
P O S T  O F F I C E  H O T E LP O S T  O F F I C E  H O T E L

B I J O U  W E D D I N G SB I J O U  W E D D I N G S



Our Bijou Weddings package is designed for couples who want to enjoy a 
beautiful intimate wedding in style.

We’ve taken care of everything within the venue; from styling to a luxury 
dining experience. Why not spoil your your nearest and dearest with an 
amazing and unique intimate wedding. 

If you can’t go big, go Bijou If you can’t go big, go Bijou 







P R I C I N G P R I C I N G 

$295 per head

Minimum 24 guests 

Access for 6 hours 

Monday to !ursday and Sundays* 

*The Post Office Hotel closes at 10pm on Sundays. 

Extended hours can be arranged on requested. Conditions apply.



!e Dining Hall is our stunning, light "lled warehouse-style event space with exposed beams, vintage 

pendant lights and cathedral ceilings. Boasting sophistication and charm, the Dining Hall delivers the 

perfect setting for a relaxed yet stylish wedding. 

With the option to section o# parts of the room, the Dining Hall maintains an intimate atmosphere 

with warmth and heart; no matter the size of the event.

Styling from our experienced events team is included as part of the package and sees the space trans-

form from an urban warehouse to an intimate dining room. Raw yet stunning features remain, 

with touches of warmth and elegance featuring in both your ceremony and  reception space. !e 

option to add $orals, additional lighting, or other personal touches are welcome but not essential. 

WHAT’S INCLUDEDWHAT’S INCLUDED

• 4 Course seasonal menu.

• 5 Hour bespoke drinks package

• Seasonal cocktail.

• Wedding cake in your choice of $avour.

• On-site ceremony with a styled arbour.

• Seasonal greenery for the dining and display tables.

• Pillar and tea light candles, glass holders and votives.

• All printed material including menus, welcome signage, seating chart and place cards.

• Styled wishing well.

• All crockery, glassware and napery.

• Use of two cordless microphones and access to PA for BYO music.

• Consulation with a dedicated wedding coordinator and on-the-day support.





EATEAT
Our menus are seasonal and will change. Below is an example only.

Guests with dietary requirements will be provided with replacement dishes. 

A P P E T I S E R
Frutti di mare

Antipasti and charcuterie

Artisanal bread

S E R V E D  W I T H

A seasonal cocktail

E N T R E E
P L E A S E  C H O O S E  T W O :

Cray"sh tortellini and sa#ron bisque

Black tru%e and ricotta tortellini with a jerusalem artichoke sauce

Steak tartar and garlic baguette crisps

Twice baked gorgonzola sou%e, rockett, pear and walnuts

M A I N
P L E A S E  C H O O S E  T W O :

200g Eye "llet, nduja butter and duck fat potatoes 

Roast duck breast, celeriac remoulade with brandy and prune jus

Pan fried $athead, zucchini, fennel, snow peas, smoked white bean sauce and capers

Haloumi, spinach, zucchini and medjool date basteeya with ghormeh sabzi

C A K E  &  C H E E S E
T W O  F L AV O U R S ,  F O R  E X A M P L E :

White chocolate and raspberry 

Chocolate and hazelnut

A selection of 3 cheeses and accompaniments



DRINKDRINK
Unlimited consumption of all items for 5 hours.

Our wine list is updated regularly and will change.

We are happy to explore alternative or additional menu items on request.

W I N E
Ruggeri ‘Argeo’ Prosecco, Veneto IT

Zonzo Chardonnay, Yarra Valley VIC

Scout Pinot Gris, Marlborough NZ

Bellvale Pinot Noir, Gippsland VIC

Izway ‘Rob & Les’ Shiraz, Barossa Valley SA

B E E R  &  C I D E R 
Coburg Lager 4.6%

Pentridge Pale Ale 4.9%

Prickly Moses ‘Otway’ Light 2.9%

Napoleone Apple Cider 4.7%

S P I R I T S
Mountain Gin

Starward Two Fold Whisky

N O N - A L C O H O L I C
Sparkling Water 750ml

Soft drinks + juice

T E A  &  C O F F E E
Barista co#ee + tea



T E R M S  &  C O N D I T I O N S  -  B I J O U  W E D D I N G S T E R M S  &  C O N D I T I O N S  -  B I J O U  W E D D I N G S 

Items included in the package connot be removed to alter the package pricing 

You are welcome to add further styling to the event such as lighting etc, at an external cost to yourself.

Additional suppliers will have access to the space from 10am on the day of your reservation. 

Menu items and greenery are sourced seasonally and are subject to change. Choice of greenery is at the Post 
O&ce Hotel’s discretion and is based on availability at the time of your event. You will be informaed of all 
relevant menu changes as they occue

Bijou Weddings are not available on Fridays or Saturdays unless a minimum spend of $13,000 or $16,000 
respectivly is agreed to. 

Guests are capped at 50. Please speak with your event coordinator if you expect your "nal guest list to exceed 
this amount. 

!e full list of “Wedding & Events | Terms and Conditions” will also apply. Your event coordinator will provide 
the agreement prior to booking. 





POST OFFICE HOTEL
229-231  SYDNEY ROAD, COBURG 3058 

T: 03 9386 5300 
E: bookings@theposto&cehotel.com.au 
W: theposto&cehotel.com.au/weddings 

IG: @pohevents
Cover photo by Nikki McCrone


