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Dungula is a blank 

canvas where your dream 

wedding happens... 

At Dungula we are delighted to share in the 

excitement, anticipation and joy that surrounds 

one of your most memorable life events – your 

wedding! 

Dungula offers the ultimate iconic venue and 

landmark location for your wedding ceremony 

and wedding reception – in fact, Dungula is 

simply like no other Echuca Moama wedding 

venue. 

We can cater for every moment of your special 

day, with the option to hold your wedding 

ceremony onsite – guaranteeing a spectacular 

backdrop for your wedding photography – and 

allowing a seamless transition into your wedding 

reception, with guests able to relax onsite before 

your grand entrance. 

And whether you have a large, sit-down event for 

400 guests in mind, a cocktail-style affair or a 

classic or quirky intimate reception for your 

nearest and dearest, Dungula has the 

flexibility to cater for your every need. 

Together with your personally-assigned event 

coordinator, a team of dedicated chefs to deliver 

your ultimate menu and qualified professional 

staff on the day to look after every element, 

weddings in Echuca Moama simply don’t get any 

better!  

The venue 



 

From the time your initial enquiry is made, 

through to the all important day, no detail is 

overlooked. We provide full event coordination 

and pride ourselves on our restaurant quality 

cuisine and professional service. You will be 

impressed by the variety of packages 

available as well as our team of wedding 

specialists to assist and guide you along every 

step of the way. Our team can offer advice on 

event theming and will be there to ease your 

pre-wedding nerves. 

Simply put, planning your 

wedding at Dungula is stress 

free and a lot of fun! 

We invite you to come and view Dungula and 

met our dedicated wedding specialist who looks 

forward to making your wedding dreams come 

true. 

Wedding co-ordination 



 

Ceremonies 

The decking is the perfect backdrop for your wedding  

ceremony with views overlooking the private lake. 

Our ceremony package includes: 

- The use of the area for a 2 hour period 

- Set up of 30 white chairs 

- Registry table with white linen; 

- Iced water station 

Cost- $600.00 when booking your reception at Dungula 

Optional extras include carpet aisle runner in a range of 

colors, decorative bollards for the aisle, floral arrangements 

and more. 

Speak to our event coordinator directly if you are 

looking for a ceremony only package. 

Happy to customise 
We understand that your wedding is unique, so we are 

more than happy to tailor a package to suit your     

individual needs, budget and customs. Below are 

some popular packages for you to  create your special 

day from. 

However, if these packages do not quite work for you, 

then simply let us know your budget and we will       

customise your day to your requirements. 

Packages for all budgets 
Our brides have been amazed with the packages we 

have developed on smaller budgets. Please share your 

wish list and let us do the work. We love being creative! 

Accommodation 
On-site accommodation is available for the bride & groom and guests at Moama on Murray Resort. The resort comprises 116 

self-contained villas set on 130 acres of red gum forest.  Features include 2 swimming pools, tennis court, soccer field and 

cricket pitch as well as an indoor children’s playground and an outdoor themed water park. Moama on Murray Resort offers 

a combination of accommodation options including; one, two and three bedroom self contained villas, along with the 

unique Talo Retreat Yurts. 

Visit www.moamaonmurray.com.au for more information. 

http://www.moamaonmurray.com.au/


 

Cocktail package 
 Selection of canapés including two fork  options and 

chef selection of small desserts served on a tea and 

coffee station 

 Cutting of the wedding cake served on platters 

 Freshly brewed tea & coffee station 

 5 Hour standard beverage package  

 Full white table linen including napkins 

 6 x 6 m dance floor 

 Lectern & Microphone 

 Present table with linen 

 Cake table, linen and cake knife 

 Complimentary room hire for 5.5 hours 

 Event coordinator for the evening 

 Security from 9:00pm 

 

 

$125.00 per person with a 

minimum of 100 guests 

Reception packages 
The packages listed below are based on having 100 guests or more at your wedding. If your wedding is smaller, 

then we can certainly develop a package just for you.  
Platter package 
 Chefs selection of cold canapés 

 Selections of roast meats, salads or  vegetables served 

platter style to tables 

 Cutting of the wedding cake served on platters 

 Freshly brewed tea & coffee station 

 5 hour standard beverage package 

 Full white table linen including napkins 

 6 x 6 m dance floor 

 Lectern & Microphone 

 Present table with linen 

 Cake table, linen and cake knife 

 Complimentary room hire for 5.5 hour duration including 

furniture and white linen table cloths & napkins 

 Event coordinator for the evening 

 Security from 9:00pm 

 

$120.00 per person with a 

minimum of 100 guests 



 

Reception packages cont’d... 
Silver package 
 

 Two course set menu consisting of main course and 

your selection of either  canapés, entrée or dessert 

 Cutting of the wedding cake served on platters 

 Freshly brewed tea & coffee station 

 5 hour standard beverage package 

 Full white table linen including napkins 

 6 x 6 m dance floor 

 Lectern & Microphone 

 Present table with linen 

 Cake table, linen and cake knife 

 Complimentary room hire for 5.5 hour duration including 

furniture and white linen table cloths & napkins 

 Event coordinator for the evening 

 Security from 9:00pm 

 

 

$135.00 per person with a 

minimum of 100 guests 

Diamond package 
 
 Three Course set menu consisting of main course and 

your selection of two of the following—canapés , 

entrée or dessert 

 Cutting of the wedding cake served on platters 

 Freshly brewed tea & coffee station 

 5 Hour standard beverage package 

 Full white table linen including napkins 

 6 x 6 m dance floor 

 Lectern & Microphone 

 Present table with linen 

 Cake table, linen and cake knife 

 Complimentary Room hire for 5.5 hour duration including 

furniture and white linen table cloths & napkins 

 Event coordinator for the evening 

 Security from 9:00pm 

 

$145.00 per person with a 

minimum of 100 guests 



 

Cold Selection 

 Roast beef with caramelised onion & horseradish 

crème en croute 

 Bruschetta topped with tomato, basil & olive oil 

 Hoi sin chicken rice paper rolls 

 Thai chicken in crispy wonton cups 

 

Hot Selection 

 Arancini : Roast pumpkin and spinach 

 Chicken and coriander won tons 

 Chicken satay bites 

 Mini filet mignons with béarnaise sauce 

 

Fork Options – choose two 

Served in small bamboo boats or noodle boxes 

 

 Gnocchi with mushrooms, pumpkin and spinach in a 

white wine and cream sauce finished with 

cracked pepper and parmesan 

 Tortellini with bacon, spinach and semi dried tomatoes in 

a white wine and cream sauce finished with 

parmesan and cracked pepper 

 Butter chicken with basmati rice, roti and riata 

 Homemade fish and chips with Tartare sauce 

 Pulled Pork sliders with mint slaw 

 Crispy fried chicken sliders with slaw and sweet chilli mayo 

 Salt n pepper calamari on a rocket, red onion and fennel 

salad 

Menus 

Wandering Desserts – choose two 

 Mini sticky date puddings with caramel sauce 

 Lemon curd tartlets 

 New York chocolate cake with macerated berries and 

double cream 

 Little Raspberry cheesecakes 

 Mini meringues with berries and cream 

 Lemon and passionfruit cheesecakes 

 Chocolate marquis with fresh raspberries 

 Chocolate and Cointreau shots 

Cocktail package set menu 



 

Entrée select two served alternating 

 Pan fried calamari, rocket, red onion and fennel salad 

with candied chilli and lime aioli 

 Tempura battered Zucchini flower filled with Persian 

feta and mint on a micro herb salad - seasonal 

 Thai Beef salad finished with crispy noodles 

 Spinach and roasted pumpkin Arancini with a chilli 

capsicum sauce 

 Chicken breast poached in lime and coconut served 

on Vietnamese coleslaw with fresh coriander 

 Chicken Satay skewers on jasmine rice with our own 

satay sauce 

 Eight spice pork belly served on Asian salad 

 Spinach, pumpkin and ricotta cannelloni finished with 

a homemade Napoli sauce and parmesan cheese 

 Char grilled Thai prawns with a fennel, red onion and 

rocket salad 

 Roasted duck and pea risotto 

 

Main course select two served alternating 

 Whole roasted scotch fillet with garlic smashed         

potatoes with roasted mushroom, rocket and served 

with a red wine reduction 

 Whole roasted mustard marinated scotch fillet with 

scalloped potatoes with rocket and a creamy         

mustard sauce 

 Chicken breast filled with spinach and brie served on 

creamy baked potatoes with rocket an a creamy   

pesto sauce 

 Chermoula chicken breast on rocket and sweet      

potato and pumpkin mash 

 Lamb shanks served on mashed potato, garlic         

bacon beans and a garlic sauce 

 Slow cooked Lamb on a Hassel back potatoes with 

pea puree and a Lamb jus 

 

Dessert select two served alternating 

 Duo of Lemon Curd Tart and New York chocolate cake 

with macerated berries and double cream 

 Sticky date pudding with butterscotch sauce and    

double cream 

 House made Tiramisu 

 Apple spice cake served with 

caramel sauce and  double 

cream 

 Churros served with warm 

chocolate  

 Mini pavlova’s with macerated 

berries and  double cream 

Menus cont’d... 
Canapés 
 

Choose from the selection below 6 Canapés – 3 Cold and 

3 Hot or 3 Cold and 1 fork option.  

 

Cold Selection 

 Sushi  

 Ribbon sandwiches  

 Little chicken, celery and pine nut sandwiches  

 Roast beef with caramelised onion & horseradish crème 

en croute  

 Sautéed mushrooms with cream fraiche and verjuice on 

Ciabatta  

 Smoked salmon on Blinis with chive crème fraiche  

 Bruschetta topped with tomato, basil & olive oil  

 Hoi sin chicken rice paper rolls  

 Thai chicken in crispy wonton cups   

 

Hot Selection 

 Cocktail spring rolls/samosa/dim sims  

 Mini sausage rolls  

 Party pies  

 Mini quiches  

 Arancini : Roast pumpkin and spinach/Chorizo and 

spinach/Mushroom and spinach 

 Chicken and coriander won tons  

 Mini spanokopita (spinach and fetta filo pastries)  

 Chicken satay bites 

 Thai fish cakes with dipping sauce  

 Vietnamese spring rolls  

 Pork and chive pan fried dumplings  

 

Fork Options (Served in small bamboo boats or noodle boxes) 

 Gnocchi with mushrooms, pumpkin and spinach in a 

white wine and cream sauce finished with cracked 

pepper and parmesan 

 Tortellini with bacon, spinach and semi dried tomatoes 

in a white wine and cream sauce finished with 

parmesan and cracked pepper 

 Butter chicken with basmati rice, roti and riata 

 Homemade fish or calamari and chips with Tartare 

sauce 

 Hoi sin pork belly on Asian slaw 

 Slow cooked 8 spiced pork on Asian slaw 

 Salt n Pepper Calamari on a rocket, red onion and 

fennel salad  

 Pulled pork sliders with mint slaw  

 Crispy fried chicken sliders with mint slaw and sweet 

chilli mayo 



 

Menus cont’d... 
Platter package 

Chefs selection of 3 cold canapés 

Meats include: 

 Roast Peppered Beef 

 Ballantine of Chicken 

 Slow cooked garlic and rosemary lamb 

 Gravy 

 

Sides — select option 1 or 2 below to 

accompany your meats 
 

Option 1: Vegetables 

 Rosemary and garlic roasted potatoes 

 Medley of roast vegetables 

 Steamed vegetables 

 Baguettes and butter 

 

Option 2: Salads 

 Duo of sweet potato and potato  

 Tossed green salad with balsamic vinegar 

 Hokkien noodle salad with Asian vegetables 

 Spiral pasta with bacon and olive oil with fresh herbs 

 Baguettes and butter 

 

Children’s meals (Under 12 years) 
Children’s meals are provided including a main course, ice 

cream and soft drinks. Meals are $30.00 per child for a two 

course meal and a 5 hour soft drink package. 

 

Children’s Main Meal Selection: 

 Nuggets and chips 

 Chicken schnitzel and chips 

 Penne with bolognaise sauce 

Entertainers & 
service meals 
Main meals and soft drinks can be provided for band mem-

bers, DJ’s, photographers etc. 

Meals are priced at $45.00 each. 

 

 Optional food extras  

Wedding cake served individually with 

cream and berry coulis  $4.50 per person 

 

Canapés 3 per person (Cold only) $8.00 per person 

 

Canapés 6 per person  $15.00 per person 

 

Bowls of mixed green salad $2.50 per person 

 

Bowls of chat potatoes, rosemary 

and garlic $2.50 per person 

 

Rocket, red onion and fennel salad 

with aged balsamic $2.50 per person 

 

Antipasto Platter $8.00 per person 

 

Cheese Platter (Brie, Vintage Cheddar, 

Blue Cheese, Grapes & Biscuits) $200.00 per platter 



 

Beverages 
Standard package  
Included in all reception packages for a  

5 hour duration: 
 

 Carlton Draught  

 Cider 

 XXXX Gold 

 Cascade Premium Light 

 

Your choice from our selection of regional 

wines including: 

 Sauvignon blanc 

 Chardonnay 

 Moscato 

 Merlot 

 Shiraz 

 Sparkling wine 

As well as soft drinks, juices, coffee and tea 

We also offer premium beverage packages, or can 

tailor a package to suit you. 

Additional options 
You are welcome to run a beverage tab or cash 

bar and pay for drinks on consumption.  This allows 

you the freedom to personalise your selection of 

beverages for your guests. 

Spirits 
Dungula has a selection of spirits for your guests to 

purchase at bar prices.  



 

Terms & conditions 
Duration of wedding 
Wedding durations can be extended if required (subject to availability and license requirements). If you 

choose to extend drinks service beyond the standard duration of a function, additional charges and 

service fees will apply. 

Standard times: Five and a half hour duration for evening weddings. 

Confirmation of payment 
A signed venue hire agreement, credit card information and $3000 deposit are required to secure your     

booking. The final payment is to be paid a minimum 14 days prior to your wedding upon confirmation of     

numbers. Beverages charged on consumption are to be paid prior to, or on the night via a secured 

credit card or cash. Any additional outstanding charges are to be finalised at the conclusion of your 

event. 

Pricing 
Pricing and menu (food and beverage) are subject to change. 

A surcharge may apply on public holidays. 



 

Contacting us... 
If you’re looking for more 

information or would like to 

contact us and discuss your 

plans the following details 

will help: 
 

Phone 03 5442 8450 

functions@dungula.com 

www.dungula.com.au 

69 Dungula Way 

Moama 

New South Wales 

 

Or find us on Facebook 

at Dungula Events Centre 

Photography courtesy of Cindy Power 

mailto:functions@dungula.com
http://www.dungula.com.au/

