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Ivy & The Fox is the perfect venue for Weddings or Engagement Parties.
The all in one venue has perfectly manicured gardens ideal for a wedding
ceremony or a beautiful outdoor garden wedding. We have multiple
rooms and spaces for you to choose from and packages for smaller
Cocktail Weddings up to a sit down for 200 people.




Vudhing Peskagas

THE ACTON
4hr Package

Glass of Champagne following the Ceremony
8 Canapés (Fox Canapé Selection)
Your Wedding Cake served as dessert
Beverage Package A 3 hr
120 p/p

THE LAKEVIEW
shr Package

Glass of Champagne following the Ceremony
Oysters on arrival
8 Canapés (lvy Canapé Selection)
Supper Bowl
Your Wedding Cake served as dessert
Beverage Package B 4 hr
155 p/p




OLb CANBERRA HOUSE
shr Package

Champagne at Ceremony
Antipasto Grazing tables
3 Canapés (Fox Canapé Selection)

Dinner (2 Choices from Mains Selection, alternate drop)
Your Wedding Cake served as dessert
Beverage package A 3.5hr
160 p/p

LENNOX
6hr Package

Champagne at Ceremony
Antipasto Grazing table
Aussie Seafood Grazing Station (Oysters, Australian Prawns, Smoked Salmon etc)
6 Canapés (lvy Canapé Selection)
Dinner (3 Choices from Mains Selection, alternate drop)
Petite Tarts & Cheese Platter
Premium Beverage Package A 4.5hr
195 p/p




THE GREAT AussiE BBQ WEDDING

Grazing Table
Aussie Seafood Station (Oysters, Australian Prawns, Smoked Salmon etc)
3 Canapés (lvy Canapé Selection)
Aussie BBQ (See BBQ menu from set menus)
Petite Tarts & Cheese Platter
Premium Beverage Package A 4.5 hr
75 p/p

SMALL WEDDING
3hr Package

Grazing Table
5 Canapés (Fox Canapé Selection)
Your Wedding Cake served as dessert
Tea & Coffee Station
Beverage Package A 2.5 hr
Max 40 pax
Fri- Sun 11am - 2:30pm $4500
Mon - Thurs 1lam - 2:30pm $4000




THE FOX SELECTION
Spanish Manchego Cheese Croquettes, Chipotle
Beef Shin Sliders, American Cheese, Relish & Beetroot
Fried Chicken, Jalapenos, Slaw
Salmon & Avocado Crostino
Romaine Cups, Jamon, Manchego, Poached Egg, Sauce Gribiche
Polenta, Buffelo Mozzarella, Roasted Bell Peppers, Salsa Verde
Flash Fried Baby Calamari, Lemon, Parsley & Sea Salt
Grilled Chorizitos & Morcilla
Charred Bbq Corned, Parmesam, Salsa Verde




THE vy SELECTION

Grilled Morrocan Lamb Skewers, Chermoula
Chilli Blue Swimmer Crab Croquettes, Saffron Sauce
Hierloom Tomato, Cows Curd Crostino
Cured Salmon, Crisp Potato, Créme Fraiche
Grass Fed Eye Fillet, Horseradish, Garlic Baguette
Spanish Manchego Cheese Croquettes, Chipotle
Beef Shin Sliders, American Cheese, Relish & Beetroot
Fried Chicken, Jalapenos, Slaw
Salmon & Avocado Crostino
Romaine Cups, Jamon, Manchego, Poached Egg, Sauce Gribiche
Polenta, Buffelo Mozzarella, Roasted Bell Peppers, Salsa Verde
Flash Fried Baby Calamari, Lemon, Parsley & Sea Salt
Grilled Chorizitos & Morcilla
Charred Bbq Corned, Parmesam, Salsa Verde




MAINS SELECTION

Market fish, tassie mussels, saffron, white wine.
Beef short rib, tomato, bone marrow, potato.
Free range chicken, polenta, lemon, rosemary.
Assorted heirloom tomatoes, cows curd, caperberries, basil, EV.O.
Market fish, braised potato, lemon, capers.
Roast beef, red wine, cauliflower.

Porcini mushroom and ricotta tart, watercress salad.

WHEN YOUR WEDDING PACKAGE INCLUDES DINNER,
CHOOSE 2 OR 3 DISHES. (DEPENDING ON YOUR PACKAGE)
THEY WILL BE SERVED ALTERNATE DROP STYLE

AT THE SIT DOWN PART OF YOUR EVENING.




Please refer to the table below for our minimum spend guide across the seasons.
During the peak season we have set minimum spends. We offer generous discounts for off
peak season for those intending to celebrate their wedding in the colder months.

Minimum Sbenas - Sepf - Abril E Ma&l - August
‘Mon - Thurs i 5600 ; e 2506
- 4pm - Midnight i i
Fri- Sun ‘ . o 1450”0” : 6000

4pm - Midnight : :

The manicured gardens surrounding Ivy & The Fox are a truly romantic location for your wedding
ceremony, or if you prefer the vast open spaces of the country side our grounds are the perfect country
oasis in the ‘big smoke’.
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For more information contact us

events@ivyfoxfood.com

www.ivyandthefox.com



For more information contact us
events@ivyfoxfood.com
www.ivyandthefox.com




