
 

   

Dimples Award Winning Wedding & Function Centre 
Hamilton Road, Fairview Park 

8251 9200  |  dining@dimples.com.au 
dimplesrestaurant.com.au 



 

 2 

May your married life be full of love! 



 

 3 

 ——— CONTENTS PAGE ——— 

Welcome ………………………………….. 04 

Ceremony Package ………………………………….. 05 

Ceremony Outside ………………………………….. 06 

Complimentary Inclusions ………………………………….. 07 

Menu Introduction ………………………………….. 08 

Wedding Entrée ………………………………….. 09 

Wedding Main ………………………………….. 10 

Wedding Dessert ………………………………….. 11 

Diamond Package ………………………………….. 12 

Gold Package ………………………………….. 13 

Silver Package ………………………………….. 14 

Suppliers ………………………………….. 15 

DIMPLES AWARD WINNING 
WEDDING AND FUNCTION CENTRE 



 

 4 

At the Dimples Award Winning Wedding Centre, we pride ourselves on personal 

attention to detail to ensure your special day is everything you imagined. 
 
Our dedicated Functions Team will work with you to create a magical day. We 
have a range of options available and can tailor our services to suit your needs.  
 
Our modern Function facility situated in the beautiful suburb of Tea Tree Gully 
overlooks our golf course which makes for excellent photo opportunities and a 
sensational backdrop whether it be for your ceremony or reception. 
 
The staff are readily available to help make your special day a wonderful experi-
ence and an event to remember forever.   

——— WELCOME TO DIMPLES ——— 
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   Please note: 

 Ceremony is included in the Diamond Package  

 Ceremony for the Golden or Silver Package is an additional $450 

 Alternative ceremony set up styles can be organised with our suppliers at a cost to be 

determined 

 Cost for the outside Ceremony only area is $1,000 (No reception) 

 Decorated arch as a backdrop to your ceremony 

 Signing table, with linen cloth and skirting 

 Red carpet runner 

 White “Americana” seating for 24 guests 

 Use of the private shaded outside area for pre dinner drinks for your guests 

 Use of electric golf carts for the wedding party to capture those special photos on course 

 Two pedestals with flower bowls to enhance your wedding ceremony 

——— CEREMONY PACKAGE ——— 



 

 6 

 

A beautiful setting for your perfect wedding 
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 An experienced and dedicated professional to work with you through all your plans and support 

you on your special day to ensure that you both enjoy your wedding 

 A designated area for your guests to enjoy welcome drink and canapés  

 Complete room set up including black or white linen tablecloths and napkins 

 Ornate display stand for your guest table placements 

 Set up of your table settings, place cards, centrepieces as well as bonbonniere 

 White table skirting for your bridal table, cake table and gift table 

 Professional personalised menu for guests with special dietary needs available 

 Vases on the wedding table to accommodate bridal party bouquets 

 A separate room for the bridal party to relax and enjoy pre dinner drinks and canapés 

 Complimentary electric golf carts to be used by the wedding party to capture those special  

photograph opportunities at the picturesque surrounds of the Tea Tree Gully Golf Course 

We make your wedding day a memorable one! 

——— INCLUSIONS ——— 
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Wedding Menus - Entrée/Main/Dessert 
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Choice of Soup 
Moroccan lentil 

Caramelised leek and potato 
Roast pumpkin and rosemary 

 
Coconut Lime Prawns 

Local prawn cutlets marinated in coconut and lime served with  
an avocado salsa and a mango and chilli dressing 

 
Salt and Pepper Squid 

Tender squid pieces seasoned and lightly fried served with 
salad choice macadamia nut and avocado salad with lime aioli 

-or- 
  Asian style salad with sprouts, coriander, cucumber, crispy noodles and 

finished with a spicy plum sauce  
 

Thai Chicken Salad 
Marinated chicken tossed through a Thai style salad with wonton pastry and 

a peanut sauce dressing 
 

Arancini Balls 
Chefs selection of crumbed risotto balls served with a garlic aioli 

 
Lamb Souvlaki 

Greek Marinated Lamb served on the skewer accompanied by Tzatziki yoghurt 
with lemon pilaff 

-or- 
Greek salad 

 
Rigatoni Carbonara 

Egg, bacon and cream sauce topped with shaved parmesan 
 

Spinach and Ricotta Ravioli 
In a roasted capsicum pesto sauce topped with shaved parmesan  

 

Special Dietary requirements available on request 

 ——— ENTRÉE ——— 
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Chargrilled Beef Fillet 
Chargrilled beef fillet served on a creamy sage mash potato 

-or- 
truffle oil mash potato  

topped with one of the following sauces 
- Brandy and peppercorn 

- Red wine jus 
 

Chicken Roulade 
Chicken breast rolled and filled with a walnut and herb filling wrapped in prosciutto served 

with a roasted capsicum sauce on a cauliflower and potato puree 
-or- 

an avocado and chive risotto 
 

Chicken Saltimbocca 
Chicken breast stuffed with spinach served on roasted sage potatoes, finished with a 

white wine and cheese sauce and a crispy shard of prosciutto 
 

Duck 
Marinated duck breast served on a pancetta and wild mushroom risotto, finished with 

an orange and thyme glaze 
 

Lamb Rump 
Chargrilled marinated lamb rump served with lemon potatoes 

-or- 
caramelised onion and chive mash potato  

topped with spiced pear ragout and a balsamic reduction glaze 
 

Pork Belly 
Slow cooked pork belly served on sweet potato and thyme mash 

topped with roasted apples, finished with a cider cream sauce 
 

Salmon Fillet 
Chargrilled salmon fillet served on a potato and chive bake and mixed herb salad 

Finished with an avocado sauce 
 

Barramundi Fillet 
Macadamia nut crusted barramundi fillet served on a roasted tomato and rocket pesto 

risotto, finished with a fresh lime beurre blanc 

Special Dietary requirements available on request 

 ——— MAIN ——— 
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Snickers Cheesecake 
Chocolate, salted peanut and caramel cheesecake 

 
 

Chocolate and Raspberry Ripple Cheesecake Tart 
Served with shards and cream 

 
 

Raspberry -or- Mango Vanilla Bean Panna Cotta 
Served with almond bread 

 
 

Chocolate Brownie 
Warm chocolate and macadamia nut brownie 

served with chocolate sauce and vanilla ice cream 
 
 

Passionfruit and Vanilla Mousse 
With coconut lime white chocolate shards  

 
 

Lemon Parfait 
Layered lemon curd, vanilla cheesecake and shortbread crumbs 

topped with candied zest 
 

 ——— DESSERT ——— 

Wedding cake cut and served on platters to all tables 

Special Dietary requirements available on request 
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MENU INCLUDES 
 

 Chef’s selection of canapes  
 Arrival drinks for guests 
 2 Entrée choices 
 3 Main choices 
 Dessert buffet 
 Complimentary wedding cake 
 Tea and coffee with chocolates 

 
BEVERAGE SELECTION 
5 Hour premium package 

 
 Carlton draught and dry 
 Coopers pale ale 
 Great northern lager 
 Cascade premium light  
 2 Premium red and white wines 
 Bulmers cider 
 Pete’s pure moscato 
 Saint and Scholar sparkling NV 
 Soft drink and orange juice 

SPECIAL EFFECTS 
 

 Fresh flower centrepieces 
 Fresh flower bridal arrangement 
 Folded linen serviettes 
 Linen table cloths 
 Printed specialty menus 
 Wedding ceremony 
 Ceiling drapes with fairy lights 
 Fairy light skirting on bridal table 
 Skirting on gift table and cake table 
 DJ entertainment for 5 hours 
 Master of ceremonies 
 Chair covers with coloured sash 
 Use of electric golf carts for photos 
 Room hire 

 
 

 
 
 

 

——— DIAMOND PACKAGE ——— 

(MINIMUM 80 GUESTS) 

   Includes: 

 Wedding night accommodation at the Mayfair Hotel -or- Crowne Plaza, Adelaide 

 Smart Car transfer to your hotel 

 A round of golf for 4 players with electric golf carts 
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MENU INCLUDES 
 

 Chef’s selection of canapes  
 Arrival drinks for guests 
 1 Entree 
 2 Main choices 
 2 Desserts - served alternate 
 Wedding cake on platters to the table 
 Tea and coffee with chocolates 

 
 
BEVERAGE SELECTION 
5 Hour package 
 

 Carlton draught 
 Coopers pale ale 
 Great northern lager 
 Cascade premium light 
 Clare Valley shiraz and cab sav 
 Longview whippet sav blanc 
 Pete’s pure moscato 
 Chalk hill blue sparkling 
 Soft drink and orange juice 

SPECIAL EFFECTS 
 

 Choice of centrepieces 
 Fresh flower bridal arrangement 
 Folded linen serviettes 
 Linen table cloths 
 Printed specialty menus 
 Wedding ceremony 
 Ceiling drapes with fairy lights 
 Fairy light skirting on bridal table 
 Skirting on gift table and cake table 
 DJ entertainment for 5 hours 
 Master of ceremonies 
 Chair covers with coloured sash 
 Use of electric golf carts for photos 
 Room hire 

 
 

 
 
 
  

——— GOLD PACKAGE ——— 

(MINIMUM 70 GUESTS) 

   Includes: 

 Wedding night accommodation at the Mayfair Hotel -or- Crowne Plaza, Adelaide 
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MENU INCLUDES 
 

 Canapes for bridal party 
 1 Entree 
 2 Main choices 
 1 Dessert 
 Wedding cake on platters to the table 
 Tea and coffee with chocolates 

 
 
BEVERAGE SELECTION 
4 Hour package 
 

 Carlton draught 
 Cascade premium light 
 Studio Series shiraz and merlot 
 Studio Series sauvignon blanc 
 Studio Series sparkling 
 Soft drink and orange juice 

SPECIAL EFFECTS 
 

 Choice of centrepieces 
 Folded linen Serviettes 
 Linen table cloths 
 Printed specialty menus 
 Wedding ceremony 
 Fairy light skirting on bridal table 
 Skirting on gift table and cake table 
 DJ entertainment for 4 hours  
 Master of ceremonies 
 Chair covers with coloured sash 
 Room hire 

 
 
  
 
 

 

——— SILVER PACKAGE ——— 

(MINIMUM 50 GUESTS) 

We can also arrange your honeymoon accommodation and transfer to your hotel 

(at our discounted rate) 
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——— OUR SUPPLIERS ——— 

Bliss Events - Event Decor 
Mark Marno: 0412 627 945 
info@blissevents.net.au 
https://www.blissevents.net.au/ 
 
Click by Viq Photography 
Viqsit Ahuja: 0456 223 681 
clickbyviq@gmail.com  
https://clickbyviq.com.au/ 
 
DJ Mobile Mike 
Michael Breden: 0402 839 378 
contact@djmobilemike.com.au 
https://www.djmobilemike.com.au/ 
 
Ever After Entertainment - Event Hire 
Adam Halikias: 0432 033 779 
contact@everafterentertainment.com.au 
https://everafterentertainment.com.au/ 

Flowers by Sharyn 
Sharyn Ey: 0412 805 284 
sharynflowers@yahoo.com.au 
Facebook: flowerlovesociety 
 
Inspired Wallpaper 
Andrew Lawson: 0433 176 959 
team@inspiredwallpaper.com.au  
https://www.inspiredwallpaper.com.au/ 
 
Lee’s Cakes 
Lee Russell: 0406 226 682 
leescakes@yahoo.com.au 
Facebook: leescakes 
 
TB Photography and Videography 
Tanya-Louise Trandafil: 0401 600 552 
information@tbphotography.com.au 
https://tbphotography.com.au/ 

“We were so happy with how our day went! Communication and organisation in the lead up to the day 
was phenomenal, with Tahlia on top of everything. Everyone absolutely LOVED the food, set up and 
decorations looked amazing and we loved using the golf buggies to get around for our photos! Would 
highly recommend!” - Natalie & Jake 
 
“Could not have asked for anything else! Thank You to Tahlia and the team for making our special day 
soooo easy. You are all a credit to your profession and an asset to the Tea Tree Gully Golf Club. Could 
not fault the day - perfect to the finest detail. Great service, food, venue and value.11/10 - Thank you 
again!” - Mark & Christine  
 
We had our wedding at Tree Tea Gully Golf Club and it was an absolutely wonderful day! 
Beautiful venue and helpful staff with delicious food. Some guests said that our wedding was the best 
that they’ve been to. No one went to McDonalds because they were hungry after because the meals 
were very filling. Tahlia is so helpful and makes the planning a dream. If you are looking for a venue for 
both reception and ceremony we can’t recommend high enough. 10 out of 10.  - Renee & Grant 
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“A beautiful Wedding” - at Award Winning Dimples Wedding and Function Centre 


