Wedding Package

2008

Catering for Love, Learning & Leisure

Thank you for your enquiry and allowing us the opportunity 

to share our lovely venue with you for Your Special Day.

              For a visual image of Loxley on Bellbird Hill, please visit our 

                                                    website at

www.loxleyonbellbirdhill.com.au
    or phone 02 4567 7711 to make an appointment for a guided tour.

YOUR SPECIAL DAY

Loxley on Bellbird Hill is truly the perfect Wedding Venue. The established gardens with peaceful ponds, water lilies, mature trees and expansive views, provide an ideal setting for an elegant garden ceremony.  Alternatively, you may prefer one of the nearby historic churches.  Either choice would provide ever-lasting memories for your special day.

The stunning Kauri reception room, with timber lined cathedral ceilings, elegant wrought iron light fittings, sandstone fireplace, timber floors & French doors create a unique romantic ambience. The doors open to a wide, shady verandah, with unsurpassed rural views to the city beyond.

Our reputation for excellence in Customer Service & Fine Food, as shown by our being the winner of 5 Western Sydney awards in recent years, assures you that Loxley is the ideal choice for your special day.

Situated on acreage, Loxley offers privacy and a boutique ‘Country Style’ environment. It is a one-hour drive from the Sydney CBD, 30 minutes from Castle Hill and only 20 minutes from Penrith.

The Bride and Groom are invited to stay and be served chilled champagne in our Exclusive Bridal Suite. The Bridal suite features a four poster bed, spacious en-suite with double spa, french doors leading to the verandah which overlooks the rainforest on one side and beyond to the city, on the other. Next morning start the first day of your marriage with a leisurely breakfast, relaxing and enjoying the magnificent view from Loxley.
GARDEN CEREMONY

Amidst the beautiful grounds of Loxley, are many garden ‘rooms’, ideal for a Wedding Ceremony and beautiful photography.

Your garden ceremony includes:

A Clothed Table for Signing the Register

Floral Arrangement for the Signing Table

White Tulle for Draping/Decorating

Red Carpet Aisle

20 Garden Seats  

Our Musical Director will provide Live Violin or Piano for your Ceremony

Our fee for a Garden Ceremony is $395.00

WEDDING CO-ORDINATION
At Loxley on Bellbird Hill, we are happy to assist you with all your 

Wedding or Special Event arrangements. 

Our Wedding & Events Manager, Erin O’Connor, can assist you with the following services to ensure that your day is a dream come true.

We can provide you with information on

Marriage Celebrants

Florists

Churches

Photographers

Video Technicians

Wedding Cars, Helicopters or Horse and Carriages

Wedding Cakes

Hairdresser and Makeup Artists

Accommodation

Wedding Stationery

Bomboniere

Relaxing Massage

And more!!

EXCLUSIVE WEDDING PACKAGE

Chef’s Selection of Canapes – 1 Hot & 1 Cold

3-Course Menu (Alternate Plate)

Tea, Coffee & Fine Belgian Chocolates

5 Hour Reception

Complimentary Bridal suite for the Bride and Groom including 

Chilled Champagne, Fine Belgian Chocolates and Strawberries,

with Country Cooked Breakfast 

PA System, Microphone and Lectern

Master of Ceremonies for 5hrs

Our Musical Director to perform Live Violin & Piano and DJ for 5hrs

Personalised Menu 

Free Parking on Premises

Cake Table with Cake Knife

Glass Hurricane Lamps with Candles

Tea Light Holders & Candles 

Tall Black Candelabras & White Dinner Candles

Complimentary Make Up Trial for each Loxley Bride – Erin has your Special Voucher

10% Discount on your Wedding Cake ~ thru Crumbs Cake Art – Erin has your Special Voucher

Complimentary Pre-Wedding Dinner for the Bride & Groom in our Private Dining Room, when accompanied by four or more paying guests from Loxley’s set menu.

$99.00 per person 

Minimum Numbers

Saturday 80 Guests

Sunday 60 Guests

Public Holiday Surcharges will apply

CLASSIC WEDDING PACKAGE

Pre-Dinner Canapés & Champagne for Bridal Party

Chef’s Selection of 2 Hot & 2 Cold Canapés

3-Course Alternate Plate Menu 

Sorbet

Selection of Fine Australian Cheeses and Fruits Platter

Tea, Coffee & Fine Belgian Chocolate Platter 

5 Hour Reception

Complimentary Bridal suite for the Bride and Groom including 

Chilled Champagne, Fine Belgian Chocolates and Strawberries,

with Country Cooked Breakfast 

PA System, Microphone and Lectern

Master of Ceremonies for 5hrs

Our Musical Director to perform Live Violin & Piano and DJ for 5hrs

Personalised Wedding Menus for each guest

Free Parking on Premises

Cake Table with Cake Knife

Glass Hurricane Lamps with Candles

Tea Light Holders & Candles 

Tall Black Candelabras & White Dinner Candles

Fresh Rose Petals for Guests Tables, Bridal Table & Cake Table

Sashes for Chairs: Your choice of Organza or Satin (29 colours)

Wedding Cameras for Guest Tables

Wishing Well Hire for your Reception

Complimentary Bar Tab of $500.00

Complimentary Make Up Trial for each Loxley Bride – Erin has your Special Voucher

10% Discount on your Wedding Cake ~ thru Crumbs Cake Art – Erin has your Special Voucher

10% Discount on Heavenly Chocolate Fountains plus 10 punnets of Strawberries

Complimentary Dinner for the Bride & Groom in our Private Dining Room, when accompanied by four or more paying guests from Loxley’s set menu.

$118.00 per person 

Minimum Numbers

Saturday 80 Guests

Sunday 70 Guests                 

Public Holiday Surcharges will apply

ACCOMMODATION

Loxley hosts 4 romantic chalets featuring tasteful furnishings, double spa bath, fireplace and private balcony with unsurpassed views. A mini fridge, tea/coffee making facilities and a country cooked breakfast are included in the tariff. 

Loxley also has 4 garden rooms and the new 3 bedroom Explorers Retreat for guests to stay. Each room includes country cooked breakfast.

We are also able to arrange additional accommodation for your guests in our sister accommodation. This includes a transfer to and from Loxley for the wedding reception. 

WEDDING RECEPTION HIRE
A venue hire fee of $500.00 ensures your guests are entertained exclusively in our Kauri room and Cellar Room.

PARKING

Loxley has adequate, free, off street parking for your guests on the property itself.

CHILDREN
Children are welcome at Loxley on Bellbird Hill.  

Children’s special menus consist of Chicken Schnitzel with Chips & Salad and Ice Cream Sundaes for Dessert, $35.00pp for those children aged between 4 and 11 years of age. Children under 3 years of age are free of charge.

BOOKING ARRANGEMENTS

A deposit of one thousand dollars ($1000.00) is required to confirm your reception date. Four progressive payments are expected with the final payment three weeks prior to the date. At this time, final numbers will be needed and a Final Numbers Invoice will be provided

Musicians, Photographer and service providers associated with the wedding may be served a meal at the cost of $65.00 per service provider.

~~~~~~

Thank you for your wedding enquiry. The success of Loxley as a wedding venue has been achieved through the quality provided in terms of the venue, the services of a first class International Chef and exceptional service. 

Loxley has won various awards, which have provided recognition for Loxley as a first class venue.

Finalist in the ABIA for Sydney’s Best In House Wedding Consultant, Erin O’Connor, 2006

Finalist in the ABIA for Sydney’s Best Reception Centre, 2006

Winner of the Hawkesbury Excellence for Employee of the Year, 2006

Winner of Western Sydney Industry Award for Regional Excellence in Outstanding Service, 2006

Finalist in the AHA Awards for Excellence, Sales & Marketing Employee of the Year, Erin O’Connor,2006

Winner of Parramatta Regional Awards for Excellence in Sales and Marketing 2005

Western Sydney Vocational Educational & Training Excellence Award for Help & Support for School Based Trainees 2005

Highly Commended Western Sydney Industry Award Outstanding Regional Promotion 2005

Winner of Excellence in Business Presentation (Hawkesbury) 2004
Highly Commended Western Sydney Industry Awards " Entrepreneur of The Year " 2004
Business Advisory Service Inc for Best Home Based Business of the Year Award 2003
Winner of Best Short Break Accommodation in NSW (HMAA) 2003

Winner of Western Sydney Industry Award for Tourism Most Outstanding Contribution

To Western Sydney Tourism by Small Business 2003

Winner of Western Sydney Industry Award for Excellence in Tourism, Meetings and Business Tourism 2003

Winner of Western Sydney Industry Award for Excellence in Tourism, Hosted Accommodation 2002

WEDDING BEVERAGE LIST

Sparkling Wine 

Seppelt Fleur de Lys 

Killawarra Brut 

Verdi

White Wine 

Seppelt Classic Chardonnay
Penfolds Rawson’s Retreat Semillon Chardonnay 

Rosemount Estate Sauvignon Blanc

Red Wine

Seppelt Shiraz Cabernet

Penfolds Rawson’s Retreat Merlot 

Rosemount Estate Pinot Noir

Beers

Standard & Lite

Soft Drinks & Juices

PACKAGES

Tailor Made Beverage Packages Available

And / Or

Bar Tab 

WEDDING MENUS

Entrées

Crispy Baked Provencal Tart

Caramelised Spanish Onion, Oven Dried Roma Tomato,

Herb Ricotta & Balsamic Reduction

Wild Mushroom Risotto

Creamy Mushroom & Chervil Risotto, Parmesan Wafer & Truffle Oil

Peking Duck Parcel

Peking Duck & Asian Stir-Fried Vegetables w/ Coriander,

Ginger & Sweet Chilli Dressing

Blue Eyed Cod & Blue Swimmer Crab Brandade

Lightly Poached Blue Eyed Cod & Blue Swimmer Crab With Creamy Desire Potato w/ Light Garlic Cream Sauce

Garlic Roasted King Prawns & Salt ‘N’ Pepper Calamari

On Leek & Thyme Risotto w/ Shellfish Oil

Smoked Tasmanian Salmon Parcel

Encased With Balmain Bugs, Avocado, Mascarpone Mousse,

Sweet Lemon Nectar & Baby Herbs

Seared Cajun Lamb Tenderloins

Roasted Kumara Mash, Crisp Baby Rocket Salad & Minted Raita

Pistachio Crusted Chicken Tenderloin

Served on Glazed Pineapple & Tomato Chilli Chutney

Mains

Corn Fed Chicken Breast

With Fetta Risotto Wrapped In Prosciutto Served On Cauliflower Cream

w/ Turned Zucchini

Sugar Cured Baked Duck Breast

On Fondant Potato, Shitake Mushroom, Broccolini Served With Apricot Chutney

& Madeira Jus

Slow Roasted Lamb Rump

Served With Basil, Sun Dried Tomato Gnocchi, Onion Soubise & Pepperonata Sauce

Pan-fried Atlantic Salmon Fillet & Queensland Scallops

Served On Cracked Pepper Potato Rosti & Dill Bure Blanc

Chardonnay Poached Chicken Breast

On Star Anise Sweet Potato & Chilli Mud Crab Sauce

Grilled Grain Fed Beef Tenderloin

Creamy Gratin Potato, Baked Field Mushroom & Tarragon Jus

Seared Grain Fed Pork Cutlets

Dutchess Potato, Braised Apples & Brandy Jus

Grilled Sirloin Steak & Peppered King Prawn

On Confit Garlic Kilfer Potatoes & French Shallot Jus

Desserts

Warm Belgian Chocolate Pudding

Vanilla Bean Ice Cream & Cinnamon Anglaise

Chocolate Cup With Cointreau & Minted Strawberries

Raspberry Coulis & Mascarpone Cream

Cinnamon Baked French Apple Tart

Calvados Anglaise With Honey Mascarpone

Vanilla Bean Panacotta

w/ Liquorice Pear Compote

Selection Of Fine Australian Cheeses

w/ Dried Fruits & Lavosh

Raspberry Cheesecake 

w/ Minted Strawberry Coulis & Pistachio Tuiles
Traditional Sticky Date Pudding

w/ Butterscotch Sauce & Macadamia Nut Ice Cream

