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Situated on the historic grounds of St Patrick’s Estate, brides and grooms from around the globe continue to create picture perfect wedding receptions at the
International College of Management, Sydney.

The College building provides a picturesque backdrop for weddings, incorporating old world architecture with the natural beauty of North Head and Manly Beach.

Combine the best view, location and venue with first-rate catering and service for an ideal start to wedded bliss.

THE GREAT HALL

The Great Hall is an ideal venue for your wedding, function or conference. Your guests can enjoy pre-function drinks and admire the stunning views of Manly Beach and
beyond from the grand balcony. The room is tastefully decorated in keeping with the heritage of the building and is complemented by exceptional service and catering.
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Please select one entrée, two mains (alternate drop) and one dessert
Bread rolls served to the table

ENTREE

Roquette and goat cheese salad with confit onions and baked pumpkin on balsamic
Seared scallop on green pea puree, toasted pancetta and roast red capsicum
Seafood ravioli with lobster bisque and créeme fraiche

Watercress, ricotta and roast vegetable gateaux with pesto and tapenade

MAIN COURSE

Stockyard New York beef on fungi porcini jus

Jamaican spice chicken supreme with wild rice and pilaf

Lamb rump with thyme and cranberry fusion

All mains are served with roast cocktail potatoes and a vegetable stack, with fresh herbs from the college garden

DESSERT

Chocolate Pyramid with raspberry coulis
Cherry and cheese strudel with saffron anglaise
Baby pavlova with fresh fruit and cream

Freshly brewed Tea and Coffee
Handmade Truffles

Please select one entrée, two mains (alternate drop) and one dessert
Chefs’ selection of handmade canapés on arrival
Bread rolls served to the table

ENTREE

Smoked chicken salad with coconut dressing and crispy noodles in turmeric vinaigrette
Tiger prawns and avocado tartar on chilled gazpacho
Warm caramelized onion tartlet with beetroot and ginger salsa

MAIN COURSE

Chorizo stuffed chicken breast with couscous and saffron jus
Sesame crusted Tasmanian salmon on soy and ginger dressing
Northern rivers veal back strap on wattle seed glace

DESSERT

Passionfruit charlotte with almond biscuit
Lemon meringue pie and fresh fruit
Sago pearl log with chestnut mousse

Freshly brewed Tea and Coffee
Handmade Truffles
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Please select one entrée, two mains (alternate drop) and one dessert
Chefs’ selection of handmade canapés on arrival
Bread rolls served to the table

ENTREE

Antipasto plate with grilled prawns, Parma ham, olives, bocconcini cheese, semi dried tomatoes, capsicum and mushrooms
Crisp skin baked quail on cabernet sauvignon risotto with Kakadu plum jus
Blue swimmer crab salad with shaved fennel, green apples and watercress dressing

MAIN COURSE

Herb crusted lamb rack on Dijon mustard mash and roast garlic jus

Grilled veal in pancetta robe, rustic sweet potato mash and pinot jus

Stockyard beef eye fillet with semi dried tomato and thyme butter and pan fried kipfler potatoes

All mains are served with roast cocktail potatoes and a vegetable stack, with fresh herbs from the college garden

DESSERT

Warm chocolate and hazelnut cake with vanilla ice cream
Citrus panna cotta with pineapple wafer and caramel
Almond and raspberry tartlet with whipped cream

Freshly brewed Tea and Coffee
Handmade Truffles




COLD SELECTION

Prawn and scallop salad with lime dressing

Ricotta and vegetable terrine

Spicy green salad

Roast pumpkin and vegetable salad with a cashew and coconut dressing
Potato salad with rocket dressing

Marinated tomato and mushroom salad

Selection of breads

HOT SELECTION

Thai chicken with soy, honey and ginger

Moroccan spiced lamb

Roast beef with lemon aspen mustard and pepperberry jus
Garlic cocktail potatoes

Fresh seasonal vegetables

DESSERT (SERVED TO THE TABLE)
Baby Pavlova with fresh fruit and cream

Freshly brewed Tea and Coffee
Handmade Truffles

Chefs’ selection of handmade canapés on arrival

COLD SELECTION

Prawn and scallop salad with lime dressing

Ricotta and vegetable terrine

Spicy green salad

Roast pumpkin and vegetable salad with a cashew and coconut dressing
Potato salad with rocket dressing

Marinated tomato and mushroom salad

Selection of breads

HOT SELECTION

Seafood Paella

Honey glazed leg ham with banana chutney

Roasted sirloin with a sun dried tomato garlic and olive crust

Supreme of chicken stuffed with field mushrooms and caramelized onions
Garlic cocktail potatoes

Fresh seasonal vegetables

DESSERT (SERVED TO THE TABLE)
Passionfruit charlotte with almond biscuit

Freshly brewed Tea and Coffee
Handmade Truffles
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STANDARD BEVERAGES
Inclusive of all Wedding Packages

The Vines Brut Cuvee

The Vines Semillon Sauvignon Blanc
The Vines Shiraz Cabernet Merlot

Tooheys New
Cascade Light

Mineral Water
Orange Juice
Soft drinks
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Additional $15.00 per person for a 4.5 hour package 4.5 hour Beverage Package which includes:
Select one sparkling, one white, one red wine and one full strength and one light beer to be Local Beers, House White and Red Wines, House Sparkling Wine, Soft drinks and Orange juice
served for your function.

Three course Gourmet Menu or Buffet Menu

SPARKLING WINE RED WINE Sparkling Wine for toasting
Goodwyn Brut Goodwyn Cabernet Merlot
Redbank Emily Pinot Noir Chardonnay Bimbadgen Tower Red Tea light Candles on each table
Bimbadgen Ridge Sparkling Semillon Tin Shed Melting Pot Shiraz
Louis Bouillot Perle de Vigne ‘Grand Reserve’ Regional Reserve Coonawarra Cabernet Sauvignon Regency White chair covers including organza or satin sash in a colour of your choice
WHITE WINE BEERS Cake table, clothed and skirted, with cake knife
Goodwyn Semillon Sauvignon Blanc Crown Lager Gift table. clothed and skirted
Winemakers Select Pinot Grigio Pure Blonde '
Ghandon Sauvignon Blanc Hahn Premium Individually printed souvenir menus on each table
Pirie Chardonnay Blue Tongue Lager
Dance floor and staging
NON-ALCOHOLIC DRINKS LIGHT BEERS - —
Mineral Water Cascade Light ectern and micropnone
Orange Juice Hahn Premium Light .
Soft Drinks Room hire
Bridal room |

(Minimum numbers of 100 guests)



St. Patrick’s Seminary has stood in its commanding position overlooking Manly and the surrounding area for over a century, intriguing locals and visitors.

In 1859 the Catholic Church was granted 60 acres of land on North Head Reserve to build a Catholic seminary and residence. This land stood vacant for nearly 30 years
until it caught the imagination of Archbishop Moran upon his arrival to Australia in 1884.

“During an excursion around Sydney Harbour.. ... the church lands were pointed out to His Grace, probably with a degree of humour by those who regarded the uninspiring
hillside an impossible legacy. But Dr Moran saw further than the wilderness of rock and the wild riot of tea-tree scrub. A vision came over all, a dream of a college to be a
creation of delicately worked freestone, crowned with a massive Norman tower, raised high above the tossing sea.” (PM Haydon — Cradle Days of Manly.)

Construction of the College began in June 1885 and was completed nearly three years later. Stone was initially quarried from North Head with the finer stone coming from

Pyrmont by boat. The extensive timbers are predominantly Australian Cedar and Kauri Pine. Gothic in style with Spanish influence the College stands four storeys high with a

six level central bell tower, covering 60,000 square feet.

At the opening of the College on 23rd January 1889, Cardinal Moran responded to early criticism of its grandiosity. “Some may think that a seminary on so large a plot is not

required. But | look to the future. In erecting this seminary, | shall meet the want of all Australian dioceses.” Speakers vied with each other in lauding the Cardinal and praising

the magnificent proportions of the building, which was said to be one of the finest edifices of its kind in the world.

It remains an emblem of the Aima Mater of the priesthood and great religious gatherings and celebrations through wars and depressions. The Cardinal Cerretti Chapel was
built in year 1934 under troubled circumstances. There were hundreds of trainees in the building when it was blacked out in case of air raids. It saw the introduction of
electricity, radio, television and great social changes.

Many outstanding church leaders have held appointments at St. Patrick’s and greatly influenced those who trained there. Records show that at the time of the Centenary,
1714 men had been ordained and gone forth from the College. These include Cardinals Gilroy, Freeman, Cassidy and Clancy and 41 Bishops.

The contribution that St. Patrick’s alumni has made to religious life, faith, education, social consciencness and general community welfare cannot be measured.
In November 1995, The Australian Tourism Group and the Roman Catholic Church for the Archdiocese of Sydney, undertook a major refurbishment of St Patrick’s College to
transform it into the International College of Tourism and Hospitality Management (ICTHM). Seven years later, to accommodate the program growth, the College became what

it is today - the International College of Management, Sydney (ICMS).

The College now houses over 1100 students from 40 countries and continues the traditions of striving for excellence and supporting the local community.
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Beauty: The Space

Address: 7 Market Place, Manly NSW 2095

Phone: (02) 9977 1289 Web: www.thespace-manly.com
Cars Sydney Split Screens

Classic Bridal Cars
Address: Rear of 6 Hudson Avenue, Castle Hill
Phone: (02) 9894 6266 Mobile: 0419 554 332 Web: www.classicbridalcars.com.au

Angel Limousines & Wedding Cars

Phone: (02) 9971 5999 Fax: (02) 9971 7542 Email: info@angellimos.com.au Web: www.angellimos.com.au
Celebrant:; Alison Burrell
Phone: (02) 9939 2574 Mobile; 0421 911 729 Email: info@alisonburrell.com.au
Louise Spedding
Phone: (02) 9905 7628 Mobile: 0414 571 674 Email: info@louisespeddingcelebrant.com.au  Web: www.louisespeddingcelebrant.com.au
Ross Wellings
Phone: (02) 9419 5547 Mobile: 0403 055 397 Email: rosswellings@optusnet.com.au
DJ Impression DJ's

Phone: (02) 9949 5009 Web: www.impressiondjs.com.au




Florist; Deco Art Floral Design

Phone: (02) 9450 0325 Mobile: 0404 667 717 Web: www.weddingfowersinsydney.com.au
Gifts: Wedding Gifts Direct

10 Birchgrove Rd, Balmain NSW 2041

Phone: Sydney (02) 9555 9493

Make-Up Artist; Jessica Louise
Mobile: 0434 551 391 Web: www.jessicalouise.com.au
Music: Chanelle Music with Style
Phone: (02) 9402 5756 Mobile: 0412 134 026 Email: info@chanellemusic.com.au Web: www.chanellemusic.com.au
Photography: Craven Images
Phone: (02) 9977 8727 Web: www.cravenimages.com
Natalie Page Photography
Mobile: 0409 288 249 Email: info@nataliepagephotography.com.au Web: www.nataliepagephotography.com.au
Karen Stenner Photography
Phone: (02) 9939 1932 Mobile: 0411 268 882 Email: karen@karensimages.com Web: www.karensimages.com

Stationary: Pulp Creative Paper
Address: 185 Pittwater Road, Manly NSW 2095
Phone: (02) 9979 6688 Email: pulp.c.p@bigpond.com.au Web: www.pulpcreativepaper.com.au
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The International College of Management, Sydney

Address: 151 Darley Road
Manly NSW 2095 Sydney Australia

Telephone: 61 (0)2 9466 1096

Fax: 61 (0)2 9466 1069
Email: functions@icms.edu.au
Web: www.icms.edu.au/functions
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