
 

 
 
 
 
 
 
 
 
 
 
 
 
 

| BONAPPETEA WEDDINGS + RECEPTIONS | 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Bonappetea is the perfect escape from the hustle and bustle,  
allowing you a private, intimate wedding with family and friends.  

We only hold one event per day, so you and your wedding guests will 
 enjoy exclusive access to this intimate wedding venue during your 

 ceremony and reception. 

 



 

 
| ELOQUENT ELOPEMENT | 

 
 
 | PACKAGE INCLUDES | 

 
● 5 Guests 
● Celebrant 
● 1 Hour Front Garden Private Use 
● 1 Bottle Of Sparkling Wine 
● Iced Water Station 

 
 | PRICING + AVAILABILITY | 
 
● Monday To Friday | 2200.00 
● Anytime Between 10am Till 5pm 

 
● Saturday To Sunday | 2500.00 
● 9am Till 10am or 5pm Till 6pm 

 
 | OPTIONAL ADD ONS | 
 
● Lunch Or High Tea (Must Pre Order) 
● Extra Hour In Front Garden | 300.00 
● Extra Guest | 45.00pp 
● Exclusive Teahouse Hire Weekdays | 2500.00 
● Exclusive Teahouse Hire Weekends | 5000.00 

 

 



 

 
| LOVE AT DUSK | 

 
 
 | PACKAGE INCLUDES | 

 
● Up to 25 Guests 
● Celebrant 
● 2.5 Hours Front Garden Private Use 
● 4 Bottles Of Sparkling Wine 
● Iced Water + Iced Tea Station 

 
 | CANAPES | CHOOSE THREE FROM BELOW 
 
● Arancini Balls 
● Sweet Potato Frittata 
● Sundried Tomato Bellini 
● Caramelized Onion + Blue Cheese Tart 
● Vegetarian Quiche 
● Brioche Buns with Cucumber + Cream Cheese 

 
 | PRICING + AVAILABILITY | 
 
● Monday To Friday | 4000.00 
● 4pm pm Till 6:30pm 

 
● Saturday To Sunday | 5000.00 
● 4pm Till 6:30pm 

 
 | OPTIONAL ADD ONS | 
 
● Alcohol Packages | 500 | 1000 | 1500 | 2000 
● Extra Hour In Front Garden | 300.00 
● Extra Guest | 100.00pp 

 

 



 

 
| BOUTIQUE WEDDING BLISS | 

 
 
 | PACKAGE INCLUDES | 

 
● 40 Guests 
● Celebrant 
● 4.5 Hours Exclusive Teahouse Hire 
● Surround Sound Music Of Choice 
● Glass Of Bubbles On Arrival 
● Iced Water + Ice Tea Station 

 
 | ANTIPASTO GRAZING PLATTER | 
 
● 1.2m Buffet Style Grazing Platter 

 
 | CANAPES | CHOOSE THREE FROM BELOW 
 
● Arancini Balls 
● Sweet Potato Frittata 
● Sundried Tomato Bellini 
● Caramelized Onion + Blue Cheese Tart 
● Vegetarian Quiche 
● Brioche Buns with Cucumber + Cream Cheese 

 
 | PRICING + AVAILABILITY | 
 
● Monday To Friday | 7,500.00 
● 12noon Till 4:30pm Or 2pm Till 6:30pm 

 
● Saturday To Sunday | 9,500.00 
● 11am Till 4pm Or 1:30pm Till 6:30pm 

 
 | OPTIONAL ADD ONS | 
 
● Alcohol Packages | 500 | 1000 | 1500 | 2000 
● Extra Guest | 137.00pp 

 

 



 

 

 
| LUXE HIGH TEA | 

 
 
 | PACKAGE INCLUDES | 
● Celebrant 
● 1.5 Hour Front Garden Ceremony 
● Two Canapes To Be Served In Front Garden 
● 3.5 Hours Exclusive Teahouse Hire 
● Surround Sound Music Of Choice 
● Glass Of Bubbles On Arrival 
● Wedding Cake Cutting For Dessert 
● Iced Water + Ice Tea Station 

 
 | HIGH TEA INCLUDES | 
● Two Buttermilk Scones | Homemade Jam 

And Cream 
● Selection Of Petite Patisseries | Caramel Slice, 

Dark Chocolate Creme Brulee, Apple Tarte 
With Italian Style Meringue 

● Gourmet Sandwiches | Sundried Tomato Bellini, 
Organic Chicken and Roasted Almond Wrap, 
Cucumber And Cream Cheese Mousse Brioche Bun 

● Savory Bites | Arancini Ball, Vegetarian Quiche, 
Sweet Potato Frittata 

● Includes A Complimentary Drink  
 
 | PRICING + AVAILABILITY |  
 

Monday To Friday 
● 20 Guests | 5820.00 
● 30 Guests | 7480.00 
● 40 Guests | 9140.00 
● 50 Guests | 10800.00 
● 60 Guests | 12460.00 

Saturday To Sunday 
● 20 Guests | 8320.00 
● 30 Guests | 9980.00 
● 40 Guests | 11640.00 
● 50 Guests | 13300.00 
● 60 Guests | 15000.00 

 
 | OPTIONAL ADD ONS | 
● Alcohol Packages | 500 | 1000 | 1500 | 2000 
● Extra Guest | 166.00pp 

 



 

 

 
| WEDDING HIGH TEA | 

 
 
 | PACKAGE INCLUDES | 
● Celebrant 
● 2 Hour Front Garden Ceremony 
● Three Canapes To Be Served In Front Garden 
● 3 Hours Exclusive Teahouse Hire 
● Surround Sound Music Of Choice 
● Glass Of Bubbles On Arrival 
● Wedding Cake Cutting For Dessert 
● Iced Water + Ice Tea Station 

 
 | HIGH TEA INCLUDES | 
● Patisseries | Lemon Meringue Tarte,  

Dark Chocolate Creme Brulé 
● Gourmet Sandwiches | Lobster Bun With Creamy 

Dill Mayo And Leafy Greens, Sundried Tomato  
Bellini, Cucumber And Cream Cheese Brioche 
Bun, Prawn Cocktail 

● Savory Bites | Sweet Potato Frittata, Vegetarian 
Quiche, Arancini Ball With Bocconcini, Pumpkin 
Puff With Thyme And Goats Cheese, Ratatouille Tarte 

● Includes A Complimentary Drink  
 
 | PRICING + AVAILABILITY |  
 

Monday To Friday 
● 20 Guests | 7500.00 
● 30 Guests | 10000.00 
● 40 Guests | 12500.00 
● 50 Guests | 15000.00 
● 60 Guests | 17500.00 

Saturday To Sunday 
● 20 Guests | 10000.00 
● 30 Guests | 12500.00 
● 40 Guests | 15000.00 
● 50 Guests | 17500.00 
● 60 Guests | 20000.00 

 
 | OPTIONAL ADD ONS | 
● Alcohol Packages | 500 | 1000 | 1500 | 2000 
● Extra Guest | 250.00pp 

 

 



 

 

 
| THREE COURSE WEDDING | 

 
 
 | PACKAGE INCLUDES | 
 
● 30 To 60 Guests 
● Award Winning Celebrant 
● 1.5 Hour Front Garden Ceremony 
● Two Canapes To Be Served In Front Garden 
● 3.5 Hours Exclusive Teahouse Hire 
● Surround Sound Music Of Choice 
● Glass Of Bubbles On Arrival 
● Three Course Alternate Drop Menu 
● Wedding Cake Cutting For Dessert 
● Iced Water + Ice Tea Station 

 
 | PRICING + AVAILABILITY |  
 

Monday To Friday 
● 30 Guests | 7480.00 
● 40 Guests | 9140.00 
● 50 Guests | 10800.00 
● 60 Guests | 12460.00 

Saturday To Sunday 
● 30 Guests | 9980.00 
● 40 Guests | 11640.00 
● 50 Guests | 13300.00 
● 60 Guests | 15000.00 

 
 | OPTIONAL ADD ONS | 
● Alcohol Packages | 500 | 1000 | 1500 | 2000 
● Extra Guest | 166.00pp 

 

 



 

 

 
| THREE COURSE WEDDING | 

 
 
 | STARTER | CHOOSE ONE FROM BELOW 
 
● Artesian Breads Served With Homemade Dips, 

Olives And Gourmet Cheeses 
● Alternate Drop Of A Tomato Tartlet And A 

Caramelized Onion Tartlet 
 
 | MAIN COURSE | CHOOSE TWO FROM BELOW 
 
● SALMON FILET | With Green Beans, Baby Potatoes, 

Green Olives, Baby Spinach, Cherry Tomatoes, Served 
With A Creamy Dill, Lemon And Caper Sauce 
 

● BRAISED LAMB SHANK | Succulent Slow Cooked Lamb  
Shank In Red Wine Sauce, Served With Roast Potatoes,  
Seasonal Vegetables Covered In Our Homemade Jus 
 

● PUMPKIN TARTE | Pumpkin, Goats Cheese And Leek  
Tart Served With Seasonal Vegetables And Salad 
 

● CHICKEN SUPREME | French Cut Chicken Thigh Stuffed 
With Feta, Sundried Tomatoes, Olives And Fresh Herbs  
Served With A Creamy French Mustard Seeded Sauce,  
Oven Roast Potatoes And Seasonal Vegetables 
 

● DUCK CONFIT | Succulent Duck Served With Caramelized 
 Onion And Potato Tartlet On A Bed Of Celeriac Puree With 
L’orange Sauce 

 
 | DESSERT | CHOOSE TWO FROM BELOW 
 
● Chocolate Praline Tart Served With Cream Or Ice Cream 
● Apple Tart Served With Cream Or Ice Cream 
● Lemon Meringue Tart Served With Cream Or Ice Cream 
● Sticky Date Pudding Served With Cream Or Ice Cream 

 



 

 

 
 
 
 
 
 
 
 
 
 
 

| CONTACT INFO + MORE | 
 

OWNER 
● Bianca Phoenix 
● 0488 421 195 
● bianca@bonappetea.com.au 
● 7 Johns Rd Mudgeeraba 

 
PHOTOGRAPHER 
● Kiowa 
● @sioux.in.stone 
● 0491 103 865 
● kiowasioux3@gmail.com  

 
EVENT STYLIST 
● Angela 
● Coastal Event Hire 
● 0456 624 756 
● hire@coastalevents.com.au 

 
VOCALIST 
● Brooke Supple 
● 0449 118 244 
● brooke@brookesupple.com 

CELEBRANT 
● Monique Mills 
● 0498878631 
● hinterlandceremonies@gmail.com 
● For Tours + Consultations 

 
PHOTOGRAPHER 
● Stacey 
● @thisdayphotographygoldcoast 
● 0401 344 458 

 
 
FLOWERS 
● Magnolia Lane 
● 0412 776 296 
● magnolialane@outlook.com 

 
 
 
 
 

  

 
 



 

 

 
 
 
 

| TERMS + CONDITIONS | 
 
● A 50% deposit is required when the booking is made. 
● Remaining payment is to be paid 2 weeks prior to the event date, failure to make any 

payment will result in the cancellation on the event. 
● Alcohol packages are to be paid prior to the event. 
● If you wish to add to your bar tab on the evening the required amount must be paid in full 

before the tab can be extended. 
● Final guest numbers are due 2 weeks prior to the event. 
● We are more than happy to alter any of our packages to suit specific needs or requests within 

reason. For example - dietary requirements, special food or drink requests ect. 
 

| CANCELATION POLICY | 
 

● 8 weeks or over - Full refund of current payment 
● 8 to 2 weeks - 50% of current payment will be refunded 
● 2 weeks or under - 25% of current payment will be refunded 

 
 

 


