQ’S

DO YOU PROVIDE CONTRACTOR/ CREW MEALS?

Yes, contractor meals are available at an additional cost. Providing crew meals

for suppliers is at the client’s discretion.

IS PARKING AVAILABLE?
The Log Cabin Hotel offers a car park directly opposite the venue.

CAN | RESERVE A BOOKING DATE?

Yes, you can reserve a booking date without any obligation. We usually hold
reservations for one week. If we receive another inquiry for the same date
during this time, we will contact you first, giving you the opportunity to confirm
your booking.

HOW DO | CONFIRM A BOOKING?
Bookings are confirmed once we receive a deposit and a completed, signed
copy of our Terms and Conditions of Business.

HOW LATE CAN OUR EVENT GO ON?
The event must wrap up by midnight, with both music and beverage service
concluding at that time.

CAN | HOLD MY WEDDING CEREMONY AT LCH?
Unfortunately, we are unable to host your ceremony at The Log Cabin Hotel.
However, we can recommend some beautiful alternative locations nearby.

ISYOUR VENUE WHEELCHAIR FRIENDLY?
The Log Cabin Hotel has is fully accessible via Wheelchair.

CAN MY GUESTS SMOKE AT THE VENUE?
The Log Cabin Hotel has a designated smoking area outside.

HOW DO MY SUPPLIERS DELIVERTO LCH?

Suppliers can deliver to the venue via the designated delivery area at

The Log Cabin Hotel. Please ensure they arrive during the agreed delivery
time, and we recommend coordinating with your Wedding Coordinator to
confirm any specific requirements for access, unloading and parking.
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