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Italian bread
Truffle Mushroom arancini
Chef’s selection of crostini

COMPLEMENTARY ON ARRIVAL

Fiori

ANTIPASTI/PRIMI  Select 2 (served platters or alternate)

Antipasto Italiano
Chefs selection of cured meats, pickled italian vegetables, olives, cheeses
Calamari Fritti
Fried local calamari, basil salt, lemon

Stuffed zucchini flowers, house batter, anchovy, mozzarella, 
sundried tomato, honey, parmigiano reggiano
Crudo Di Tonno
Share plates of thinly sliced raw yellowfin tuna, soy, basil

PACKAGE MENU          $189pp 
Wedding

Rigatoni Ragu
Rigatoni pasta, slowly braised veal & pork ragu, parmigiano

Penne Alla Norma
Penne, eggplant, ricotta salata, napoletana

Maccheroncini alla Zozzona
Maccheroncini, Italian sausage, guanciale, pecorino, egg, napoletana 

Involtini di Melanzane
Eggplant slices rolled with homemade pesto angel hair pasta, 
napoletana, parmigiano, basil pesto

Risotto Ai Frutti Di Mare  (additional $8pp)
arborio rice, selection of fresh local seafood, tomato bisque 

SECONDI (MAIN COURSE)  Select 2 (served platters or alternate) 

Free range chicken, prosciutto, sage, green beans, mash, sangiovesejus
Pollo

Armidale (NSW) slow braised lamb shoulder, mash, carrot, jus
Agnello

Grilled WA Cone Bay barramundi fillet, tomato, olive, capers, fennel
Filetto Di Cone bay Barramundi

Grain fed MBS3+ 220g sirloin fillet, seeded mustard jus, mash
Filetto Di Manzo       

Additional upgrades
SIDES     ADDITIONAL $4pp

Roasted chat potatoes, rosemary
Patate Arrosto

Chargrilled broccolini
Broccolini

Rocket, parmigiano, pear
Rucola

DESSERT   Select 2 (served alternate)

Italian biscotti, espresso, marsala, mascarpone, chocolate 
Tiramisu

Vanilla panna cotta, raspberry coulis, honeycomb
Panna Cotta

Mascarpone filled crepes, white chocolate, strawberry
Crespelle

Soft centred warm Belgian chocolate pudding, vanilla bean gelato

Tortino Al Cioccolato

Kids Menu $60pp (AGES 2-12)

Penne Napoletana

Crumbed Chicken & Chips

Gelato

inclusive 5 hour standard
 alcohol package 

10% wedding service fee applies 

This fee does not contribute to a quoted minimum spend for exclusive use bookings. The service fee
covers/includes:

Standard Table Setting including glassware, cutlery, crockery, premium white linen, premium cotton
napkins in sand colour.
Premium staff
Dedicated wedding events team (planning and coordination of menus, seating plans and event

       logistics from booking to event date)
Coordination and supervision of bump in & out
Venue set up and cleaning

Roasted  radicchio, baby endive, witlof, honey mustard
Radicchio

Fried potato chips
Chips
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Cold Seafood Platters (additional $15pp)
peeled fresh tiger prawns (2ea), sydney rock oysters served natural (2ea)
smoked Tasmanian salmon, extra virgin olive oil, capers & lemon 
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Enhancements
ANTIPASTO GRAZING STATION +25PP

Styled for you to enjoy in addition to your complimentary canapes on arrival.

Freshly baked house made focaccia
Freshly shaved mortadella, prosciutto di Parma, salami and capocollo 
Frittata 
Ricotta
Mixed olives
Provolone dolce
Parmigiano Reggiano
Truffle pecorino

Additional Grazing Items:

Caprese Skewers $3pp
Potato Croquettes $3pp 
Parmigiano balls $3pp
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Head Chef Kem focuses on utilising fresh seasonal produce to create authentic
flavours. He has been heavily influenced by his experiences in Italian kitchens &
brings his passion for high quality fare to every wedding we are entrusted with

hosting. An Ecco wedding provides not only the ultimate venue & location but a
focus on restaurant quality Italian cooking that provides an exceptional experience

beyond expectations.
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Beverage
PACKAGES

9



VB
Great Northern Mid 
Coopers Pale

STANDARD 
ALCOHOLICpackage
SPARKLING WINE

WHITE WINE

RED WINE
Até Pinot Grigio                                             South Australia

Cool Woods Sparkling Wine                      South Australia

Até Shiraz                                                        South Australia

BEER ON TAP (bottled beers available at $5pp additional cost)

5 Hour Inclusive

UPGRADED
ALCOHOLICpackage 3.5hr duration    $25pp   

SPARKLING WINE

Lamberti Pinot Grigio                                   Veneto, Italia

Cielo Prosecco                                                 Veneto, Italia

Castellani Burchino Chianti                      Toscana, Italia                                       

BEER
All on tap beer above plus:
Peroni
Corona
Crown
Cider

WHITE WINE

RED WINE

Complimentary with both packages...
Soft drinks
Juice
Tea
Coffee (espresso, macchiato, piccolo only)

Selected custom upgrades available upon request

BEVERAGEspecials
TAITTINGER BRUT RESERVE CHAMPAGNE ON ARRIVAL $36pp
Minimum of 30 glasses to be served 
APEROL ON ARRIVAL $18pp
Minimum of 30 cocktails to be pre-ordered
BELLINI ON ARRIVAL $18pp
Minimum of 30 cocktails to be pre-ordered 
MARGARITA ON ARRIVAL $20pp
Minimum of 30 cocktails to be pre-ordered
 

Beverages are subject to minor changes. T&Cs apply.
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testimonials
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“We wanted to extend a heartfelt thank you for the incredible night we had
at our wedding reception. Everything was absolutely perfect — the
atmosphere, the service, and especially the food, which was truly
exceptional. We’ve received so many compliments from our guests, and it
meant the world to us.

We are especially grateful for the care and attention given to the fathers of
the bride and groom. It didn’t go unnoticed, and it added such a
meaningful and personal touch to the evening. Please pass on our thanks
to the entire team for their professionalism and warmth throughout the
night — and a special shoutout to Robert, who was outstanding.”

Julie & Mario
August 2025

“Wow! What a weekend. Cris and I can't thank the ecco team enough for
making our day so perfect on Saturday. Rob is a superstar and he looked
after us so well. There were countless occasions that he just stepped in and
provided what we needed.

You and the team have been so easy to work with and it's just felt so stress-
free. My one regret is that in our thank you speech I didn't personally thank
all of you for your efforts and have the room applaud!

We have received so many compliments on the venue, the service, the food,
the view! Everything was just perfect. My parents in particular would like to
pass on their thanks, they were elated with how the day came together and
Rob's guidance throughout.

It's so special that we are only just up the road so we will be visiting over
and over again. :)

Thank you so much.”

Jane & Chris
September 2024

“My wife and I had our wedding reception at your venue, and I wanted to let
you know what an amazing job your staff did for this event. What a brilliant
night.

In particular, we would like to call out Daniel for his flexibility in the lead up to
the day and we especially wanted to acknowledge Robert, who not only
provided amazing assistance, advice and support in planning the day, but his
service on the night was phenomenal. He went above and beyond. You have a
truly professional team who are passionate about what they do.

Since returning from our honeymoon, we have caught up with numerous family
and friends and the feedback has been unanimous - the location, service and
food was brilliant. For this, we can only say thank you.

Again, our wedding night was everything we hoped it would be and a large
chunk of that was due to the service we received from your staff. We would be
happy to recommend Ecco to anyone.”

Joncarl & Kate
November 2024

“Well that was the best wedding ever , said by many many of our guests ..
Best ever wedding for Paula and I , better than the Royal one ...lol
What an amazing, magical nite we had , Ecco’s is fantastic, everything went
along perfect. We can’t thank you Rob enough and Daniel and all the supportive
staff at exquisite Ecco..

Thanks so much Rob for all your co operation and dedication towards our special
day ..Thanks for doing the name tags, looking after me and Paula our families
and friends . The service was outstanding and with a smile .
Wow coming back for the great gnocchi and unforgettable Lamb. Everyone was
blown away with the Lamb dish . Portion of salmon the awesome desert
,everyone loved the food... Even Paula’s fussy uncle was lost for words .

We were treated like family. Everyone couldn’t stop talking about the service as I
mentioned as well. It’s very rare these days.

Our heart goes out to you Daniel and Rob for everything that made our
memorable day a special one .
We can’t thank you all enough, see you guys soon.”

Mario & Paula
June 2024
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