
 

 

                                      

 

Parkland Vows 

 

Available Monday – Friday 

This service offering can be a stand-alone ceremony, or has the option to include a post-ceremony celebration 
for 25 people. 

• Ceremony in one of Toowoomba’s many beautiful parklands, or similar location in or around 
Toowoomba, including booking with local council where appropriate 

• Authorised Marriage Celebrant – our award-winning Celebrant will deliver a warm and memorable 
ceremony 

• Two-hour photography package – the magic of your day will be captured by our talented professional 
wedding photographer 

• Bridal bouquet – your beautiful bridal bouquet will be created by a top local Florist 

• Paperless wedding invitation - this convenient and eco-friendly option will be emailed to you detailing 
all of the information that your guests will require 

The inclusive cost of the ceremony package is $2171. 

 

Include your post ceremony celebration at Soul Kitchen Co and choose from a number of delectable catering 
options with BYO drinks*: 

1. Plated Carvery - $1512.50 ($3683.50 inc ceremony) includes: 
3-hour venue hire. 2 meats served with traditional roast vegetables, pan gravy, plus baked roll and 
butter.  
Option to add up to an additional 15 guest at a cost of $60.50/guest. 

 

2. Standing Cocktail Menu - $2500 ($4671 inc ceremony) includes: 
4-hour venue hire. Select 4 canapes & 2 Fork Dishes, to be served alternately. (options available are 
listed below). 
Complimentary Indulgent Dessert Box.  Optional grazing board at $19.80/person.  
Option to add up to an additional 35 guests at a cost of $50.60/guest. 

 

https://www.instagram.com/soul_kitchen_co/


 

 

3. Traditional Alternate Drop - $2860 ($5031 inc ceremony) includes: 
4-hour venue hire.  Chef’s selection of 3 canapes, select two items as alternate drop (items listed 
below).  
Option to add up to an additional 15 guests at a cost of $77/guest. 

 

4. On Table Feasting - $3025 ($5196 inc ceremony) includes: 
4-hour venue hire. Chef’s selection of 3 canapes. Select three dishes to be served down the table. 
(items listed below) 
Option to add up to an additional 15 guests at a cost of $82.50/guest.  

* There is a $5.50 per guest corkage fee to cover the recycling, breakage & the fun of polishing glassware, this 
is included within the minimum spend. Tables are set with a water glass and one wine glass. Should your event 
require additional glasses, these can be provided, with a charge for extra glasses = extra polishing $3.30 per 
glass per guest. 

 

All Wedding Packages Include tea & coffee & your wedding cake cut & served on platters. 

OR 

Your wedding cake plated with white chocolate cream & berries $8.69pp 

 

 

Enhance your Celebration:  

Ceremony staging: you might choose to hire an Arbour, seating, and signing table and chairs to create a more 
formal setting for your parkland ceremony, for a fee of $275.  

 

Live Musician: Although not mandatory, we recommend enhancing the atmosphere of your celebration at Soul 
Kitchen Co by including a live musician in your plans.  We have negotiated packages with some of the best 
local talent with prices starting at $550 up to $900 for a 3-hour set; pricing will be dependent on the artist and 
time of celebration, please enquire for further information.  

 

Wedding cake: Wedding cakes are available at varying sizes, starting at $198 for a buttercream finish with 
simple decoration. Additional finishings are available, as are gluten free options.  Please enquire for further 
information.  

 

 

 

 



 

 

Menu Options 

Standing Cocktail Menu 

Canapes  

Mushroom Arancini + Truffle Mayo (v) (gf) (2) 

 Beef Slider w American Cheese + Pickle (1) 

 Karaage Chicken + Slaw (1) 

 BBQ Pork Spring Roll + Nam Jim Sauce (2) 

Braised Lamb Flatbread + Spiced Capsicum Salsa (1) 

Chilli Caramel Pork Belly & Cucumber Skewer (2) 

Saffron French Toast Double Brie Caramelised Onion (3) 

Satay Chicken Skewer (2) 

 

Fork Dishes (To be served alternative)  

Calamari & Chips 

Korean Pork Belly Rice & Slaw 

Tex Mex Beef Bowl – Pulled Beef, Sour Cream & cowboy Salad  

Paella Chicken & Chorizo  

Pulled Lamb Cauliflower Pumpkin Fetta Mango Chilli Chutney  

 

Traditional Alternate Drop (Select 2 to be served alternative)  

Lemon Thyme Chicken Breast – Sweet Potato Hash, Roasted Cherry Tomatoes, Broccolini Salsa Verde  

250g Rump Truffle Mash Grilled Carrot Broccolini Red Wine Reduction  

Pork Cutlet Roasted Root Vegetables Crackel & Apple Cider Mustard Sauce. 

Lamb Rump Smoked Pumpkin Mash Roasted Beetroots Green Beans Port Reduction Sauce 

 

On Table Feasting (Select 3 to served down the table family dining) 

Paprika Chicken – Sundried Tomato & Fetta Risotto  

Beef Fillet – Duck Fat Potatoes – Red Wine Jus 

Maple Pork Loin – Roasted Root Vegetables - Hot Apple Chutney  

Lamb Shanks – Buttery Mash - Rich Red Wine Sauce  

 



 

 

About Soul Kitchen Co 

 

Welcome and thank you for considering Soul Kitchen for your wedding. 

A bespoke dining venue offering custom menus to suit our clients’ needs, with a 40 seated and 60 standing 
dining area; we cater for all occasions and celebrations. 

Born from the love of food & wine with over 40 year’s combined experience within the hospitality industry; both 
food & beverage management 

 Tina & James Alsop will execute your celebration with warm & friendly smiles and professionalism; we are your 
home away from home. 

Our bespoke space is driven by our beautiful food, Styled with Soul and being a BYO beverages venue. We only 
use quality glassware from Riedel & Plumm. 

Dietary requirements and final numbers are required two weeks prior to event date. A finalised table plan and 
run sheet is also required one week prior to event. 

 

 

 

 

 


