Premium
WEDDING PACKAGE

A PART OF THE

Orso Bayside

Orso Bayside is perfectly positioned on the water in Mosman, featuring panoramic views of Sydney’s Middle Harbour and across to Clontarf
Beach.
Within the venue a fairy light canopy illuminates the elegant space, while floor-to-ceiling windows unveil breathtaking water views and
welcome in natural light.
Orso Bayside is the perfect venue to celebrate any event, we can accommodate up to 240 guests seated and
350 guests in a cocktail style.

Our Packages

Premium Lunch Wedding Package
Exclusive use of venue for 4 hours
Chef's selection of pre-lunch canapés on guest arrival
3 Course Gourmet Menu, alternate serve
3.5 Hour Premium Beverage Package, inclusive of sparkling, white &
red wine, full strength & light beers and soft drinks & juices
Chocolates served with tea & coffee
Option for couple to provide spirits to be served from the bar
Complimentary cutting and serving of your wedding cake on platters
Cake table, cake knife & champagne flutes for cake cutting
Elegant candle centrepiece's for guest tables
Placement of your bonbonniere & place cards
Fairy light canopy over your guest tables
Black dancefloor
Printed menu per table, wishing well & easels, if required
Bridal room & a dedicated bridal attendant to serve refreshments
Professional wait staff & venue supervisor
Wedding coordinator to help plan your special day
Use of the exclusive outdoor balcony for your guests
Access to Orso's pontoon to arrive or leave by boat
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Our Packages

Premium Dinner Wedding Package
Exclusive use of venue for 5.5 hours
Chef's selection of canapés on guest arrival
3 Course Gourmet Menu, alternate serve
5 Hour Premium Beverage Package, inclusive of sparkling, white & red
wine, full strength & light beers and soft drinks & juices
Chocolates served with tea & coffee
Option for couple to provide spirits to be served from the bar
Complimentary cutting and serving of your wedding cake on platters
Cake table, cake knife & champagne flutes for cake cutting
Elegant candle centrepiece's for guest tables
Placement of your bonbonniere & place cards
Fairy light canopy over your guest tables
Professional wedding DJ including microphone
Black dancefloor
Printed menu per table, wishing well & easels, if required
Bridal room & a dedicated bridal attendant to serve refreshments
Professional wait staff & venue supervisor
Wedding coordinator to help plan your special day
Use of the exclusive outdoor balcony for your guests
Access to Orso's pontoon to arrive or leave by boat
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Our Food Philosophy

Fresh, seasonal, delicious – and cooked with love.
You can choose one of our popular packages or we can create a special menu for your dining experience.
We can also accommodate special dietary needs.

Our Sample Menu

Chef's selection of hot & cold canapés
Assorted dinner rolls with unsalted butter

Entree

Main

Dessert

Pan-fried potato gnocchi, sautéed

Crispy skin Tasmanian salmon, crushed

Pear & walnut frangipane tart, candied walnut &

mushrooms, roasted sweet potato,

potatoes, grilled asparagus, lemon butter &

vanilla gelato

rosemary & truffle oil (v)

caviar sauce

Tasmanian salmon crudo, with soy, lemon,

Roasted corn-fed chicken breast, creamy

shallot, extra virgin olive oil (evo) with

polenta, taleggio, greens & oregano jus (gf)

avocado, wasabi mousse & caviar
Local artisan buffalo burrata, vine, ripened
tomato, basil, balsamic, crispy capers &
toasted ciabatta
Pressed veal & chicken terrine with burnt
apple puree, pickled apple, petite bouche &
sour dough crostini (df)
Twice-cooked pork belly, braised lentils,
black pudding, burnt apple & sticky port
reduction (df, gf)

Roasted lamb rump, spinach, sweet potato
puree, lamb shank croquette & lamb jus

Vanilla panna cotta, balsamic strawberries,
almond crumble & tuile
Caramel & honey apple tatin, vanilla cream,
spiced crumble & burnt apple gel
Chocolate & hazelnut crunch ganache tart,

Braised Daube of Riverine beef cheek, smoked

chocolate mousse dome, raspberry compote &

speck lardon, roast shallot & mushroom,

whipped cream

heirloom carrots (gf)
Humpty Doo Barramundi, pumpkin gnocchi,
spinach, apple & fennel slaw
Raviolini buffalo ricotta & saffron with burnt
butter, sage, wilted spinach, shaved pecorino
& toasted herb crumbs (v)

Roasted beetroot, hummus tart, wild rocket
& pine nut salad (vegan, gf)

(V) VEGETARIAN (GF) GLUTEN FREE (DF) DAIRY FREE

Honey & almond cake, lemon curd, mascarpone
Chantilly, orange crisps & lemon honey syrup
Local & imported cheese selection with lavosh,
grissini & quince paste

Additional Menu Options
CHILDREN’S MEAL - (12 YEARS AND UNDER)
2 courses (entrée & main OR main & dessert) - $50 per person
3 courses (entrée, main & dessert) - $60 per person

TEENAGER MEALS - (13 - 17 YEARS)
Full adult meal - $15 less per person - Includes non alcoholic beverages

SUPPLIER MEALS
Main meal is $55 per person - Includes non alcoholic beverages
*Required for photographer, band members, DJ or any person providing a
service at your wedding who is not a guest.

MAIN COURSE ACCOMPANIMENTS
Seasonal Steamed vegetables - $15 - (minimum order of 8)
Rocket & parmesan Salad - $15 - (minimum order of 8)
Shoestring Fries - $12 - (minimum order of 5)
Mashed Potato - $12 - (minimum order of 5)
Kipfler potatoes with black garlic & yoghurt - $14 - (minimum order of 5)
*We recommend 1x per 5 - 6 Guests

MENU TASTING
Our menu tastings are a wonderful opportunity for you to experience
our 5 star hospitality before your big day!
The menu tasting is inclusive of our 3 course menu along with the
beverage package that will be served at your wedding.
The menu tasting is priced at $380.00 for up to 6 people and are held
approximately 2 months prior to your wedding date.

Beverage Packages

First Pour

SecondPour

This is included in your package

Upgrade from First Pour
Additional $25.00 per person

SPARKLING WINE

SPARKLING WINE

Robert Oatley Craigmoor Sparkling NV,
Mudgee, NSW

Robert Oatley Craigmoor Sparkling NV,
Mudgee, NSW

WHITE WINES

WHITE WINES

CIRCA 1858 Sauvignon Blanc 2016, WA

Ara ’Single Estate’ Sauvignon Blanc, Marlborough, NZ

Cumulus Estate Block 50 Pinot Grigio,
Orange, NSW

Phillip Shaw ‘The Architect’ Chardonnay, Orange, NSW

Choice of one

RED WINES

Choice of one

Taltarni ‘T Series’ Sauvignon Blanc, Pyrenees, VIC

RED WINES

Choice of one

Choice of one

Cumulus Estate Block 50

Rymill ‘mc2’ Cabernet Merlot Cabernet Franc, Coonawarra, SA

Cabernet Sauvignon, Orange, NSW

Giesen Estate Merlot, Hawkes Bay, NZ

CIRCA 1858 Shiraz, Central Ranges, NSW

Pocket Watch Pinot Noir, VIC

BEER

BEER

Choice of one

Choice of one

Corona

Corona

Peroni

Peroni

Heineken

Heineken

James Boag's

James Boag's

Juice & Soft Drinks

Juice & Soft Drinks

Testimonials

It had been a dream for us to get married at ORSO! The package inclusions from fairy
lights, incredible food, DJ, Tiffany chairs and the most magical view, is just
unbeatable from other Wedding Reception venues. The whole team at ORSO were
organised, and worked alongside us to create our dream Wedding Day, which
included leaving via boat Thank you to Adriana on the night who was so relaxed,
organised and accommodating, the night was flawless. We can't recommend ORSO
enough, it was a truly magical Wedding Reception and we are eternally grateful for
all your hard work and passion
Kimberley & Corey - 21.01.2021

From the first moment we came in and met Kizia, we felt so welcomed and loved the
venue. Then dealing with Julie was so easy, Efficient, friendly and patient. The night
of our wedding was spectacular, the food was divine, and staff were all amazing,
Adriana our manager of the evening was so lovely. The fairy light's were amazing and
make this venue so unique. If you are considering Orso, all we can say is do it!! We
can not thank and recommend Orso enough. Everything was just amazing!
Stefania & Haris - 15.05.2021

Wow! Can you give 6 stars? We had the best wedding at Orso and are so excited for
other couples who book their wedding here. The lead up to the day was easy and
exciting. On the night Adrianna was amazing! The venue - incredibly romantic and
beautiful. From the water and twilight through the floor to ceiling glass, to the fairy
lights running through the room, we had so many people comment on how magical
it was. and the incredible food. Orso includes a DJ in the package and, they were
amazing!! Orso exceeded our expectations on our wedding experience - we had
many people tell us it was one of the best weddings they had been to!
Tara & Cameron - 16.04.2021

79 Parriwi Road, Mosman, NSW 2088
0448 135 825
02 8218 8866
www.orso.com.au
events@orso.com.au
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