


Thank you for considering the Grand View Hotel - affectionately known
as "the GV" - for one of the most special days of your lives!

Nestled along the breathtaking shores of Moreton Bay, the GV offers a
stunning coastal backdrop for your wedding reception. Steeped in history
since 1851 and beautifully reimagined through our recent renovations,
we've had the honour of hosting countless celebrations of love, and we
can't wait to create an unforgettable experience for you and your guests.

We know that planning a wedding can feel overwhelming, so we've made
it simple - just four easy steps to bring your dream day to life. Let us handle
the details while you focus on making memories that will last a lifetime.




Where do you envision

your perfect day unfolding?
Whether it's a grand reception
overlooking the bay or a more
intimate gathering surrounded
by charm and history, we'll
have a space to suit your style.

What kind of celebration suits
you best? From elegant sit-
down feasts to vibrant cocktail
parties, we have two exceptional
dining styles, bundled with the
perfect flow of beverages.

Want to add those extra special
touches? Whether it's live music,
stunning styling or seamless
coordination of your ceremony and
celebrant, we're here to help if you
need us. We work with trusted vendors
to bring your vision to life while
keeping everything simple with us as
your main point of contact. The choice
is yours — let us know how we can
make your day even more memorable.

And now, the most exciting part
- securing your date! Once it's
locked in, we'll be with you every
step of the way, making sure
your wedding day is everything
you've imagined. Let's make it
official so you can start dreaming
about what's to come!
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Celebrate in the breathtaking Stradbroke Marquee - the crown jewel of the GV. Overlooking
the tranquil waters of Moreton Bay, this purpose-built marquee offers a romantic setting

for weddings, seating up to 120 guests or hosting up to 150 for a cocktail-style celebration.
With its own private bar, dedicated restrooms, and built-in screens, the Stradbroke Marquee
combines effortless style with comfort. What makes this space truly magical is its unique
blend of exclusivity and atmosphere — a private haven where you can share intimate
moments with your loved ones while still embracing the vibrant energy of the GV. As the bay
breeze drifts through and the sky is painted with glowing sunsets, the Stradbroke Marquee
becomes the perfect backdrop for a wedding day as unforgettable as your love story.

Audio/Visual: The marquee is equipped with two built-in screens, ideal for displaying photo montages
or wedding presentations. Couples can personalise their atmosphere with their own music played
through the in-house sound system, while a microphone and lectern are available for speeches. The
space also accommodates live music or a DJ, allowing you to set the perfect tone for your celebration.

Other Features: Set the mood with roof-edge lighting that can be customised to any colour of the
rainbow — perfect for matching your theme or personal style. The marquee also includes clear roll-
down door panels for weather protection and is equipped with six ceiling fans for added comfort.

IMPORTANT NOTES:

o The Stradbroke Marquee is a semi-private space, meaning there may be some ambient noise from the GV's
vibrant atmosphere.

e Any additional styling or external suppliers must be coordinated with our team to ensure a seamless setup.
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Experience the perfect blend of timeless elegance and coastal charm with the Cleveland Room
& Courtyard — a seamless indoor-outdoor space ideal for cocktail-style wedding receptions of
up to 80 guests. The Cleveland Room exudes heritage character with its classic design and
French doors that open into the Courtyard, where frangipani trees sway in the sea breeze from
Moreton Bay. This versatile setting allows guests to move effortlessly between the refined
indoor space and the alfresco area, creating an inviting atmosphere for your special day.

Audio/Visual: A portable TV is available for slideshows or presentations, while a portable speaker and
microphone can be used for speeches, and to play your own music. The Courtyard offers a dedicated
space for live music, allowing couples to enhance their celebration with acoustic performances.

IMPORTANT NOTES:
o All beverage service will be provided through the Lounge Bar.
e Any additional styling or external suppliers must be coordinated with our team to ensure a seamless setup.




Enhance your special day with our iconic food stations, available as add-ons to elevate your
celebration. Contact our team for a full list of offerings and personalised pricing details.*

Enjoy the freshest oysters,
expertly shucked upon
request and presented with
a diverse assortment of
condiments.

Indulge in a selection of mini
sweet treats, with donuts,
macaroons, tartlets and
house-made brownies.

*Subject to change.

Delight your guests with a
lavish spread of the freshest
seafood, elegantly displayed

onagrand ice bath.

Vibrant flavours of Spain,
cooked fresh in traditional
paella pans with seafood,

chicken or vegetarian options.

Experience an exquisite
antipasto selection crafted
to elevate your guest's
senses with diverse and fine
ingredients.

Freshly made pasta tossed
with gourmet ingredients and
sauces, cooked to order before

your guests.



ENTREES

Wagyu bresaola, remoulade, fine herb salad GF
Smoked chicken, beetroot, whipped feta, cress GF
Goats curd tortellini, pumpkin, seeds, salsa verde I/

Skull Island prawn, chorizo salsa, coriander Df, GF

Awholesome, family-style dining experience where dishes are
thoughtfully plated and shared to the centre of the table, offering a rich
variety of flavours for everyone to enjoy together. MAINS

Crispy rare breed pork belly, braised fennel, Sichuan apple gel GF
FOOD & BEVERAGE Confit glazed duck leg, creamed cabbage, black olive cream GF

Grass fed eye fillet, thyme & mushroom dauphinoise, mushroom jus GF
On arrival, chef's selection canapés (2pp) . . : . .
Confit Ora King salmon, parsnip wasabi, coriander, puffed skin GF

House baked bread for each guest
Your selection of two entrées, mains & sides
Your wedding cake served as dessert SIDES

Four hour house beverage package (upgrades available)
Wedge salad Gf, V

Roasted carrot, goats cheese, parsley Gf, V/

Tea & coffee

Discounted rates for children under 12 years
Garlic roasted chat potatoes (o, I/

Grilled zucchini, harissa Df, Gf, V/
VENUE & ROOM STYLING

Five hour venue hire
White table length linen tablecloths & napkins

Dressed head table & cake table it e
Please note, this is a sample menu only, and is subject to change throughout the year.

Sil ke knife f dding cak
Her cake knile for your wedcing cake Updated menus will be provided to you during the booking and planning process.

Printed menus for the tables

Dedicated Function Manager DF - dairy free | GF - gluten free | V- vegetarian | VE - vegan | VO - vegetarian option



Atruly exceptional dining experience centred around Australia’s largest
Josper Rotisserie Grill. This signature banquet features slow-cooked,
tender rotisserie meats, plated and shared to the centre of the table.

FOOD & BEVERAGE

On arrival, chef's selection canapés (2pp)
House baked bread for each guest
Signature rotisserie meats: chicken, pork & beef served with a chef's selection of entrées & sides
Your wedding cake served as dessert
Four hour house beverage package (upgrades available)
Tea & coffee

Discounted rates for children under 12 years

VENUE & ROOM STYLING

Five hour venue hire
White table length linen tablecloths & napkins
Dressed head table & cake table
Silver cake knife for your wedding cake
Printed menus for the tables

Dedicated Function Manager

ARRIVAL CANAPES

Baked scallop, garlic thyme butter GF

Seared beef crostini, caramelised onion, aioli

ENTREES

Goats curd tortellini, pumpkin, seeds, salsa verde I/

Skull Island prawn, chorizo salsa, coriander Df, GF

MAINS

Porchetta, sage, fennel, apple
Wagyu beef topside, cognac mustard

Portuguese chicken, Peri Peri

SIDES
Wedge salad Gf, V

Roasted carrot, goats cheese, parsley Gf, V/

Garlic roasted chat potatoes (f, I/

Minimum 40 guests.

Please note, this is a sample menu only, and is subject to change throughout the year.
Updated menus will be provided to you during the booking and planning process.

DF - dairy free | GF - gluten free | V- vegetarian | VE - vegan | VO - vegetarian option



COLD CANAPES

Freshly shucked oyster, granita Df, GF
Kingfish tartare, tapioca tostada, roe Df, GF
Smoked salmon blini, chive, creme fraiche
Seared beef crostini, caramelised onion, aioli
King prawn skewer, almond pesto G~

Heirloom tomato, basil, cashew feta \//

HOT CANAPES

Seasonal arancini, truffle & chive aioli /
Host a cocktail celebration with tantalising bites designed for mingling

and socialising, creating a lively atmosphere as your guests enjoy an
array of delicious flavours.

Baked scallop, garlic thyme butter GF
Peking duck spring roll, plum sriracha
Chargrilled boneless spatchcock, harissa, coriander Df, GF
Braised wagyu brisket croquette, chimichurri
Ginger & prawn dumplings, soy mirin
FOOD & BEVERAGE Cheeseburger slider, ketchup, mustard, pickle
Your selection of eight savoury canapés & two substantials
Your wedding cake served on roaming platters as dessert DESSERT
Four hour house beverage package (upgrades available)

Selection of macaroons (F

Tea & coffee Lemon curd tartlet

Discounted rates for children under 12 years Double chocolate brownie

Strawberry cheesecake
SUBSTANTIALS
VENUE & ROOM STYLING
Battered local reef fish, chips, yoghurt tartare, lemon
Five hour venue hire Tempura bug slider, wasabi ranch slaw
Dry bars with white linen tablecloths Mushroom carbonara, forest mushrooms, truffle, parmesan
Dressed cake table Lamb gnocchi ragu, grana padano, truffle, basil V0
Silver cake knife for your wedding cake Moroccan spiced chicken curry, almond & currant rice
Dedicated Function Manager Thai beef salad, peanuts, asian herbs, rice noodles

Minimum 40 quests.
DF - dairy free | GF - gluten free | V- vegetarian | VE - vegan | VO - vegetarian option



COLD CANAPES

Freshly shucked oyster, granita Df; GF
Kingfish tartare, tapioca tostada, roe DFf, GF
Smoked salmon blini, chive, creme fraiche
Seared beef crostini, caramelised onion, aioli
King prawn skewer, almond pesto GF

Heirloom tomato, basil, cashew feta V£

An elevated celebration across a variety of flavours with roving canapés and an HOT CANAPES
interactive live station, bringing a dynamic, theatre-style experience to your event. Seasonal arancini, truffle & chive aioli I
Baked scallop, garlic thyme butter GF
Peking duck spring roll, plum sriracha

Chargrilled boneless spatchcock, harissa, coriander DF, GF

FOOD & BEVERAGE : . N
Braised wagyu brisket croquette, chimichurri
Your selection of eight savoury canapés Ginger & prawn dumplings, soy mirin
Interactive live station - your choice of Paella or pasta Cheeseburger slider, ketchup, mustard, pickle

Your wedding cake served on roving platters as dessert
Four hour house beverage package (upgrades available)

Tea & coffee PASTA LIVE STATION

Discounted rates for children under 12 years Orecchiette, lamb ragu, rosemary parmesan crumb

Pappardelle, Wagyu bolognese, parmesan, parsley

Housemade pan fried gnocchi, spinach, artichoke, garlic cream V/
VENUE & ROOM STYLING Rigatoni, prawn, chilli, cherry tomato, parsley

Five hour venue hire

Dry bars with white linen tablecloths PAELLA LIVE STATION

Dressed cake table <o h f 0
affron rice, onion, capsicum, tomato, peas, your choice of protein
Silver cake knife for your wedding cake : S :

Dedicated Function Manager
Minimum 40 guests.

DF - dairy free | GF - gluten free | V- vegetarian | VE - vegan | VO - vegetarian option



BEER

Alby Crisp Lager 3.5%
Travla Lager 4.2%
Stone & Wood Pacific Ale 4.4%
XXXX Gold 3.5%

WINE

Marty's Block Sparkling
Potting Shed Sauvignon Blanc
Potting Shed Rosé
Potting Shed Cabernet Sauvignon

NON ALCOHOLIC

Heineken 0.0
Postmix soft drink

All House beverages, plus: All House & Premium
beverages, plus:
Ginger Beer
Cider Select two spritzes:
® Aperol Spritz
WINE e Elderflower Spritz
The Conversationalist Prosecco e Lychee Spritz
Whispering Clouds Sauvignon Blanc e Limoncello Spritz

Galante Pinot Grigio
Hare & Tortoise Pinot Noir

Minimum 40 guests.



SAY “I DO" WITH THE BAY AS YOUR WITNESS.

Nestled along the shores of Moreton Bay, GJ Walter Park offers a breathtaking waterfront setting for
your ceremony. With sweeping views of the water, gentle sea breezes, and the natural beauty of the
open parklands, it's the perfect canvas for a romantic and unforgettable celebration. Whether you
envision a classic aisle under the sun or a whimsical setup at golden hour, this picturesque location
creates the ideal backdrop for the moment you begin your forever.

Your choice of Arbour

Silk Flower Arrangement
Themed to your design & styling

Drapery

10 Seats
(additional seating incurs a slight fee)

Jute Runner
Signing Table & Chairs

Council Permits

We also offer ceremonies at two other locations — the Lighthouse and
Raby Bay Beach. Please enquire for further details.




From simple elegance to grand beauty, we offer a range of styling options from our preferred

supplier to ensure your day is as beautiful as you imagined.

GOLD $30PP

White Tiffany chairs

Bridal table skirting

Present table styling including wishing well

Premium tailored table styling includes bridal table with fresh floral arrangements
Welcome signage

Seating plan

SILVER $15PP

Bridal table skirting upgrade
Present table styling Including wishing well
Classic tailored table styling includes bridal table

Welcome signage

COCKTAIL $500

Dry bar covers
Tailored table styling
Present table styling including wishing well

Welcome signage

We can also take care of other essential elements for your special day, using our trusted
suppliers and providing a custom quote for each. These include:

Live acoustic performances, a band, or a DJ — whatever suits your style.

Expert photographers and videographers to capture every moment.

Fun and interactive options for you and your guests.

We work with local cake suppliers to create the perfect design and flavour.

Stunning floral arrangements for your ceremony and reception, tailored to your vision.

From elegant tablescapes to custom décor, to bring your vision to life.

Trusted artists who will ensure you and your bridal party look and feel your absolute best.

If you'd rather coordinate these details yourself, we're more than happy to share our
list of trusted and preferred suppliers for you to contact directly, this includes local
accommodation. Just let us know, and we'll send it your way!






CELEBRANTS

Cheryl Wedding

Cheryl Landsberry

0418 602 838
ido@cherylwedding.com
https://cherylwedding.com/

Civil Celebrant Brisbane

Ketrina Coffey

0424 479 896
info@civil-celebrant-brishane.com.au
https://www.civil-celebrant-brisbane.com.au/web/

Love Verified Ceremonies

Jessica McDougall

0433111397
loveverifiedceremonies@gmail.com
https://www.loveverifiedceremonies.com/

Married by Jake

Jake Smith
hello@marriedbyjake.com
https://marriedbyjake.com/

MUSIC

Mr Entertainment

Matty Ross

0433195944
matt@mrentertainment.com.au
https://mrentertainment.com.au/

Nick Trovas

0423879 254
nick.trovas@hotmail.com
https://www.nicktrovas.com/

Geed Up

Khan Ropati

0405 284 081
info@geedupmusic.com
https://www.geedupmusic.com/

PHOTOGRAPHY

Romana T Photography
Romana Sae Heng
0400 759 407
info@romana.com.au
https://romana.com.au/

Papillon Studio Photography
0409721733
info@papillonstudio.com.au
https://papillonstudio.com.au/

LB Designs

Lucinda Bartkaitis

0409 343 881
https://www.lbdesigns.com.au/

VIDEOGRAPHY

Dan Hodgson Freelance
danhodgsonfreelance@gmail.com
https://danhodgsonfreelance.com/

Vethaak Media

Jared Vetahaak

0403 056 480
hello@jaredvethaak.com.au
https://www.jaredvethaak.com.au/

Emberson

Wells Emberson
wells@emberson.com.au
https://www.emberson.com.au/



CAKES

Cakes by Simone

0417 719 565
simone@cakesbysimone.com.au
www.cakesbysimone.com.au/

Cuppa Make Cake

Jess Asiata

0401194070
cuppamakecake@gmail.com
https://cuppamakecake.square.site/

Petal & Peach Bespoke Cakery

0403 533 666
hello@petalandpeach.com.au
https://petalandpeachbespokecakery.com/

FLORALS

Capalaba Carnations
07 3824 3711
https://www.alexandrahillsflorist.com.au/

Helena Rose

0450514142
info@helenarose.com.au
https://www.helenarose.com.au/

STYLISTS

Beautiful lllusions

Stephanie Fitzpatrick
0412179214
admin@beautifulillusions.com.au
https://beautifulillusions.com.au/

Balloons by the Bay
07 38212839
balloonsandweddingsbythebayau@gmail.com

HAIR & MAKE-UP

The Studio Beauty Collective
07 3053 2669
thestudio.mj@gmail.com
www.the-studio.com

Eye for Style

0413167 998
info@aneyeforstyle.com.au
https://aneyeforstyle.com.au/

Allanah Hughes Hair Design
Allanah Hughes

0422 888 312
Allanah.hughes@bigpond.com

ACCOMMODATION

Moreton Bay Beach Lodge

0419 327 484
moretonbaybeachlodge@gmail.com
https://www.moretonbaybeachlodge.com/

105 Shore Street North, Cleveland, QLD Austra-
lia 4163

Alexandra Hills Hotel

07 3824 4444
https://thealexandrahillshotel.com.au/accom-
modation/

332 Finucane Road, Alexandra Hills QLD 4161

Country Elegance

Airbnb Thornlands

Debbie Lyn
https://www.airbnb.com.au/rooms/19275701

Bay Air Motel

Kerry Richards

07 3286 2488
bookings@bayairmotel.com.au
https://bayairmotel.com.au/

218 Middle Street, Cleveland, QLD 4163

Cleveland Motor Inn

07 3286 3911
info@clevelandmotorinn.com.au
https://clevelandmotorinn.com.au/

37 Freeth Street East, Ormiston, QLD 4160



