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2019 WEDDING PACKAGE

ECCO Ristorante - an elegant, waterfront dining venue overlooking Sydney Harbour with an ltalian
influenced menu specialising in boutique weddings. With expansive water views it is the perfect
venue for wedding receptions offering seating for up to approx. 200 guests or up to 300 guests for
cocktail events. Access to the venue is available by water making arrival or departure by boat an
exciting option for your special occasion. ECCO is unrivalled in providing a top quality a la carte quality
dining experience to your guests on your special day.

Our package includes Canapes on Arrival, Entree, Main and Dessert & Five Hour Drinks Package.
Minimum spend applies.



2019 WEDDING PACKAGE
S145pp

COMPLIMENTARY STUZZICHINI
HOUSE MADE VEAL & PORK ARANCINI
CHEFS SELECTION OF ASSORTED CROSTINI

PRIMI
CHOICE OF TWO (2) ENTREE ITEMS SERVED ALTERNATE OR ON PLATTERS

CALAMARI FRITTI
fried SA Calamari
ANTIPASTO ITALIANO
assorted selection of cured meats & chargrilled vegetables, olives, parmigiano
COLD SEAFOOD PLATTERS (ADDITIONAL $20pp)
peeled fresh Tiger prawns (2ea), Sydney Rock oysters (Narooma, NSW) served natural (2ea)
smoked Tasmanian salmon drizzled with extra virgin olive oil, capers & lemon
RIGATONI RAGU
rigatoni pasta, slowly braised veal & pork ragu, parmigiano
PENNE PROSCIUTTO & ASPARAGUS
penne with prosciutto, asparagus, napoletana & cream
RAVIOLI DI SPINACI E RICOTTA
spinach & ricotta ravioli served with napoletana & cream
RAVIOLI DI ZUCCA E RICOTTA
pumpkin & ricotta ravioli, burnt butter, sage
GNOCCHI CON CICALE DI MARE (ADDITIONAL $10pp)
house made potato gnocchi, Moreton Bay Bug meat, cream, tomato

SECONDI
CHOICE OF TWO (2) MAIN COURSE ITEMS SERVED ALTERNATE

POLLO
free range chicken, prosciutto, sage, green beans, mash, red wine jus
VEAL SCALLOPINE
veal backstrap, mixed mushroom sauce, mash
FILETTO DI MANZO
pasture fed 220g beef eye fillet, eschallots,
marsala cream reduction
AGNELLO
Armidale (NSW) four hour slow roasted lamb shoulder, seasonal vegetables,
roasted grapes
FILETTO DI CONE BAY BARRAMUNDI
grilled WA cone bay barramundi fillet, orange & pomegranate citrus salad, roasted potato
FILETTO DI SALMONE
grilled Tasmanian Atlantic salmon served with lemon butter, asparagus, roasted potato



DOLCI
CHOICE OF TWO (2) DESSERT ITEMS SERVED ALTERNATE

TIRAMISU
Italian biscotti, espresso, marsala, mascarpone, chocolate
PANNA COTTA
vanilla panna cotta, raspberry coulis, honeycomb
CRESPELLE
mascarpone filled crepes, white chocolate, strawberry
TORTINO AL CIOCCOLATO
soft centred warm Belgian chocolate pudding, vanilla bean gelato
CREME BRULEE
white chocolate creme brulee served with almond biscotti

KIDS MENU $60pp (AGES 3-12)
ENTREE PENNE NAPOLETANA
MAIN COURSE CRUMBED CHICKEN BREAST & CHIPS
DESSERT GELATO

STANDARD DRINKS PACKAGE (5 HOUR DURATION)
BENNETTS LANE SPARKLING WINE
LA SAGRESTANA PINOT BIANCO (VENETO, ITALIA)
LA SAGRESTANA SANGIOVESE (EMILIA-ROMAGNA, ITALIA)
BEER ON TAP — PURE BLONDE, VICTORIA BITTER, PERONI LEGGERA & COOPERS PALE ALE
SOFT DRINKS, SPARKLING MINERAL WATER, ORANGE JUICE, TEA, COFFEE
(ESPRESSO/MACCHIATO/PICCOLO ONLY)

UPGRADED DRINKS PACKAGE (5 HOUR DURATION ADDITIONAL $15pp)

BIANCA VIGNA PROSECCO (VENETO, ITALIA)
CORTE GIARA PINOT GRIGIO (VENETO, ITALIA)
POLIZIANO CHIANTI (TOSCANA, ITALIA)
BEER ON TAP PLUS BOTTLED PERONI, CORONA, CORWN & STRONGBOW CIDER
SOFT DRINKS, SPARKLING MINERAL WATER, ORANGE JUICE, TEA, COFFEE
(ESPRESSO/MACCHIATO)



EXTRAS

ADDITIONAL HALF HOUR @ $10pp
ROOFTOP CEREMONY @ $500

ADDITIONAL INFORMATION & TERMS

Please be advised that tentative dates cannot be held
A non-refundable $2,000.00 deposit will be required to secure your booking
Patrons to provide their own table decorations, flowers & music (recommendations and
preferred suppliers available upon request)

Complimentary Menu & Wine tasting for Bride & Groom prior to event
Payment required in full 14 days prior to wedding date (surcharge for credit card payments)
Ample parking available on site with additional parking at Birkenhead Point Shopping Centre a
five minute stroll from the Restaurant

In our experience we understand that each & every wedding is unique and we would be happy
to discuss any variations or special requirements in order to create your special event.



