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Dartmouth Pub & Motor Inn is 
pleased to supply you with the 
following Wedding Packages 



 
 

 
 
Soup:              $6.00 per person 
Your choice of: Pumpkin; 
Potato & Leek 
Chicken & Sweet Corn 
Vegetable  
 
Canape           $4.00 per person 
You will receive:  
Mini Quiche 
Assorted Savory Pastries 
Cocktail Spring Rolls 
 
Main Course:  Hot Carvery         $15.00 per person 
3 premium meat cuts: 
Beef—Roasted Topside fillet marinated in red wine and encased in seeded mustard. 
Pork—Tender Boned and Rolled Pork Leg with apple sauce 
Chicken—Chicken Marylands, Basted and seasoned with Cajun pepper.   
 
All mains include:          
Roasted Potatoes, Pumpkin and Carrot and Parsnip.   
Choice of 3 salads. 
Coleslaw 
Waldorf 
Potato  
Tossed Green  
Pasta 
Rice  
 
Dessert:           $6.00per person 
Your choice of two: 
Sticky Date Pudding 
Cheesecake 
Chocolate Mud Cake 
Pavlova 
Trifle 
Fruit Salad 
 
Tea/Coffee, Cheese & Fruit Platters       $15 per platter 
(Platters serve up to 8 people)  

 
 

 



 
 
 

Soup:            $3.50 per person 
   
Your choice of: Pumpkin; 
Potato & Leek 
Chicken & Sweet Corn 
Vegetable 
 
Main: (Your choice of 3 options)         $10.00 per person 
Quiches: .     Chicken 
Lorraine    Chicken & Potato Curry  
Chicken & Mushroom   Tandoori Chicken 
Vegetable Quiche   Apricot Stiffed Chicken 
     Chicken Cacciatore  
Beef 
Beef & Burgundy   Seafood 
Beef Stroganoff   Tempura Battered Barramundi 
Satay Beef     Honeyed Prawn Cutlets 
Beef & Vegetable Casserole  Whole Baked Baby Trout 
     Sweet Chilli Marinated Calamari  
Pasta  
Beef Lasagna     
Vegetarian Lasagna 
Spinach & Ricotta Cannelloni 
Chicken & Mushroom Fettuccini  
 
Buffet includes a choice of 3 salads. 
Coleslaw 
Waldorf 
Potato  
Tossed Green  
Pasta 
Rice  
 
Desserts:           $4 per person 
Your choice of two: 
Sticky Date Pudding 
Cheesecake 
Chocolate Mud Cake 
Pavlova 
Trifle 
Fruit Salad 
 
Tea/Coffee, Cheese & Fruit Platters      $15 per platter 
(Platters serve up to 8 people)  
 
 



 
 

 

Starters:             $5.00 per person 
Antipasto Platters 
Trio of Dips 
 
Mains:  
Selection of cold Meats & Seafood       $15 per person 
Choice of 3 items: 
Chicken  
Ham 
Beef 
Smoked Trout  
Prawns  
Seafood Cocktail 
 
Buffet includes a choice of 3 salads. 
Coleslaw 
Waldorf 
Potato  
Tossed Green  
Pasta 
Rice  
 
Desserts:           $4 per person 
Your choice of two: 
Sticky Date Pudding 
Cheesecake 
Chocolate Mud Cake 
Pavlova 
Trifle 
Fruit Salad 
 
Tea/Coffee, Cheese & Fruit Platters      $15 per platter 
(Platters serve up to 8 people)  
 
 



 
 

 

Average platters serves up to 10 people 
 
Antipasto Platter      Mixed Kebabs 
Delicous assortment including:     Trio of Marinated Chicken, Vegetable and  
Cured meats, pickled vegetables, cheeses & olives  Beef kebabs. Served with 3 sauces.  
$60 per platter      $60 per platter 
 
Cold Meats and Cheeses      Chicken Platter 
Cubes of tasty cheese, kabana, Hungarian salami,  Marinated chicken pieces served on a bed 
Ham, continental meatloaf garnished with olives  of lettuce garnished with cherry tomatoes 
And cherry tomatoes, served with Ciabatta bread.  And a side of Ciabatta bread. 
$60 per platter      $45 per platter 
 
Dips        Hot Finger Food Platter 
Trio of dips served with crackers and crusty bread.  A delicious platter of Seasoned Potato  
$30 per platter      Wedges, Calamari Rings, Prawn Cutlets,  
        Cocktail Spring Rolls and Mini Quiches and  
Seafood Platter      dipping sauces 
Assortments, of king prawns, oysters,  muscles and crab $40 per platter 
Garnished with slithers of lemon, cherry tomatoes and  
cucumber rounds. Includes a selection of sauces. 
$85 per platter 
 
Dessert 
Delicious assortment of slices and pastries 
$50 per platter 
 
Cheese & Fruit Platter  
$50 per platter 
 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Entrée:  - Your choice of 2 Alternatively Served     $9.00 per person 
Smoked Trout fillets served with a small side salad and tatziki sauce 
Prawn Cocktail 
Thai Beef Salad 
Warm Chicken Salad 
Avocado Salad 
 
Complimentary Sorbet  
 
Main: -  - Your choice of 2 Alternatively Served     $20 per person 
Thinly Sliced Marinated Roast Beef 
Chicken Breast stuffed with bacon, shallots, mushrooms and camembert cheese 
BBQ Pork Fillet  
Grilled Fillets of Barramundi topped with lemon crusted pepper.  
Ricotta, Butternut Pumpkin and Spinach Fillo parcels.   
 
Dessert: - Your choice of 2 Alternatively Served     $8 per person 
Tia Maria and Bannana Crepes 
Cheescake 
Tiramisu  
Chocolate Mud Cake 
Black Forest Cake 
Fruit filled Brandy Baskets 
 
Cheese & Fruit Platter:        $20 per platter  
(Platters serve up to 8 people)  
A divine platter of seasonal fruits, mixed cheeses, crusty breads and crackers and a serve of dessert wine.   
 
Complimentary Tea and Coffee & After Dinner Mints. 



 
 
 

Chair Covers: Plain   $2.00 
    
 
Linen Napkins: Plain White  $1.90 
       Coloured  $2.60  
(Ivory, Orange, Hot Pink, Yellow) 
 
 
Table arrangements range from $15 
 
 Bouquet's: 
 Bride    $110 
 Brides Maids   $80-$90 
    Button Hole   $6 

    Mothers Sprays  $12.50 
 Complimentary Throwaway Bouquet  

 
Bridal Table will be set with tulle and bud lighting included in package price.    
 


