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congratulations
Your wedding day is one of the most beautiful 
and significant experiences of your life and 
represents the journey you’ve taken together. 
Here’s to all the future adventures yet to come! 

We understand that every detail is important,  
our promise is to create the wedding you've 
always dreamt of.

The Port Lincoln Hotel is located on the foreshore 
of Boston Bay offering panoramic ocean views, 
an abundance of natural light and energy, with 
a resort feeling. Boasting two bars, beachfront 
dining and impeccable service, we provide 
the ideal location to bring family and friends 
together for an incredible wedding celebration.  



WELCOME FOYER

Capacity: 250*

Equipped with a large private bar, the welcome 
foyer is the perfect space for pre-dinner drinks 
and canapés or a cocktail reception.

Located on the first level of the Port Lincoln Hotel, 
with unique 180 degree panoramic views of Port 
Lincoln and the bay, the foyer has an abundance 
of natural light. Expansive double doors lead 
out to the pool deck and courtyard, showcasing 
spectacular views of Boston Bay, making for an 
ideal photo location.

LINCOLN BALLROOM 

Capacity: 315* 

The Lincoln Ballroom is the grandest of our rooms 
measuring at 250m2 with substantial natural light 
through floor to ceiling windows. The ballroom 
can be divided into three individual and sound-
proof rooms. Each room has an in-built projector, 
screen, fully integrated sound system and trussing. 
This magnificent room can be themed to suit 
your personal style and has direct access to an 
expansive private balcony. 

our rooms



POOL DECK 

Capacity: 100*

Our stunning outdoor courtyard offers the ideal 
and convenient location for your ceremony 
or cocktail reception. Largely undercover, 
the courtyard overlooks our sparkling pool 
and breathtaking views of the north shore 
of Port Lincoln. 

Appropriate heating options are available  
to ensure that your day is as comfortable  
as possible. We take into consideration every 
detail and will discuss weather alternatives prior 
to your day.

Please be advised our double doors to the pool 
deck must be closed by 10pm due to noise 
restrictions. 

*maximum room capacity dependent on room configurations

ASSOCIATED VENUE CHARGE | 660 inc GST
Included in all venue charges:

· Use of private bar facilities
· Linen table cloths (white or black)
· Linen napkins 
· Personalised food and beverage service
· Dance floor (moveable)
· Audio visual equipment inclusive
· Data projectors
· Microphone and lectern for speeches
· Personalised menus 

our rooms



Our formal reception packages have been 
designed to form the perfect combination for  
a stylish and table service wedding.

Each of our packages includes a complimentary 
tasting with our Chef and Wedding Coordinator 
to assist you in choosing the perfect menu for 
your day. 

Wedding Cake
Wedding cakes are a wonderful tradition and  
we love to witness the cutting of the cake!  
You may choose to have your cake as a dessert 
or alternatively, your wedding cake can be cut 
and plated as an extra dessert choice for an 
additional cost of $5 per guest.

formal reception 
DIAMOND
75 per guest
Alternate drop entrées , alternate drop main 
course and alternate drop dessert.

GOLD
65 per guest
Alternate drop entrées, alternate drop main 
courses followed by single dessert selection.

SILVER
55 per guest
Single entrée, alternate drop main course 
and your wedding cake for dessert.

Swap entree for canapés - 3 selections

Additional alternate drop | 5 per guest

cocktail reception 
For an elegant cocktail reception, our canapé 
menu is perfect for delicious waiter served 
food allowing you to mingle and dance the 
night away! Our canapé menu comprises of 
our favourite dishes and makes for the perfect 
cocktail wedding.

Each of our packages includes a complimentary 
tasting with our Chef and Wedding Coordinator 
to assist you in choosing the perfect menu for 
your day. 

SILVER 

50 per guest
·  choice of four canapés

· three light entrée food selections

· wedding cake served on platters

GOLD
60 per guest
·       choice six canapés  

· three light entrée food selections

·  wedding cake served on platters

DIAMOND
70 per guest
·    choice of eight canapés

· three light entrée food selections

·  wedding cake served on platters





The Port Lincoln Hotel can provide a selection 
of wines and beverages to suit your taste and 
budget. The following beverage packages have 
been put together to include a selection of 
premium wines for you and your guests to enjoy 
on your wedding day. Packages are based on 
three, four and five hour service. 

wine menu

HOUSE
3 hours | 40 per person

4 hours | 50 per person

5 hours | 60 per person

Jocks Block Sparkling      

White Lies Riesling      

Willow Point Sauvignon Blanc      

Willow Point Rosé      

Willow Point Shiraz      

Willow Point Cabernet Merlot      

Tap Beer & Cider      

Filtered water, tap soft drinks & juices 

LOCAL
3 hours | 50 per person

4 hours | 60 per person

5 hours | 70 per person

Lincoln Estate Sparkling      

Boston Bay Riesling      

Lincoln Estate Sauvignon Blanc       

Peter Teakle Chardonnay      

Boston Bay Shiraz      

Peter Teakle Cabernet Merlot        

Tap Beer & Cider      

Filtered water, tap soft drinks & juice

PREMIUM
3 hours | 60 per person

4 hours | 70 per person

5 hours | 80 per person

Bird in Hand Sparkling 

Hentley Farm Riesling 

Shaw & Smith Sauvignon Blanc 

Rockford Alicante Rosé 

d’Arenberg Footbolt Shiraz 

Jim Barry Cover Drive Cabernet Sauvignon  

Tap Beer & Cider  

Filtered water, tap soft drinks & juices





in house wedding coordinator
We know just how significant this day is to you, 
which is why we have a dedicated Wedding 
Coordinator to help you from your initial enquiry 
right through to your wedding day. To help you 
design and create your perfect day she will be at 
your beck and call, coordinating everything from 
guest accommodation, styling and planning, 
through to menu selections and vendor liaising.

Most importantly, on the day of your wedding 
our Wedding Coordinator will be there to ensure 
everything goes the way you had planned, 
allowing you and your family to relax and enjoy 
the day. 

WEDDING STYLING

The Port Lincoln Hotel focuses on creating the 
wedding you’ve dreamt of. Together, we can 
take an empty ballroom and transform it with 
colour, flowers, lighting, centrepieces, candlelight, 
lounge settings and more. We have wonderful 
relationships with an array of local suppliers and 
secured some helpful discounts for you.

For more information and inspiration,  
please talk to our Wedding Coordinator  
for a personalised quote. 

Our wedding coordinator prides themselves in 
making sure your day runs smoothly and will:

·  ensure the bridal party have refreshments  
during their preparations

·  get the bridal party there on time  
(or fashionably late!)

·  liaise with all suppliers prior to and on the 
day of your wedding

·  ensure bridal room is ready with 
refreshments

· liaise with mc

·  prepare wedding party for their formal 
entry to the reception

· place gifts and wishing well in bridal suite

·  will make sure you won’t have an empty 
glass all night! 







ENTREE

“sous vide” chicken breast, bacon and potato 
medley, green pea veloute 

broad bean falafel, rocket and fennel salad, 
beetroot hummus 

dill and gin cured salmon, apple and celery 
remoulade, salmon roe 

asian braised pork belly, paw paw and bean 
sprout slaw, thai peanut butter dressing 

miso marinated blue fin tuna, eggplant and 
garlic puree, pickled mushroom 

garlic and chilli infused flake, chickpea and 
zucchini salad, harissa tarator 

MAIN

grilled beef porterhouse, potato and leek gratin, 
broccolini, red wine jus 

shiraz braised beef cheek, confit garlic mashed 
potato, bacon and mushroom ragout 

mediterranean lamb shank, freekeh, broad bean 
and roasted almond salad, tomato ragu 

lemon & paprika marinated chicken breast, pearl 
barley & pumpkin salad, roasted heirloom carrots, 
tomato aioli 

oven roasted kingfish, sweet potato and green 
bean medley, turmeric and coconut emulsion 

citrus marinated nannygai, eggplant  zalouk, 
green pea and cauliflower salad 

roasted root vegetable tart tatin, pickled fennel 
and celery salad, soubise sauce

formal menu
DESSERT

lemon and lime curd tart, strawberry coulis, italian 
meringue, almond crumble 

thyme infused pear tart tatin, ginger anglaise, 
vanilla ice cream 

55% dark chocolate mousse, candied walnut, 
raspberry sorbet 

orange and cardamom infused semolina cake, 
whipped ricotta, pistachio and coconut crumb 

ADDITIONAL SIDES 

shared bowls per table 

rosemary & garlic roast potatoes | 5 per person 

steamed broccolini with chilli garlic oil and 
toasted pine nuts | 5 per person

All main course meals will be accompanied  
by shared garden salads and a bread roll  
per person.



cocktail menu 
LIGHT ENTRÉE

gochujang and soy marinated tofu, pickled 
cabbage, bean sprout and cucumber slaw 

turmeric infused flake, charred corn and 
cauliflower salad, zhoug yoghurt 

honey soy pork belly, okonomiyaki, tonkatsu 
sauce 

mini PLH beef burger, iceberg, caramelised 
spanish onion, cheddar 

chickpea, quinoa and haloumi burger, iceberg, 
roma tomato, lime aioli 

dukkah spiced vegetable tagine, minted cous 
cous, tahini yoghurt 

bbq beef short ribs, pickled onion and fennel 
salad 

butter chicken, basmati rice, cucumber and 
tomato raita

CANAPES

COLD 
charred eggplant and capsicum crostini, saffron 
crãme fraiche 

kingfish ceviche, pickled fennel, orange reduction 

tuna tataki, pickled carrot, wasabi kewpie 

herb crusted beef carpaccio, horseradish 
mayonnaise, enoki mushroom 

mini chicken waldorf tarts, granny smith apple, 
candied walnut 

salmon gravlax, dill pickled cucumber, dijonnaise 

coffin bay oysters  

HOT 
mediterranean lamb kofta, tahini yoghurt 

truffled mushroom and pinenut arancini, basil 
mayonnaise 

sweet potato and quinoa fritter, parsley toum 

tandoori chicken skewers, mint and coriander 
chutney 

soy braised murray valley pork belly, pineapple 
sambal, ginger caramel 

squid ink tempura fried prawns, lime aioli 

SWEET 
mini salted caramel and chocolate tarts, sea salt 

lemon and lime curd “mignon” tarts, italian 
meringue, almond crumble 

pear and almond frangipane cake, cinnamon 
yoghurt 

tailored menu  
 option
We understand that every bride and groom have 
different tastes and expectations for their special 
day and therefore we can tailor a menu just for 
you, nothing is too hard…just ask! Private menu 
styling appointments with our Executive Chef 
and Wedding Coordinator can be arranged for 
this unique opportunity with price on application. 



our gift to you
As our gift to the bride and groom, your 
wedding night is on us! We offer a one night 
complimentary stay in one of our stunning luxury 
suites, complete with a bottle of sparkling wine 
and your first breakfast as a married couple 
served to your room the next morning. 

Fast forward one year and we’d be delighted to 
have you back to celebrate your first wedding 
anniversary, offering a one night complimentary 
stay in one of our luxury suites. 





GUEST ACCOMMODATION

Take full advantage of the surrounding coastal 
beauty which makes the Port Lincoln Hotel the 
perfect location for your wedding. All rooms 
are spaciously designed with queen or king 
size beds, plasma TV, ensuite, free Wi-Fi, mini 
bar, personal safe, individual air conditioner 
controls, tea and coffee making facilities and 
a work desk. All suites have a spa bath with 
separate shower, sofa, bathrobes and a private 
balcony. The Port Lincoln Hotel has everything 
from accommodation through to bars and 
dining areas to catch up with guests before and 
after your wedding day. We offer your guests 
discounted rooms rates too, a special promo 
code will be given to you to share with your 
guests prior to booking their accommodation 
with us. 

TERMS & CONDITIONS

An initial deposit is required along with signed 
terms and conditions to secure your booking. 
In the event of cancellation, the initial deposit is 
non-refundable and conditions apply. 

**Prices are correct as at September 2019, and 
are subject to change **

additional 
information

EXPERIENCE THE EP 

Celebrate your wedding in style  
with our pre & post stay ideas.  

Goin' Off Safaris

Offering custom made day trips, Goin' Off Safaris 
is the perfect guide to discover the secrets the EP 
has to offer. 

Shark Cage Diving 

With Calypso Star Charters, you can tick this one 
off your bucket list! Port Lincoln is the only place 
in Australia you can get up close with these 
amazing animals.   

Oyster Farm Tours

An exciting, hands on experience wading 
amongst the oyster beds in the world famous 
waters of Coffin Bay. 

Swim with Sea Lions 

With Calypso Star Charters, set off to the crystal 
clear waters of Seal Cove and swim with the 
puppies of the sea!

Glen Forest Tourist Park & Vineyard

Get up close with native Australian animals, 
hand feed kangaroos and koalas, try your luck 
at putt putt golf and explore the vineyards 
on a Segway.  

X-treme Kite & Paddle 

Get your adventure on with a huge range of 
water and land based activities including sunrise 
paddling boarding off the shores of Port Lincoln. 

Seishin Spa 

Is there a better way to unwind? We think not!  
Massages, facials and body treatments. 
Just a short stroll from the hotel. 

Relax Poolside 

Make a splash and unwind at the hotels heated 
outdoor swimming pool. The perfect place to relax, 
enjoy a cocktail and soak up those ocean views



Thank you for taking the time to peruse our 
wedding booklet. We hope the information  
in this guide has inspired you and we look forward 
to further discussing creating the wedding  
of your dreams. 

To get started, please email  
weddings@portlincolnhotel.com.au or contact 
our Wedding Coordinator on 08 8621 2000.

She will be delighted to discuss dates or arrange 
a time to meet. 

We look forward to hearing from you soon. 

thank you
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Featured suppliers:
Cake made by Sugar Daisy Cakes
Décor Ultimate Celebrations
Décor EP Function Hire 
Décor Atmosphere Events Adelaide
Flowers Golden Sable Florists
Flowers Poppy & Cotton
Flowers by Blossoms Florist & Giftware
Ange Cordon Wedding Celebrant

Mana Ceremonies  
Ngahuia Trewartha 
Stationary Pulp & Willow
Stationary by Monique Graphic Design 
Jewellery by Leading Edge Jewellers 
Names Place Settings by HEXI


