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Winner 2006 Br isbane/Queensland Best Wedding Caterer 
F ina l is t 2007 Br isbane/Queens land Best Wedding Caterer 

Winner 2008 Br isbane Best Wedding Caterer   

GETTING MARRIED @ HILLSTONE 
In thinking about a wedding day, many words leap into one’s mind –  

romance, style, celebration, elegance, memorable, personal, fairy tale, dream… 
And the list goes on and on.  

With Hillstone St Lucia, the best present we can put on your gift table is the guarantee 
that your wedding will be exactly as YOU want it to be –  
and absolutely as it should be, a celebration of the most  

important partnership in your life.     
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Weddings at Hillstone St Lucia  
The idea of a marriage conjures up so much emotion, even in the mind of the truly 
practical – which makes it hard to put into words how important it is that your ‘dream day’ 
be just that.    

Our hope is to offer you the flexibility to make your wildest dreams a reality and to allow 
you to pick and choose the pieces that fit perfectly into your fairy tale, or contemporary 
celebration for that matter!  

And because we refurbished again in 2008, the surroundings equal the freshness of the 
pages in a Vogue Interiors magazine – a pretty exquisite starting block for a pretty 
exquisite occasion.     

Whilst we won’t be there for your dress fittings, Hillstone can act as your own personal 
‘reception’ planner at no extra cost.  It has been our privilege to serve the brides and 
grooms of Brisbane and beyond for over 22 years now which affords us a wealth of 
experience and understanding into the emotionally charged excitement of matrimony.  It 
also provides us the best list in the business of wedding service providers – and one that 
is yours for the sharing.  

If you are thinking a contemporary wedding or a traditional one, an old fashioned 
marriage breakfast or a fairy tale – or for something a little more off the wall, like a ‘we’ve 
eloped’ party, it would be our privilege to work with you.  

We could offer you tons of testimonials from happy bridal couples, but it is better if you 
come and see for yourself why multi award-winning Hillstone St. Lucia is the perfect 
place for your celebration.  Please call (07) 3870 3433 to make an appointment – it will 
be great to show you around.  (But if you really like reading testimonials, have a look at the website 
www.hillstonestlucia.com.au)  

Here’s just a few more words to get your ideas flowing:  

fashionable happy chic intimate stunning 
fitting unique magical grand magnificent 
affordable private beautiful glamorous opulent  

And the most important one -  

Perfect!  

http://www.hillstonestlucia.com.au
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Red Carpet Ceremonies  

Hillstone can offer you the option of saying your ‘I do’s’ right here in the most exquisite 
garden surroundings in Brisbane - without having to pay the gardener.  So, if you are 
considering a garden wedding, why not have it here?  There is even the extra benefit for 
you and your guests only having to arrive at one venue…   

RED CARPET CEREMONY PACKAGE INCLUDES:  

 

Magnificently manicured garden location with wet weather alternative 

 

Ceremony chairs, rustic timber chairs dressed in white sashes 

 

Ceremony table draped and dressed with topiary trees 

 

Cones of fresh rose petals for guests 

 

Bridal party drinking bubbles and nibbles for the photo session 

 

Perfect photo locations 

 

And, the red carpet too – of course!  

$600.00  

Your ceremony location will be influenced by the room booked for your reception and is 
subject to specific times – when confirming your reception booking, please confirm the 
time and location of your ceremony, and again prior to invitation printing (just to be 
safe!!).    

 

The ‘Every Wedding’ Extras  
You can tick all these boxes when booking ANY wedding package at Hillstone St. Lucia, 
at no extra charge to you:  

 

Candelabras or tea lights for all tables 

 

Dressed cake table with silver cake knife 

 

‘Bridal table’ chair covers and silk drape table dressing 

 

Lectern, microphone and PA system 

 

CD stack sound system 

 

Dance floor 

 

Exceptional service 

 

Exquisite surroundings 

 

Delicious food  

But if you WISH for more, read on…   

http://www.hillstonestlucia.com.au
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The Wish List 

Even ‘fairy tales’ come at a price, as does style, or glamour, or elegance…  Ever wished 
you had that little bit extra in the budget to make it really PERFECT?  Like a good Fairy 

God-mother, how about we grant you a wish or two?? (That’s right, at no charge!)  

THE OPULENT WISH LIST THE O.T.T. WISH LIST 
(O.T.T. = OVER THE TOP) 

 

(1) Luxury BMW Transfer 
Includes pick up OR drop off to inner city 
accommodation and a bottle of French 
Champagne with Hillstone-embossed flutes for you 
to take home.   

(2) Cake’s on Hillstone 
Choose from our Gourmet Wedding Cake 
selection including fresh floral decorations – 
served as dessert with fresh cream and berry 
coulis OR let your guests savor it at coffee time!  

(3) Garden Matrimonies 
Enjoy your civil marriage celebration on-site at no 
cost to you in the magnificently manicured gardens 
including all the Red Carpet Ceremony inclusions.   

(4) Drinks on Hillstone 
Let us shout you an extra hour on your existing 
beverage package choice – served buffet style so 
your guests can help themselves as often as they 
would like!  

(1) Celebratory Upgrade 
At no extra charge, we will upgrade your chosen 
beverage package to the next level – finer drops at 
the same price!   

(2) Welcoming Nibbles 
On top of your existing menu choice, your guests 
will be treated to one (1) of the following food 
stations served during canapés: Fresh Prawns 
and Oysters with traditional accompaniments; 
Hoisin Pork Rolls and a selection of our finest 
cold canapés beautifully presented on tempered 
glass towers; Roaming Mexican Tortilla Stand 
with spicy beef, traditional guacamole 
& sour cream  

(3) A Touch of Elegance 
Include Champagne on arrival for the Bridal party 
(individual piccolos) as well as for the bridal table 
for the duration of your package – A touch of 
elegance from renowned Champagne house, Moët 
& Chandon!  

(4) Table Talk 
Let us save you the bother – we will organize white 
chair covers and your choice of sash for all chairs, 
guest menus and display stands for each table, 
fresh floral arrangements in theme and chocolate 
hearts for each guest to boot!  

  

How the Wish List works…   
It is really quite simple.  After you choose the arrangements for your Reception, you will 
be invited to make choices from the relevant Wish Lists as follows…  

MENU YOUR WISH/ES GRANTED 

 

The Bridal Brunch   1 Opulent Wish 
The Perfect Lunch   2 Opulent Wishes 
The Contemporary Cocktail Wedding 2 Opulent Wishes 
The Alluring Menu 2 Opulent Wishes 
The Prestige Menu  2 Opulent Wishes and 1 O.T.T. Wish 
The Indulgent Buffet Menu 2 Opulent Wishes and 2 O.T.T. Wishes 
The Indulgent Menu  

**Note: minimum spend must be met to receive 
‘wishes’. 

2 Opulent Wishes and 2 O.T.T. Wishes 

http://www.hillstonestlucia.com.au
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The Bridal Brunch 

In the days of old it was very popular to have wedding celebrations early in the  
day so that couples could get away on their long-awaited honeymoon, and save them having to wait 

until night time for the most exciting day of their lives – this concept has not only become popular 
again, but it is also very fashionable, fun, flexible and financially sensible…  

The Bridal Brunch Table 
On the beverage buffet available for the function duration… 
Vittoria fine roasted coffee 
Twinings Tea selections 
Fresh fruit juices 
Hardy’s Brut Reserve – it is a celebration after all!  

The Mingle  
A selection of sweet and savory delights served buffet style   

Individual fruit salads with raspberry crush  
Double chocolate brownies with chocolate ganache 
Petite ricotta, lemon & pumpkin muffins topped with rocket pesto & truss tomatoes 
Mini carrot cup cakes with baby marzipan carrots 
Warmed jam bombelleo with cream  
South Cape goat’s cheese and mushroom duxelle bruschetta   

The High Tea  
Time to sit down relax and be waited on - It is your day!   

Served to the table Hillstone high tea style on rustic planks or traditional high tea stands…  

Toasted Turkish breads with smashed avocado and oiled tomato 
A selection of tortilla scrolls with a selection flavors that could include 

Tasmanian salmon with creamed cheese and baby capers 
Chicken breast with zested aioli  
Shaved leg ham with dijonaise and Swiss cheese  
Roast beef with horseradish crème fraîche and baby cress   

Hillstone’s signature bomba with king island yogurt, poached fruits and passion fruit swirl   

To Finish  
To finish you’re day on a fine note served to the table   

A selection on our finest king island cheeses such as south cape brie, surprise bay cheddar 
and Tasmanian Heritage blue serve with accompaniments of plum paste, dried fruits, 
lavosh crackers and toasted fruit loaf   

$72.50 per person 

(You will be granted one (1) wish from the Opulent List)  

Bridal Brunch weddings commence from 9am and conclude at 2pm. 
NB minimum spend applies for wish list eligibility. 

http://www.hillstonestlucia.com.au
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The Perfect Lunch  

Since the ‘80’s, most of us have mastered the ability to ‘lunch’, and ‘lunch’ well!! Perhaps 
the ‘perfect lunch’ is a great way to celebrate your nuptials, and a very clever and 

contemporary way to enjoy the beautiful atmosphere at Hillstone…  

From the Cellar Door Range 
Waiter service for three (3) hours 

Hardy’s Brut Reserve 
Hardy’s Chardonnay 
Hardy’s Cabernet Merlot 

Draught Beers including Cascade Premium Light, Carlton Midstrength, Victoria Bitter, Carlsberg Larger 

Fresh juices and soft drinks  

*PLUS Treat your guests on arrival to Champagne Cocktails like the Blushing Bride, Kir 
Royale or luscious Lychee for the duration of pre-lunch drinks!  

Welcoming Nibbles 
Rustic plates of Hillstone’s freshly-made tapenades, salsas and emulsions, crisp lavosh 
breads and seasonally created canapés  

The Perfect Lunch 
alternative serve 

Crispy skinned chicken on sautéed kipfler potatoes, sweet corn & asparagus salad with 
red pepper emulsion  
and 
Tasmanian salmon on white fava bean puree with shaved fennel, tomato & queen green 
olives, fresh basil & sticky balsamic vinaigrette   

Sweet Ending 
To conclude your celebrations our Pastry Chef has created a buffet selection of tiny 
chocolate delicacies including chocolate snobinettes filled with hazelnut crème patisserie 
and topped with raspberries, chocolate mousse espresso cups and an assortment of 
house made petite fours and nougats to tantalize your taste buds!   

After Lunch 
served buffet style 

Vittoria Fine Roasted Coffee 
Twinings Teas 
Hardy’s Reserve Port 
Peppermint Chocolates  

$89.50 per person 

(you will be granted two (2) wishes from the Opulent List) 

Lunch weddings commence from 11.00am and conclude at 4.00pm 
NB minimum spend applies for wish list eligibility. 

*Please note that cocktails are only served in conjunction with the first hour of your beverage package. 

http://www.hillstonestlucia.com.au
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The Contemporary Cocktail Wedding 

If your wedding needs to be ‘standing room only’ because of a large guest list, or you 
just like the idea of a less formal cocktail style occasion, this package is the perfect way 

to celebrate in contemporary wedding style…  

From the Cellar Door Range 
Waiter served for four (4) hours 

Hardy’s Brut Reserve 
Hardy’s Chardonnay 
Hardy’s Cabernet Merlot 

Draught Beers including Cascade Premium Light, Carlton Midstrength, Victoria Bitter, 

Carlsberg Larger 

Fresh fruit juices and soft drinks  

*PLUS Treat your guests on arrival to Champagne Cocktails like the Blushing Bride, Kir 
Royale or luscious Lychee for the duration of pre-dinner drinks!   

Welcoming Nibbles 
Chef’s gourmet selection of delectable canapés from the following:   

COLD SELECTION – choose four (4) 
Hillstone bruschetta w garlic rubbed crostini topped w Persian feta 

Poached green curry scallop w bbq duck 

Wagyu beef carpaccio w aged parmesan cress & e.v.o. 

Chicken roulette on buttered brioche w foie gras & Cumberland jelly 

Smoked salmon tartare w cucumber & red onion tarragon vinaigrette 

Pork and pistachio terrine w blood orange marmalade  

HOT SELECTION – choose four (4) 
Romanian ricotta gnocchi w warmed walnut pesto 

Honey glazed pork belly w pineapple slaw & apple aioli 

Old style beef and crushed pea pie 

Porcini and reggiano balls w truffle aioli 

Wood fired chicken breast and buffalo mozzarella pizza w torn basil 
Coriander snapper ravioli w water chestnut and Kaffir lime  

Substantial Nibbles 
Waiter-served to your guests in groovy Noodle boxes:  

Tangine style Tasmanian lamb with citrus & minted giant cous cous & coriander yogurt  

Crisp skinned salmon with glazed chorizo, green beans & gremolata   

Continued next page…
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The Cocktail Wedding cont’d    

Forkdish Table 
Served buffet style with informal seating for your guests  

Parmesan dusted chicken tenderloins with rocket and caponata 

Baked pork medallions with seared balsamic cabbage and apple aioli  

Hillstone St Lucia’s classic Caesar salad 

Green market leaf salad with the usual suspects  

Warmed assorted sough dough bread rolls with pesto & butter  

Selection of traditional accompaniments   

Sweet Ending 
served buffet style  

Selection of distinguished Australian cheese offered with crisp breads, dried fruits and 

plum paste 

Hillstone’s gourmet chocolate and signature fudge temptations 

Vittoria fine roasted coffee and Twinings Teas 

Hardy’s Reserve Port   

$117.00 per person 
(you will be granted two (2) wishes from the Opulent List) 

Dinner weddings commence from 5.00pm and conclude at 12midnight 
(starting times depend on ceremony details – an earlier start time can be arranged) 

NB minimum spend applies for wish list eligibility.  

*Please note that cocktails are only served in conjunction with the first hour of your beverage package.

http://www.hillstonestlucia.com.au
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The Alluring Menu  

For something a little more traditional, you might like the idea of a formal sit down dinner 
for your reception, with crisp white linen and candlelight - 

– this dinner is nothing short of elegant…  

From the Cellar Door Range 
Waiter served for four (4) hours 

Hardy’s Brut Reserve 
Hardy’s Chardonnay 
Hardy’s Cabernet Merlot 

Draught Beers including Cascade Premium Light, Carlton Midstrength, Victoria Bitter, 

Carlsberg Larger 

Fresh juices and soft drinks  

*PLUS Treat your guests on arrival to Champagne Cocktails like the Blushing Bride, Kir 
Royale or luscious Lychee for the duration of pre-dinner drinks!   

Welcoming Nibbles 
A selection of traditional salumi, antipasto selections and Hillstone gourmet salsa’s and 
tapenades with warmed Turkish breads    

The first course 
alternate serve 

Wind Dried Salmon with watercress and radish salad, toasted walnuts, sea salted 
grissini and horseradish crème 
and 
Lean lamb cutlet (served medium) with peppered goats fetta, air dried tomatoes, chard 
leaves and Sicilian fig balsamic    

The second course 
alternate serve with market fresh vegetables 

220g grilled eye fillet with creamed leek risotto, sticky pickled onions & pan reduction (c) 
and 
Roast breast of chicken with double smoked speck mash, tomato, fennel & caper confit    

Continued next page…
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The Alluring Menu cont’d   

The best course 
alternate serve 

Passion fruit tower with shortbread wafer, sweet mango pulse, double cream & seasonal 
berries  
and 
Steamed banana pudding with thick caramel sauce, butterscotch and praline ice cream    

To finish 
served buffet style 

Vittoria fine roasted coffee and Twinings Teas 
Hardy’s Reserve Port 
Hillstone St Lucia’s paneforte    

$117.00 per person 
(you will be granted two (2) wishes from the Opulent List) 

Dinner weddings commence from 5.00pm and conclude at 12midnight 
(starting times depend on ceremony details – an earlier start time can be arranged) 

NB minimum spend applies for wish list eligibility.  

*Please note that cocktails are only served in conjunction with the first hour of your beverage package.

http://www.hillstonestlucia.com.au
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The Prestige Menu  

Equally as elegant as the Matrimonial Dinner, but with a little more choice, this menu 
surpasses all in the perfect way to dine on your perfect day…  

From the Premier Range 
Waiter served for five (5) hours 

Margaret River WA Houghton Sparkling Pinot Noir Chardonnay 
Margaret River WA Houghton Classic Dry White 
Margaret River WA Houghton Classic Dry Red 
Draught Beers including Cascade Premium Light, Carlton Midstrength, VB, Carlsberg 
Larger, Kronenbourg 
Fresh juices and soft drinks  

*PLUS Treat your guests on arrival to Champagne Cocktails like the Blushing Bride, Kir 
Royale or luscious Lychee for the duration of pre-dinner drinks!   

Welcoming Nibbles Waiter-served selection of gourmet  canapés from the following:   

COLD SELECTION – choose four (4) 
Hillstone bruschetta w garlic rubbed crostini topped w Persian feta 

Poached green curry scallop w bbq duck 

Wagyu beef carpaccio w aged parmesan cress & e.v.o. 

Chicken roulette on buttered brioche w foie gras & cumberland 

Smoked salmon tartare w cucumber & red onion tarragon vinaigrette 

Pork and pistachio terrine w blood orange marmalade  

HOT SELECTION – choose four (4) 
Romanian ricotta gnocchi w warmed walnut pesto 

Honey glazed pork belly w pineapple slaw & apple aioli 

Old style beef and crushed pea pie 

Porcini and reggiano balls w truffle aioli 

Wood fired chicken breast and buffalo mozzarella pizza w torn basil 
Coriander snapper ravioli w water chestnut and Kaffir lime   

The First Course select two (2) for alternate serve 

Creole smoked salmon, preserved lemon, garlic brushed wafers with white anchovy aioli 

Serrano Jamon ham thinly sliced, beetroot jam, parmesan crumble, sticky balsamic, 
Italian e.v.o. 

Chicken leek and pine nut roulade, with eggplant & parsley bundle and peppered white 
balsamic vinegar  

Butternut and pecorino soufflé, rocket & chervil crème topped with baby herbs   

Continued next page…
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The Prestige Menu cont’d  

The Second Course select two (2) for alternate serve with market fresh vegetables 

Charred chicken breast with parmesan & sage gnocchi medallion, olive and chorizo 
ragout 

Salmon fillet with gremolata white polenta, beetroot & walnut salad and parsley oil  

Fillet of beef, pulsed silver beet & celeriac with oven scaled fennel and peppered jus  

Pork sirloin with beef cheek risotto, wilted greens and port glaze    

The Best Course select two (2) for alternate serve 

Hillstone traditional favourite crème brulee with double baked almond biscotti 

Double chocolate and hazelnut semi-freddo, praline dust and sugared raspberry  

Rhurbarb and pear crumble torte with vanilla bean anglaise shot and vanilla custard 
gelato  

Key lime pie with crème fraîche and blood orange sorbet    

To Finish served buffet style 

Vittoria fine roasted coffee and Twinings Teas 

Hardy’s Reserve Port 

Hillstone’s gourmet chocolates and truffles    

$147.00 per person 

(you will be granted two (2) wishes from the Opulent List and one (1) from the O.T.T. List) 

Dinner weddings commence from 5.00pm and conclude at 12midnight 
(starting times depend on ceremony details – an earlier start time can be arranged) 

NB minimum spend applies for wish list eligibility.  

*Please note that cocktails are only served in conjunction with the first hour of your beverage package. 
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The Indulgent Buffet Menu  

This is an exquisite way to entertain your guests, providing them an unlimited choice of 
five star food. A veritable feast, as it suggests, will never be forgotten, especially with 

such pallatable wines to mix and match…  This is truly opulence at it’s best!  

From The Grand Cru Range  
Waiter served for five and a half (5.5) hours  
(A wine tasting buffet will be set up for your guests on arrival and the Sommelier will be on-call) 

2005 Yarra Burn Pinot Noir Chardonnay Vintage 
2007 Yarra Burn Sauvignon Blanc Semillon 
2008 Yarra Burn Chardonnay 
2006 Yarra Burn Cabernet Sauvignon 
2008 Yarra Burn Shiraz Viognier 
2008 Yarra Burn Pinot Noir 
Draught Beers including Cascade Premium Light, Carlton Midstrength, VB, Carlsberg 
Larger, Kronenbourg, Stella Artois, Pure Blonde   

Fresh juices and soft drinks 

*PLUS Treat your guests on arrival to Champagne Cocktails like the Blushing Bride, Kir 
Royale or luscious Lychee for the duration of pre-lunch drinks!  

Welcoming Nibbles 
Waiter-served selection of a la minute hot and cold canapés from the following:  

COLD SELECTION – choose four (4) 
Hillstone bruschetta w garlic rubbed crostini topped w Persian feta 

Poached green curry scallop w bbq duck 

Wagyu beef carpaccio w aged parmesan cress & e.v.o. 

Chicken roulette on buttered brioche w foie gras & cumberland 

Smoked salmon tartare w cucumber & red onion tarragon vinaigrette 

Pork and pistachio terrine w blood orange marmalade  

HOT SELECTION – choose four (4) 
Romanian ricotta gnocchi w warmed walnut pesto 

Honey glazed pork belly w pineapple slaw & apple aioli 

Old style beef and crushed pea pie 

Porcini and reggiano balls w truffle aioli 

Wood fired chicken breast and buffalo mozzarella pizza w torn basil 
Coriander snapper ravioli w water chestnut and Kaffir lime   

The Veritable Feast 
served buffet style  

Rustic homebaked ciabatta loaf with pesto butter    
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