
Weddings at Kings Cove Club Metung 

Kings Cove Metung offers a modern & bright function centre that is perfect for all style of 
wedding. 

The floor to ceiling windows over look our lush green golf course and make for a great back 
drop for every wedding.  

We also have picturesque onsite ceremony locations if you choose to hold your wedding 
here. 

The building itself features solid stone walls and a large timber decking all surrounded by  
rolling greens and tall gum trees. All this make great photos and a very impressive wedding 

location. 
There are various locations around the course and estate that can be accessed with our golf 

carts for photo opportunities. These included our wetlands, lake and mountain views and  
lake side marina. 

We have a dedicated function manager who will work with you all the way through the  
planning and preparing your big day. 

We can cater for up to 140 guest for a cocktail reception and 100 for a seated dinner. 
 

We offer a pre wedding golf game for the groom and 3 mates to help calm the nerves. 
 

Metung village also boast a florist, a number of marriage celebrants, a day spa, Hair dresser 

and numerous accommodation options to suit all your guest. 

 



Seated dinner sample menu 1. 
 

Canapés: 
Prawn and smoked salmon wonton bites. 

Duck and hosin wonton bites. 
Club sandwiches - Chicken, rocket, capers and mayo. 

 

Entrée: 
Chicken and avocado wonton stack with a creamy mango dressing. 

 Prawn and seafood cocktail stack. 
Timbale of roasted eggplant, fresh tomatoes and basil with bocconcini and roasted red capsicum puree. (Vegetarian option) 

 
Mains: 

Slow roasted duck on crispy kipfler potatoes with plum sauce and greens. 
Lamb back strap served on a potato gratin with steamed greens and topped with red wine jus. 

Spinach, mushroom and ricotta rotolo topped with a burnt sage & pine nut butter and served with a side salad. (vegetarian option) 
 

Dessert: 
Your Wedding cake to be cut and served. 

 
 
 

Seated dinner sample menu 2. 
 

Canapés: 
Crispy coconut prawns.  

Crumbed eggplant fingers with paprika aioli. (V) 
Prawn and smoked salmon wonton bites. 

Duck and hoisin wonton bites. 
Rare Thai beef bites. 

 
 

Entrée: 
Panfryed Local scallops with twice cooked pork belly on celeriac puree. 

Timbale of roasted eggplant, tomatoes and basil with bocconcini and roasted capsicum puree. (V) 
 

 

Mains: 
Atlantic Salmon fillet with fennel & orange salad and crispy kipfler potato’s. 

Eye fillet steak with potato gratin, stuffed mushrooms, steamed vegetables and topped with red wine jus. 
Spinach, mushroom and ricotta rotolo topped with a burnt sage & pine nut butter and served with a side salad. (Vegetarian option only) 

 
Dessert: 

Your Wedding cake to be cut and served. 
 
 

 
 

The above sample Sit down menus are $90.00 per head. 
Includes Venue Hire at Kings Cove Metung & All wait staff. 

No Drinks included. All ingredients are subject to seasonal availability. 
Price is based on 80 people and will increases for smaller numbers. 



Finger food sample menu 
 

To Start: Canapés 
Frittata squares 

Prawn and smoked salmon wonton bites. 
Duck and hoisin wonton bites. 

Lamb, caramelized onion and feta tartlets. 
Rare roast beef and horseradish cream rolls 

Parmesan crisps with avocado, chilli and lime 
Soft shell fish tacos  

Thai beef wonton bites 

To Continue: Mini meals 
Bite size Fish and chips with lemon wedge. 

Crispy pork belly served on steamed rice with a chilli caramel sauce. 
Thai vegetable salad 

 
To Finish: 

Wedding cake cut and served. 
Mini tartlets- lemon curd 

-Smooth chocolate 
-Raspberry and mascarpone 

 
 
 

No Drinks included.  
All ingredients are subject to seasonal availability. 

$65.00 Includes Venue Hire at Kings Cove Metung & All wait staff. 
 
 
 
 
 



Finger Food item list 
 
 

*Frittata squares. (v) 
*Mini Caesar cups. (v) 

*Prawn and smoked salmon wonton bites. 
*Duck and hosin wonton bites. 

*Thai beef wonton bites. 
*Mini sweet corn muffins topped with dill mayo and smoked salmon. 

*Homemade chicken spring rolls. 
*Crispy prawn wontons. 

*Fresh tomato and basil bruscetta. (v) 
*Spinach and ricotta triangles. (v) 

*Parmesan crisps with avocado, chilli and lime. (v) 
*Orange hummus on lavoush. (v) 

*Goats curd and gremolata tartlets. (v) 
*Peking duck pancakes. 

*Oyster shots. 
*Rare roast beef and horse radish cream OR chargrillrd vegetable bite size rolls. 

*Lamb cutlets. 
*Club sandwiches - Chicken, rocket, capers and mayo. 

- Smoked salmon, kafir lime and dill mayo. 
- Prawn, avocado and mayo. 

*Lamb, caramelized onion and feta tartlets. 
*Mini lamb burgers. 

*Pumpkin, blue cheese and macadamia tarts. (v) 
*Pappadums with tandoori chicken. 

*Housemade sausage rolls 
*Soft shell fish tacos 

*Pulled pork tortillia with slaw 
 

Mini meals 
*Mild chicken curry with steamed rice. 

*Beef targine with couscous. 
*Salt and peppered squid on a bed of fresh rocket. 

*Bites size Fish lemon wedge and chips with. 
*Creamy mushroom and truffle risotto. (v) 

*Crispy pork belly served on fried rice. 
*Spicy tomato and vegetable curry. (v) 
*Mediterranean chicken on couscous. 

*Potato gnocchi with puttensca sauce. (v) 
*Chicken, avocado and mango salad. 

*Thai beef salad. 
*Seafood, fennel and pea risotto. 

 

 



 
Seated Dinner item list: 

 
Entre: 

* Prawn, crab and avocado salad with a roasted tomato couli. 
* Chicken and mango wonton stack. 

* Prawn cocktail stack. 
* Chargrilled Vegetable stack. 

* Timbale of roasted eggplant, fresh tomatoes and basil with bocconcini and roasted  
red capsicum puree. (v) 

* Homemade chicken spring rolls OR Atlantic salmon &nori spring rolls. 
* Roasted pumpkin, caramelized onion and fetta tartlet. (v) 

* Bocconcini filled risotto balls with rocket and parmesan salad. (v) 
* Smoked salmon and trout terrine with cucumber salad. 

* Soup of your choice with roll. (v) 
 
 
 

Mains: 
* Atlantic salmon fillet on spinach and caper mash with kaffir lime sauce. 

* Eye fillet steak with potato gratin, stuffed mushrooms, steamed vegetables and topped with  
red wine jus. 

* Grilled pork loin with celeriac puree, steamed greens and apple relish. 
* Slow roasted duck on kipfler potatoes with a cherry and brandy sauce. 

* Chicken breast stuffed with sundried tomatoes and herbs, wrapped in prosciutto with potato croquette and a pink peppercorn and tarragon 
cream sauce. 

* Sumac spiced rack of lamb on char grilled vegetable couscous with pomegranate molasses. 
* Potato gnocchi with puttenesca sauce on a bed of baby spinach. (v) 

*Spinach, mushroom and ricotta rotolo topped with a burnt sage & pine nut butter and served with a side salad. (vegetarian option) 
 
 
 

Desserts: 
*Lemon tart. 

*Baked berry and white chocolate cheesecake. (gf) 
*Chocolate tart with raspberry couli. 

*Chocolate and hazelnut meringue layer torte. (gf) 
*Sticky date pudding with toffee sauce. 


