
Weddings



A wedding at The Thornbury Theatre offers an ambience and setting that embodies its 

rich heritage and creates an experience to be remembered.

We elevate your special day to the best it can be with the help of our creative kitchen, 

friendly staff and experienced event coordinators.



The Velvet Room

A warm, intimate setting for small weddings, private functions and corporate events.

This room has also been host to many exceptional bands and performers providing 

unique entertainment in the North.

 Floor Space Seating Capacity Cocktail Capacity Theatre Capacity

 180sqm 80-110 150 180



The Ballroom

Walk the marble staircase to unveil a historic hidden gem. Art-deco ceilings, ornate 

walls, decorative drapes and woven antique carpets transform your special occasion 

into a truly unique setting.

To ensure your own personal touch comes through in your event, we provide you with 

the poetic license to further enhance this stunning space.

 Floor Space Seating Capacity Cocktail Capacity Theatre Capacity

 400sqm 100-300 500 700



The Velvet Room

Standard package

$100*
per head

This price is based on a 3 course meal (entree, main and dessert) and standard 

beverage package (beer, wine, sparkling and soft drinks) for a five hour duration. 

*Prices may vary depending on your food and  beverage package selections.

The Ballroom

Standard package

$115*
per head

This price is based on a 3 course meal (entree, main and dessert) and standard 

beverage package (beer, wine, sparkling and soft drinks) for a five hour duration. 

*Prices may vary depending on your food and  beverage package selections.



Wedding Notes
Venue Access

Venue access is permitted 4 hours prior to the  event start time for band and AV 
equipment set up,  flowers and decorations.  Earlier access may be arranged if the 

space is free the evening before or earlier on the day of your event. 

Deliveries 
Deliveries must be clearly marked and directed to the events department. Unfortunately 
we have insufficient storage room in the venue so all equipment must be taken with you 

on conclusion of the wedding unless previously arranged.

Linen and Table Decorations
Your wedding package includes seat covers (black or white), all table linen and napkins 
for your event and are set on round tables seating 8 - 10 guests. Centre pieces, menus, 
flower arrangements and other decorations are not included and are to be arranged by 
the client at their own cost. Set up of these items also remains the responsibility of the 

client. Please refer to the ‘Venue Access’ section for more information. 

Ceremonies 
The Thornbury Theatre is available for wedding ceremonies in either the Velvet Room or 
upstairs Ballroom Foyer  for a fee of $880 and includes chair set up complete with seat 
covers and registry table. This price covers the cost of room hire, setup and staff for the 

duration of the ceremony. 

Audio Visual 
The Thornbury Theatre has an in house PA system with iPod connection and a 

complimentary wireless microphone for your use. Please advise your event coordinator 
if you wish to have access to this equipment. Wired 4 Sound is our preferred supplier at 

The Thornbury Theatre providing state-of-the-art audio visual equipment at competitive 
prices. Please discuss your requirements with us or contact Wired 4 Sound directly on 

0415 860 867.



Wedding Notes
Confirmation and Payment 

To secure your reservation, a 20% non refundable deposit of the total booking value is  
required. 

Food and Beverage Selections 
Final food and beverage selections are required at least 14 days prior to your event. Final 
numbers are required 7 days prior to the event and pre-payment of the final account 72 

hours prior.

External Catering
You are more than welcome to provide your own external catering, however there will 
be a charge of $1,500 to use our kitchen facilities, cutlery, linen and wait staff.  As we 
are a fully licensed venue, BYO is not permitted and will need to be supplied by the 

Thornbury Theatre.

Location and Parking
The Thornbury Theatre is located at 859 High St Thornbury, south of the intersection of 
High St and Plenty Rd. Parking is available on High St which has no parking restrictions 
after 6pm. Other alternatives are Collins St and Mansfield St which are located just off 

High St and are adjacent to the Theatre.

Disabled Access
For those guests requiring disabled access, we have installed a disabled lift to the 

1st Floor and a ramp for access to the Grand Ballroom. There is also a disabled toilet 
located on the ground floor. Wheelchair access is also available to the venue’s ground 

floor Velvet Room on request.



Soup
Potato & Leek (VG, GF)

Butternut Pumpkin Soup served with garlic croutons.

Broccoli & Spinach (VG, GF)
All soups are homemade using fresh market ingredients.

Entrees
Smoked Salmon Salad (GF)

Thinly sliced smoked salmon, layered delicately on a bed of rocket salad, topped with capers 
and a horseradish cream.

Thai Beef Salad (GF)
Marinated sirloin fillet, prepared rare and served on a bed of crisp lettuce, bean sprouts, 

spanish onion, cherry tomato & capsicum topped with a chilli soy lime dressing.

Tandoori Lamb Cutlets (GF)
Coated in a delicate cumin inspired spice mix, sautéed and served on a bed of crisp garden 

greens, cucumber, tomato and red onion, complemented with a garlic infused yoghurt.

Spinach and Ricotta Agnolotti (V)
Crescent shaped pasta, filled with creamy ricotta and spinach, poached till tender in a rich 

tomato, pumpkin and herb sauce. Topped with crisp butternut pumpkin croutons.

Risotto cake (V)
Individual creamy risotto cake combined with baby spinach, zucchini, leek and feta. 

Accompanied by a refreshing red and green cabbage slaw.

Salt & Pepper Squid
Golden tender squid tossed and coated in our unique blend of salt, pepper and herb 
seasoning, accompanied by a refreshing medley of garden greens and a tangy aioli.

Chick pea and Vegetable Fritters (V, GF)
Combination of besan (chick pea), grated potato and garden vegetables, seasoned with a light, 
but tangy Moroccan spice mix and pan sautéed to create a crispy and smooth fritter. Served on 

a bed of rich herbed tomato salsa.

Beetroot Salad with Pappadams (V)
Succulent chunks of beetroot, drizzled in a honey and butter reduction, roasted till tender and 

allowed to cool. Presented with crumbled goat’s cheese, whole chick peas and rocket and 
tossed in a light vinaigrette dressing. Served with crisp caraway pappadams.

Shared Antipasto Platter (GF)
Platter of chargrilled eggplant and capsicum, stuffed olives, vine leaves, Greek feta, Hungarian 

salami, prosciutto, smoked and cured leg ham and roasted turkey. (serves 5)

GF – Gluten Free   V – Vegetarian    VG – Vegan



Main Course
Dijon Crusted Roast Sirloin (GF)

250-300-gram Sirloin Steak Fillet, coated with a generous Dijon paste served with a Rosemary 
Jus, roast potatoes and seasonal greens.

Slow roasted Herb Chicken Breast (GF)
Chicken Breast marinated in fresh herbs and served with sautéed seasonal green vegetable 

medley and a lemon butter reduction.

Pork Belly Roast
Baked to perfection Pork Belly served with pan seared fennel and a Horseradish infused sauce.

Crispy Barramundi fillets (GF)
Oven baked Barramundi fillets tossed in a lemon herb spice medley and served with baby Bok 
Choy and broccoli in a seasoned sesame infused sauce. Topped with a refreshing citrus salsa.

Atlantic Salmon Fillet (GF)
Pan seared Atlantic Salmon served on a bed of pan tossed seasonal vegetables, roasted 

potatoes and garden salad.

Confit of Duck Breast (GF)
Succulent duck breast pan seared and then slowly baked. Served with a creamy mash, baby 

bok choy and an apricot and ginger glaze.

Marinated Lamb Shanks (GF)
Slow cooked lamb shanks marinated in a herb and olive oil mix, topped with tomato sauce, 

vegetable mire-poix and chefs spice medley. Served on a bed of creamy mash.

Beetroot Steak (V, VG, GF)
A thick Beetroot slice, marinated in a honey mustard sauce, pan fried to create a crisp external 
glaze and then slow baked. Served on a bed of parsley puree and accompanied by a cassoulet 

of mildly spiced cannellini beans and lentils.

Please note that during main course, each table will receive a side of baked potatoes and garden salad.



Desserts
Sticky Date Pudding

A light and fluffy date cake smothered in warm butterscotch sauce and served with vanilla 
bean ice cream.

Apple and Berry Crumble
A mixture of apple, blueberry and raspberry filling topped with a crispy buttery crumble. 

Served with vanilla bean ice cream.

Baked Pavlova
House made individual meringues served with baileys infused whipped cream & topped with 

fresh seasonal fruit.

Rum & Vanilla Bean Panna Cotta
A traditional cold set cream based dessert infused with vanilla and rum and served with coffee 

anglaise and cream.

Tiramisu
An Italian coffee dessert consisting of layers of espresso soaked lady fingers, creamy 

marscarpone cheese and rich cocoa.

Bread & Butter Pudding
Made the traditional way by layering slices of bread, sultanas and raisins and then pouring over 

a house made rich egg custard. Oven baked until light and fluffy and served with whipped 
cream.

Apple Strudel
Mixture of baked apples, sultanas, cinnamon and nutmeg placed in a multi layered filo pastry 

roll and baked until golden brown. Served with dollop of crème anglaise and drizzled with icing 
sugar.

Crème Brulee
Single serve ramekins filled with a rich vanilla custard and topped with a layer of flame 

hardened caramel. Served with a dollop of cream.

Cheese Platter (serves 10)
A variety of three cheeses (Camembert/Brie, Blue Vein and Aged Cheddar), dried and fresh 

fruit and a selection of crackers.



Optional Platters
Prawn Platter (GF) serves 5

Fresh tiger prawns on a bed of lettuce served with a tangy home made dressing and lemon and lime wedges. 
(Additional $85.00 per platter)

Seafood Platter (GF) serves 5
A selection of fresh seafood including king prawns, oysters, scallops and smoked salmon served with home 

made dipping sauces and lemon wedges. (Additional $95.00 per platter)



Weddings
Aloke Kumar

Ph: 0417 540 402
aloke@thethornburytheatre.com

Corporate & Special Events
Aloke Kumar

Ph: 0417 540 402
aloke@thethornburytheatre.com


