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MICRO-WEDDING GUIDE

www.sneakysrestaurant.com.au | 8284 9070 | 143 Heaslip Road, Angle Vale
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And welcome to the exciting world of wedding planning!

At Sneaky’s Restaurant in Angle Vale, we have an outstanding reputation for creating
memorable moments to cherish for many years to come. We are an experienced function
centre and wedding venue, with an incredible team who are dedicated to bringing your
special events to life.

In this guide, you'll find our Micro-Wedding packages, designed specifically for couples who
want to celebrate their love in style with their nearest and dearest. Catering for smaller
groups of 20-40 people, couples can have their ceremony on the adjacent Virgara Lawns,
then head up to Sneaky’s iconic Wine Bar to enjoy a delicious Italian feast - all in the one
convenient location!

We can’t wait to help make your dream wedding a reality and celebrate your special day
with you.

Love,

M’y
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Your‘Weddmg Day Timeline has bee’n optimised for you 11:30am / 5:30pm Ceremony
to enjoy every second of your day with the people you
love the most.
12:30pm / 6:30pm Reception Opens
Our Micro-Wedding Packages are available for either
Iur.wch or.dlnner sittings during the week (excluding 1:00pm / 7:00pm Food Starts/Entrée
Friday dinner).
Lunch: Tuesday - Friday 1:45pm / 7:45pm Mains Served
11:30am - Ceremony Start
12:30pm - Reception Opens ,
4:30pm - Concludes 2:30pm / 8:30pm Cake Cutting + Speeches
Dinner: Tuesday - Thursday* 3:30pm / 9:30pm Dessert Served
5:30pm - Ceremony Start
6:30pm - Reception Opens
10:30pm - Concludes 4:30pm / 10:30pm Reception Concludes
* Dinner sitting only available during daylight savings.
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CHAIRS 11:30am / 5:30pm Ceremony
18 White Americana chairs

ARBOUR 12:30pm / 6:30pm Reception Opens
Dark walnut timber or white arbour
SIGNING TABLE lOOpm / 700pm Food Starts/Entrée
Wine barrel or table with white linen tablecloth
1:45pm / 7:45pm Mains Served

WELCOME SIGN
Welcome sign with black foiling and a wooden easel

2:30pm / 8:30pm Cake Cutting + Speeches
FLORALS
White and green silk arrangements on arbour and
barrels, with rose petals in white lining the aisle 3:30pm / 9:30pm Dessert Served
GROUND HIRE FOR PHOTOS 4:30pm / 10:30pm Reception Concludes

COMPLETE SET-UP AND PACK-DOWN

$1,400
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INCLUSIONS: 11:30am / 5:30pm Ceremony

. Wine barrel for your wedding cake

. Cake knife for the cutting of the cake 12:30pm / 6:30pm Reception Opens

o Entrance via the elevator in the ‘LOVE’ letter foyer

. Private balcony and bathrooms for guests 1:00pm / 7:00pm Food Starts/Entrée

. Floor-to-ceiling fairy lights draped over windows

. Private bar with full bar menu l:45pm /7:45pm Mains Served

. Professional speaker system connected to Spotify 2:30pm / 8:30pm Cake Cutting + Speeches
. Wireless microphone for speeches

° Choice of one or two long tables 3:30pm / 9:30pm Dessert Served

. Dedicated Function staff to attend to guests

. Professionally printed menu in our standard design 4:30pm /10:30pm Reception Concludes
. Function Coordinator to help you plan your day
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FLORALS

Your choice of floral colours for silk arrangements on arbour, barrels
and fresh rose petals

GREENERY

Blue gum greenery runners underneath the grazing boards on the
reception tables

NAPKINS

Your choice of coloured napkin

$500.00

11:30am / 5:30pm

12:30pm / 6:30pm

1:00pm / 7:00pm

1:45pm / 7:45pm

2:30pm / 8:30pm

3:30pm / 9:30pm

4:30pm / 10:30pm

Ceremony

Reception Opens

Food Starts/Entrée

Mains Served

Cake Cutting + Speeches

Dessert Served

Reception Concludes
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20-40 PEOPLE

FORMAL SIT-DOWN

FIRST COURSE

11:30am / 5:30pm Ceremony
The Sneaky Graze - grazing boards of salumi, formaggi, and a few
added extras

12:30pm / 6:30pm Reception Opens
Arancini Balls - with quattro formaggi
Salt & P Squid

N epper>adl 1:00pm / 7:00pm Food Starts/Entrée
SECOND COURSE

Gnocchi Funghi - house made gnocchi with local Swiss brown and 1:45pm / 7:45pm Mains Served
porcini mushrooms, drizzled with truffle oil in a light cream sauce
Panica Di Maiale - sllce§ of slow cooked pork belly with Sneaky’s rosé 2:30pm / 8:30pm Cake Cutting + Spesches
and plum sauce reduction
Involtini - rolled chicken thigh with bread herb filling, wrapped in
prosciutto, served with chicken sauce reduction 3:30pm / 9:30pm Dessert Served
Sottofiletto Di Wagyu - Wagyu scotch fillet with chimichurri

4:30pm / 10:30pm Reception Concludes

DESSERT
Wedding Cake - customer supplied
4 HOUR DRINKS PACKAGE

$150.00 PER ADULT
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20-40 PEOPLE

FORMAL SIT-DOWN

Pl Pacdege

The Sneaky Graze - grazing boards of salumi, formaggi, and a few
added extras

TO START

ENTREE (INDIVIDUAL)
Gnocchi Napoletana - house made gnocchi in a San Marzano sauce
MAIN (CHOICE OF)

Filetto D’Occhio - eye fillet served with mash potatoes, broccolini, and
red wine jus

Involtini - rolled chicken thigh with bread herb filling, wrapped in
prosciutto, served with chicken sauce reduction, Kifler potatoes, and
asparagus

Barramundi - Cone Bay barramundi, with a wild rocket, cherry
tomato, onion and Bulgarian feta salad

DESSERT
Wedding Cake - customer supplied
4 HOUR DRINKS PACKAGE

$150.00 PER ADULT

11:30am / 5:30pm

12:30pm / 6:30pm

1:00pm / 7:00pm

1:45pm / 7:45pm

2:30pm / 8:30pm

3:30pm / 9:30pm

4:30pm / 10:30pm

Ceremony

Reception Opens

Food Starts/Entrée

Mains Served

Cake Cutting + Speeches

Dessert Served

Reception Concludes
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11:30am / 5:30pm Ceremony
SNEAKY’S DRINKS PACKAGE INCLUDES:

12:30pm / 6:30pm Reception Opens
Water, Soft Drinks, Tea, Coffee
Tap Beer + Cider - Asahi, Peroni, Sneaky’s Ale, Hard Rated 1:00pm / 7:00pm Food Starts/Entrée
Virgara Wines Sparkling & Rosé - Sparkling White, Sparkling Red,
Sangiovese Alicante Rosé, Wild Rosé .

1:45pm / 7:45pm Mains Served
Virgara Wines White - Chardonnay, Moscato, Sauvignon Blanc, Pinot
Grigi
rigto 2:30pm / 8:30pm Cake Cutting + Speeches

Virgara Wines Red - Merlot, Cabernet Merlot, Shiraz, Grenache
DRINKS OFFERED BETWEEN 12:30PM-4:30PM OR 6:30PM- 3:30pm / 9:30pm Dessert Served
10:30PM

4:30pm / 10:30pm Reception Concludes
Wine list subject to change due to winery production schedule.
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WEDDING CAKE
Wedding Cake, customer supplied
CAKE + GELATO - $3.00pp

Wedding cake, customer supplied, served with vanilla gelato
and berry coulis

PANNA COTTA - $10.00pp

Wedding cake, customer supplied, served with vanilla bean
panna cotta with berry coulis and sweet polenta crumb

DESSERT PLATTERS - $13.00pp
Wedding Cake, customer supplied

Platters of lime cheesecake, mini cannoli, sticky date pudding
and vanilla bean panna cotta

11:30am / 5:30pm

12:30pm / 6:30pm

1:00pm / 7:00pm

1:45pm / 7:45pm

2:30pm / 8:30pm

3:30pm / 9:30pm

4:30pm / 10:30pm

Ceremony

Reception Opens

Food Starts/Entrée

Mains Served

Cake Cutting + Speeches

Dessert Served

Reception Concludes
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