Dear guests
Thank you for considering Syracuse, for your up and coming wedding.

Please find attached our food & beverage options and pricing for your consideration. We have 2
menus to choose from the first is a banquet menu with a more casual feel to it, and the second is a
formal 3 course set menu. Please note that menus do change with the season, and it is possible that

tbe)/ cbange at the time cyryour event jyou are booking in advance.

The roomﬁts up to 65 with a danceﬂoor or up to 90 without a danceﬂoor.

We can also accommodate smaller Weddings from around 40 guests.
I hope this information is of assistance and look forward to hearing from you.

Please don't hesitate to contact me gryou have an)/further questions andfee]free to visit the
Restaurant to acquaint )/ourse]f with the surroundjngs. Or yp you would like to arrange a time to

samp]e thefood and sit down to have a chat please contact me to make a date.

Kind Regards

Nancy Moussi
Business Manager

0411025044

Syracuse Restaurant & Wine Bar
23 Bank Place

Melbourne, 3000

Ph: 03 9670 1777

manaqer@sVracuserestaurant.Com.au

WwWw.Syrdcuserestaurant.com.au
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Weddin g Packa ge Syracuse Restaurant and Wine Bar




23 Bank Place Melbourne
(03) 9670 1777

manager@;yracuserestaurant. com.au

Syracuse is an iconic Melbourne restaurant located in the quaint surrounds gf Bank Place.

OId world charm abound with classic Victorian architecture and stunning antique decor

If you’re ]ooking for a Wedding experience that has all the st)/]e (y" European Melbourne with

an emphasis on the finest quality produce and exceptional wine, Syracuse is the place  for you.

Our team (yFHead ChefHu(gb Sanderson and Sommelier Patrick Berry

have put together a comprehensive wedding pacleageforyou.

Our djning room can caterfor up to 70 guests sit down.

We ]ookforward to he]pin(gyou p]an)/our event. Please do not hesitate to call us y(you would
like to discuss an)/thjng in further detail.

Please note that menus in this document are used as a guide only, they

change constantly and are subject to produce and seasonal availability.
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Cana pés

Our chef has designed a range of hot and cold canapés for you to choose from as a

Starter to comp]ementyour 3 Course or Banquet Menu.

Cured ocean trout, potato pancake, radish, avruga
Seared tuna, pickled beetroot, bottarga
Veal tartare, gazpacho, dried olive with witlof
Confit tomato with Labne, dukkah, rye
Sorrano Jamon, smoked tomato, melon
Hervey Bay scallops, guanciale, PX reduction
Mushroom and goat’s cheese arancini
Duck and soba ‘Sausage Roll’, Kewpe mayonnaise
Hungarian pork and veal meatballs, sauerkraut

Cbickpeafelafel with coriander yoghurt

$25.00 per person — 4 pieces
$35.00 per person — 6 pieces

$45.00 per person — 8 pieces

Substantial Bowls - additional $10 PP
Risotto
Naverin of Lamb, pomme purée

Tiger prawn jungle curry



Set Menu

(Set Menu Option is only available for group bookings of 50 people or less)

Entrée
Salad of toasted freekah, lightly pickled cabbage and apple, kohlrabi, ranch dressing
Raw and cured tuna, baby qukes, soy beans, Japanese mayo

Confit pork belly, pepper caramel, ﬁagrant herbs, cashew and peanut sambal

Main
Risotto, nettles, mint, broadbeans, goats cheese
Huon Valley salmon, pea and miso puree, salad ofparsle)/ and pickled shallot

John Dee grain fed scotch fillet, pomme puree and bordelaise sauce

Dessert

Earl grey créme briilée, raisins, bergamot granita
White chocolate & yoghurt mousse, mandarin caramel, almond dacquoise, green tea
Local and imported cheese, toasted sourdough, Nicole’s fruit bread, dried muscatels,

quince paste and toasted walnuts

3 Course - $75 per person



Banquet Menu

Syracuse wants to share the flavours of the world with you. With so many tastes,

we want to make sure we meet them all.

Tarago River marinated Olives

Cbickpea dip

Hervey bay scallop sashimi, yuzu, black garlic aioli, puffed tendon

Salad of toasted freekah, lightly pickled cabbage and apple, kohlrabi, ranch dressing

Spicy Korean beef tartare, nashi, radish, baby cos

Buratta, heirloom beetroots, green gazpacho, dates, rye

Risotto, nettles, mint, broadbeans, goats cheese
Flinders Island lamb shoulder(1.2kg) — slow cooked in yoghurt and sumac, Banyuls
vinegar and honey sauce
Chopped baby cos, fennel, ceasar dressing
Duck fat confit kipfler potatoes, chimichurri

$75 per person



Syracuse Beverage Packages
Syracuse Wine Bar and Restaurant prides itself on their extensive wine selection from around the world.
You may choose 1 sparkling, 2 white and 2 red wines from our range below, or you can sit down with
our Sommelier who will recommend alternatives if you have a larger budget

or yf you require sometbing specia] for the evening.
Syracuse Standard Beverage Package

Sparkling
2011 Kilikanoon Sparkling Vouvray, Loire Valley, France
NV Jed Blanc de Blancs, Mendoza, Argentina

White Wine
2011 Two Italian Boys Fiano, Hanwood, NSW
2014 Bress Riesling, Harcourt Valley, VIC
2012 David Hook Pinot Grigio, Adelaide Hills, SA
2011 Gini Soave, Veneto, Italy
2013 Oakridge ‘Over the Shoulder’ Chardonnay, Yarra Valley, VIC

Red Wine
2012 Innocent Bystander Pinot Noir, Yarra Valley, VIC
2010 Menhir Salento Negroamaro, Salento, Italy
2009 Paracombe Shiraz, Adelaide Hills, SA
2011 Spinyrex ‘Papillon’Grenache, Cinsault, Barossa Valley, SA
2012 Little Vespa Sangiovese, King Valley, VIC

Beers and Spin'ts
Cascade Premium Light

Peroni Nastro Azzurro
Nail Pale Ale

Tanqurey Gin
Finlandia Vodka
Jose Cuervo Tequila
Teacher’s Scotch
Maker’s Mark Bourbon

3 hours / $55.00 per person
4 hours / $65.00 per person
5 Hours / $75.00 per person



Syracuse Premium Beverage Package

Sparkling
2011 Kilikanoon Sparkling Vouvray, Loire Valley, France
NV Jed Blanc de Blancs, Mendoza, Argentina

White Wine
2013 Craggy Range ‘Te Muna road’ Sauvigon Blanc, Martinborough, NZ

2012 Salina Bianco Aeolian Cataratto, Malvasia Bianca, Insolia, Virgona, Italy
2012 Mesh Riesling, Eden Vale, SA

1999 Marc Bredy’: Vouvray, France
2013 Chateau de Fuisse J| Vincent Chardonnay, Burgundy, France

Red Wine
2012 Allies ‘Assemblage’ Pinot Noir
2008 Domaine Faury L'Arte Zele Vin de Pays des Collines Rhodanienne
2010 Chateau du Cedre, Malbec, Tannat, Merlot, Cahors, France
2004 Ainsworth & Snelson Shiraz, Barossa Va]]ey, SA
2010 Medhurst Cabernet Sauvignon, Yarra Valley, VIC
2010 Produttori Barbaresco Nebbiolo, Langhe, Italy

Beers and Spirits

Cascade Premium ngbt
Peroni Nastro Azzurro
Nail Pale Ale

Tanqure}/ Gin
Finlandia Vodka

Jose Cuervo Tequila
Teacher’s Scotch
Maker’s Mark Bourbon

3 hours / $70.00 per person
4 hours / $80.00 per person
5 Hours / $§90.00 per person



Extras

You may choose to add some extras to your Wedding, here are some examples:

Champagne ( on arrival, may be served with the canapés)

I hour / $45pp

You may choose a selection qu champagnes

Laurent Perrier Brut
Pol Roger Brut
Ayala ‘Brut Majeur’
Jose Dhondt, Blanc de Blancs
Claude Carre et Fils Rosé
2002 Claude Carré et Fils
Le Mesnil ‘Blanc de Blancs *

Cocktail ( on arrival, may be served with the canapés)
I hour / $20pp

Rub)/ Slipper

Camarahinia

Cheese Platter ( may be served as a dessert)
$10pp

Syracuse will be delighted to discuss with the bride and groom a
personalised special qﬁ'er for bookings made during school holidays and
on public holidays.



Floral Packa ge

Entrée

$2750 — (Suits a banquet menu) Syracuse Exclusive Price - $2500

Table centres pieces 3 on 2 long table and 2 on bridal table
Birch stick with moss balls of flowers hanging from 3 branches.
A small cluster of flowers at the base of the birch sticks
Entrance cabinet; A selection #10—15 bottles andjarsfi]]ed with seasona]ﬂowers.
Entrance door; Four strands of lace flowers 1.5m in length, hanging from entrance.
Bar Decorations; A tall arrangement of foliage in a large cast iron pot.

Complimentar)/ throwawa)/

Main
$3500 — Syracuse Exclusive Price $3200

Table centre pieces 3 on 2 long table and 2 on bridal table
Trees about 1m high to sit on the centre of the table with little clusters of seasonal flowers scattered
amongst it.

Entrance cabinet; A selection Qfﬂowering plants in various containers scattered in the cabinet.
Entrance door; A garland g‘fo]iage to sit along the top (yrtbe door approximately 2 metres long.
Bar Decoration; A tree to sit on the bar with a cluster (y" seasonal ﬂowers at the base.
Wine table; A large wooden box filled with flowering plants.

Comp]imentar)/ throwaway

Dessert 1
$2750- suits set menu - — Syracuse Exclusive Price $2500

Table centre pieces 2 on each table
Metal stands decorated with a mound of moss on top and bottom shelves with seasonal flowers
nestled in amongst it on each long table.
Bridal table; Long metal cages with small jars and bottles sitting inside filled with
seasonal
flowers to sit at the centre or front of table
Entrance cabinet; A selection of herbs and seasonal flowers in various containers
Entrance door; Hanging bottles filled with seasonal flowers and herbs
Bar decoration; A story of vases of various sizes filled with foliage and seasonal flowers.
Wine table; A large vase filled with foliage

Comp]imentar)/ throwaway



Dessert 2
$3300 — Syracuse Exclusive Price $3000

Clusters of bottles and jars filled with herbs and seasonal flowers along the length of the table — 2
long tables and bridal table
Entrance cabinet; A selection beott]e andjarsﬁ]]ed with seasona]ﬂowers
Entrance door; A garland cffoliage approximately 2 metres sitting along the top cfthe door.
Bar decoration; 3 tall vases fi]]ed with tall fo]iage and 2 smaller vases ﬁ]]ed with seasonal
flowers.
Wine Table; A large wooden box filled with herb or flower plants

Comph'mentar)/ tbrowawa)/



Syracuse Music Package

“Entrée”

5 hours playing time (arrival 1hr prior)
Wireless microphone for speeches and announcements
Kinetic dance lighting
Extensive music library to select from

Professiona] MC on request

Price: $800 incl. GST
Standard Package Syracuse Price $550 incl. GST

“Main”

5hrs playing time (arrival 1hr prior)
Wireless microphone for speeches and announcements
Additional dance lighting
Laser Lighting
Any-Request Online D] Service
New, high quality equipment
Prior face—to—face consultation with DJ on request
Smoke machine / Bubble Machine
Extensive music library

Prclfessjona] MC on request

Corporate events and weddings requiring that extra touch of impact: data-projectors, internet

enabled laptops and comp]ete])/ portable PA equipment available.

Price: $910 incl.GST
Exclusive Syracuse Price: $660 incl. GST



Photographv packa ge — Syracuse

“Entrée”

$2650.00

4 hours of photography and 4 hours video
High resolution images provided on a USB stick (no album included), 3 video DVD's of edited
highlights, approximately 20 minutes long.
1 video DVD of all the RAW footage shot on the day

Complementary from Syracuse: 2 hours of photography and 2 hours of Video

“Main”

$4520.00

4 hours photo(graph)/ and 4 hours video
1 - 16x12 inch matt style book of 20 sides.
1 - 9x6 inch matt st)/]e “parent a]bum”ngO sides.

I - 16x20 inch uzgframed print
High and low resolution images provided on a USB stick.

3 video DVD's of edited highlights, approximately 20 minutes long.
1 video DVD of all the RAW footage shot on the day;
(Video is shot on DSLR's not video camera, which is the highest quality today).

Complementary from Syracuse: 2 hours of photography and 2 hours of Video, 1,
16x20 inch unframed print, 1, 9x6 inch matt style “parent album” of 20 sides

“Dessert”

4 hours Photography only $2790.00
1 - 16x12 inch matt style book of 20 sides.
1 - 9x6 inch matt style “parent album” of 20 sides.
1 - 16x20 inch unframed print
High and low resolution images provided on a USB stick.

4 hours Video only is $1730.00
3 video DVD's of edited highlights, approximately 20 minutes long.
1 video DVD of all the RAW footage shot on the day

Complementary from Syracuse: 2 hours of photography and 2 hours of Video,



