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CONGRATULATIONS 
ON YOUR MARRIAGE. 

We are truly honored that 
you are considering Pipi's to 
help celebrate such a 
special milestone in your 
lives. From our stunning 
beachside setting to our 
award-winning cuisine, we 
are dedicated to creating a 
memorable experience that 
reflects the joy, love, and 
uniqueness of your wedding 
day.

We would be delighted to 
discuss how we can bring 
your vision to life and make 
your celebration 
unforgettable.



CORE ESSENTIALS
• Exclusive venue hire (or semi-private area depending on 

guest numbers) for 5 hours
• Dedicated event coordinator to help plan your special 

event
• On-the-day coordination & run sheet management
• Professional service staff throughout event
• Personal photographer &/or videographer for your event
• Cake table & knife provided
• Breathtaking beach side location for stunning wedding 

photography
• Personalised place settings and menus

FOOD & BEVERAGE
• Chef’s award winning food selections
• Customisable set menus - 2 or 3 courses
• Canapé packages available
• Beverage packages available
• Chapagne towers available

PACKAGE UPGRADES
• Wedding dress hire from @thefirstlastbridal
• Champagne tower
• Next day recovery lunch at Pipi’s 

STYLING
• Dedicated event stylist and florals by @soireebylili to 

tailor your event to your own personal style
• Balloon installations / balloon artistry

ENTERTAINMENT OPTIONS
• Background music or playlist connection
• Live music or DJ entertainment
• AV hire by Gigawatt Sound Lighting and Installations
• 360 degree photobooth hire 

WEDDING PACKAGE 
INCLUSIONS
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THE SPACE

THE PRIVATE DINING ROOM

THE MAIN DINING ROOM

THE BAR
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THE SPACE

THE SEMI-PRIVATE SECTION

THE SEMI-PRIVATE SECTION

THE MAIN DINING ROOM
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ENTRÉES
Choice of 2 alternate drop

• Kingfish Tartare, green apple, radish GF, DF
• Marinated Chicken Souvlaki, tzatziki GF
• Grilled Squid, zucchini, salsa verde, chilli oil GF, DF
• Byron Bay Mozzarella, ox heart tomato,
      vincotto, tomato dressing GF, V
• Grilled Greens, pumpkin, salsa verde VGO, GF

MAINS
Choice of 2 alternate drop

• Spatchcock, olives, preserved lemon GF
• 220g Angus Tenderloin MB3 with béarnaise sauce GF
• Fish of the Day, cannelli beans purée, sundried 

tomato and olive salsa GF, DF
• Rigatoni Al Pesto, sundried tomato pesto, zucchini, 

stracciatella V

SIDES
Choice of 2 to share

• Greek Salad GF, V
• Fries, truffle aioli GF, DF, V
• Green Beans
• Mixed Local Green Salad GF, DF, V, VG

MENUS:

2 COURSE SET MENU
$119 per person

V: Vegetarian | VG: Vegan | 
VGO: Vegan Option | GF: 
Gluten Free | DF: Dairy Free | 
NF: Nut Free

*Menus and prices subject to 
seasonal change
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ENTRÉES
Choice of 2 alternate drop

• Kingfish Tartare, green apple, radish GF, DF
• Marinated Chicken Souvlaki, tzatziki GF
• Grilled Squid, zucchini, salsa verde, chilli oil GF, DF
• Byron Bay Mozzarella, ox heart tomato,
      vincotto, tomato dressing GF, V
• Grilled Greens, pumpkin, salsa verde VGO, GF

MAINS
Choice of 2 alternate drop

• Spatchcock, olives, preserved lemon GF
• 220g Angus Tenderloin MB3 with béarnaise sauce GF
• Fish of the Day, cannelli beans purée, sundried tomato 

and olive salsa GF, DF
• Rigatoni Al Pesto, sundried tomato pesto, zucchini, 

stracciatella V

SIDES
Choice of 2 to share

• Greek Salad GF, V
• Fries, truffle aioli GF, DF, V
• Green Beans
• Mixed Local Green Salad GF, DF, V, VG

DESSERTS
Choice of 2 alternate drop
• Vanilla Crème Brûlée
• Cheesecake Cream
• Chocolate Fondant, praliné, vanilla ice cream

MENUS:

3 COURSE SET MENU
$139 per person

V: Vegetarian | VG: Vegan | 
VGO: Vegan Option | GF: 
Gluten Free | DF: Dairy Free | 
NF: Nut Free

*Menus and prices subject to 
seasonal change
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COLD CANAPÉS

• Gazpacho Shot DF, V, VG
• Focaccia, ratatouille DF, V, VG
• Natural Oyster, mignonette GF, DF
• Pan Con Tomate, anchovy DF
• Tuna Tartare Mini Tart
• White Anchovy, marinated pepper and olive skewer GF
• Greek Salad GF, V
• Kingfish Tartare, green apple, radish GF, DF
• Steak Tartare, chickpeas crisp, pecorino GF

HOT CANAPÉS

• Marinated Chicken Souvlaki, tzatziki GF
• Scallop, cucumber salsa GF, DF
• Gnocco Fritto, prosciutto, parmesan
• Beef Eye Fillet, béarnaise sauce GF
• Sword Fish Skewer, Puttanesca sauce GF, DF
• Crispy Veal, sweet bread skewer, preserved lemon DF
• Grilled Squid, salsa verde, zucchini GF, DF

DESSERT CANAPÉS

• Pistachio Tiramisu V
• Passion Fruit Pavlova, vanilla cream
• Mini Chocolate Tart
• Cheesecake Berry Crumble

SUBSTANTIAL CANAPÉS

• $15 per person: Wagyu Beef Slider, Lamb Cutlet, 
Prawn Roll, Cheese Platter Display

• $22 per person: Carving station (Angus tomahawk,
• Angus eye fillet), Lobster Linguine

MENUS:

CANAPÉS
Package One | $60pp 
(choice of 6 canapes)

Package Two | $75pp
(choice of 8 canapes)

V: Vegetarian | VG: Vegan | 
VGO: Vegan Option | GF: 
Gluten Free | DF: Dairy Free | 
NF: Nut Free

*Menus and prices subject to 
seasonal change
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BASIC BEVERAGE PACKAGE:
2 HOURS | $55 PER PERSON 
3 HOURS | $65 PER PERSON 

BOTTLED BEER
• Balter Cerveza 4%
• Asahi Super Dry
• Peroni Zero

WINE
• White | Frankie Sauvignon Blanc
• Red | Frankie Shiraz
• Sparkling | Frankie

*Spirits and cocktails charged on consumption

PREMIUM BEVERAGE BACKAGE:
2 HOURS | $65 PER PERSON 
3 HOURS | $75 PER PERSON 

BOTTLED BEER
• Balter Cerveza 4%
• Asahi Super Dry
• Peroni Zero

WINE
• White | Tai Tira Sauvignon Blanc
• White | Tiefenbrunner Pinot Grigio
• Red | Tscharke Shriaz
• Red | Red Claw Pinot Nior
• Sparkling | Bandini

*Spirits and cocktails charged on consumption

ADD ONS:

BEVERAGE MENU 
PACKAGES
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At Pipi’s, we believe your wedding day should be 
seamless, stylish, and unforgettable. That’s why we 
partner with a curated selection of trusted suppliers — 
from florists and photographers to entertainers and 
stylists — who share our commitment to excellence. 

EVENT LETTERS
Light up letters & numbers

RAINBOW EVENTS
Balloon garlands, event backdrops

SOIREE BY LILI
Exclusive event stylist, florals, linens, table styling, 
signage

ILLUMINATED RENTALS 
Illuminated furniture hire

GIGAWATT SOUND LIGHTING AND INSTALLATIONS
Sound, lighting, AV 

ON STAGE ENTERTAINMENT 
Entertainment agency

DJ DIGGLER 
Event DJ

WELL PLAY AGENCY
Entertainment agency

BOBS HIRE
Party hire, marquees, caterin equipment 

PREFERRED 
SUPPLIERS
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How many guests can Pipi’s accommodate for a 
wedding?
Pipi’s can cater for 70-80 guests sit down, and up to 
120 guests cocktail style.

Do you offer exclusive venue hire?
Yes! We offer exclusive or semi-private hire depending 
on your guest numbers, ensuring your celebration feels 
private and special.

Can we bring in our own vendors?
Absolutely! You are welcome to use our preferred 
suppliers, or bring in your own vendors. We do ask that 
all external vendors meet our insurance and safety 
requirements.

Can we have a ceremony on-site?
Yes, Pipi’s can host your ceremony as well as reception.

Is parking available for guests?
There is plenty of on street parking available for you 
and your guests.

Can we stay late for an after-party?
Our standard packages include 5 hours of hire, but 
extended hours can be arranged depending on 
availability.

FREQUENTLY ASKED 
QUESTIONS
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