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��unnin�
                  Surroundings

With stunning surroundings, Novotel 
Cairns Oasis Resort is an ideal location 
for a dream wedding.

Our modern reception room can 
accommodate a wedding reception  
of 50 to 130 guests.

The Resort offers the services of an on 
site Events Coordinator who is available 

to personally discuss and plan 
arrangements for your special day.  
To arrange an appointment please call 
07 4080 1888.

WEDDING Ceremony 
Package

Poolside Tropical Wedding   
$800 CEREMONY PACKAGE

•	 Venue hire at Aqua Bar

•	 Seating with white chair covers for 
up to 55 guests

•	 Registry table

•	 Red carpet

•	 Glass of champagne per guest 
for a celebratory toast
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Wedding Reception 
Packages

Perfect Night Package   
$110 per person  »  Minimum 50 guests

•	 Exclusive use of Reception Room 
and Terrace which overlooks the 
lagoon pool

•	 Chef’s selection of appetizers for 
half an hour

•	 Choice of three course menu or buffet 
with tea and coffee

•	 Dinner platter selection for bride 
and groom (buffet)

•	 Four hour beverage package including 
Bancroft Bridge wines, Australian 
beer, soft drink and juice beginning 
with half an hour of pre-dinner drinks

•	 Cake cut and served on platters

•	 Chair covers with silver sashes

•	 Two personalised menus per table

•	 Cake table and silver knife

•	 Gift table

•	 Lectern and microphone 
for speeches

•	 Superior accommodation in a 
resort suite for the bride and groom 
with a champagne breakfast in  
either Mizuna Restaurant or through 
room service
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Wedding Reception 
Packages

Dream Wedding Package   
$130 per person  »  Minimum 50 guests

•	 Exclusive use of Reception Room 
and Terrace which overlooks the 
lagoon pool

•	 Champagne and food hamper for 
bridal party

•	 Chef’s selection of appetizers 
for half an hour

•	 Antipasto platters per guest table

•	 Choice of three course menu or buffet 
with tea and coffee

•	 Five hour beverage package including 
Bancroft Bridge wines, Australian 
beer, soft drink and juice beginning 
with half an hour of pre-dinner drinks

•	 Dinner platter selection for bride 
and groom (buffet)

•	 Chair covers with silver sashes

•	 Two personalised menus per table

•	 Cake table and silver knife

•	 Cake cut and served on platters

•	 Gift table

•	 Lectern and microphone for speeches

•	 Superior accommodation in a 
resort suite for the bride and groom 
with a champagne breakfast in  
either Mizuna Restaurant or through 
room service

•	 An invitation to enjoy a romantic 
dinner and champagne for two in 
Mizuna Restaurant to celebrate your 
first wedding anniversary
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�ece�tion
                                 menus

A selection of menus and options to 
ensure your wedding night goes off 
with a bang! Tastes to savour and 
culinary delights catering to a huge 
range of tastes.

Buffet Menus

Sunset Menu
Food and beverage inclusive

•	 Freshly baked breads and rolls

•	 Garlic marinated rump steak

•	 Lemon grass and coriander 
chicken skewers

•	 Locally made lamb and mint 
sausages

•	 Whole steamed reef fish in a Thai 
inspired broth

•	 Queensland prawns and Pacific 
oysters on ice

•	 Wedges of lemon, cocktail sauce 
and spicy tomato relish

•	 Chef’s selection of garden salads

•	 Jacket potatoes with sour cream 
and chives 

•	 Assorted mustards and condiments 

•	 Chef’s selection of miniature cakes 
and gateaux 

•	 Seasonal tropical fruit platters 

•	 Freshly brewed tea and coffee
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Buffet Menus

Tropical Menu
Food and beverage inclusive

•	 Freshly baked breads and rolls 

•	 Roast leg of lamb with garlic jus 

•	 Cajun dusted chicken thigh, 
herbed cous cous

•	 Oven baked reef fish fillets with 
a lemon butter sauce 

•	 Madras style beef curry served 
with minted yoghurt 

•	 Queensland prawns and Pacific 
oysters on ice

•	 Wedges of lemon, cocktail sauce 
and spicy tomato relish

•	 Steamed Jasmine rice 

•	 Steamed garden fresh vegetables 

•	 Chef’s selection of garden salads 

•	 Assorted mustards and condiments 

•	 Chef’s selection of miniature pastries 
and fruit flans 

•	 Seasonal tropical fruit platters 

•	 Freshly brewed tea and coffee
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Plated selection

Entrée Selection

•	 Moroccan rubbed Carpaccio of beef, 
mint and wild roquette salad, lemon 
dust and a yoghurt dressing

•	 Roasted butternut pumpkin soup, 
chive crème fraîche

•	 Sugar cane cured ocean trout, thinly 
sliced, with a Carpaccio of cucumber, 
lemon oil and garlic rubbed grissini

•	 Spicy peanut crusted chicken 
tenderloins on a green paw paw 
coleslaw, honey and lime dressing

•	 Chilled local prawns, stacked over 
crushed avocado, baby greens and a 
brandied tomato dressing

•	 Caesar salad, baby cos drizzled 
with a traditional dressing, crispy 
prosciutto, garlic croutons and shaved 
Parmesan cheese

Vegetarian Selection

•	 Spinach and ricotta cannelloni, 
roasted tomato and balsamic sauce, 
fresh basil pesto

•	 Vine ripened tomatoes and 
bocconcini cheese, balsamic 
reduction and roquette

Main Selection

•	 Lemon thyme scented chicken breast 
served with a crispy cheese risotto 
cake, asparagus spears and a light 
red wine sauce

•	 Grilled local reef snapper over honey 
smashed sweet potato, broccolini and 
a balsamic jus

•	 Slow roasted rib fillet steaks, 
rosemary roasted kipfler potatoes, 
sautéed asparagus tips, confit 
tomatoes and a grain mustard 
hollandaise

•	 Crispy skin Tasmanian salmon fillet, 
preserved lemon rice, ruby grapefruit 
and sprout salad
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•	 Roasted chicken roulade, stuffed with 
basil and goats cheese with mixed 
pepper stew and eggplant chips

•	 Char grilled pork fillet on 
Mediterranean styled vegetable 
gateaux, basil oil and balsamic 
reduction

Vegetarian Selection

•	 Roasted Mediterranean vegetable 
tart, roasted tomato sauce, fresh basil 
and baby roquette

•	 Stir fry of udon noodles with pumpkin, 
coriander and lime

Dessert Selection

•	 Steamed sticky date pudding 
with butterscotch sauce and vanilla 
ice cream

•	 Fresh lemon tart raspberry coulis 
and double cream

•	 White and dark chocolate terrine, 
macerated berries and vanilla bean 
anglaise

•	 Mini tower of cream filled profiteroles, 
white chocolate sauce

•	 Brandy snap basket filled with a rum 
laced mixed berry cream
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Optional Extras

Appetizers
$17 per PLATTER

•	 Vine ripened tomato and bocconcini 
platters with fresh basil, extra-virgin 
olive oil and balsamic

•	 Garlic rubbed and toasted ciabatta 
with house made dips

Platters
From $32 PER PLATTER

•	 Antipasto platters with grilled and 
roasted vegetables, marinated olives 
and fetta cheese – $35 per platter

•	 Gourmet selection of seafood 
including fresh local prawns,  
oysters, smoked salmon, baby 
octopus and salsa topped mussels  
– $48 per platter

•	 Selection of soft and hard Australian 
cheeses, lavosh, dried fruits and nuts 
– $32 per platter

Beverage Package Upgrade
From $10 per person

•	 House spirit package upgrade 
available for $10 per person per hour


