
Wedding Tasting 
Experience

Begin your wedding journey with an evening designed to inspire.

Our Wedding Tasting Experience invites engaged couples to sample 
a curated selection of our Chef’s favourite wedding dishes, 

thoughtfully chosen to showcase HSW Events.

Whether you’ve already confirmed your wedding with us or are still 
exploring venue options, this tasting event is the perfect 

opportunity to immerse yourself in the HSW Events wedding 
experience and start envisioning your special day.

EVENT DETAILS

Date: Wednesday 30th September

Time: 6pm arrival

Duration: Approximately 2-3 hours

Price: $170 per person ($340 per couple)

Places are limited and bookings are essential.

65 Boundary St, Brisbane City events@howardsmithwharves.com



Sample Menu
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COLD CANAPÉS 
Crostoli, prosciutto, balsamic, buffalo mozzarella

Fried Pita, Za’taar, feta and muhammara (V)

HOT CANAPÉS 
Spanner crab croquettes, finger lime aioli (D)

Japanese chicken tsukune, lemongrass, soy glazed (G, D)

SUBSTANTIAL CANAPÉS 
Pizza fritta with mozzarella, basil (V)

Crumbed fish slider, curry tartare mayonnaise and iceberg lettuce

ENTRÉES 
Beef carpaccio, Jerusalem artichokes, crème fraiche, tomato oil

Local burratina, slow roasted tomatoes, basil (V, G)

MAIN 
Chicken “al mattone”, potato purée, lemon, capers (G)

Steamed blue eye trevalla, white beans, lemon & butter braised leeks, pangrattato

DESSERT
Dulcey chocolate tart, dark chocolate feulletine, pistachio praline (V)

Finger lime and pineapple pavlova with lemon curd and vanilla cream (G, V)

BEVERAGE MENU
Couples have the opportunity to sample the beverage package that is included in 
their wedding package, or an upgraded package selected for confirmed events per 
their contract.

For prospective weddings interested in sampling an alternative package on the 
tasting experience, this is available at an additional cost.



I MA G E  CR ED I T :  M I TCH  B I RCHA LL

I MA G E  CR EDI T :  CLO U D  CA TCH ERI MA G E  CR ED I T :  A LE ISHA  EDWA R D S

I MA G E  CR ED I T :  T EN N I LLE  F I N K

I MA G E  CR EDI T :  A LCOR N I MA G ES

I MA G E  CR ED I T :  T R EN T  &  J ESS I E




